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Imagine a world where the banquet dining experience is redefined. 

A place where even a large gathering takes on the ambiance of a 

private dinner party in a 4-star restaurant.

The Orient-Express Executive Series makes this vision a reality with 

a level of service, cuisine and luxury that is truly extraordinary.

The Executive Series
including:

Platinum dinner

Chairman’s Circle

Blues, Brews and BBQ

Around the World reception

Tableside entrée menu selection gives guests  
the feeling of dining in a restaurant environment.

Highly trained service staff is dedicated to each individual table.

Bottled water is poured at each table.

Custom florals, personalized table menu cards  
and Charleston Place base plates add touches of  

elegance and luxury to the experience.

Around the World Reception
The Cipriani

Venice, Italy
(please select 10 items)

Tortellini Salad

Spinach Noodles with Prosciutto Cream

Marinated Green and Black Olives

Prosciutto with Melon

Pickled Shrimp

Marinated Artichokes

Octopus Salad

Grilled Vegetables

Sardine Salad

Plum Tomatoes and Pesto Sauce

Niçoise Salad

Eggplant Bell Pepper Compote

Asparagus with Fresh Lemon

Hearts of Palm with Watercress Dressing

Smoked Buffalo Mozzarella

Green Lip Mussels with Garlic and White Wine

Feta Cheese and Cucumber

Smoked Fish Salad

Grilled Potatoes with Cilantro and Olive Oil

Lentils, Ham and Root Vegetable Salad

Pickled Vegetable Salad

Beet Salad

Marinated Mushrooms

Bocconcini and Walnuts

Gondola Ice Sculpture

For this very special Orient-Express exclusive gala reception, please select five theme stations.

Minimum of 50 guests please
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Lump Crab and Lobster Galètte
Caviar Crème Fraîche

Sushi Selection
Sashimi and Rolls of Yellowtail, Tuna, Shrimp 

and Salmon with Wasabi and Soy Sauce

Layered Vegetable Terrine
Roast Peppers, Leeks, Shiitake Mushrooms and Stewed Eggplant

 served with Yellow Tomato Coulis

Prosciutto and Melon
Honeydew, Cantaloupe and Casaba Melon with 

Aged Prosciutto, Shaved Parmesan and Extra Virgin Olive Oil

Shellfish Sampler
Shrimp with Garlic Lemon Caper Sauce,

Green Lip Mussels with Tomato Basil Concassé
Seared Scallops and Maine Lobster with Whole Grain Mustard Aïoli

Smoked Seafood
Scottish Salmon, Brook Trout and Jumbo Shrimp with Cucumber Salad, 

Purple Potatoes and Horseradish Aïoli

Ravioli Trio
Garlic Spinach, Wild Mushroom and Pesto Ricotta

with Asiago Cream, Roasted Pepper Coulis and Asparagus Tips

Beef Carpaccio
Wild Mushroom Salad and Roasted 

Garlic Vinaigrette

Appetizers
Please select one

Platinum Dinner

Grilled Local Vegetable Salad
Sweetwater Goat Cheese

Salad of Field Greens
Roasted Peach Vinaigrette and Crisp Vegetables

Two Tomato Salad
Bocconcini, Extra Virgin Olive Oil and Fresh Basil

Organic Bibb Lettuce
Orange and Grapefruit Segments and Pistachio Ginger Vinaigrette

Romaine Hearts
Reggiano Cheese, Grilled Tomato Vinaigrette and Toasted Pecans

Spinach and Arugula
Gorgonzola, Candied Walnuts with Pear Vinaigrette

Frisée and Watercress
Country Ham Crackling and Warm Dijon – Calvados Dressing

* * * *

Warm Rolls and Creamery Butter

Salads
Please select one

Platinum Dinner
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Entrees
Please pre-select three, of which your guests will choose one tableside:

Pan Seared Chilean Sea Bass
Lobster and Crab Ravioli and Montrachet Beurre Blanc

Tuna Mignon
Sashimi Grade Ahi Tuna Seared Medium Rare with Sake Chive Glaze and Coconut-Fried Rice Cake

Roasted Halibut
Warm Fingerling Potato and Blackened Shrimp Salad, Osetra Caviar Cream

Portobello Napoleon
Marinated Grilled Portobello Mushroom Layered with Goat Cheese, 

Vegetable Ratatouille, Smoked Tomato Cream

Seared Veal Chop
Roasted Parsnip Purée, Morel-Basil Haydan Bourbon Reduction

Beef Tenderloin
Golden Chanterelle-Oyster Mushroom Tart, Pinot Noir Black Truffle Demi-Glace

Venison Chops
Marinated in Red Wine and placed on a Black Mission Fig Compote

Free Range Chicken Breast
Wrapped in Prosciutto served on Jumbo Shrimp Provençal, Aged Parmesan Velouté

Black Angus Tenderloin
Lobster and Asparagus Flan with Oven Roasted Tomato Butter Sauce

Double Cut Lamb Chops
Caramelized Onion Strudel and Mint Syrah Demi-Glace

 
Half Roasted Crisp Duck

Granny Smith Apple and William Pear Tarte Tatin, Triple Reduction of Natural Jus

Platinum Dinner

Desserts
Please select one

Chocolate Pyramid
Chocolate Mousse with White Chocolate Center, Raspberry Coulis and Semi-Sweet Chocolate Sauce

Chocolate Marquise
For the Chocoholic - Thick Rich Chocolate Mousse Layered with Flourless Chocolate Cake in a Chocolate Box

Tarte Tatin
Caramelized Apples on Puff Pastry with Crème Anglaise and Fried Crèpes and a Lady Apple

Marzipan-Praline Truffle
Large Praline Chocolate Truffle rolled in Toasted Hazelnuts on Almond Marzipan and Crème Anglaise

Profiterole
Classic Dessert with a New Twist

An Oversized Pastry Cream Puff filled with Crème Pâtissiere set inside a Chocolate Starlight Cup and presented with Fresh Fruit

Chocolate Trio
Opera Torte - Thin Layers of Light Cake with Mocha Buttercream 

Chocolate Tart - Chocolate Ganache in Cookie Crust
Chocolate Mousse - Dome with Orange-Scented Anglaise

Fruit Trio
Fruit Tart - Sweet Dough Crust filled with Vanilla Cream, Topped with Fresh Fruit

Lemon Mousse - Citrus Mousse with Berry Coulis
Fresh Mousse Dome - Small Tropical Flavored Mini Domes atop Cercle du Sucre surrounded by Fresh Berries

* * * *

Roasted Kona Coffee and Decaffeinated Coffee
Selection of Teas

Platinum Dinner
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Chairman’s Circle
The Orient Express Chairman’s Circle takes the Platinum Dinner to a new level of 

extraordinary service, luxury and planning ease.

The following items are featured in the Orient Express Chairman’s Circle

Tableside entrée menu selection giving the guests the feeling of 
Dining in a restaurant environment

One of our highly trained service staff for each table

Bottled Spring Water poured tableside

Floral Centerpieces

Personalized table menu cards

Charleston Place Signature base plates that add a touch of luxury 
and elegance to the experience

Three-Hour Open Bar Service featuring Tuxedoed Bartenders serving

Super Premium Brand Liquors

Select Varietal Wines

Imported and Domestic Beer

Soft Drinks and Bottled Waters

Choice of three from the following Butler Passed Hors D’oeuvres
Peking Duck - Long Island Duckling with Hoisin Sauce in a light crispy wrapper with Plum Compote

Savory Fig Tartlet - Goat Cheese and Dried Figs with Walnuts
Black Pepper Brie on Toasted Brioche with Pickled Mango
Hickory Grilled Diver Scallops wrapped with Prosciutto

Ahi Tuna Brochette with Rosemary, Honey and Ginger Dipping Sauce
Mussel and Crab Salad with Herb Vinaigrette in Phyllo Shell 

Platinum Dinner Selections

Wine Service with dinner 
(please choose one white wine and one red wine)

Chardonnay, Sonoma Cutrer, Russian River Ranches 
Pouilly-Fuissé, Jadot, Burgundy, France
Sauvignon Blanc, Greenhough, Nelson

And
Pinot Noir, Saintsburg, Carneros
Merlot, Robert Sinskey, Carneros

Cabernet Sauvignon, Robert Mondavi, Napa Valley

Tableside Cordial Cart offering a choice of Baileys, Remy Martin, Grand Marnier or Kahlúa 

LOCAL SALADS
Local Greens with Root Vegetables and Farm Stand Dressings

Butter Bean and Spicy Fire Grilled Shrimp Salad

Johns Island Tomatoes with Clemson Blue Cheese and Pesto Vinaigrette 

Cold Pasta Salad with Black Olives, Artichokes and Sun-dried Tomatoes

Grilled Vegetables with Infused Olive Oil, Sherry Vinegar and Sage

Spicy Marinated Pepper Slaw

Black-eyed Pea and Roasted Pepper Salad

BARBECUED SEAFOOD
Atlantic Lobster, Jumbo Local Shrimp, Atlantic Salmon

GRILLING STATIONS
New York Strip Steak 

Marinated Cajun Chicken

Sausages to include Buffalo and Smoked Duck  

Sauces to include Chipotle, Caramelized Onion Compote, Whole Grain Mustard, Red Pepper Relish

Pulled Pork Barbecue with Vinegar-, Mustard- and Tomato-based Sauces

Corn on the Cob

Assorted Breads, Buttermilk Biscuits and Cornbread

Pickles, Relishes and Condiments, Chow Chow, Pickled Peppers, Okra Pickles, 
Artichoke Relish, Dilly Beans and BBQ Steak Sauces

ASSORTED DESSERTS
Key Lime Pie, Pecan Pie with Whipped Cream, Pineapple Upside Down Cake,

Peach Cobbler and Berry Cobbler

Peach Iced Tea

Coffee, Tea, Decaffeinated Coffee

This unique South Carolina menu comes complete with a sampling of local microbrewery beers 
to include Palmetto Brewing Company, SC 

Minimum of 50 guests please
 

Blues, Brews and BBQ
Please select one

Above prices do not include 20% service charge and applicable state sales tax.
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Around the World Reception
The Mount Nelson 

Cape Town, South Africa

Wild Rice and Smoked Pheasant Salad

Root Vegetable Slaw

Curried Nut Couscous with Dry Fruit

Chicken Curry Pie with Fried Cornbread

Sweet Potato with Honey, Walnuts and African Spices

Carving Station
Duck Fennel Sausage, Sweet Onion Marmalade

Antelope Sausage, Apple Mustard
Wild Boar Sausage, Mushroom Chutney

Lion Ice Sculpture

Hôtel de la Cité
Carcassonne, France

Dessert Station
Featuring elegant pastries – Croquembouche, Crêpes Suzette,

Petit Fours, Gâteaux on beautifully painted plates

Deluxe Coffee Station with Assorted Toppings and Flavors

Eiffel Tower Ice Sculpture

The Windsor Court 
New Orleans, Louisiana

Cold Raw Bar with Clams, Shrimp, Crab Claws, Oysters, Crawfish and Lobster
Appropriate Sauces and Garnishes

Big Easy Seafood Okra Gumbo with White Rice

Sautéed Crab Cakes with Remoulade Sauce

Saxophone Ice Sculpture

Around the World Reception
Bora Bora
Tahiti, French Polynesia

Tropical Fruit and Toasted Coconut Salad

Stir Fried Rice with Lotus, Snow Peas, Ginger Root and Plantains

Shrimp Satay

Grilled Grouper with Spicy Pineapple Salsa

Suckling Pig with Barbecue Pork and Mini Rolls

Sauces to include Mango Barbecue, Scallion, Coconut Peanut and Spicy Pineapple

Fish Ice Sculpture

The Observatory
Sydney, Australia

Fried Alligator Salad

Tossed Green Salad Bar with Stilton Dressing

Carved Rack of Lamb

Baked Salmon En Croûte with Mustard Sauce

Spit-Roasted Blackberry Glazed Cornish Game Hens

Rabbit Pot Pie

Kangaroo and Alligator Ice Sculpture

Copacabana Palace
Rio de Janeiro, Brazil

Brazilian Nut Soup

White Bean Tomato Salad

Paella Valenciana

Heart of Palm Salad

Steamship Round of Beef with Roasted Garlic Sauce or Hot Pepper Salsa

Oven-Baked Tomato with Eggplant Purée

Crispy Deep Fried Blend of Seafood

Mask Ice Sculpture


