
Prelude Dining Experience 

 
 Food Action Stations 

 Chef-Carved Entrée Station 

 Complimentary Wine - Refill your wine to take to your seat and enjoy during the show! 

  

Reception Opens 1 ½ hours prior to showtime.  

Price per Guest $50.00 per guest (Includes Gratuity) 

 

Sample Menu 

Tanger Center Wine Bar: Featuring Copper Ridge and Proverb Wineries - serving California Chardonnay, 

Cabernet Sauvignon, Pinot Noir, Pinot Grigio  

Passed Butler-Style Hors D’oeuvres 

Chef’s Selection of Hot and Cold Pass Butler-Style Hors D’oeuvres  beef empanadas; sriracha-spiced bacon 

wrapped around boneless breast of chicken; flaky spanakopita; mini all-beef sliders; homemade tomato 

bruschetta and house made Chef Selections 

Stations open at 1 ½ hours prior to showtime and served until performance starts 

Chef Carving Station  

 Roasted New York Strip Loin with spicy mustard; smashed North Carolina sweet potatoes; petite rolls 

Chef Action Station of the Evening 

Black Beans, White Rice, Mojo Marinated Pork 

Shrimp N Grits 

Creamy Grits Blended with Shrimp  

Tanger Center Edible Landscape, House made soups and Charcuterie  

Pasta  

Tortellini Alfredo Gorgonzola and Penna Marinara 

For Food and Beverage Questions: 336-333-6518 


