
 
ERIC CHURCH – APRIL 11, 2026 

Charcuterie Display 
Local and Imported Cured Meat and Cheese 

Accompaniments, Crackers and Fresh Baked Bread 

Fresh Fruit Skewers 

"Talladega Greens” 

Charred Romaine | Roasted Corn | Crispy Okra | Grape Tomato | Pickled Red Onions 

Smoked Cheddar Crumble | Buttermilk Ranch Vinaigrette 

 

Hot Appetizers 
"Smokehouse Street Eats” Mac & Cheese Fritters | Bacon Dust 

"Drink in My Hand” Honey Bourbon Crispy Shrimp  

"Heart on Fire” Chicken & Waffle Skewers | Nashville Hot Oil  

 

Small Plates 
“Southern Revival” Mac Bar 

Creamy Smoked Gouda Mac  

Pulled Chicken | Burnt Ends | Fried Jalapeno | Crispy Onions | Bourbon BBQ  

 

"Bourbon & Smoke” 

Smoked Crispy Chicken Wings  

Spicy Maple Bourbon BBQ | Peach BBQ  

 

“Outlaw” Taco Bar 

Nashville Hot Chicken | Blackened Catfish 

Ranch Crema | Pickled Celery | Cajun Remoulade | Lemon Aioli Drizzle 

 

“Backroad Sliders”  

Pulled Turkey Reuben Slider 

Alabama White BBQ | Fried Green Tomato 

 

“Springsteen” 

Mini Smoked Brisket Grilled Cheese 

Bourbon Onion Jam  

 
Sweet Treats Display 

Beverages 
Complimentary Alcohol, Draft Beer, Wine and Fountain Soda and Water 

 


