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DINNER

205 Meeting Street

Charleston, South Carolina 29401 USA

Phone: 1.800.455.2427   Fax: 843.722.6952
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Charleston Place Dinners
All Dinners are served with your choice of Appetizer or Soup, Salad, Chef ’s Selection of 
Accompaniments, Rolls and Creamery Butter, Dessert Selection, Freshly Brewed Coffee, 

Decaffeinated Coffee and a Selection of Charleston Place Teas.

appetizers

Scottish Smoked Salmon 
Lemon Crème Fraîche and Toasted Brioche

Lump Crab Cakes 
Roasted Yellow Tomato Beurre Blanc

Hand Made Agnolotti stuffed with Wild 
Mushrooms and Fresh Spinach with Asiago Cream

Wild Mushroom Vol-au-vent 
Roasted Garlic Herb Cream

Sushi Sampler with Tuna, Shrimp, Crab, Yellowtail, 
Salmon, Soy Sauce and Wasabi

Salmon Galette on Sautéed Roasted Corn and 
Pancetta with Caviar Crème Fraîche

Shrimp and Crab Ravioli 
in Saffron Pasta with Shellfish Velouté

Truffled Risotto Cake with Smoked Chicken 
Pesto Cream topped with Goat Cheese Fondue

soups

Roast Tomato Soup 
Lump Crab and Fresh Basil

Five Onion Soup of Sweet Onions, Garlic, Shallots, 
Scallions and Red Onions

Classic Lobster Bisque with Herbed Cream

Golden Tomato Margarita Soup 
Lime and Tequila

She Crab Soup with Fino Sherry

Wild Mushroom and Pheasant Soup

Smoked Duck and Andouille Gumbo

Asparagus Velouté 
Julienne Prosciutto and Truffles

Jerusalem Artichoke 
Roasted Red Pepper Coulis

salads

Endive Salad with Bean Sprouts, Cashews, Red 
Cabbage, Daikon Radish, Oyster Mushrooms, 
Roasted Corn and Sesame Vinaigrette

Frisée Lettuce 
Asian Pears, Gorgonzola and Marsala Vinaigrette

Grilled Local Vegetables 
Sweetwater Goat Cheese and Pesto Vinaigrette

Salad of Field Greens 
Roasted Peach Vinaigrette and Crisp Vegetables

Mixed Field Greens 
Haricot Vert, Red and Yellow Tomatoes, Olives, Red 
Onion, Hearts of Palm and Truffle Vinaigrette

Two Tomato Salad 
Bocconcini and Pesto Vinaigrette

Romaine Hearts with Reggiano Cheese, Grilled 
Tomato Vinaigrette and Toasted Pecans

Spinach and Arugula 
Gorgonzola, Candied Walnuts and Pear Vinaigrette

Wine List
Sparkling Wines
Cristalino Cava, Brut 				    $35
Spain

Gruet, Brut “Blanc de Noirs” 			   $43
New Mexico

Perrier-Jouët “Grand Brut” 			   $50
Champagne

Veuve-Clicquot Ponsardin, Brut 		  $90
Champagne	

“Dom Pérignon”, Moët et Chandon, 		  $195
Brut Champagne

Light, Dry Whites
Villa del Borgo Pinot Grigio 			   $37
Friuli

Santa Margherita Pinot Grigio 		  $60
Alto Adige

Greenhough Sauvignon Blanc 			   $37
Nelson

Lolonis Fumé Blanc				    $45
Redwood Valley

Duckhorn Sauvignon Blanc 			   $65
Napa

Chardonnay
B.V. Chardonnay “Coastal” California		  $37

Sonoma-Cutrer Chardonnay 			   $45
“Russian River Ranches” 
Sonoma Coast 

Jadot Pouilly-Fuissé 				    $50
Burgundy

Jordan Chardonnay 				    $65
Russian River Valley

Kistler Chardonnay “Les Noisetiers” 		  $95	
Sonoma Coast

Something Sweet
Charleston Place Selection White Zinfandel	 $30

Selbach Riesling “Fish Label”  			   $37
Mosel

soft reds
Cono Sur Pinot Noir 				    $37
Chile

Saintsbury Pinot Noir 				    $50
Carneros

Keller Pinot Noir “La Cruz Vineyard”		  $75
Sonoma Coast	

Marquis Philips Shiraz 				   $37
South Australia

St. Francis Zinfandel “Old Vines” 		  $40
Sonoma County	

Rich and Full-Bodied Reds
Yalumba Merlot “Y Series” 			   $37
South Australia 	

Robert Sinskey Merlot 				   $50
Carneros

Duckhorn Merlot	 			   $85
Napa

De Loach Cabernet Sauvignon 			  $37
California

Avalon Cabernet Sauvignon 			   $45
Napa

Robert Mondavi Cabernet Sauvignon 		  $55
Napa 	

Stag’s Leap Wine Cellars  			   $80
Cabernet Sauvignon “Artemis” 
Napa	

Clark-Claudon Cabernet Sauvignon		  $135
Napa	

Old World Touch
Arbanta Rioja 					     $37
Spain

Cesani Chianti Colli Senesi “Ireos” 		  $40
Tuscany	

Château Lyonnat 	 			   $60
Saint-Émilion

Vieux Lazaret Châteauneuf-du-Pape 		  $65
Rhône Valley

We strive to keep this list current, however due to availability, selection and prices are subject to change.
Should you desire, our sommelier will gladly assist you with your selections.



Above prices do not include 20% service charge and applicable state sales tax.
6/07

Above prices do not include 20% service charge and applicable state sales tax.
6/07

Lobster Bisque

A Selection of Pâtés and Terrines 
French Bread and Cornichons

Imported Cheese Selection 
Fresh Fruit Garnish and French Baguettes

Mussels Marinière

Vine Ripe Tomatoes, Palm Hearts 
and Asparagus Salad with Pesto Vinaigrette 

Caesar Salad with Crispy Fried Oysters

Seared Tuna Niçoise Salad

Grilled Vegetables with Shaved Parmesan Cheese

Pesto Crusted Mahi Mahi with Tomato Confit

Black Angus Tournedos 
Foie Gras Pâté and Truffled Demi-Glace

Breast of Chicken 
stuffed with Manchego Cheese on Mushroom Ravioli

Seared Pork Tenderloin 
Lamb Sausage and Rice Pilaf

Our Fabulous Dessert Display including 
Signature Cakes, Tortes and Petit Fours

Freshly Brewed Coffee, Decaffeinated Coffee 
and a Selection of Charleston Place Teas

DB1

continental dinner buffet

Dinner Buffets
Roast Breast of Chicken 
with Wild Mushroom and Rosemary Demi-Glace   	 D1

Herb Roasted Chicken Breast 
topped with Sautéed Shrimp on Lobster and Oyster 
Mushroom Risotto with Pesto Cream   		  D2

Roast Breast of Chicken on Spinach and Cheese Ravioli 
with Madeira Reduction   				    D3

Roast Free Range One-Half Chicken with Rosemary 
Garlic Gnocchi, Root Vegetables and Natural Sage Jus 	 D4

Herb Encrusted Seared Halibut over Creek Shrimp and 
Grit Cakes with Lobster Fennel Cream   		  D5

Grilled Atlantic Salmon with Leek and Oyster Fondue 
in a Red Wine Reduction   				   D6

Sautéed Local Grouper with Blue Crab and Crawfish 
Galette with Caviar Beurre Blanc   			   D7

Veal Tournedo wrapped in Pancetta and Seared Diver 
Scallops with Herb Polenta and Tomato Saffron Broth	 D8

Grilled Filet Mignon with Crab Meat and Lobster Tart 
served with Bordeaux White Truffle Veal Reduction and 
Caviar Crème Fraîche   				    D9

Filet of Angus Beef with Scallions, Mushrooms and Black 
Pepper Cabernet Glace   				    D10

Seared Veal Chop with Citrus Fine Herb Beurre Blanc and 
Chive Polenta Croquette   				    D11

Sautéed Crab Cake and Angus Beef Filet 
with Tomato Creole Sauce and Truffled Demi-Glace   	 D12

Seared Filet Mignon and Sautéed Jumbo Shrimp with 
Tomato-Mushroom Ragoût   			   D13

Roasted Rack of Lamb with Garlic and Herbs, Pommes 
Anna and Caramelized Onions   			   D14

Roasted Half Crispy Duck with Dried Cherry Demi-
Glace and Parisian Potatoes   			   D15

Hickory Grilled Chicken Breast and Petite Filet of 
Beef with Roasted Garlic Demi-Glace   		  D16

Lamb Noisettes with Mushroom Duxelle, White Bean 
Ratatouille and Rosemary Mint Jus   			  D17

dinner entrees

desserts

Crème Brûlée Tart Classic Smooth Custard in a Crispy 
Sweet Dough Crust and Fresh Fruit Coulis

Fruit Tart Fresh Seasonal Fruit on Crème Pâtisserie with 
Fresh Fruit Sauces

Chocolate Grand Marnier Tart Chocolate Ganache 
flavored with Grand Marnier in a Cookie Crust

Amaretto Flavored Mousse 
in a Chocolate Cup with Fresh Fruit

Caramel Macadamia Cake Macadamia Cake on a slice of 
Roasted Pineapple with Crème Caramel, Brandy Sauce and 
Toasted Macadamia Nuts

French Apple Tart with Cinnamon Streusel

Ginger Snap Cup 
Choice of Lemon, Mango or Chocolate Mousse

Marquis Slice Dense Chocolate Ganache served with 
Strawberries and Whipped Cream

Chocolate Terrine Layered White and Dark Chocolate 
Mousse with Raspberry Sauce and Bittersweet Chocolate

Carrot Cake

Assortment of Petit Fours

Enhance your dining experience by creating a trio of the above desserts for an additional $6.00 per guest.
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She Crab Soup with Fino Sherry

Display of Smoked Seafood 
Scallops, Salmon, Oysters, Trout and Shrimp

Baby Spinach and Arugula 
Clemson Blue Cheese, Candied Walnuts, Red Onion and Pear Vinaigrette

Vine Ripe and Green Tomato Salad 
Johns Island Asparagus and Basil Vinaigrette

Roasted Local Corn, Bell Peppers and Green Onion Salad 
Grilled Country Ham

Please Select four from the following Entrees:

Crab and Shrimp Cakes 
Julienne Roasted Pepper Sauce

Roasted Red Snapper 
Braised Endive and Peach Butter Sauce

Baby Back Ribs with Lowcountry Barbecue Sauce

Roasted Veal Loin 
Apple Cider, Figs and Roasted Vidalia Onions

Barbecue Quail 
Cranberry Foie Gras Stuffing and Butter Sauce

Roast Tenderloin of Beef 
with Wild Mushroom Sauce

Grilled Seabass with Oyster Stew

Wild Boar and Venison Sausage, Warm Fingerling Potato Salad

Lobster Tails over Truffled Grits with a Lemon Chive Beurre Blanc

Corn Meal Dusted Soft Shell Crabs 
on Roasted Corn Cake with Crawfish Butter

Roasted Lamb Chops with Palmetto Ale Braised Collard Greens

Our Fabulous Dessert Display 
Signature Cakes, Tortes and Petit Fours

Freshly Brewed Coffee, Decaffeinated Coffee and a Selection of 
Charleston Place Teas
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south of broad dinner buffet

Dinner Buffets

Hoppin’ John Salad

Grilled Corn and Johns Island Tomato Salad

Spicy Marinated Pepper Slaw

Butter Bean and Spicy Fire Grilled Shrimp Salad

Bourbon Braised Baby Back Ribs 
Sweet Potato Hash

Grilled Grouper 
on Southern Succotash with Bacon-Chive Sauce

Chicken, Shrimp and Andouille Gumbo 
with Dirty Rice

Crispy Fried Chicken 

Slow Roasted Pork Barbecue
Southern Barbecue Sauce

Traditional Corn Pudding

Assorted Breads, Buttermilk Biscuits 
and Cornbread

Elaborate Dessert Display

Freshly Brewed Coffee, Decaffeinated Coffee 
and a Selection of Charleston Place Teas 

lowcountry dinner buffet

Dinner Buffets

To enhance your Lowcountry experience, may we suggest…

Traditional Oyster Roast (in season)
Local Oysters steamed to order, served 
with Lemon and Tabasco Sauce          	 Add $10.00 per person
					     Outdoor events only
Beaufort Stew
Shrimp, Corn, Potatoes, Sausage in a Spicy Broth      
					     Add $12.00 per person

DB2


