
 

Local Three 
Hors D'Oeuvres & Buffet Menu 

 
 
 
All dishes are subject to change based 
on season and availability. Order in 
increments of the quantities listed. 
 
 
Shared Items 
 

Truffle Parmesan Popcorn 
 

$32 
Feeds 
10-12 

Artisan Charcuterie Board  
Assorted Accompaniments & Lavosh 

$28 
Feeds 
4-6 

Selection of Farmstead Cheeses  
Assorted Accompaniments and Lavosh 

$28 
Feeds 
4-6 

Chef’s Selection of Charcuterie & 
Farmstead Cheeses  
Assorted Accompaniments and Lavosh 

$56 
Feeds 
8-12 
 

Smoked Vidalia Onion Dip  
House Made Potato Chips  

$25 
Feeds 
10-12 

Chucho’s Salsa  
Crispy Tortilla Chips   

$20 
Feeds 
10-12 

Chucho’s Guacamole  
Crispy Tortilla Chips  

$30 
Feeds 
10-12 

Jimbo’s Smoked Wings  
“Masterpiece” Sauce 

$50/  
20 pcs 

Oysters on the Half Shell 
Cocktail Sauce, Horseradish, Lemon, Saltines 

$45/ 
dz 

 

 

 

 

 

 
 
 
MEAT 

 

Prosciutto Wrapped & Stuffed Dates $50/  
20 pcs 

Angus Beef Meatballs 
Sunday Gravy, Parmesan 

$100/  
40 pcs 

Shaved Country Ham 
Cheddar Biscuit, Dijon 

$60/  
20 pcs 

BLT Skewers 
Green Goddess Aïoli 

$60/  
20 pcs 

Angus Beef Tartare 
Shallot, Mustard, EVOO, Sea Salt 

$60/  
20 pcs 

Marinated Chicken Satay Skewers 
Peanut Sauce 

$50/  
20 pcs 

Char Sui Grilled Beef Skewers 
Black Garlic 

$64/  
20 pcs 

Local Three Deviled Eggs 
Bacon, Chives 

$40/  
20 pcs 

 
 
 
 
 
 
 
 
 

 
*The following major food allergens are used as ingredients: Milk, Eggs, Fish, Shellfish, Tree Nuts, Wheat, Soybeans, Sesame, Peanuts. Please notify staff for more information about these ingredients. 

 


