
COLD LUNCH BUFFET

sandwich trays $3.50
potato, macaroni, pasta salad $1.25
fruit salad or cut fruit $1.95
chips or pretzels $.75
brownie or cookie $1.00
bottled water or soda $1.25
tea by the half gallon $3.00
cooler of ice $5.00

EXECUTIVE BOXED LUNCHES

your choice of turkey, ham $6.95
roast beef,chicken salad,
tuna salad, pimento cheese,
egg salad or vegetarian.
includes side salad of pasta,     
fruit, potato or macaroni. 
chips or pretzels, cookie and
a beverage

add bacon $1.00

bread selections:
multigrain, white, rye, pumpernickel
or croissants

EXECUTIVE SALADS

deluxe chef $6.95
leaf lettuce, tomatoes, 
cucumber, black olives, carrots,      
red onion, swiss & cheddar cheese,
ham, turkey, and hardboiled egg       
served with a side of fruit salad,
crackers, cookie and a beverage

diet plate $6.95
cut melon, strawberries,
grapes, orange wedges, & tomatoes
on a bed of lettuce with your
choice of one scoop of chicken
salad, tuna salad, or egg salad       
served with crackers, cookie and
a beverage

dressings:
housemade ranch, italian, fat free   
raspberry vinegarette, greek
vinegarette, or thousand island.

beverage selections:
coke, diet coke, sprite, and 
sweet or unsweet tea

extras:
cooler of ice $5.00
tea by the half gallon $3.00

DESSERTS per person

strawberries seasonal 
with decadent pricing
chocolate sauce

old fashioned lemon bars $1.75

lemon or lime tartlets $2.50

assorted dessert bars $2.25

brownies $1.50

caramel brownies $1.75

chocolate cheesecake $2.50
brownies

pecan tassies $2.50

special event cakes call for info

MENUS AND CUSTOMIZATION
we offer custom dinner menus for
formal and informal functions.

we welcome the opportunity to
customize a menu tailored to your
specific requests or budgetary
needs.

SERVICE STAFF
from black tie to casual, we can
supply your event with experienced
staff, uniformed waitstaff,
bartenders & chef attendants.
hourly rates apply.

EQUIPMENT
we can arrange for the rental 
of all equipment, linens, china, 
flatware & stemware that may be 
needed for any event.

FLOWERS
floral arrangements can be
supplied by our sources or we can
coordinate services through your
florist.

DELIVERY AND GRATUITY
delivery charges are based on
location and set-up. 
minimum charge $20.00

gratuity for service staffed events
are 15% of food total.

DEBORAH S. CANDERS
chef/co-owner
803.261.1125

LAUREN M. SCHLUETER
chef/co-owner
803.799.6676
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HORS D’OEUVRES SELECTIONS
VEGETARIAN per person

spinach dip $1.75
with toasted pita points

artichoke cheesecake pate $1.75
with crackers

bleu cheese cheesecake pate $1.75
with crackers

mexican sombrero dip $2.95
with tortilla chips

artichoke dip $1.50
with crackers

roasted red pepper dip $1.75 
with toasted pita points

chips and salsa $1.50

black bean & corn salsa $2.50 
with tortilla chips

vegetable display $3.25
with oriental ginger dip

mini vegetable quiches $2.50

pimento cheese $2.00 
served on mini croissants

egg salad $2.00 
served on mini croissants

spring rolls $3.75 
served with duck sauce

spanakopita $2.50

red potatoes $2.75 
stuffed with sour cream, 
bacon & cheddar cheese

CHEESE & FRUIT per person

seasonal fresh fruit display $3.25 
strawberries, cantaloup,
pineapple, grapes, honeydew

fruit and cheese display          $4.50

brie en croute $3.50
with caramelized pecans 
and crackers

international & domestic         $5.50
cheese tray
served with crackers & fruit garni

orange cream dip $.75

POULTRY per person

lime chicken $4.50 
marinated skewers 
with avocado cream dip

chicken salad $2.00
on mini croissants  

lemon chicken salad $2.75
in tartlets  

oriental marinated $4.50
chicken tenders
with wasabi

grilled & skewered, $5.50
marinated chicken tenders 
with peanut sauce

SEAFOOD per person

shrimp cocktail $6.50 
with zesty cocktail sauce

grilled skewered shrimp $7.50 
with oregano & garlic

low country crab dip $3.25

kent island crab dip $3.75 
served with bread rounds

carolina shrimp dip $3.75 
served with bread rounds

oysters on the half shell market
price

frogmore stew $23.50 
(all inclusive)
15 person minimum

spicy sushi grade tuna $8.50 
served on endive with chili mayo

wood smoked side of salmon $5.50 
with accoutrements

scallops wrapped in bacon $7.50

max’s clam dip $1.75 
with potato chips

MEAT per person

cheese & sausage tarts $1.50

layered torte in bread $2.25

asparagus $3.50
wrapped in prosciutto

assorted pinwheels $1.75

melon wrapped prosciutto $2.75

soy & brown sugar infused $3.00 
water chestnuts wrapped in bacon

antipasto platter $6.25 
(genoa salami, provolone &  
mozzarella, pepproccini, 
asparagus, assorted peppers,   
and assorted olives)

roasted beef au poivre $4.95 
with rolls, horseradish sauce 
& dijonaisse

rare roasted beef tenderloin  $7.50 
served with rolls and 
horseradish sauce

herb encrusted pork loin $4.95 
with rolls, horseradish sauce 
& dijonaisse

pork tenderloin $5.50 
with oriental marinade
or orange chipotle sauce
with rolls and spreads

herb encrusted baby $8.50 
new zealand lamb chops 
with mint jelly

assorted mini quiches $2.50
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