JAC KITCHEN & EVENTS / SAMPLE MENU

Hors d’oeuvres and Canapés

Passed bites and substantial small plates, shaped to suit the occasion.

Nashville

Ideas to start

Southern Deviled Eggs
Tennessee Country Ham Biscuits
Heirloom Tomato Pie Bites
Nashville-Style Hot Chicken Bite
Nashville-Style Hot Catfish Bite

Pimento Cheese Grit Cake

From the kitchen

Ideas to start

Steak Tartare

Steak Bites with Chimichurri
Coffee Rubbed Duck

Devils on a Horseback

Mini Crab Cakes

Sesame Tuna Tartare

Grilled Colossal Shrimp Cocktail
Broiled Oysters

Stuffed Mushrooms

Tomato Bread



Mushroom Toast

Zucchini Fritter

Heavier bites

Ideas to start
Lamb Kofta

Meatball Parmesan Skewers
Parmesan Arancini

Falafel Bites

BBQ Shrimp

Asiago Chicken Cups
Antipasto Skewers

Baked Brie

Sweet Tea Brined Pork Tenderloin Slider
Nashville Hot Chicken Slider
Beef Tenderloin Slider

Pulled Pork Slider

Fried Chicken Biscuit

A starting point, never a fixed package. Ask John and Cassie what works for your date, guests and space.



