
Vintage Year

M E N U  &  P R I C E L I S T

Catering



Goat Cheese, Fig, Bacon Crostini 
Tomato, Melon or Cucumber Gazpacho Shooter 
Steak Tartare, Harissa Aioli, Wafer Cracker

C O L D  C A N A P E S
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Select three: $18 PP

Select Four: $22 PP

Each additional: $5 PP

15 person minimum

Seared Steak, Gorgonzola, Blackberry, Crostini

Prosciutto Wrapped Roman Artichoke

Tuna Poke, Sesame Cone, Micro Greens
Deviled Avocados, Crispy, Pork Belly, Jalapeno
Sorghum Cured Duck Crostini, Blackberry Shallot Jam, Lil Moo Cheese
Sesame Seared Scallop, House Kimchee, Yuzu Aioli 

Grilled Jumbo Gulf Prawn, Lemon Puree, Micro Herbs

Fois Gras, Baguette, Spiced Blackberry Jam 

Shrimp and Andouille Sausage Skewer
Chimichurri Chicken Satays
Fried Green Tomato, Pimento Cheese 

H O T  C A N A P E S

Baked Oysters, Manchego, Jalapeno
Wagyu Slider, Lettuce, Tomato, Onion
Mini Beef Wellington, Demi Glace
Mushroom Wellington 

Chicken and Waffle, Maple Meringue
Crab Cake Sliders, French Remoulade, LTO
Wagyu and Duck Meatballs, Sweet Chili Glaze
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Vintage platters
Small platters serve 20-30 

Large platters serve 60-75

gulf seafood display |  SM MKT  |  LG MKT
Gulf Shrimp and Crab Claw Cocktai l ,  Gulf Oysters ,  Gulf Crab
Salad or Whitef ish Ceviche

caviar and crackers  |  SM MKT  |  LG MKT
Avai lable Caviar Selection,  Art isan Crackers

caprese platter  |  SM $75  |  LG $125
Fresh Mozzarel la ,  Local Tomatoes, Basi l ,  12 yr Balsamic, Ol ive Oi l

fruit and cheese platter |  SM $110  |  LG $220
Seasonal Fresh and Dried Fruits Paired with Art isan Cheeses

artisanal cheese board |   SM $150  |  LG $275
An Array of International and Domestic Cheeses, Art isanal
Breads and Crackers

baked brie|  SM $60
Fresh Fruit  and Berr ies,  Honey, French Baguette

charcuterie board |   SM $175  |  LG $375
Cured International and Domestic Meants,  Art isanal Breads and
Crackers

charcuterie and cheese board |  SM $200  |  LG $425
Cured International and Domestic Meats,  Art isanal Cheese,
Bread and Crackers

southern meat and pickle board |  SM $175  |   LG $350
Cochon Andoui l le ,  Conecuh Sausage, Sorghum Cured Pork Bel ly ,
P ickled Southern Vegetables. Served with Chow Chow and
Art isan Mustards

vegetable and olive tray|  SM $80  |  LG $150
Assorted Ol ives,  Seasonal Vegetables,  Art isanal Breads and
Crackers

vintage dips |  SM $80  |  LG $150
Chickpea Hummus, Pimento Cheese, Lemon Art ichoke Dip. 
Served with Seasonal Vegetables,  Art isanal Breads & Crackers
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Chef attended stations
$75 attendant fee 

90 minutes of service

20 guest minimum 

GULF Oyster Bar |  Oysters $3 Ea
Bacon Thyme Mignonette,  Caper Cocktai l  Sauce, Lemon
Wedges

Gourmet Mac and Cheese Station  |  $6 PP
Bacon, Ham, Goat Cheese, Toasted Bread Crumbs, Green
Onion, Tomato, Jalapenos

Gourmet Mashed Potato Station  |  $6 PP
Bacon, Sharp Cheddar Cheese, Goat Cheese, Caramelized
Onions,  Chives,  Herb Sour Cream

Chef Carving stations
Meats sold at Market Price

Please inquire for pricing

$75 Chef attendant fee

60 minutes of service

Herb Roasted Turkey Breast  |  MKT
Served with Spiced Apple Chutney, Rosemary Jus,  Br ioche Rol ls

Hand Carved Peppered Prime Rib  |  MKT
Served with Horseradish Cream, Au Jus,  Br ioche Rol ls

Whole Roasted Pork loin  |  MKT
Served with Blackberry Chutney, Br ioche Rol ls

Whole Roasted SalmoN  |  MKT
Served with Seasonal Accompaniments 
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Plated entrees 
PLEASE SEE OUR RESTAURANT MENU FOR ADDITIONAL ENTREE SELECTIONS

Meal INCLUDES HOUSE OR CAESAR SALAD, TEA & WATER SERVICE 

Seared Chicken Breast with Sweet Corn Infused
Risotto,  Gri l led Asparagus, Sweet Pepper Chutney

1/2 Roast Cornish Hen with Brussel Sprouts,  Parsnips
Mash, Mustard Jus

P O U L T R Y   |   $ 3 6  P P

Roasted Air l ine Chicken Breast with Roasted Potatoes,
Haricots Verts ,  P ickled Shal lots & Salsa Verde

Gri l led Chicken Breast with Orzo,  Gri l led Vegetable 
Succotash & Spiced Tomato Jam

Honey Glazed Chicken with Basmati Rice,  Summer Vegetable Ratatoui l le

B E E F   |   $ 5 5  P P
Cast I ron Fi let with Au Gratin Potatoes,  Asparagus,
Caul i f lower Puree, Bourbon Demi

Slow Smoked Brisket with Sweet Potato Mash, Braised
Col lard Greens, BBQ Demi

Hanger Steak with Horseradish Mashed Potatoes,
Brussel Sprouts & Blackberry Gastr ique

Pan Seared Sir loin with Warm Potato Salad, Gri l led Vegetables &
Smoked Tomato Jus

Gri l led Tenderloin with Herb Roasted Potatoes,  Agave Glazed Carrots &
Whiskey Demi

    F I S H  &  S E A F O O D   |   $ 4 5  P P
Atlantic Salmon with Roasted Fingerl ing Potatoes, 
Art ichokes,  Ol ives & Capers

Pan Seared Gulf Grouper with Dirty Rice Croquette,  
Gumbo, Cumin Creme Fraiche

Gulf Shrimp Bucatt ini  Pasta, Broccol ini ,  Cherry 
Tomatoes, Pearl  Onions,  Pernod Cream

Gri l led Salmon with Goat Cheese Mashed Potatoes,
Asparagus, Citrus Bechamel

vegetarian and vegan options available upon request 
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Bar 
$100 Bartender fee

1  bartender per 75 attendees

Vintage Year offers Full bar service to any offsite venue 




if you are interested in offering alcohol for your event, 

please ask to see our Current bar menu, packages and pricing.
















B E E R   
Vintage Year carr ies local and craft beer as wel l  as domestic and
import beer.

W I N E
Your event deserves to be highl ighted with i ts own, unique wine l ist .
Our award-winning wine selections al low us to curate a fun wine
menu, specif ical ly for your celebration!

L I Q U O R
The l iquor options at Vintage Year are endless! We carry any type of  
deluxe,  superior and ultra superior brand l iquors.  

To book your next event,  please contact 
Alyssa Rivera  at Alyssa@vintagehg.com.

mailto:Alyssa@vintagehg.com

