
Oysters Rockefeller with Garden Spinach, Cream, Cheese and Bread Crumbs
Country Ham Biscuits with Peach Mustard Sauce

Smoked Salmon Canapes with Cucumber, Watercress, Cream Cheese

Passed hors d’  oeuvres

Dinner Buffet
Garden Fresh Crudité with Benedictine Sauce

Goodstone Garden and Locally Raised Farm Fresh Vegetables with the
Louisville, Kentucky Cucumber, Herb and Cream Cheese Spread

Pimento Cheese with Crispy Flat Bread and Pickled Garden Veggies

Deviled Egg Display with Goodstone Farm Fresh Eggs 
Bacon and Jalapeno| Smoked Trout Roe | Pimento Cheese

Chef Paul’s Classic | House Made Pickles

Smoked Pork Barbecue with a Southern Style Mopping Sauce and Soft Rolls

Southern Fried Chicken

Shrimp and Grits with Tasso Gravy, Bell Peppers, Tomatoes,
Mushrooms and Green Onion

Broccoli & Cabbage Slaw with Lemon Dressing
Roasted Corn on the Cob with Roasted Pepper Butter

Black Eye Pea Salad | Buttermilk Biscuits

Friday, May 2nd, 2025 | 5PM - 8PM
at The Wildflower Barn at the Pond

Desserts
Miniature Pecan Pies with Bourbon Whipped Cream

Peach Cobbler ‘Tartlets’ | Mint Julep Cake

‘Off To The Races ’  Menu


