
 

Please select from the following menus. Each menu comes with 
your choice of soup, salad, dessert and two side dishes.  

Served with artisanal bread, coffee and iced tea.  

Meeting Street Dinner Menu 
$42.00 per person 

please select three entrées 
 
 
Slow Roasted 10 oz. Prime Rib of Beef     
horseradish peppercorn butter, natural jus  
 
Sautéed Chicken Marsala       
cremini mushrooms, caramelized onions, sweet Marsala jus 
 
Local Shrimp and Timms Mill Grits    
Lowcountry spices, tomatoes, scallions, tasso ham 
 
Pan Roasted Flounder Filet (or similar seasonal offering)   
garlic butter, lemon 
 
Grilled and Carved Pork Tenderloin      
bourbon smoked bacon sauce 
 
Grilled Atlantic Salmon      
basil pesto glaze 
 

Broad Street Dinner Menu 
$48.00 per person 

please select three entrées 
 
 

Grilled NY Strip Steak       
Henry Bain glaze 
 
Pan Roasted Brace of Quail      
Andouille sausage, cornbread stuffed, caramelized onion jus  
 
Free Range Roast Half Chicken      
rosemary poultry jus 
 
Bourbon Glazed Eden Farms Pork Chop      
country ham, scallion jus 
 
Sautéed Carolina Trout “Oscar”       
sweet jumbo lump crab meat, tarragon aioli 
 
Grilled Swordfish (or similar seasonal offering) 
tomato basil beurre blanc 
 



 

 

King Street Dinner Menu 
$54.00 per person 

please select three entrées 
 

 
Filet and Maine Lobster Tail 
caramelized onion, drawn butter, cabernet reduction 
 
Jumbo Lump Crab Cakes    
preserved lemon remoulade 
 
Pepper Seared Yellowfin Tuna    
bagna cauda, lemon 
 
Skillet Seared Grouper Filet 
sweet corn and thyme beurre blanc 
 
Roasted Duck Breast and Leg Confit    
green peppercorn ginger reduction 
 
Harris Ranch Natural Beef Short Ribs    
natural jus 
 
 
 

 

Tradd Street Dinner Menu 
$60.00 per person 

please select three entrées 
 
 

1 ½ Pound Whole Shelled Maine Lobster     
drawn butter and lemon 
 
Center Cut Filet Mignon       
pepper garlic butter 
 
Roasted Free Range Rack of Lamb      
rosemary red wine reduction 
 
Skillet Seared American Red Snapper      
local shrimp sauté, chive butter  
 
Strauss Farm Grilled Veal Chop     
sauce béarnaise 
 
 
 
 

 
 



Soups 
please Select One 

 

Seasonal Gazpacho  
olive oil, herbs  
 

Charleston Crab Soup       
blue crabmeat, sherry butter, chives 
 

Maine Lobster Bisque       
buttery lobster meat, scallions 
 

Creole Duck Gumbo       
aromatic rice, scallions 
   

Savory Cream of Mushroom Soup 
aromatic herbs, truffle crème fraîche 
 

Tomato Basil Soup       
Parmesan, pesto  

Salads 
please Select One 

 

High Cotton Iceberg Lettuce Wedge     
blackened bacon, blue cheese, fried green tomato 
 

Traditional Caesar Salad       
hearts of romaine, sourdough croutons, Parmesan Reggiano 
 

Field Greens Salad   
avocado, sunflower seeds, chopped egg, tomatoes, 
carrots, scallions, green goddess dressing 
 

Bosc Pear, Beet and Lolla Rossa Salad (seasonal) 
candied walnuts, Carolina feta, aged sherry vinaigrette  
 

Tomato, Mozzarella and Basil Salad (seasonal) 
basil, red onions, olive oil, balsamic 
  

Pecan Fried Goat Cheese and Arugula Salad 
apples, country ham, balsamic vinaigrette 
 

Sides 
please select one vegetable and one starch 

 
Buttermilk Mashed Potatoes 
 

Timms Mill Cheese Grits    
jalapeño cheddar 
 

Roasted Cauliflower 
Parmesan, garlic   
 

White Potato Casserole 
 

Collard Greens (seasonal) 
 

Carolina Gold Rice 
Sea Island red peas, scallions 
 

Asparagus (seasonal) 
lemon, olive oil 
 

Green Beans  
basil pesto 
 

Smoked Bacon Creamed Peas 
Parmesan, bread crumbs 

 

Desserts 
please Select One 

 
Classic Southern Pecan Pie 
bourbon caramel sauce 
 

Buttermilk Pound Cake      
seasonal fruit compote, vanilla bean  
ice cream 
 

Key Lime Tart 
raspberry coulis, whipped cream, 
mint  

High Cotton Cheesecake 
turtle sauce, whipped cream, mint
       

Double Chocolate Mousse Pie 
mocha anglaise 
 

Grand Marnier Crème Brûlée 
candied orange, strawberries 

 

all prices are subject to 20% service charge & 9.5% sales tax 


