
High Cotton Hors D’oeuvres 
priced per piece 

 

Hot 
 
New York Strip Brochette  $2.00  
Henry Bain glaze  
    
Ginger Marinated  
Chicken Satay  $1.50 
peanut sauce   
  
Bacon Wrapped Shrimp  $2.00 
mustard barbeque sauce  
 
Jumbo Lump Crab Cakes  $2.75 
preserve lemon remoulade 
   

 
Buttermilk Fried Oysters  $1.75  
green goddess dip        
 
Stuffed Mushrooms  $1.25 
goat Cheese & Spinach  
   
Braised Pork Biscuits  $1.50  

Carolina mustard sauce  
 
Pecan Fried Local Goat Cheese  $1.25 
with local honey     
 

 

Cold 
 
Deviled Eggs and Bacon  $1.00 
farmer eggs     
  
Tuna Tartar  $2.50 
wonton chip, sesame, Hoisin sauce 
       
Classic Carolina 
Shrimp Cocktail  $2.00 
traditional cocktail sauce, lemons  
  
Jumbo Lump Crab Salad  $2.25 
puff pastry, citrus dressing 

 
Mushroom Crostini  $1.25 
parmesan, balsamic onions    
  
House Cured Salami  $1.25 
Herbed cream cheese  
 
Caprese Salad Skewer  $1.25 
grape tomatoes, basil, mozzarella, balsamic  
     
Oysters on the Half Shell  $MP 
mignonette 

 

Platters 
priced per person 

 
House Made Pimento Cheese Dip       $2.00 
benne seed crackers    
 
Traditional Smoked Salmon      $6.00 
toasted lavash, chopped egg, shallots, capers, crème fraîche      
 
Domestic Artisanal Cheese & Fruit Display     $7.00 

water crackers, green apples, figs, grapes                  
 
High Cotton Antipasto Platter       $5.00 
house cured salamis, hams, rillettes, & pâtés with pulled  
mozzarella, toasted peppers, olives, pickles, mustard, toast   
 
Vegetable Platter         $3.00 
assortment of steamed and raw     
 
High Cotton Seafood Tower       $MP 
jumbo shrimp, lobster, mussels, crabmeat, oysters,  
mignonette, cocktail sauce (minimum 20ppl) 

 
 
 

all prices are subject to 20% service charge and 9.5% sales tax 


