82 Queen Hours of Operation

82 Queen Street Mon- Fri Lunch 11:30a - 3:00p
Charleston, SC 29401 Saturday & Sunday Brunch 11:00a - 3:00p
(843)723'7591 Mon-Thurs Dinner 5:30p - 10:00p

www.82Queen.com Friday & Saturday Dinner 5:30p-10:30p
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Group Dining Policies

Reserving a Date:

A signed contract, along with deposit, is required to hold your reservation.

The deposit will be taken off of your final bill at the conclusion of your event.

A cancellation occurring 30 days prior to the event date will receive full reimbursement
of deposit; within 30 days, deposit is non refundable.

Room Accommodations & Rates:

In our largest dining room we can host group events for up to 36 guests.

82 Queen does not have decorations, AV equipment, etc. on-site. However, our group
coordinator will be more than happy to make arrangements for your group at an
additional cost.

Please inquire for specific room rental fees.

Confirmed Guest Count:

A final, confirmed guest count is required two business days prior to your event. 82
Queen cannot be held responsible for any inconvenience that may occur, should more
guests arrive than the confirmed number.

Payment:

At the conclusion of your event, a bill will be presented for immediate payment by major
credit card, cash and/or corporate check.

The bill will reflect the deduction of the deposit and addition of room rental fee.

We have a one check policy, unless otherwise requested in advance for separate checks.

Pricing:

At the conclusion of your event, a bill will be presented for immediate payment by major
credit card, cash or corporate check.

If a cake is brought into 82 Queen, there is a $2 per person cake servicing fee; for wine,
there is a $20 per bottle corkage fee.

Appropriate sales tax is applied to your final bill.

There will be a suggested gratuity in the bill at the end of your dinner to assist you in
making an informed decision.

Menu subject to change without notice. However, we do our best to inform you of these
changes prior to your event.
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GROUP LUNCH MENU

FOR GROUPS OF 15 OR MORE GUESTS, WE RECOMMEND THE FOLLOWING SELECTIONS.
NOTE: GUESTS’ SELECTIONS ARE MADE AT THE TIME OF THE EVENT.

Choice of Appetizer
Award Winning She Crab Soup

Chef’s Soup of the Day
Caesar Salad
Romaine, Shaved Parmesan, Garlic-Herb Croutons
Creamy Caesar Dressing

Choice of Entrée
Barbeque Shrimp & Grits
Southern Comfort Barbeque Sauce
Applewood Smoked Bacon, Cheddar Cheese, Scallions

Chicken Salad Wrap
Pecans, Dried Cranberries, Celery, Spinach Tortilla

Carolina Crab Cake
Charleston Red Rice
Okra-Corn-Blackeyed Pea Succotash
Creole Mustard-Green Tomato Remoulade

A Selection of Desserts

iced tea and coffee included

$26 per person plus 10.5% City/State Sales Tax
20% Gratuity Suggested
*@rices and availability subject to change.
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GROUP SATURDAY & SUNDAY BRUNCH MENU

FOR GROUPS OF 15 OR MORE GUESTS, WE RECOMMEND THE FOLLOWING SELECTIONS.
NOTE: GUESTS’ SELECTIONS TO BE MADE AT THE TIME OF THE EVENT.

Choice of Appetizer
Award Winning She Crab Soup

Chef’s Soup of the Day

Caesar Salad

Romaine, Garlic-Herb Croutons, Shaved Parmesan
Creamy Caesar Dressing

Choice of Entrée
Barbeque Shrimp & Grits

Southern Comfort Barbeque Sauce, Applewood Smoked Bacon
Cheddar Cheese, Scallions

Chicken Salad Wrap

Pecans, Dried Cranberries, Celery, Spinach Tortilla

Crab Cake Benedict

Stone Ground Grits, Fried Green Tomatoes
Applewood Smoked Bacon, Poached Egg, Hollandaise, Red Pepper Coulis, Chives

Fruit Parfait
Seasonal Berries & Fruit, Vanilla Yogurt

Cinnamon Toasted Granola, Orange-Honey Drizzle

A Selection of Desserts

iced tea and coffee included

$28 per person plus 10.5% City/State Sales Tax
20% Gratuity Suggested
*@rices and availability subject to change.



82 Qgteen

GROUP DINNER MENU

FOR GROUPS OF 15 OR MORE GUESTS, WE RECOMMEND THE FOLLOWING SELECTIONS.
NOTE: GUESTS’ SELECTIONS TO BE MADE AT THE TIME OF THE EVENT.

Choice of Appetizer
AWARD WINNING SHE CRAB SOUP

CHEF’S SOUP OF THE DAY

CAESAR SALAD
Romaine, Garlic-Herb Croutons, Shaved Parmesan
Creamy Caesar Dressing

FRIED GREEN TOMATOES
Pimento Cheese, Stone Ground Grits, Tomato-Bacon Jam

Choice of Entrée
QUEEN’S BARBEQUE SHRIMP & GRITS
Southern Comfort Barbeque Sauce
Smoked Bacon, Cheddar Cheese, Scallions

CAROLINA CRAB CAKES
Charleston Red Rice, Okra-Corn Blackeyed Pea Succotash
Creole Mustard-Green Tomato Remoulade

JAMBALAYA
Shrimp, Crawfish,Tasso Ham
Medley of Peppers & Onions, Red Rice

GRILLED RIBEYE
Garlic Mashed Potatoes, Herb-Buttered Cremini Mushrooms
Asparagus, White Pepper Demi Glaze

FISH & GRITS
Crispy Flounder, Stone Ground Grits, Fried Green Tomatoes
Red Onions, Applewood Smoked Bacon
Capers, Sweet Pepper Coulis

GARDEN VEGETABLE SAUTE
Local Tomatoes, Baby Spinach, Zucchini
Yellow Squash, Cremini Mushrooms, Sweet Corn
Vidalia Onions, Garlic & Herbs

A Selection of Desserts

iced tea and coffee included

$33 per person plus 10.5% City/State Sales Tax.
20% Gratuity Suggested
*Prices and availability subject to change.



The Garrett

The Ashley

The Cooper

The Library
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The Greenhouse

Dimensions 13'x41’

Color yellow and gold

Can accommodate 36 guest
Upstairs (no elevator)

Vaulted ceiling

Fireplace (for show) with mantel

Dimensions 11'x25’

Color marble yellow and centa
Can accommodate 20 guest
Upstairs (no elevator)

Dimensions 15'x17’

Color tan and gray

Can accommodate 15 guest
Upstairs (no elevator)

Fireplace (for show) with mantel

Dimensions 16'x14’

Color dark wood

Can accommodate 12 guest
Downstairs

The Calhoun

Dimensions 16'x16’

Color light yellow and sea green
Can accommodate 16 guest
Downstairs

Fireplace (for show) with mantel

Dimensions 23’'x15’

Can accommodate 32 guest
Downstairs

Covered outside

The Queens Terrace

Dimensions 19’x19’

° Can accommodate 18 guest
° Downstairs
° Partially covered outside
The Veranda
. Dimensions 12'x50’
° Color yellow and green
° Can accommodate up to 40 guest

Veranda is broken up in to 3 different
rooms, a must see if you would like to
use it for your event

Upstairs (no elevator)

Over looks the Greenhouse &
Queens Terrace
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