
Sonesta Resort’s Food Fair at The Pavilion
 April 18  2026th

Food Stations, Cash Bar, Non Alcoholic Beverage Station, DJ and Games
$68 per adult, $25 per child (ages 13 and under), Children 3 & under free

Casual event with open seating, pre-purchased tickets through Eventbrite
recommended as event may sell out.

Barbeque Station
 Pulled pork, beef brisket, smoked chicken

 served with cornbread, biscuits, and assorted sauces
Pickles and Sides

 Variety of pickled vegetables, potato salad, coleslaw
and mac & cheese, baby greens salad station

 with assorted dressings

Walking Taco Bar
 Flour tortillas, Nacho Cheese and Cool Ranch Doritos, Fritos

 served with ground beef and ground turkey
Assorted Toppings

 Onions, scallions, tomatoes, jalapeños, shredded lettuce,
 pico de gallo, queso, cilantro, limes, guacamole, and sour cream

Lowcountry Flavors
 Chef Darrell’s Smoked Gouda Grits Station

 Shrimp with tasso gravy, pulled short rib with 
crispy onions and herbs

Dessert Favorites
 Warm peach cobbler served with vanilla ice cream

Mason Jar Treats
 Pecan pie, strawberry shortcake, banana pudding 

and chocolate mousse
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