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Continental Breakfast

The Palmetto
Sliced Seasonal Fruits and Berries with a Honey Yogurt Dipping Sauce
Gourmet Bagels with Cream Cheese and Fruit Preserves
Freshly Baked Pastries, Muffins and Breakfast Breads

~Choice of one of the following hot items~

Breakfast Biscuit of Scrambled Eggs, Country Sausage and Cheese

~ o~ o~~~

Breakfast Croissant of Scrambled Eggs, Virginia Ham and Cheddar Cheese

Assorted Fruit Juices
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee
$15

The Smart Start
Oatmeal with Assorted Toppings
OR
Build-Your-Own Parfait Bar
Special K, Shredded Wheat and Raisin Bran Cereals with Skim Milk
Whole Wheat Toast and English Muffins
Sliced Fresh Fruits and Berries
An Assortment of Juices to Include Orange, Cranberry, and Apple
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee
$14

The Pinckney

Fresh Sliced Fruits and Berries with Honey Yogurt Dipping Sauce
Gourmet Bagels and Toppings to Include Assorted Cream Cheeses and Fruit Preserves
An Assortment of Juices to Include Orange, Cranberry, and Apple
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee
$12

The Sumter

Freshly Baked Pastries, Croissants, and Breakfast Breads
Seasonal Sliced Fruit and Berries
Assorted Yogurts
An Assortment of Juices to Include Orange, Cranberry, and Apple
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee
$11

All menu pricing subject to tax and 21% service charge.
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Add-On a Hot Breakfast Sandwich to Any Breakfast
~Select one~
Bacon, Egg and Cheese Biscuit
Sausage, Egg and Cheese on English Muffin
Egg and Cheese Biscuit
Chicken Biscuit

S3

Breakfast Buffets

The Carolina

Freshly Baked Pastries, Croissants, and Breakfast Breads
Fruit Preserves and Butter
Fresh Sliced Seasonal Fruit
Fresh Scrambled Eggs
Crisp Applewood Smoked Bacon and Sausage Links
Home-style Breakfast Potatoes with Sautéed Onions and Trinity of Peppers
An Assortment of Juices to Include Orange, Cranberry, and Apple
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee
$17

The Sunrise Special

Freshly Baked Pastries, Muffins and Breakfast Breads
Fruit Preserves and Butter
Fresh Sliced Seasonal Fruit
Toasted Bagels with Cream Cheese

Select One:

Bacon, Egg and Cheese Biscuit
Sausage, Egg and Cheese on English Muffin
Egg and Cheese Biscuit
Chicken Biscuit

Assorted Yogurts and Granola
Home-style Breakfast Potatoes with Sautéed Onions and Trinity of Peppers
An Assortment of Juices to Include Orange, Cranberry, and Apple
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee
$21

All menu pricing subject to tax and 21% service charge.
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Choose From the Following Items to Create a Custom Buffet, or Add to an Existing Buffet:

Southern Style Shrimp and Grits Station
Served With Trinity of Peppers, Onions, Tomatoes, and Andouille Sausage
$12

Omelet Station
Diced Ham, Tomatoes, Mushrooms, Onions, Cheddar and Swiss Cheese
$12

Grits Station

Scallions, Chives, Sausage, Bacon, Smoked Gouda and Cheddar Cheese
$12

Classic Eggs Benedict
S8

French Toast with Warm Maple Syrup and Fruit Compote
S8

Toasted Bagels with Cream Cheese and Fruit Preserves

$4

Biscuits and Sausage Gravy

S5

Lowcountry Cheese Grits

$2

Chef Fee for Attended Station $100.00

Brunch

Lowcountry Brunch

A Delectable Assortment of Sandwiches on Gourmet Breads to Include:

Chicken Salad with Ruby Red Grapes and Toasted Pecans

Egg Salad with House Made Sweet Relish
Smoked Salmon Canapés
Frittata of Spinach, Roasted Red Peppers and Feta Cheese
Crisp Applewood Smoked Bacon and Sausage Links
French Toast With Warm Maple Syrup and Berry Compote
Sliced Seasonal Fruits and Berries
An Assortment of Juices to Include Orange, Cranberry, and Apple
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee
$27

All menu pricing subject to tax and 21% service charge. 3



The Sweetgrass

Southern Style Shrimp and Grits with Andouille Gravy

Fresh Sliced Seasonal Fruit
Classic Eggs Benedict
Fresh Scrambled Eggs

Crisp Applewood Smoked Bacon and Sausage Links
Fruit Preserves and Butter
Homemade Buttermilk Biscuits and Croissants
An Assortment of Juices to Include Orange, Cranberry, and Apple
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee
$28

Additions:

Champagne Cocktail Station
Sparkling Wine, Orange and Cranberry Juice
Assorted Berries and Orange Wheels
$10 per person unlimited or $5 on-consumption

Bloody Mary Station
Smirnoff Vodka, Charleston Bloody Mary Mix, Hot Sauce, Pepper,
Pepperoncini, Celery, Carrot Sticks, and Seasonings
$10 per person unlimited or $7 on-consumption

All alcoholic beverages served must have a bartender present; S50 per two hours

All menu pricing subject to tax and 21% service charge.



All Day Packages

Corporate Refreshment Package

Continental Breakfast

Freshly Baked Pastries, Croissants, and Breakfast Breads
Served With Fruit Preserves and Butter
Seasonal Sliced Fruit
Individual Yogurts with Granola
Assorted Fruit Juices
Freshly Brewed Regular and Decaffeinated Coffee

Mid Morning Refresh

Freshly Brewed Regular and Decaffeinated Coffee
Assorted Soft Drinks
Bottled Water

Afternoon Break

Fresh Baked Cookies
Basket of Whole Fruit and Granola Bars
Assorted Soft Drinks
Bottled Water
Freshly Brewed Regular and Decaffeinated Coffee
$25

Executive Refreshment Package

Continental Breakfast

Seasonal Sliced Fruit
Build-Your-Own Parfait Bar
Canadian Bacon Eggs Benedict
Assorted Fruit Juices
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee

Mid Morning Refresh

Assorted Granola Bars and Nutri-Grain Bars
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee
Assorted Soft Drinks
Bottled Water

All menu pricing subject to tax and 21% service charge.



Afternoon Break
Chef’s Lowcountry Peanut Brittle
Fresh Baked Shortbread Cookies
Assorted Sodas and Bottled Water
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee
$36

The Complete Meeting Package

Continental Breakfast

Freshly Baked Pastries, Croissants, and Breakfast Breads
Seasonal Sliced Fruits and Berries with Honey Yogurt Dipping Sauce
Individual Yogurts with Granola
Served With Fruit Preserves and Butter
Assorted Fruit Juices
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee

Mid Morning Refresh
Selection of Hot Teas, Freshly Brewed Regular and Decaffeinated Coffee

Assorted Soft Drinks
Bottled Water

Lunch Buffet on the Terrace
Choice of: The NY Deli, The Orleans, The Cookout, or The Tuscan Buffet

Afternoon Break

Fresh Baked Cookies and Brownies
Basket of Whole Fruit
Assorted Soft Drinks
Freshly Brewed Regular and Decaffeinated Coffee
Selection of Hot Teas
$60

All menu pricing subject to tax and 21% service charge.



Breaks

Charleston Favorites

Chef’s Lowcountry Peanut Brittle
Fresh Baked Shortbread Cookies and Lemon Bars
Boiled Peanuts
Sweet Iced Tea and Bottled Water
$15

Sweet Tooth
Fresh Baked Cookies
Sweet and Salty Snack Mix
Bottled Water
Freshly Brewed Regular and Decaffeinated Coffee
$12

Afternoon Energizer
Assorted Nutri Grain Bars, Granola Bars
Basket of Whole Fruit
Traditional Hummus with Sliced Vegetables
Sport Drinks and Bottled Waters
$12

Snack Time

~ Choice of Two ~
Tortilla Chips with either: Salsa, Guacamole, or Layered Bean Dip
Warm Spinach and Artichoke Dip
Traditional Hummus
All Dips Served With Housemade Pita Points
Assorted Sodas & Bottled Water
$10

The Ballpark
Buttered Popcorn
New York Style Pretzels and Mustard
Cracker Jacks
Assorted Soft Drinks and Bottled Water
$15

Fit Break
Infuse your break with fitness,
increase circulation and energize your team with stretches designed
to relieve stiff muscles and tired minds.
$25

All menu pricing subject to tax and 21% service charge.



A La Carte Break Selections or Additions

Fresh Fruit Kabobs with Chocolate Dipping Sauce
$36 per dozen

Gourmet Dessert Bars
$35 per dozen

Fresh Baked Cookies and Brownies
$35 per dozen

Jumbo Soft Pretzels with Mustard
$32 per dozen

Assorted Muffins
$30 per dozen

Flaky Croissants
$28 per dozen

Basket of Fresh Whole Fruit
$20 per dozen

Mixed Nuts
$18 per pound*

Mini Pretzels
$10 per pound*

Bagged Kettle Potato Chips
$3 each

Assorted Granola Bars
$2 each

Individual Yogurts
$2 each

*1 lb. will feed 15 guests

All menu pricing subject to tax and 21% service charge.



Housemade Dips

Each Order Serves 20 People
All Dips Include Appropriate Chips or Pita Points

Chilled Crab Dip
$40

Fresh Guacamole
$22

Hummus
Choice of House, Pesto, or Sun dried Tomato
$22

Artichoke and Spinach
$20

Layered Bean Dip
$18

Southern Salsas
Traditional and Black Bean and Corn

$18

All menu pricing subject to tax and 21% service charge.



Beverages

Freshly Brewed Regular and Decaffeinated Coffee
$42 per gallon

Iced Tea
$32 per gallon

Fresh Home-Style Lemonade
$28 per gallon

Hot Chocolate with Traditional Toppings (Marshmallows, Peppermint Sticks, Whipped Cream)
$28

Regular and Sugar-Free Red Bull
$5

Assorted Sports Drinks
$5

Bottled Water
S3

Assorted Fruit Juices

$3

Assorted Soft Drinks
$2.50

All menu pricing subject to tax and 21% service charge. 10



