
 

 
CATERING MENU: ACCOMPANIMENTS/ SIDES 

51 GEORGE STREET -  P: 843.577.7757 
 

Please Allow 24 Hours Notice. 
 
SELECTIONS: LAND/ SEA 
 

• CHOPSTICK SALAD 
Green Tea Smoked Chicken / Peanut Dressing/ Wonton Crisps 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• CURRY CHICKEN SALAD 

Yogurt Dressing/ Raisins/ Apricots 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• CHUNKY CHICKEN PECAN SALAD 

Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 
 

• CHICKEN-WALNUT-GORGONZOLA SALAD 
Arugula/ Balsamic Vinaigrette/ Fire Roasted Onions 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• FRESH TUNA SALAD 

Dill-Shallot Aioli 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• LOBSTER MASHED POTATOES 

Yukon Gold Potatoes/ White Truffle Oil 
Small: 5-10 Guests $50/ Large: 10-15 Guests: $75 

 
SELECTIONS: EARTH 
 

• COLLARD GREENS 
Smoked Ham Hock/ Tasso/ Guinness 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• ROASTED ASPARAGUS   

Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 
 

• STIR FRIED BABY BOK CHOY 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• BRUSSEL SPROUTS 

Browned Shallots/ Pancetta/ Mint 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• STEAMED BROCCOLI 

Lemon/ Roasted Garlic 



 

Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 
 

• TINY GREEN BEAN PECANDINE 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• EDAMAME SUCCOTASH 

Roasted Corn/ Red Pepper 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• ROASTED BEET-GOAT CHEESE SALAD  

Small: 5-10 Guests $30/ Large: 10-15 Guests: $45  
 

• WATERMELON/ HEIRLOOM TOMATO SALAD 
Local Feta/ Vanilla Vinaigrette (Seasonal) 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• ZUCCHINI RIBBONS 

Local Goat Cheese/ Dried Cranberries/ Pecans 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• STREET VENDOR STYLE CORN 

Cotija Cheese/ Spicy Mayo/ Lime 
Half Dozen: $16/ Dozen: $32 

 
• WHITE BEAN SALAD 

Fresh Basil-Parsley Pesto/ Shaved Celery 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• SWEET POTATO PUREE 

Caramelized Bananas/ Orange 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• ISRAELI COUSCOUS SALAD 

Dried Figs/ Preserved Lemon/ Mint/ Toasted Almonds 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• QUINOA SALAD 

Dried Cranberries/ Local Feta/ Cucumbers 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• WILD MUSHROOM FARRO 

Wild Mushrooms/ Pine nuts/ Truffled Champagne Vinaigrette 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• GREEK STYLE PASTA SALAD 

Feta/ Roasted Olives/ Grape Tomato/ Oregano Dressing 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• BROCCOLI PASTA SALAD 

Broccoli/ Apple Smoked Bacon/ Aged Cheddar 
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 
 

 



 

• OLIVE OIL ROASTED POTATOES  
Small: 5-10 Guests $30/ Large: 10-15 Guests: $45 

 
• TWICE BAKED TRUFFLE POTATOES 

Half Dozen: $39/ One Dozen: $78 
 

• BLACK TRUFFLE MAC ‘N’ CHEESE 
Small: 5-10 Guests $45/ Large: 10-15 Guests: $60 

 
 
 
 
 
 


