
Easter — at home with

A La Carte
Serves 8

Deviled Eggs (2 dozen) (Veg., GF)............................... $24

Buttermilk Ham Biscuits (2 dozen)..............................$22

Sweet Potato Ham Biscuits (2 dozen)...........................$26   

Ham & Broccoli Salad (GF)........................................$32

Southern Green Beans (Veg., GF).............................. $35
with caramelized onions

Homestyle Mac + Cheese (Veg.)................................. $35

Garlic Mashed Potatoes...............................................$35

Smoked Gouda Scalloped Potatoes.............................$35

Brussels Sprouts Salad (Veg., GF)................................$35
candied pecans, dehydrated apple, benne seed, creamy hot honey dressing

Bourbon Maple Glazed Ham......................................$89

Pecan Smoked Garlic Rosemary Crusted Leg of  Lamb $129
_______________________________

Tea Sandwiches (24 pieces) 
chicken - $16 | shrimp - $18 | pimento - $15

Easter Brunch Hosting 
Made Easy

9” Quiche Alsacienne
smoked bacon, caramelized onion, gruyere cheese

Bagels & Lox 
smoked salmon, dill cream, capers, red onion, miniature bagels

Ham & Broccoli Salad (GF)
Carolina pit ham, broccoli, cheddar, creamy herb dressing

Blueberry Mascarpone Cannolis
1 dozen miniature cannolis with whipped lemon ricotta & 
marscapone, blueberry crumb

175
Serves 8

Easter Dinner Packages

Easter Brunch Hosting Made Easy

Bourbon Maple 
Glazed Ham

with apricot mustard 169 219

The Traditional Easter Table

Pecan Smoked Garlic 
Rosemary Crusted Leg  

of  Lamb 
with mint jelly

189 259

The Elevated Easter Supper

Included with Every Easter Dinner Package
Southern Green Beans with Caramelized Onions (Veg., GF) • Mac + Cheese (Veg.) • Garlic Mashed Potatoes • Brussels Sprouts Salad (Veg., GF)

Desserts
Carrot Cake Cupcakes, $15 (6)

cream cheese frosting, chocolate egg garnish

Strawberry Shortcake Roll, $28 (serves 4-6) 

Hummingbird Tarts, $29 (4)
pineapple compote, banana custard, cinnamon spiced candied pecans  

10” Key Lime Pie, $32

Wines
Montefresco Prosecco............................................$20

Jaine Rosé...............................................................$24

Alta Heights Chardonnay......................................$34

Brunch Casseroles
Serves 3-5

Baked Egg Frittata Lorraine........................................$19

Hashbrown Casserole..................................................$19

French Toast Casserole................................................$24   

Order deadline 5 pm, Tuesday, March 31st. Order pickup is on Saturday, April 4th from 9 am - 3 pm. Order online, call The Market at 
843.725.4035 or email niki@hambycatering.com. Items are refrigerated, and will include warming instructions.

No substitutions or modifications. *Veg = Vegetarian  |  GF = Gluten Free


