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RECEPTIONS

205 Meeting Street

Charleston, South Carolina 29401 USA

Phone: 1.800.455.2427   Fax: 843.722.6952



Reception Stations

Niçoise Salad
Frisée and Red Oak Lettuce with Grape Tomatoes, 
Anchovy, Kalamata Olives, Balsamic Onions, Chopped Egg, 
Fingerling Potatoes, French Beans and Seared Sushi-Quality 
Tuna tossed with Herbed Extra Virgin Olive Oil 
(Seared Tuna will be served on the side)
$18.00 per person

Caesar Salad
Romaine Lettuce tossed with Traditional Caesar Dressing, 
Garlic Croutons and Fresh Parmesan Cheese with Crispy 
Fried Oysters and Grilled Chicken
$17.00 per person

Paella Valenciana
Tender Chicken, Shrimp, Chorizo Sausage, Mussels, Clams, 
Saffron Rice and Traditional Vegetables
$19.00 per person

Pasta Italiano
Portobello and Spinach Ravioli, Penne Pasta and Grilled 
Chicken Tortellini tossed with choice of Roasted Tomato 
with Caramelized Onion, Purple Basil Pesto or Gorgonzola 
Cream Sauces served with Garlic Baguettes and freshly 
grated Parmesan Cheese
$17.00 per person

Mashed Potato
Yukon Gold Mashed Potatoes flavored with your guest’s 
selection of Aged Vermont Cheddar and Chives, Crisp 
Prosciutto and Roasted Garlic and Cognac Flamed Exotic 
Mushrooms and Shallots
$17.00 per person

Crab and Crawfish Cakes
Sautéed McClellanville Crab and Crawfish Cakes with 
Johns Island Tomato Basil Chutney
$19.00 per person

Traditional Oyster Roast
Local Oysters Steamed to Order, served with Lemon, 
Tabasco Sauce and Beef and Game Sausage Chili
$17.00 per person
Outdoor functions only

Shrimp Shem Creek
Jumbo Shrimp sautéed with She Crab Sherry Cream served 
with Jasmine Rice
$19.00 per person

Tournedo Crostini Action Station
Sliced Tournedos sautéed with Garlic and Wine, Placed on 
Crostini with Buffalo Mozzarella and Roma Tomatoes with 
Pesto Sauce 
$19.00 per person

Sushi Roll Station
Our Sushi Chef preparing Yellowtail, Salmon, Tuna, Shrimp 
and Traditional Rolls
$24.00 per person

Shrimp and Grits
Sautéed Local Shrimp Served on Stone Ground Grits 
$17.00 per person 

Dessert Display
Petit Fours, Chocolate Dipped Fruit, Cakes, Pies, Tortes and 
Truffles
Coffee, Tea and Decaffeinated Coffee
$17.00 per person

Specialty Desserts

Please select two

Bananas Foster 
Rum Raisin Ice Cream with Banana Liquor, Orange Zest, 
Brown Sugar, Cinnamon, 151 Rum and Fresh Bananas  

Crêpes Suzette 
Grand Marnier flamed with Brown Sugar, Orange 
Segments, Lemon Zest and Fresh Egg Crepes 

Mixed Berries Jubilee 
Fresh Mixed Berries flamed with Cherry Brandy, Pecans and 
Vanilla Ice Cream
Coffee, Tea and Decaffeinated Coffee
$19.00 per person

Please select a minimum of four stations.
Stations will be set for one and one half hours.

Above prices do not include 75% Chef fee, 20% service charge and applicable state sales tax.
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Call Brand		  $8.50

Premium Brand		 $9.50

Domestic Beer		  $6.00

Imported Beer		  $6.50

House Wine		  $7.00

Mineral Water		  $3.95

Soft Drinks		  $3.95

Kahlua			  $12.00

Frangelico		  $12.00

Sambuca		  $12.00

Grand Marnier		 $12.00

Baileys Irish Cream	 $12.00

Courvoisier VSOP	 $13.00

Remy Martin VSOP	 $13.00

Banquet Beverages
Hosted Bar by the Drink

Hosted package bar

Call Brand		  $17.00 for the initial hour

			   $25.00 for 2 – 3 hours

			   $35.00 for 3 – 5 hours

Premium Brand		 $19.50 for the initial hour

			   $28.00 for 2 – 3 hours

			   $38.00 for 3 – 5 hours

Package Bars include the liquor brand of your choice, Domestic and 
Imported Beer, Charleston Place Varietal Red and White Wines and Soft Drinks. 

Cordials and Cognacs may be added for an additional charge.

Upgrade your package bar with Sonoma Cutrer Chardonnay, Russian River Ranches
and Cono Sur Pinot Noir for an additional $8.00 per person

Above pricing includes the South Carolina 5% liquor excise tax, but does not include 
20% service charge and applicable sales tax. 

One Bar and one Bartender will be provided for every 75 guests.
The charge for each bartender is $75.00, plus applicable sales tax.

Cash bars are available upon request.
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Smoked Chicken and Cilantro Quesadillas with Jalapeño Jack Cheese	 $3.95

Shrimp and Avocado Quesadillas with Bacon Cheddar Cheese		  $4.50

Black Bean and Sweet Corn Quesadillas with Roasted Tomato Salsa	 $3.75

Vegetarian Spring Roll with Plum Sauce					     $4.00

Peking Duck Spring Roll with Hoisin Sauce				    $4.50

Lobster and Shrimp Spring Roll					     $4.95

Shrimp Chopsticks							       $4.75

Clemson Blue Cheese Fritters						      $3.95

Smoked Chicken Tequila Burrito					     $4.25

Beef Bourguignonne Bouché						      $4.75

Baby Lamb Chops with Fig and Minted Relish				    $5.00

Venison and Peppered Brie Tostada					     $5.00

Smoked Pork Tenderloin on Double Onion Tart				    $4.25

Prosciutto Wrapped Scallops						      $4.75

Mussels or Oysters Rockefeller					     $4.50

Veal and Wild Mushroom Strudel					     $4.75

Petite Beef Wellington							      $4.75

Lobster Medallion on Wild Mushroom Risotto Galette			   $5.00

Spinach and Cheese Phyllo						      $3.75

Chicken Tenders with Honey Mustard Sauce	 			   $3.95

Catfish Fingers with Tomato Relish					     $3.95

Fried or Steamed Dumplings with Soy Ginger Dipping Sauce		  $4.25

Spicy Lime Grilled Shrimp with Citrus Dipping Sauce			   $4.75

Shrimp and Andouille Brochettes					     $4.50

Breaded Parmesan Artichoke Hearts					     $4.00

Chicken and Gruyère Beignets						      $4.00

Sausage and White Cheddar Triangles					     $4.00

Shrimp and Crawfish Cakes						      $4.75

Miniature Reubens							       $4.00

Petite Carolina Crab Cakes						      $4.75

Miniature Quiche							       $4.50

Shrimp and Grit Cakes							       $4.25

Steamed Mussels with Apple Smoked Bacon				    $4.00

Beef or Chicken Teriyaki Brochettes					     $4.00

Roasted Pheasant and White Corn Fritters				    $4.00

Meeting Street Crab Dip with Bread and Crackers*	            		  per person $9.50

Hot Hors D’oeuvres

*Prices are based on one hour.

Horseradish Crusted Roast Prime Rib of Beef
Rosemary Jus and Potato Rolls

(serves 40-50) $435.00

Rack of Lamb
Fresh Minted Salsa

(each rack yields nine chops) $130.00

Whole Oven Roasted Tom Turkey
Cornbread and Sage Sausage Dressing and Pan Gravy

(serves 35-50) $365.00

Roast Tenderloin of Beef
Black Truffle Demi-Glace and Petite Rolls

(serves 25-30) $395.00

Orange Honey and Stone Ground Mustard Glazed Baked Ham
Country Cheddar Biscuits

(serves 40-60) $365.00

Roast Baron of Beef
A selection of Lowcountry Sauces to include Tomato Molasses, 

Honey Mustard and Carolina Ginger

(serves 125-150) $775.00

Carved Loin of Pork
Calvados Sauce and Miniature Rolls

(serves 30-50) $365.00

Salmon en Croûte
Asparagus Aïoli

(serves 25-30) $365.00

Carving Stations

Above prices do not include 75% Chef fee, 20% service charge and applicable state sales tax.
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Domestic and Imported Cheese Selection 
Garnished with Fresh Fruits, Assorted Sliced Breads, Water Crackers and Lavosh		
(Serves Approximately 50)  $445.00

The Seafood Raw Bar 
Elegantly displayed on crushed ice and served with Fresh Lemon, Cocktail Sauce and Oyster Crackers

Jumbo Shrimp 					     $4.95 each
Clams, Mussels and Oysters on the Half Shell		  $4.50 each
Snow Crab Claws 	 				    $4.95 each

Garden Crudité 
An array of Fresh Vegetables with Assorted Dips
(Serves Approximately 50)  $385.00

Smoked Seafood Display
A Gourmet Selection of House Smoked Shrimp, Scallops, Mussels, Trout and Oysters with traditional 
accompaniments	
(Serves Approximately 50)  $595.00

Bruschetta
Four Olive Tapenade, Roasted Red Pepper Relish, Eggplant and Crushed Garlic Compote and Roma 
Tomato with Basil Pesto served with Focaccia and Bruschetta, Fresh Parmesan and Fontina Cheeses	
(Serves Approximately 50)  $395.00

Italian Antipasti
Prosciutto, Capicola, Marinated Artichokes, Olives, Balsamic Onions, Roasted Red Peppers, Dried 
Salami, Cherry Peppers, Caponata, Buffalo Mozzarella, Marinated Mushrooms and Extra Virgin 
Olive Oil with Sliced Italian Bread
(Serves Approximately 50)  $495.00

Seasonal Fruits and Berries 
Regional, Tropical and Exotic Fruits and Berries	
(Serves Approximately 50)  $365.00

Selection of Pâtés 
To include Country Duck Liver, Maison and Truffle with Cornichons and French Bread	
(Serves Approximately 45)  $425.00

Side of Smoked Scottish Salmon 
Garnished with Bermuda Onion, Diced Tomato, Capers and Rye Cocktail Bread	
(Serves Approximately 40)  $385.00

Baked Brie En Croûte	
(Serves Approximately 60)  $215.00

Cold Specialties
Roasted Fingerling Potatoes with Sour Cream and Caviar			   $4.00

Jumbo Shrimp, Cocktail Sauce and Lemon					     $4.75

Lobster Medallions, Tarragon Chive on Crouton				    $5.00

Smoked Trout with Mango Cream Cheese on French Bread			   $4.25

Chef ’s Selection of Canapés						      $4.00

Smoked Salmon Roulade with Dill Cream Cheese				    $4.25

Oysters on the Half Shell with Tabasco and Lemon			   $4.50

Barbecued Beef Tenderloin on Toasted Brioche				    $4.75

Roma Tomato and Mozzarella Crostini					    $4.00

California Roll with Wasabi and Ginger					     $4.50

Smoked Pork Tenderloin in Pecan Biscuits					    $4.25

Tandoori Chicken on Nan Bread, Cucumber Crème Fraîche			   $4.25

Curried Chicken Profiterole 						      $4.25

Beef Carpaccio on Onion Flatbread					     $4.75

Corn and Crab Miniature Tartlettes					     $4.25

Miniature Potato Cakes with Crème Fraîche and Caviar	 		  $4.25

Crab Salad Cones 							       $5.25

Foie Gras Parfait Cones 						      $4.95

Smoked Salmon Mousse Spoon						      $4.50

Tuna Tartare in Phyllo Cup						      $4.75

Smoked Salmon and Crab Salad on Cucumber Round			   $4.75

Chilled Gazpacho 

served in a Shot Glass garnished with Carolina Creek Shrimp			   $4.75

Ceviche served in a Shot Glass 						      $4.75

Prosciutto wrapped Melon						      $4.25

Chilled Carolina Crab Dip with Assorted Crackers*	             per person $9.75 

Pimiento and Cheddar Cheese Spread with Lavosh*	             per person $7.75 

*Prices are based on one hour.

Chilled Hors D’oeuvres


