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Willow Creek Inn is well known throughout the region for 
its exquisite cuisine. Mansour Zand, once a restaurateur 
and chef to celebrities in Beverly Hills, is ready to serve 
your guests on your special day. Blurring the lines 
between art and technique, he combines culinary 
influences from around the world with the freshest local 
ingredients, including fruits, vegetables and herbs from 
gardens on the property, to create an unforgettable 
dining experience.   
 
Whether you require a delicious spread served buffet-
style, or an intimate plated affair, Mansour will help 
create a custom menu that compliments your affair. 
 
In the following pages you will find lists of salads, soups, 
appetizers, entrees and desserts from past events to 
help you plan your menu. 
 

Full Service Catering 
 
We have spent nearly two decades hosting parties and large events. Trust 
our experienced staff to cater yours.  We provide tables, tableware, chairs, 
linens, tents and heaters free of charge, saving you hundreds in rental fees.   

 
Bar Service 
 
We have a full ABC license and offer beer, wine and cocktails.  Should you 
choose to offer alcoholic beverages to your guests, we will provide bar 
service.  You may bring your own liquor, beer or wine at no extra charge. 
 

 
Cakes and Desserts 
 
At your request, we will coordinate your wedding cake selection 
with our preferred vendors at no charge.  We will also box any 
remaining cake for you to take home at the end of the event. 
 
Cake not your style?  We have other desserts to die for, like our 
brandied apple crêpe with praline ice cream and chocolate-caramel 
sauce.  Find more great dessert ideas in our sample menu section. 
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• Transportation 
• Flowers and Décor 
• Local Accommodations 
• Music and Entertainment 
• Photography 
• Invitations 
• And much more... 

Concierge Services 
 
At no additional charge and at your request, we will help coordinate all 
of your wedding needs, including: 
 
 
 
 
 
 
 
 
 
 
 
 

 
Rentals, Fees and Payment 
 
Your customized wedding package will include food, beverages, wait 
staff and facility rental.  Set-up and use of all tableware, tents, tables, 
chairs, linens and heaters is included at no extra charge. 
 
A thirty percent (30%) deposit is required in advance to secure your 
preferred date.  We accept all major credit cards, personal checks 
and cash. 
 
Consider hosting everything — bridal shower, rehearsal dinner, 
luncheon and brunch at Willow Creek Inn.  Discounts will be applied 
for multiple events. 
 
 

Wedding Consultants 
 
We will work hand in hand with wedding consultants and 
event planners to arrange services and take the load off of 
them so they can focus on other important details. 
 
We have held so many events at Willow Creek Inn that we 
have the resources and experience to make sure your 
special day is just as you envision.  Please feel free to have 
your consultant call us anytime. 
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Prices for all à la carte hors d’oeuvres vary based on headcount and are available upon request. 
 

 
Fruit Basket 
 
An overflowing bounty of whatever is fresh and in 
season.  This may include watermelon, 
cantaloupe, honeydew, assorted berries, 
pineapple, grapes, mango, apple, orange, papaya 
kiwi and more. 
 

 
Cheese Basket 

 
A selection of domestic and international cheeses including aged 
Cheddar, Monterey Jack, Parmesan, Feta, Chevre and Gouda.  
Accompanied by assorted crackers, flatbreads, fresh breads and fruit. 
 
Baked Brie 

 
Wrapped in puff pastry and served piping hot, fresh from the oven.   
Roasted figs, caramelized onions and toast points complete the dish. 
 
Vegetable Basket 

 
A healthy and tasty alternative to start your evening.  A selection of fresh, seasonal vegetables that may 
include carrots, broccoli, bell pepper, celery, cucumber, mushrooms, asparagus and green onions.  
Accompanied by your choice of dips and spreads. 

 
Antipasto Platter 
 
Inspired by the Mediterranean, this platter includes 
salami, prosciutto, fresh mozzarella, Parmesan 
cheese, grilled vegetables, marinated artichoke 
hearts, roasted peppers and olives. 
 
 
More hors d’oeurves on next page... 
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Grits Station 
 
You’ve never had grits like this!  Slow-simmered until just 
right and served with your choice of toppings including 
grilled shrimp, bacon, country ham, oysters, green onions, 
tomato and assorted cheeses. 
 
Pasta Station 
 
A taste of Italy in North Carolina.  Watch as one of our chefs 
personally prepares your choice of pasta (spaghetti, 
tortellini or farfalle) with your choice of sauce (marinara, 
Alfredo or garlic and oil) and other ingredients (Parma ham, 
mushrooms, grilled chicken, peas, bacon, olives and Italian 
sausage). 

 
Wood Fired Pizzas 

 
Assorted homemade pizzas from our wood-burning oven.  
Toppings include pepperoni, sausage, ground beef, grilled 
chicken, ham, bacon, olives, pineapple, mushrooms, peppers, 
onions and jalapenos. 

 
Fiesta Bar 

 
It’s always a party with our fiesta bar!  Take your favorite corn or 
flour tortilla, stuff it with our specially seasoned ground beef or 
chicken, and top with your choice of lettuce, tomato, onion, 
jalapenos, sour cream, shredded Mexican cheeses and 
guacamole. 

 
Mashed Potato Bar 

 
Everyone’s favorite side dish becomes the star of the show with this unique station.  Fresh, creamy 
mashed potatoes served with all of your favorite toppings including butter, sour cream, bacon, green 
onions, cheddar cheese and Parmesan cheese. 
 
 
This is but a small sampling of the hors d’oeuvres we have served.  Please contact us to discuss a 
customized menu for your guests.  Click here to visit www.thewillowcreekinn.com for more photos. 
 

http://www.thewillowcreekinn.com/gallery.php?refer=wedding_guide
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Lobster bisque 
 

Summer garden gazpacho 
 

French five-onion soup en croûte  
 

Pawley’s Island she crab soup 
 

Ragout of bay scallops in lobster cream presented in a crisp pasta cup 
 

Cognac-laced bisque of fennel with shreds of smoked pheasant 
 

Crabmeat and spinach soup with smoked slab bacon 
 

Chilled seviche of fresh bay scallops and creek shrimp 
 

Creamy butternut squash topped with caramelized apples 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Classic Caesar salad 
 

Organic baby spinach and warm bacon vinaigrette 
 

Egg griddled goat cheese and smoked salmon with chicory salad 
 

Bouquet of baby lettuces with roasted corn-poppy seed vinaigrette 
 

Carolina grown fruit with orange poppy seed dressing and assorted salad greens 
 

Kula greens with smoked fish, caramelized macadamia nut and ginger chili dressing 
 

Vine ripe tomato garden basil and buffalo mozzarella with aged balsamic and virgin olive oil 
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Oysters Rockefeller 

 
Willow Creek Inn crab cakes 

 
Caspian Sea Beluga caviar with petit toasts 

 
Duck mousse with cognac and aspic 

 
Baked brie en croûte with raspberry confiture 

 
Lamb pâté with rosemary and mint jelly 

 
Fish cakes with paprika lemon mayonnaise 

 
Spicy gulf shrimp boil with cocktail and tomato remoulade sauces 

 
Hickory and pecan smoked redfish with orange-horseradish sandroz 

 
Hot crab dip with toasted pita points 

 
Portabella and sausage cannelloni 

 
Smoked salmon bouquet with traditional accompaniments 

 
Roasted lamb and eggplant roulade with caramelized garlic and onion 

 
Smoked mountain trout with red onion, capers and fresh dill crème fraîche  

 
Coconut shrimp with jalapeno-lime marmalade 

 
Bahamian grilled snapper stuffed with herbs and spices 

 
Broiled clams casino 
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Pomegranate glazed pork 
 

Pan seared Ahi tuna glazed with a red plum teriyaki sauce 
 

Maple-glazed Cornish hen, smoked, stuffed with Turkish dried fruits and nuts 
 

Mesquite and apple wood smoked Chateaubriand with golden oak mushrooms and natural glaze 
 

Filet mignon Alexander topped with snow crab legs and finished with a mushroom bordelaise 
 

French double cut roasted crown pork loin with Bing cherries and quince 
 

Veal Osso Bucco smothered in a rich demi-glace 
 

Fillet of sea bass poached in white wine, spring onion and a light gingered saffron crème 
 

Mansour’s carved leg of lamb infused with garlic and herbs accompanied by homemade mint jelly 
 

Mesquite grilled peppery beef tenderloin with garlic confit, potato and exotic mushroom sauce 
 

Curried chicken sautéed with nine spices and simmered  
for hours with seven aromatic fruits, vegetables and spices  

 
Cumin and chili rubbed filet of venison roasted over hickory wood 

 
Sautéed Guinea hen with berry salad, apple butter and port wine reduction 

 
Roasted loin of veal with rosemary-infused bordelaise and caramelized onion-apricot confiture 

 
Orange roughy misted with lemon and white wine, topped with tender crawfish tail meat étouffée 

 


