
The Ballroom at 21 Main Events
Seating Available from 11am - 3pm

Reservations Required 

THURSDAY, NOVEMBER 27TH

CARVING BOARD STATION

HONEY GLAZED HAM

SWEET POTATOES

MAC-N-CHEESE AND GREEN BEAN CASSEROLE

BEEF TENDERLOIN DEMI-GLACE,
BERNAISE 

ROASTED CAROLINA TURKEY BREAST

FALL HARVEST STATION
DIJON CHICKEN
With Mustard Cream Sauce

SALMON
Walnut & Rosemary Crusted with a
Spiced Beurre Blanc Sauce

SHRIMP CREOLE
Andouille Sausage, Onions,
Peppers, and Tomatoes
Rice Pilaf

PASTA STATION

FOUR CHEESE RAVIOLI
On a Bed of Pomadoro Sauce Topped
with a Parmesan Cream

PENNE
Tomato Cream Sauce with Prosciutto
and Mushrooms

Accompanied by Grated Romano
Cheese, Cracked Red & Black Pepper

 

SALADS

CAESAR SALAD
Crisp Romaine Lettuce, Caesar
Dressing, Garlic Croutons

PARTY SALAD
Mixed Greens, Grape Tomatoes,
Cucumber, Golden Delicious Apples,
Candied Walnuts, and Crumble Blue
Cheese Pomegranate Vinagrette

Accompanied by Corn Bread &
Assorted Dinner Rolls

WWW.21MAINEVENTSATNORTHBEACH.COM

MENU SUBJECT TO CHANGE 
$65 | $25 Children under 12

Excluding Tax & Gratuity

Please Call: 843-282-7100
Visit: opentable.com/21Main

Email: reception@eventsatnorthbeach.com

DESSERTS

A FINE ASSORTMENT OF
TRADIONAL SPECIALTIES 

Th
ank

sgiving 2025

WHIPPED POTATOES
SAUSAGE STUFFING AND GRAVY

FALL VEGETABLE MEDLEY

FRESH CRANBERRY SAUCE 

CHEESECAKE STATION 
NY Style, Berry or Turtle 


