
 
 

WEDDING RECEPTIONS AND GROUP DINING 
 

The Owners of Hawkesdene House will personally work with you to create the 
perfect menus and deliver an extraordinary dining experience for you and your 
guests. While we hope that you will allow us to handle all of your meals during 
your stay, we only require that you allow us to handle the rehearsal dinner and 
reception while the owners are on the property during the  two- or three-night 

minimum stay.  This will allow us use of the kitchen to prepare for your reception 
and provide the highest in dining standards for you and your guests.  

  
 

Our menus include our most popular items. If there is something that you want 
that you do not see on our menus, please inquire. We are happy to customize 
menus in order to provide your favorite foods. Menu prices below reflect the 

largest group size and will increase as the group size decreases. Please request a 
quote for your specific group size & dining needs. 

 
WEDDING RECEPTION 

 

A Hawkesdene Wedding Reception is an elegant and Òrustic chicÓ event, tastefully 
presented, from semi-formal to formal, with a mountain-contemporary feel.  

 With dining for up to 125 guests, dinner is presented Buffet-Style in the Open Air 
Pavil ion and dining is typically outside under the stars on the gravel courtyard.  The 

dining table(s) can be arranged either one or two long tables or a series of 8 foot 
rectangle and/or 60Ó round tables, completely set up with f loor-length l inens, 

charger plates, f latware, stemware, l inen napkins and votive candles.  Wedding 
receptions are priced from $49pp and include the fol lowing five (5) stations: 

 
Reception/Gift Table 

Set up on one of our farm tables or high-top cocktail tables; display your personal items including your 
guest book, party favors, photos and whatever you like. 

 

Beverage Station 
A completely stocked and managed bar station arranged on one of our custom farm tables including all 
non-alcoholic beverages, soft drinks, bottled water, mixers, ice, condiments, glassware and bar supplies.  

Bottled beer, keg beer, wine and/or spirits are provided by the client. 
 

Appetizer Table 
This is a Grand Display set up on one of our large custom farm tables decorated to match the theme of 
the event.  On the table is a Hot Iron Skillet of our house-made Cheese & Artichoke Dip along with our 
two massive Custom Cheese Boards consisting of a fabulous selection of Gourmet Cheeses & Meats, 
Marinated Roasted Vegetables, Mediterranean Olives, Proscuitto & Melon, Seasonal Fresh Fruit & 

Berries, Dried Fruits and Nuts, additional Dips, Spreads and seasonal items and an  
assortment of Crackers & Toast Points.   



 
 

Cake Table 
Set up on one of our custom farm tables that will be tastefully decorated to match the theme of your 

wedding, display your cake, cupcake tower, candy and desserts.     
 

Buffet Table 
The Grand Buffet is set up on our extra large 4’ x 10’ custom wood farm table decorated to match the 

theme of the wedding.  Please select from the following menu items below: 
Select Two: 

Oven Roasted Chicken, Vidalia Onion BBQ 
Roasted Beef Tenderloin, Horseradish Cream or Chimichurri Sauce (+$5pp) 

Coffee-Rubbed “Cowboy” Rib Eye Steaks, Chimichurri Sauce or Horseradish Cream 
Country-Style Ribs, House-made BBQ 

Oven Roasted Pork Tenderloin, Sesame Ginger BBQ or Honey-Dijon BBQ 
Fresh Oven Roasted Salmon, Honey-Lime BBQ  

Oven Roasted North Carolina Trout, Lemon-Parsley Butter 
Oven Roasted Tilapia, Cilantro-Lime Butter 

 

Select Four: 
Strawberry-Goat Cheese Mixed Green Salad, Poppyseed Dressing 

Mixed Green Salad, Bleu Cheese Vinaigrette 
Tomato-Cucumber Salad 

Caesar Salad, Fresh Parmesan, Garlic Croutons 
Jumbo Fresh Ravioli or Jumbo Fresh Tortellini with your choice of: 

Gorgonzola Cream & Toasted Walnuts, Lobster Cream or Basil Pesto 
Hawkesdene Truffle Mac & Cheese 

Garlic & Cheddar Grits 
      Whole Roasted New Potatoes, Fresh Garlic, Lemon-Caper Butter 

Horseradish-Buttermilk Smashed Red Potatoes 
Sweet Potato Mash 

Jalapeño Corn Bread 
BBQ Baked Beans  

Cajun Corn 
Coleslaw 

Sautéed Green Beans 
Fresh Collard Greens 

Oven Roasted Root Vegetables 
 

Dinner also includes: 
 Fresh Baked Breads & Butter 

 
A 3-course Plated Dinner is available for groups of up to 20 guests for an additional $10pp. 

For the comfort of your guests, we require that you secure a tent for groups of over 40 guests.  
 

REHEARSAL DINNER –AND- WELCOME SUPPER 
 

The Rehearsal Dinner and Welcome Supper are casual gatherings of family& friends.  With dining 
for up to 125 guests, dinner is presented Buffet-Style and dining is at our custom wood farm tables in 

the Open Air Pavilion. The Rehearsal Dinner and Welcome Supper are priced from $29pp and 
include the following two (2) stations: 

 
 



Beverage Station 
A completely stocked and managed self service bar station set up on one of our large custom farm tables 
including all non-alcoholic beverages, soft drinks, bottled water, mixers, ice, glassware and bar supplies.  

Bottled beer, keg beer, wine and/or spirits are provided by the client. 
 

Buffet Table 
A fabulous buffet set up on one of our farm tables tastefully decorated to match the theme of the event.   

Please select from the following menu below: 
 

Select Two: 
Oven Roasted Chicken, Vidalia Onion BBQ 

Pulled Pork BBQ Sandwiches 
Pulled Chicken BBQ Sandwiches 

Country-Style Ribs, House-made BBQ  
Oven Roasted North Carolina Trout, Lemon-Parsley Butter 

Oven Roasted Tilapia, Cilantro-Lime Butter 
 
 

Select Three: 
Mixed Green Salad, Bleu Cheese Vinaigrette 

Tomato-Cucumber Salad 
Whole Loaded Baked Potatoes with all the fixin’s 

Whole Roasted New Potatoes, Fresh Garlic, Herb Butter 
Creole Potato Salad 

Mediterranean Pasta Salad 
BBQ Baked Beans 

Grilled Corn on the Cob with Cilantro-Lime Butter  
Sautéed Green Beans 
Fresh Collard Greens 

Cajun Corn  
Cole Slaw 

Jalapeño Corn Bread 
 

Dinner also includes: 
An assortment of Cookies & Sweets  

Fireside S’mores.  
 

HAWKESDENE LOW COUNTRY BOIL (+$10pp): 
Our Hawkesdene Low Country Boil is presented in our massive custom wood bowl, consists of our 
house-made spicy broth and includes Jumbo Shrimp, split King Crab Legs, Mussels, Red Potatoes,  

Corn-on-the-Cob & Andouise Sausage along with the following side dishes: 
 

Hush Puppies or Jalapeño Cornbread 
Cole Slaw 

 

Dinner also includes: 
An assortment of Cookies & Sweets  

Fireside S’mores.  
 

HAWKESDENE BREAKFAST 
 

The Hawkesdene Breakfast is a fabulous display presented Buffet-Style in the Main House great 
room.  Wake up to Coffee, Tea and Fresh Baked Muffins at 7:00am followed by breakfast at 8:30am.   

Breakfast is included in the facility fee and is provided at no charge to on-site guests during 



 your stay while the owners are on the property, and is available to your guests who are staying off 
property for an additional $11pp. 

 

Assortment of Cereals, Granola, Yogurt, Cottage Cheese and Seasonal Fresh Fruit & Berries 
Bagels, Breads, Croissants and/or Biscuits 
 Fresh Baked Breakfast Cake or Muffins 

Hawkesdene Frittata, Chili-Puff, Rolled Veggie Omelet or Fluffy Scrambled Eggs 
Blueberry or Banana Pancakes with warm Maple Syrup, Tomato-Cheese Grits or  

Oven Roasted New Potatoes 
Crispy Bacon, Breakfast Ham and/or Chicken-Apple Sausage 

Fresh Brewed Regular & Decaffeinated Coffee, Hot Chocolate, Hot Tea, Orange Juice, Cranberry Juice, 
Whole Milk, Soft Drinks & Bottled Water 

 
HAWKESDENE LUNCH 

 

The Hawkesdene Lunch is presented Buffet-Style in the Open Air Pavilion or Main House great 
room. With dining for up to 50 guests and priced from only $19pp it is a nice addition to 

 complete your meal plan. 
Select One: 

Chef’s Sandwich, Wrap or Croissant (your choice) 
Chicken Salad Croissants  

Pulled Chicken BBQ Sandwiches 
Pulled Pork BBQ Sandwiches 

Assorted Cucumber Sandwiches 
 
 

Select One: 
Mixed Green Salad 
Creole Potato Salad 

Mediterranean Pasta Salad  
Seasonal Fresh Fruit 

Cole Slaw 
 

Lunch also includes: 
Cape Cod or Kettle Potato Chips 

An assortment of Cookies & Sweets 
Sweetened Iced Tea, Soft Drinks & Bottled Water 

 
Complimentary Soft Drinks, Bottled Water and Snacks are provided in the Main House during 

your stay while the owners are on the property. 
 

Please note that a 7.75% NC Sales Tax and 18% Service Charge wil l  apply 
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