
 

 

Sou’Wester 
 

PRE-THEATER MENU 
 
 
 
 

APPETIZERS 
MIXED MARKET GREENS 

Crostini with Vinaigrette 
 

SPRING VEGETABLE SOUP 
Shell Pasta, Garlic Croutons, Ramp Pistou 

 

GRILLED LOCAL ASPARAGUS  
Soft Boiled Farm Egg, Crispy Darden Family Country Ham  

and Charred Ramp Vinaigrette 
 

ENTREES 
SPRING VEGETABLE PURLOO                                                   

Anson Mills Carolina Gold Rice, Spinach, Asparagus, Fava Beans, Peas,  
Lemon-Chamomile Sauce 

 

PAN SEARED FILET OF “CHICKEN FRIED” TROUT 
Tomato Braised Collard Greens, Black Eyed Peas, 

Red Eye Gravy 

GRILLED CHICKEN “UNDER A BRICK” 
Olive Oil Braised Spinach, Smashed and Fried Potatoes, 

Meyer Lemon-Rosemary Jam 
 
 

DESSERTS 
LEMON-RASPBERRY SUNDAE  

Ginger Candy and Cookie, Raspberry-Vanilla Swirl, Lemon Frozen Yogurt 
 

FRIED APPLE PIE 
Vanilla Ice Cream, Caramel Sauce 

 

CHOCOLATE SOUFFLÉ CAKE 
Chocolate Sauce and Sweet Coffee Ice Cream 

 
 

MENU $40 PER GUEST  | OPTIONAL WINE ACCOMPANIMENT $20 PER GUEST 
 


