
Beverage 

 

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. 

 

 

 

 

Option #1: Beverage Service Consumption Bill of Fare 

Enjoy a full or partial selection of all beers, wines, liquors and soft drinks in stock, served to your 

guests as they order.  Your servers will serve all beverages prepared at our main bar. The drinks 

will be added to the bill at the conclusion of your event.  

 

Option #2: Private Bar Package 

Bar packages are billed at an hourly rate per person.  There is a two hour minimum for a private 

bar and a set-up fee of $100. All Private Bar Packages include domestic and imported beers, 

Maverick Private Label red and white wines, mixers, sodas and juices. 

 

 

  

Well Brand Bar Package 

$12.00 per person per hour 

 

Fris Vodka 

Gordon’s Gin 

Cruzan Light Age Rum 

Sauza Gold Tequila 

Dewar’s White Label Scotch 

Benchmark Kentucky 

Bourbon 

 

 

Call Brand Bar Package 

$14.00 per person per hour 

 
Stoli Vodka 

Tanqueray Gin 

Bombay Sapphire 

Canadian Club Whiskey 

Dewar’s Scotch 

Jack Daniels Whiskey 

Mt. Gay Rum 

Jose Cuervo Tequila 

 

 

Premium Brand Bar 

Package 
$16.00 per person per hour 

 

Grey Goose Vodka 

Tanqueray Ten Gin 

Crown Royal Whiskey 

Chivas Scotch 

Makers Mark Bourbon 

Jose Cuervo Reposado 

 

 

Eye Opener Package 

$10.00 per person per hour 

available during lunch and brunch 

 

Mimosas 

Bellinis 

Bloody marys 

Maverick Red & White Wines 

Sparkling Wine

 

 



 

 

Hors D’Oeuvres  
 

Passed Hors D’Oeuvres 

Priced Per Piece 

For light hors d’oeuvres, 3-5 pieces per person are suggested. 
For heavy hors d’oeuvres, 8-10 pieces per person are suggested. 

 

Fish/Seafood 

Bacon-Wrapped Jumbo Shrimp mustard barbeque $3.25 

Lump Crab Cakes preserved lemon remoulade $3.50 

Buttermilk Fried Oysters green goddess dressing $3.50 
Smoked Salmon rye toast, crème fraîche, salmon roe $3.00 

Tuna Tartar cucumber, shallot, jalapeno, lime $3.25 

Scallop Ceviche citrus, pink peppercorn, olive oil $3.50 
Oysters on the Half Shell horseradish mignonette $MP 

Meat/Poultry 

Grilled New York Strip horseradish cream $3.00 
Barbeque Pork Biscuits Carolina mustard sauce, slaw $2.75 

Blue Cheese Gougère puff pastry filled with prosciutto and apple $2.50 
Bacon-Wrapped Quail Breast Henry Bain steak sauce $3.00 

Vegetarian 

Wild Mushroom Tarte gruyère, marsala, chives $2.75 
Burden Creek Goat Cheese Crostini sundried tomato tapenade $2.25 

Avocado Toast cilantro, lime $2.25 
Deviled Eggs Peppadew peppers, green tomato relish $2.50 

 
Platters 

Small platters serve up to 20 guests, large platters serve 30 or more guests. 
 

Pimiento Cheese Dip crackers, assortment of relishes & pickles $45/85 

Carolina Crudite market assortment of Charleston’s best produce, dips $55/90 
High Cotton Cheese & Charcuterie Platter dry-cured sausages,  

pâtés, artisanal cheeses, fruit, mustards, pickles, crackers, toast $150/285 
Classic Jumbo Shrimp Cocktail bloody mary cocktail sauce,  

lemon (priced per person) $5.00 
High Cotton Seafood Display jumbo shrimp, lobster, crabmeat, mussels, oysters, 

mignonette, bloody mary cocktail sauce (priced per person, minimum 20 people) $MP 
Dessert Platter assorted petite pies, cupcakes, truffles, etc. $100/185 

 
Carving Station information available upon request 

 

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

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. 



 

 

Dinner  
Dinner menus include one first course, three entrées, and one dessert.  

All menus are served with bread, coffee, & iced tea. 
 

 

First Course 

Guests will be offered a choice of soup or salad for the first course. 

 

Soups 

Please select one soup. 

Charleston Crab Soup blue crab, sherry, chives 

Mushroom Bisque truffled crème fraîche, scallions 

Tomato Soup miniature grilled cheese 
Seasonal Soup please inquire for available selection 

 

 

Salads 

Please select one salad. 

Bibb Lettuce Salad bacon, fried green tomatoes, blue cheese, buttermilk ranch 
House Salad seasonal greens, tomato, cucumber, radish, sunflower seeds,  

croutons, house vinaigrette 
Caesar Salad garlic croutons, Parmesan, traditional Caesar dressing  

Pecan Fried Goat Cheese & Arugula Salad  

seasonal fruit, ham, red onion, local honey dressing 
 

Entrées 

Please select three entrées from one of the following menus.

Meeting Street Dinner 

$48.00 per person 

 

Grilled Sirloin 

red wine jus 
Pasture Raised  

Chicken Breast 

basil pesto 
Grilled Salmon 

garlic caper butter 
Carolina Shrimp & Grits 

Andouille, local tomatoes,  
okra, corn & garlic broth 

Glazed Pork Tenderloin  
sorghum bourbon jus 

   

Broad Street Dinner 
$58.00 per person 

 

Grilled 8 oz. Filet 

truffle butter 
Lump Crab Cakes 

bell pepper coulis 
Grilled Yellowfin Tuna  

or Swordfish   

basil pesto  

Maple Leaf Farms Duck 

natural jus  
Crab Stuffed Flounder  

herb butter sauce 



 

 

 

King Street Dinner 
$68.00 per person 

 

14 oz. Prime NY Strip Steak 

Henry Bain steak sauce 
Colorado Lamb Rack 

mint pesto 
Pan Roasted Grouper or Halibut 

lemon & herb butter sauce 
Seared New Bedford Scallops 

champagne shallot cream 
Filet Mignon Oscar  

8 oz. filet, jumbo lump crab, Béarnaise 

 

Lobster Tail may be added to any entrée, priced per person $MP 

 

Sides 

Please select one vegetable and one starch  
You may also select additional sides as for tables to share, $20 per table.

Crispy Brussels Sprouts 

Sautéed Spinach 

Green Beans 

Collard Greens 

Grilled Asparagus 

Roasted Mushrooms 

Cheddar Cheese & Chive Spoonbread 

Pimiento Geechie Boy Grits 

Truffle Mac & Cheese 

Potato Gratin  

 

 

Desserts 

Please select one dessert. 
 

Seasonal Cobbler Wholly Cow vanilla ice cream, anglaise 
Key Lime Tart pecan sandie crust, whipped cream 

Caramel Cake pineapple & rum caramel 
Sticky Toffee Pudding chocolate sauce 

Vanilla Bean Crème BrÛlée green tea infused citrus segments 
Daily Sorbet Selection 

 

 

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

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. 



 

 

Lunch 

Lunch menus include one first course, three entrées, & one dessert.                                                

 All menus are served with bread, coffee, & iced tea. 

First Course 

Please select one first course. 

Tomato Soup miniature grilled cheese 
Charleston Crab Soup blue crab, sherry, chives 

Fried Green Tomatoes chow chow 
House Salad seasonal greens, tomato, cucumber, radish, sunflower seeds,  

croutons, house vinaigrette 
Seasonal Fruit Greek yogurt, local honey, mint 

 

Entrées 

Please select three entrées from one of the following menus.
  

Market Street Lunch           

$30.00 per person                       

 
 

Grilled Chicken Salad  

baby lettuces, avocado, smoked bacon, 
tomato, cucumber, buttermilk dressing 

High Cotton Burger 

cheddar cheese, lettuce, 
 tomato, red onion, fries 

 

Carolina Shrimp & Grits 

Andouille, local tomatoes,  
okra, corn & garlic broth 

 

Pasta Primavera  

seasonal vegetables, olive oil, grana padano 
 

 

 
 

George Street Lunch  

$33.00 per person 

 

Roasted Chicken Breast  

Anson Mills farro, roasted squash,            
basil pesto 

Grilled Sirloin 

herb roasted potatoes, asparagus,  
Henry Bain sauce 

Lowcountry Shrimp 

Sandwich 

shrimp salad, lettuce, tomato,             
brioche bun, fries 

Oyster Caesar Salad 

Romaine lettuce, parmesan cheese, garlic 
croutons, traditional caesar dressing 

 

Desserts 

Please select one dessert. 
 

Seasonal Cobbler Wholly Cow vanilla ice cream, anglaise 
Key Lime Tart pecan sandie crust, whipped cream 

Caramel Cake pineapple & rum caramel 
Sticky Toffee Pudding chocolate sauce 

Vanilla Bean Crème BrÛlée green tea infused citrus segments 
Daily Sorbet Selection 

 

 

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

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 



 

 

Brunch  

Available for private groups of up to 30 guests 

Brunch menus include one first course, three entrées, & one dessert.                                                

All menus are served with cornbread, coffee, & iced tea. 

First Course 

Please select one first course. 

Doughnut Holes bacon peach bourbon glaze 
Charleston Crab Soup   blue crab, sherry, chives 

House Salad  seasonal greens, tomato, cucumber, radish, sunflower seeds,  
croutons, house vinaigrette 

Buttermilk Fried Oysters arugula, green goddess dressing 

Seasonal Fruit Greek yogurt, local honey, mint 
 

Entrées 

Please select three entrées from one of the following menus.

East Bay Brunch 

$28.00 per person 

Eggs Benedict  

grilled English muffin, Canadian bacon, 
poached eggs, hollandaise, grits 

Grilled Salmon 

seasonal vegetables, hard boiled egg,                                
herb caper vinaigrette  

Buckwheat & Blueberry 

Pancakes  

whipped lemon goat cheese,  
strawberries, pecan syrup 

Fried Chicken Sandwich 

avocado, lettuce, tomato, onion, gruyère, 
spicy mayo, brioche bun, fries 

Calhoun Street Brunch 

$32.00 per person 

Crab Cakes Benedict  

grilled English muffin, spinach,  
lump crab cakes, poached eggs,  

hollandaise, grits 
Carolina Shrimp & Grits  

Andouille, local tomatoes,  
okra, corn & garlic broth 

Brioche French Toast 

 almond streusel, Chantilly cream,  
berries, maple syrup, bacon 

High Cotton Burger 

cheddar cheese, lettuce, tomato, 
red onion, fries 

 

Desserts 

Please select one dessert.

Seasonal Cobbler Wholly Cow vanilla ice cream, anglaise 
Key Lime Tart pecan sandie crust, whipped cream 

Caramel Cake pineapple & rum caramel 
Sticky Toffee Pudding chocolate sauce 

Vanilla Bean Crème BrÛlée green tea infused citrus segments 
Daily Sorbet Selection 

 

 

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



 

 

Brunch Buffet 

Available for private groups of 25-45 guests 

Brunch Buffet is served with cornbread, coffee, & iced tea. 

  

 

$28.00 per person 

 

 

Scrambled Farmer Eggs 

sharp cheddar, chives 

Breakfast Casserole  

cremini mushrooms, heirloom tomatoes, local spinach, goat cheese 

Carolina Shrimp & Grits  

Andouille, local tomatoes, okra, corn & garlic broth 

Brioche French Toast  

maple syrup 

 Potato Hash  

bell peppers, onions, garlic 
 Doughnut Holes 

bacon peach bourbon glaze                       

Fresh Seasonal Fruit 

Traditional Smoked Salmon  

cream cheese, capers, red onions, bagels 

Smoked Bacon 

Apple Chicken Sausage Links 

 

 

 

 

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

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. 

 
 

 

 

 

 



 

 

Children’s Brunch & Lunch 

$15.00 per person 

Starter 

Fresh Fruit honey, raspberry coulis 
 

Entrées 

(choice of) 

Scrambled Eggs cheddar cheese grits, bacon 

Fried Local Shrimp cocktail sauce, French fries 

French Toast maple syrup, bacon 

Chicken Fingers honey mustard, French fries 
High Cotton Burger cheddar cheese, French fries, pickle 

Grilled Cheese French fries 
 

Dessert 

Vanilla Ice Cream Sundae chocolate sauce, toasted peanuts, whipped cream 

 

Children’s Dinner 

$20.00 per person 

Starters 

(choice of) 

Cup of Seasonal Soup 
Mixed Greens Salad sunflower seeds, red onion, ranch dressing 

High Cotton Caesar Salad sourdough croutons, Parmesan, traditional dressing 
Fresh Fruit seasonal fruit, honey, mint 

  

Entrées 

(choice of) 

Chicken Fingers honey mustard, French fries 
Buttered Penne Pasta  add chicken upon request 

Fried Local Shrimp cocktail sauce, French fries 
High Cotton Burger cheddar cheese, French fries, pickle 

Grilled Cheese French fries 
Grilled Hanger Steak French fries, Henry Bain steak sauce 

 

Dessert 

Vanilla Ice Cream Sundae chocolate sauce, toasted peanuts, whipped cream 

 
 

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

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. 


