
Weekly Features 
Tuesday, April 23rd—Saturday, April 27th 

 
Crispy Soft Shell Crab $19                                                                                                   

Cheesy Polenta Cake | Salsa Verde | Red Pepper Coulis| Brûléed Lemon                                                         
                                                                                                                             

 Fajita Quesadilla $13                                                                                                        
Grilled Chicken Or Beef | Sautéed Peppers and Onions  

Jack-Cheddar Cheese | Flour Tortilla | Tomato Mint Salsa  
Pico de Gallo                               



Carolina Dreaming 

Southern Night  
Wednesday, April 24th 

Adults: $19.95 | Children 5-12: $9.95 | Children 4 & Under: Our Guest 
 

FCC House Salad Bar 
  

Seasonal Fresh Fruits 
  

FCC Prestige Farm’s Fried Chicken 
Locally owned prestige farm’s leg, breast and thighs, 

 Hand breaded in FCC signature seasonings and spices 
Fried until golden 

 

Pineapple Teriyaki Pork Chops 
Grilled Boneless Chops | Charred Pineapple 

Honey Teriyaki Glaze| Scallions 
Toasted Sesame Seeds 

 
 Blackened Prestige Farm’s Chicken 

 
Grilled Summer Vegetables  

with Balsamic Reduction and Toasted Pecans 
 

Parmesan Parsley Roasted Potatoes with Truffle Oil 
 

Creamy Macaroni & Cheese Casserole 
  

Creamy Whipped Idaho Potatoes 
  

Homemade Chicken Gravy 
  

Ham Hock Braised Country Green Beans 
  

Country Style Lima Beans 
  

Chef’s Choice Composed Salad Bar 
  

Warm Buttermilk Biscuits & Sweet Honey Cornbread 
  

Chef’s Inspired Desserts 



Sunday Brunch 
Sunday, April 28th 

Adults: $19.95 | Children 5-12: $9.95 | Children 4 & Under: Our Guest 

 
Chef Attended Action Stations 

Farmers Market Fresh Made to Order Omelets 
 

Garde Manger Salad & Canape Display 
The Forsyth House Salad Bar 

Alaskan Smoked Salmon Display  
with Traditional Accompaniments 

Chef’s Two Composed Seasonal Fresh Salads  
Wildflower Honey Yogurt Parfaits  

with Fresh Berries & Granola 
 

Main Buffet Display 
Scrambled Eggs 

Sausage 
Bacon 

Waffles and Maple Syrup 
FCC Fried Chicken 

Creamy Mashed Potatoes and Gravy 
Hash Brown & Country Sausage Casserole 

Grilled Airline Chicken with Raspberry Gastrique 
Beef Stroganoff  

Peppered Bacon and Provolone Crepes  
with Orange Marmalade Cream 

Charred Bell Peppers and Onion with Herbed Goat Cheese  
Crispy Smoked Gouda Bites with Spicy Ranch 

 
From The Forsyth Pastry Shop 

Warm & Fluffy Buttermilk Biscuits  
with Fruit Preserves & Whipped Butter 

Fresh Baked Assorted Breakfast Pastries & Danishes 
Chef’s Artisanal Dessert Bar 

 


