
Private Events 

at 

High Cotton 

 

 

 

 

 

A historic downtown Charleston location, three distinctive                                  
private dining rooms, fine food, drink and grand hospitality                          

promise exceptional, memorable events.  

Looking for additional information?                                                                                                               
Visit our website www.HighCottonCharleston.com or contact                                                                                         

Lindsay Brooks, Private Dining Coordinator or John St. John, General Manager 843.724.3815.  



Private Dining Information 

Menu Selection 

High Cotton offers a number of private dining menu options. Our team is also available to assist in                 
creating customized menus. Menu selections should be made no later than three weeks prior to the                
scheduled event. Menu prices and items are subject to change pending a signed contract. Please inform our 
private dining coordinator of any dietary restrictions or food allergies.   

Beverage Selection 

Wine selections should be made no later than two weeks prior to the scheduled event. Alcohol selections are 
offered based on the host’s choices for each event. Please see our beverage options for different packages. 
Our sommelier is also happy to assist you with any beverage questions or needs you may have. Additionally, 
we also offer wine tasting dinner and pairings unique to your selected menu.    

Room Specifications 

With vintage brick, mahogany molding and French doors that open to a patio for al fresco entertaining, the 
French Quarter Room warmly welcomes an array of wedding, social and business events. The French Quarter 
Room can accommodate up to 64 guests for a seated event and 75-80 for a reception.  
 
With prime views of the street for which its names, the East Bay Room boasts satin walls and an ornate           
fireplace creating a sophisticated, intimate space for brides, partygoers and business. The East Bay Room can 
accommodate up to 36 guests for a seated event and 40 for a reception.  
 
The Main Dining Room combines exposed brick, heart pine floors, abundant natural light and views of East 
Bay Street to create a casually elegant, purely Charleston space for a truly exceptional business, social or 
wedding event. The Main Dining Room can accommodate up to 70-100 guests for a seated event and 150 for 
a reception.  
 
To view pictures of all of the rooms please visit our website at www.HighCottonCharleston.com.  

Room Fee & Service Charge 

There is a $100 room fee for private events in the French Quarter Room and East Bay Room. Please inquire 
about the room fee for the Main Dining Room.   
 
A 20% service charge and a 10.5% sales tax will be added to all food and beverage charges. Liquor is subject 
to an additional 5% state sales tax.    



Deposit / Payment 

A deposit of $10 per person is required to confirm an event. In the event of a cancellation, the deposit will be 
fully refunded if a 30 day notice is given prior to the scheduled event. Any cancellations made within 30 days 
of scheduled event will result in a non-refundable deposit. 
 
One check will be presented upon conclusion of the event. Payment in full is due at that time unless other 
arrangements have been previously made.  The deposit received will be deducted from the final bill. 

Guarantee 

A final guaranteed guest count is required 72 business hours prior to the scheduled event. If no guaranteed 
guest count is given, the client will be billed based on the original estimate given or the actual number of 
guests, whichever is greater. 

Audio Visual 

High Cotton can assist you with many audio visual needs. You may rent a 6’ x 6’ screen for $20, an LCD          
projector for $100, and a portable sound system, including a wireless microphone, for $75. Prices includes set 
up and break-down. Charges are subject to a 20% service charge and a 10.5% sales tax.  

Internet 

The French Quarter Room has both High Speed Wireless and High Speed DSL for your internet needs. This 
amenity is offered free of charge. 

Floral Arrangements 

Though the French Quarter Room and East Bay Room do not come with floral arrangements, our private 
events staff can create arrangements to fit your event.  All arrangements begin at $45.00 each. Please              
contact our private dining coordinator for details.  Charges are subject to a 20% service charge and a10.5% 
sales tax. 

Miscellaneous Charges 

High Cotton does not allow alcoholic beverages to be brought in for an event.  If you choose to bring your 
own cake a $3 per person plating fee will apply. All miscellaneous charges are subject to a 20% service charge 
and a 10.5% sales tax.  

Entertainment 

High Cotton features live jazz Sunday through Thursday 6-10pm, Friday and Saturday 7-11pm and during  
Sunday brunch 10-2pm.  The live music can be heard in all of our dining rooms. If you prefer a different style 
of music during your event, the French Quarter room is equipped with 99 channels of satellite radio . We also 
have an iPod hook-up allowing you to play your own music. 



Hors D’oeuvres 

Hot 

Priced per piece 

NY Strip Brochette Henry Bain glaze  3.00  

Lamb Chop Lollipop rosemary orange glaze  4.00 

Tempura Chicken yuzu vinaigrette  1.50 

Bacon Wrapped Shrimp mustard barbeque sauce  2.50 

Jumbo Lump Crab Cakes creole rémoulade  3.50 

Buttermilk Fried Oysters green goddess dip  1.50 

Stuffed Mushrooms goat cheese and spinach  1.50 

Braised Pork Biscuits Carolina mustard sauce  1.50 

Pecan Fried Local Goat Cheese local honey  1.25 

Cold 

Priced per piece 

Deviled Eggs and Bacon farmer egg  1. 

Classic Shrimp Cocktail traditional cocktail sauce, lemons  2.50 

Tuna Tartare won ton chip, sesame, soy reduction  2.50 

House Cured Salami herbed cream cheese  1.25 

Caprese Salad Skewers grape tomatoes, basil, mozzarella, balsamic  1.25 

Oysters on the Half Shell mignonette   Market Price. 



All prices are subject to 20% service charge and 10.5% sales tax. 

Platters 

Priced per person 

House-Made Pimento Cheese Dip benne seed crackers  2.50 

Traditional Smoked Salmon toasted lavash, chopped egg, shallots, capers, crème fraîche  6. 

Domestic Artisanal Cheese and Fruit Display water crackers, green apples,                            
figs, grapes  7. 

High Cotton Charcuterie house-cured salamis, hams, rillettes, pâtés,                                                                                                                                        
toasted peppers, olives, pickles, mustard, toast  7. 

Vegetable Platter assortment of steamed and raw  4. 

High Cotton Seafood Tower jumbo shrimp, crab claws, mussels, crabmeat, oyster 

mignonette, cocktail sauce  Market Price.  

(minimum 20 people) 



Beverages 

When planning your event the style, accessibility and options for beverages are as important as the cuisine, service 
and décor.   

In many cases, a beverage is the first offering to a guest upon arrival, and lays the foundation for the guest’s                       
experience, comfort, and enjoyment.  Start the event with bit of flair, whimsy, formality, fun or an expression of the 
“personality” of the host, guest of honor or occasion. 

We are pleased to offer several beverage menus and packages for our private dining clients.  In addition to the menus 
below, we can accommodate special requests for beverage inclusions, such as signature drinks and bar “themes” – e.g. 
martini bar, champagne and sparkling wine bar, spirits tastings and flights, tropical and cultural themes. 

Service Options 

Option #1: Private Satellite Bar 

Enjoy a private bar in your event room with a dedicated bartender(s) to serve your guests.  

There is a two hour minimum for a private bar, and a set-up fee of $75. A private Cash Bar is available upon request.  
Cash Bar prices include all state and city taxes. 

 

Premium Liquors  10. 

Call Liquors  8. 

Well Liquors  7. 

Maverick Private Label Wines  8. 

Domestic Beers  4. 

Imported Beers  5. 

Soft Drinks  3. 

(price per drink) 

Or, you may choose one of the bar packages listed below. 

All Private Bar Packages include domestic and imported beers, Maverick Private Label red and white wine, mixers,          
sodas and juices. 



Maverick Private Label Bar Package 

12. per person for the first hour 

8. per person for each additional hour 

Maverick Very Very Vodka 

Maverick Very Berry Vodka 

Maverick Very Citrus Vodka 

Maverick Slingin’ Gin 

Maverick Bourbon Whiskey 

Maverick Renegade Rum 

Maverick Tequila Mas Fina 

J & B Scotch 

Call Brand Bar Package 

14. per person for the first hour 

10. per person for each additional hour 

Stoli Vodka 

Tanqueray Gin 

Bombay Sapphire 

Canadian Club Whiskey 

Dewar’s Scotch 

Jack Daniels Bourbon 

Mt. Gay Rum 

Jose Cuervo Tequila 



Premium Brand Bar Package 

16. per person for the first hour 

12. per person for each additional hour 

Grey Goose Vodka 

Tanqueray Ten Gin 

Crown Royal Whiskey 

Chivas Scotch 

Makers Mark Bourbon 

Jose Cuervo Reposado 

Eye Opener Package 

Available during lunch and brunch 

10. per person for the first hour 

6. per person for each additional hour 

Bloody Marys 

Mimosas 

Bellinis 

Maverick Red and White Wines 

Sparkling Wine 

Domestic Beers 

Imported Beers 

Fresh Juice, Mineral Water, Sodas 



Option #2: Cocktail and Beverage Service 

Enjoy a full or partial selection of all beers, wines, liquors and soft drinks in stock, served to your guests as they order.  
Consumption Bill of Fare* will be added to the final check presented at the end of event.  

*For efficiency of service we are not able to offer separate checks for beverage purchases at private dining functions. 

Additional Wine Selections for Dinner Service 

Our professional team of sommeliers will be delighted to assist you with the wine selections for your event; pairing 
wines with your menu and working within your budget.   

You are welcome to choose any wine from our full wine list and Reserve wine list, based on availability. 

To make your selection as simple as possible, the following are some popular suggestions. Please choose one white 
and one red: 

Maverick Private Label Package  

Champagne Toast – Lamarca Prosecco, Veneto, Italy  32. 

Maverick Southern Kitchens Private Label Chardonnay  32. 

(Bottled exclusively for Maverick by DeLoach Vineyards in Sonoma) 

Maverick Southern Kitchens Private Label Claret  36. 

(Bottled exclusively for Maverick by DeLoach Vineyards in Sonoma) 

Stella Pinot Grigio, Umbria, Italy  32. 

Cono Sur Pinot Noir, Chile  32.  

 

Villages Package  

Champagne Toast- Bailly-Lapierre Cremant de Bourgogne, Burgundy  56. 

Whitehaven Sauvignon Blanc, Marborough, New Zealand  40. 

Sonoma Cutrer Chardonnay, Russian River Valley  48. 

Witness Tree “Chainsaw” Pinot Noir, Willamette Valley, Oregon  45. 

Trefethen Merlot, Napa Valley, California  42. 



Premier Cru Package  

Champagne Toast – Argyle Brut Rosé, Wilamette Valley, Oregon  72. 

Stag’s Leap Sauvignon Blanc, Napa, California  62. 

Wildhorse Unbridled Chardonnay, Napa, California  52. 

Row 11 “Vinas 3” Pinot Noir, Russian River Valley  55. 

J Lohr “Hilltop Vineyard” Paso Robles, Califorina  54. 

Grand Cru Package  

Champagne Toast – Peters Grand Cru, Le Mesnil sur Oger  120. 

Far Niente Chardonnay, Napa  120. 

Hess Cabernet Sauvignon, Mount Veeder, Napa  95. 

Stoller Pinot Noir, Dundee Hills, Willamette Valley, Oregon  98. 

Bennet Lane “Maximus”, Napa  76. 

Sommelier Package 

Our sommeliers are happy to work with you craft wine pairings for your event.  Wine selections are subject to availability and       

Beverages are subject to a 20% service charge, 10.5% state sales tax and 5% city liquor tax.  Prices and availability are subject to change. 


