
 
 
 
 

for private groups of 15-27 brunch guests 
 
 
 

please select from the following menus. Each menu comes with 
one first course, three Entrées and dessert. Entrées are 

accompanied by house potato hash or Timms Mill cheese grits. 
Served with fresh baked cornbread, coffee and iced tea.  

 
 

 
 
 

Church Street Brunch 
$21 per person 

please select three entrées 
 
 

 
Ham, Egg, & Cheese Croissant 
house cured ham, farmer eggs, Muenster cheese 
 
Sourdough French Toast 
seasonal fruit compote, smoked bacon, fresh whipped cream 
 
Grilled Chicken Caesar Salad 
hearts of romaine lettuce, sourdough croutons, Parmesan,  
tomatoes, basil pesto 
 
Duck Confit & Grilled Asparagus Salad 
farmer egg, parmesan, bread crumbs 
 
Classic Eggs Benedict 
English muffin, poached eggs, Canadian bacon, hollandaise 
 

 
 
 
 
 
 
 
 



 
 

John Street Brunch    
$24.00 per person 

please select three entrées 
 

 
Huevos Rancheros 
farmer eggs, black beans, chorizo, beef tenderloin with guacamole,            
chips & salsa 
 
Grilled Chicken Cobb Salad 
mixed field greens, avocado, smoked bacon, blue cheese, tomatoes,             
house vinaigrette 
 
Pesto Glazed Salmon 
baby spinach salad, applewood smoked bacon, grape tomatoes, 
chopped egg, warm Dijon vinaigrette 
 
Buttermilk Fried Oyster Caesar Salad 
hearts of romaine lettuce, Parmesan, traditional Caesar dressing 
 
Portobello Mushroom & Spinach Quiche  
Parmesan Reggiano, jumbo lump crab meat, fresh fruit 

 
 
 

 
Battery Brunch 
$28.00 per person 

please select three entrées 

 
 
BBQ Duck Hash 
red onion, bell peppers, mushrooms, & potatoes with mustard BBQ sauce,  
two fried eggs 
 
Maine Lobster Crepe 
shiitake mushrooms, spinach, leeks 
 
Jumbo Lump Crab Cake Benedict 
fried green tomatoes, farmer eggs, hollandaise 
 
Shrimp & Grits  
Lowcountry spice, tomatoes, scallions, tasso ham 
 
Steak & Eggs 
carved NY strip, two fried eggs, Henry Bain steak sauce 

 
 

 
 
 



 
First Course 
please select one 

 

 
Seasonal Gazpacho 
olive oil, herbs 
 
Charleston Crab Soup 
blue lump crab, sherry butter, chives 
 
Maine Lobster Bisque   
buttery lobster meat, scallions 
 
High Cotton House Salad 
mixed field greens, carrots, avocado, tomatoes, sunflower seeds, 
choice of dressing (please select one): blue cheese, house vinaigrette or 
green goddess 
 
Fresh Seasonal Fruit 
local honey, mint 
 
Buttermilk Fried Oysters (additional $2.00 per person) 
green goddess dressing, arugula 
 
Classic Carolina Shrimp Cocktail (additional $2.00 per person) 
tangy cocktail sauce, lemon 
 

 
 

Dessert 
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 



 
Brunch Buffet Menu  

$25.00 per person 
 
 

private groups of 28+ brunch guests 
 
 
 
Scrambled farmer eggs  
sharp cheddar and chives 
 
Classic quiche Loraine  
bacon, Swiss cheese and onions 
 
Sourdough French toast  
maple syrup 
 
Lowcountry shrimp and grits  
tasso ham, garlic tomato scallion butter 
 
Traditional Smoked Salmon  
cream cheese, capers, red onions, bagels 
 
Fresh Seasonal Fruit 
 
Applewood Smoked Bacon 
 
House Made Sausage Links 
 
Grilled Country Ham 
 
Timms Mill Cheese Grits 
 
Roast Potato Hash  
bell peppers, onions and garlic 
 

Coffee, decaffeinated coffee and iced tea 
 

  

 
Add Ons: $2 each per item 

 

Assorted yogurts with granola 
  

Buttermilk biscuits with sage gravy 
  

Southern style cornbread muffins, local honey butter 
 
 
 
 
 

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


