
 

For information about planning your Jekyll Island Meeting, please contact us at 1 (888) 413-9127 or email 
meet@jekyllisland.com. 

 
Menus and specific prices are available upon request. The following are some of our  
most requested menus. 
 

The Sampler 
Fluffy Scrambled Eggs 

Crisp Bacon and Grilled Sausage 
Home fried Potatoes or Grits (choose one) 

Fruit Juice, Baskets of Bakery Delights, Biscuits, Butter, Jams, 
Coffee, Decaffeinated Coffee and Hot Tea. 

 
 

New York Deli Buffet 
Sliced Turkey, Ham, Roast Beef, Salami and Assorted Cheeses 

Potato Salad 
Pickles, Lettuce, Tomato and Onion 

Assorted Breads and Rolls, Mustard and Mayo 
Desserts and Beverages 

 

Seafood Fettuccini 
Cod Filet topped with Shrimp, Scallops and 

Chardonnay Wine Sauce 
Sautéed Zucchini with Garlic and Herbs or Buttered Broccoli 

Fettuccini with Butter or Alfredo Sauce 
Garlic Bread 

Suggested dessert: Cannoli with Nuts 
Iced tea and Coffee 

 
 

ELEGANT PLATED MEALS:  FOR LUNCH OR DINNER 
ALL COME WITH SPRING MIX SALAD, RICE OR POTATO, FRESH VEGETABLE, ROLLS, DESSERT, 

ICED TEA AND COFFEE 
 

Champignon 
Grilled Boneless Chicken Breast 

served with Sautéed Mushrooms, Shallots and Chardonnay Wine Sauce 
 

Chasseur 
Grilled Boneless Chicken Breast 

served with Sautéed Mushrooms, Shallots, Diced Fresh Tomatoes, Garlic 
and Delicate Madeira Wine Sauce 

 

Stuffed Flounder 
Filet of Flounder stuffed with Seafood and served with Lobster Sauce 

 

Prime Rib of Beef 
Slow roasted and seasoned with Garlic and Black Pepper served 
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with Light Natural Juices and Sautéed Mushrooms. 

 
Filet Mignon 

(Lunch – 4 oz   Dinner – 8 oz) 
Grilled and served with Cabernet Wine Sauce. 

 

Mixed Grill 
Choice of 2 

Petite Filet Mignon, Shrimp Provencal, Broiled Mahi Mahi with Orange Ginger Sauce 
OR Grilled Boneless Chicken Breast with Supreme Sauce. 

 

Triple Treat Luncheon Salad Plate 

Plated seasonal fruit salad, Georgia White Shrimp Salad, Chicken Salad, 

Tuna or Seafood Pasta Salad with passed Croissants 
 
 

DINNER BUFFETS: 
ALL DINNER BUFFETS COME WITH ICED TEA, COFFEE AND DESSERTS 

 

Deluxe Low Country Boil 
Boiled Shrimp 

Fried OR Baked Chicken 
Sausage and New Potatoes and Corn on the Cob 

Tossed Salad with Dressings 
Coleslaw 

Sliced Fresh Fruit 
Rolls and Butter 

 
Southern BBQ Buffet 

Garden Salad with Assorted Dressings and Condiments 
BBQ Pork Ribs or Pulled BBQ Pork 

BBQ or Fried Chicken 
Baked Beans 

Italian Green Beans 
Corn on the Cob 

Baked Sweet Potatoes 
Coleslaw and Potato Salad 

Cornbread 
 
 

Southern Bash 
Fresh Seasonal Fruit Salad with Pecans 

Sliced Cucumber and Onion Salad 
Coleslaw or Macaroni Salad 
Rice or Roasted Potatoes 

Choice of Cornbread, Rolls, or Biscuits with Honey and Butter 
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Choice of three: 

North Georgia Honey Baked Ham 
Southern Fried Chicken 

BBQ Chicken 
Deep Fried Catfish 

Shrimp Creole 
BBQ Pork 

 
Choice of two:

Fresh Green Beans with Bacon 
Fried Okra 

Black-eyed Peas 
Collard Greens with Pepper Vinegar served on the side 

Corn on the Cob 
 
 

Island Luau 
Seasonal Fruit Salad with Pecans 

Carrot Pineapple Salad or Seafood Pasta Salad 
Garden Green Salad with choice of Dressings 

Hawaiian Chicken 
Sweet and Sour Pork or Teriyaki Beef Kabobs 

Grilled Mahi Mahi or Peel-N-Eat Shrimp 
Stir-fried Vegetables 

Rice Pilaf 
Coconut Apple Yams 

Rolls and Butter 
 

Prime Rib Buffet 
Spring Mix Salad with choice of Dressings 

Choice of Second Salad 
Prime Rib carved to order 

Choice of Potato (Baked, Garlic, or Roasted) 

Choice of Green Beans 
(casserole, almandine, southern style with bacon, roasted red peppers) 

Squash Medley 
Assorted Breads and Butter 

 
Oyster Roast 

Tossed Garden Green Salad with Dressing 
Coleslaw 

Roasted Oysters in Shell 
Peel-N-Eat Boiled Shrimp 
BBQ Ribs or BBQ Chicken 

Corn on the Cob 
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Garden Fresh Vegetables 
Red Beans and Rice or Baked Beans 

Assorted Rolls and Butter 
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