
The Board Walks  
Curated charcuterie boards of cured meats, cheeses, seasonal fruits & veggies,  

mixed nuts, spreads & honey, and a selection of breads. 
 

Social Preserve Board  
Choose from our Chef ’s selection of cured meats & artisanal cheeses.  
Tasting Board – prosciutto, sweet soppressata, creamy brie, & pepper jack  
Feast Board – add spicy capicola, sharp cheddar and gouda  

 

The Huddle Board  
Garlic bratwurst, smoked gouda, mustard spread, nuts, served with  
kettle chips.  
 
Vegetarian Board  
Marinated olives, cucumbers, cherry tomatoes, whipped feta, herb dip, 
and pita.   
 
Lil’ Grazer  
Turkey roll-ups, cheddar cubes, grapes, apple slices, mini pretzels, graham 
crackers. The inner child will thank you.   

 
 
 

 

The Dip Society 
 

Brie Brûlée  
Lusciously spreadable brie crowned with a crisp, caramelized crust served with 
baguette and balsamic onion jam.    

 

Henderson-Barrier House-made Duo  
Two selections of homemade southern pimento cheese and roasted garlic 
chickpea hummus*, served with pita wedges and butter crackers.    

 
Village Table Trio 
Olive tapenade, whipped feta, and roasted red pepper dips with large slices of 
warmed baguette perfect for these delicious spreads.  

 
Crab Royale  
Warm, creamy crab dip accompanied by toasted baguette slices.  
 

 

 
A 20% gratuity will be added to the final bill for parties of 8 or more 

 

Artisan Flats 

Our flatbreads are designed for the table, to pair and share. Gluten-free available.   
 

The Parthenon 
Greek-inspired flatbread with olive tapenade, cherry tomatoes, feta, and 
fresh basil. 
 
Fig & Prosciutto  
Black mission figs, prosciutto, goat cheese, arugula, and balsamic glaze.  
 
The Classic Pie 
Rich tomato sauce topped with mozzarella and sliced pepperoni.    
 
The Spicy Italian 
Spicy Italian sausage, hot honey drizzle, mozzarella, crushed red pepper.  
 
The Butcher 
Thin-sliced prosciutto, spicy capicola, and crumbled Italian sausage over  
melted mozzarella and roasted garlic oil. Dusted with parmesan & pepper.  

 
 
 

 

 

Social Flair Shareables 
 

Warm Bavarian Pretzel 
A colossal, soft, golden pretzel served with cheese dip & grain mustard.   
 
Shrimp Cocktail 
Chilled jumbo shrimp served with tangy traditional cocktail sauce.   
 
Sweater Weather Combo 
Homemade tomato bisque and melted grilled cheese triangles, the ultimate 
comfort duo and served enough for two to share.   
 
Truffle Parm Fries  
Golden crispy fries tossed in truffle oil, parmesan, and fresh herbs.   
 
Classic Bombs 
Sausage, cheddar, and cream cheese wrapped in croissant dough with 
blackberry preserve, honey drizzle, onion jam, & a side of seasonal fruits.  

 

*contains nuts 

(can substitute bread with veggies) 



 

Pleasant & Sweet 
 

Warm Chocolate Chip Cookie 
Because who doesn’t love this perfect dessert!   
 
Basque Cheesecake 
Creamy cheesecake with its signature caramelized burnt top and silky 
interior, adorned with strawberries and whipped cream 
 
Dulce de Leche Layered Cake 
Layers of tender cake filled with rich, creamy dulce de leche and a hint of 
topped caramel  
 
Churro Bundt Cake 
Warm spiced bundt cake filled with a dulce de leche middle, topped with a 
sugar streusel crunch and served with a small scoop of ice cream 

 
 
 
 

Drinks 
 

Iced Tea (Sweet & Unsweet) and Lemonade   
 

Juice  
Apple, Orange, or Cranberry  
 
Soda  
Coca-Cola Products:  Coke, Diet Coke, Sprite, Ginger Ale 
 
Warm Drinks  
Coffee (decaf available), Hot Chocolate, and Hot Tea Options 
 
 
 
 
 Ask your server for a menu of our beers, wines, and spirits 
 
 

 
 

 
 

We Are So Glad You’re Here 
 

 
 
 

Welcome to the oldest wooden home on record in the town of 

Mount Pleasant, North Carolina,  

and its first ever Social House restaurant. 

 

The history of this property is proudly on display throughout  

the rooms, with many interesting facts and nostalgia from  

as far back as the 1800’s. 

 

The goal of a Social House is to provide a space where people 

can connect with friends, family, and neighbors over good food 

and drinks. It fosters a sense of community and encourages 

people to connect with each other, often through shared 

experiences in an engaging atmosphere.   

 

All of our menu options are meant to be shared, passed, and 

enjoyed with company. 


