
Ruth’s ChRis steak house 
55 south Market street  |  Charleston, sC 29401  |  www.RuthsChris.net 

John st. John -  General Manager  |  [e] jsj@RuthsChris.net  |  [P] 843-513-8622

sabRina Delio  -  sales Manager  |  [e] sdelio@ruthschris.net

Ruth’s 
Private Dining & Banquet 

M e n u s  a n D  i n f o R M a t i o n



Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  
administrative fees, gratuity and/or other contracted fees. Menu selections & pricing  

are subject to change without notice until an event order is fully executed.

Ruth’s Chris gives your special 

event the attention it deserves. 

from luncheons to all-day 

meetings to cocktail receptions to 

celebration dinners and weddings 

– Ruth’s Chris is available as your 

event venue any time of the day.

We will provide unparalleled 

cuisine, sumptuous surroundings 

and gracious service to create 

your one-of-a-kind event.

imagine the kind of experience 

your guests will enjoy as we 

customize your signature event. 

You will work one-on-one with 

our catering consultant to create 

a truly personalized affair.

from start to finish, we will 

design a mouth-watering event 

that reflects your great taste!

We know your next event is 

of the utmost importance 

and deserves to be flawless. 

every dish must be perfectly 

prepared and served at just the 

right time. at Ruth’s Chris, our 

experience in hosting high-level 

corporate meetings and leading 

social and civic events,  

as well as our professional 

attention to every detail, assure 

that your function will be a 

sizzling success.

One-Of-a-kinD 
events.

excePtiOnal 
exPertise.

signature 
service.



Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  
administrative fees, gratuity and/or other contracted fees. Menu selections & pricing  

are subject to change without notice until an event order is fully executed.
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s aMeRiCan Deli
•	assortment of sliced Deli Meat & Cheese
•	lettuce, tomatoes, onions & Pickles
•	Mayonnaise & Mustard
•	assorted sliced breads
•	Garden salad
•	Pasta salad
•	assorted Variety of Chips
•	assorted Cookies & brownies

$23.00 per person

southeRn bbq
•	Green salad with vinaigrette & ranch dressings
•	Coleslaw
•	bbq Chicken
•	Pulled Pork sandwiches
•	southern style Green beans
•	baked beans
•	Macaroni and Cheese
•	Rolls and butter
•	Pecan Pie

$27.00 per person

ViVa italia
•	Caesar salad
•	tomato & Mozzarella Caprese salad
•	traditional lasagna
•	fettuccine with alfredo sauce
•	Chicken Parmesan
•	Roasted seasonal Vegetables
•	Garlic bread
•	tiramisu

$27.00 per person

PiCniC tiMe
•	tomato, Cucumber & onion salad
•	Potato salad
•	southern fried Chicken
•	honey baked ham
•	Green beans
•	Garlic Mashed Potatoes with gravy
•	Cornbread Muffins
•	bread Pudding with whiskey sauce

$27.00 per person

Pan-asian
•	thai salad with peanut dressing
•	sweet Cucumber salad
•	Glass noodles with cilantro, bok choy &  
 bell peppers
•	sweet & spicy Chicken
•	Pepper beef
•	White Rice
•	fresh fruit kebobs

$28.00 per person

fiesta MexiCana
•	Corn & black bean salad
•	Chips with pico de gallo, guacamole & 
 sour cream
•	Warm tortillas, shredded Cheeses,  
 sauteed Peppers & onions
•	beef & Chicken fajitas
•	Cheese enchiladas
•	spanish Rice
•	Refried beans
•	sopapillas

$29.00 per person

souP, salaD & Potato baR
•	broccoli Cheese soup
•	Chicken noodle soup
•	baked Potato bar with: 
 shredded cheddar, chives, bacon, whipped butter
•	Mixed Green salad station with: 
 onion straws, diced tomatoes, chopped egg,  
 cucumbers, croutons, mushrooms,  
 assorted dressings
•	Mini strawberry shortcakes

$26.00 per person

Buffets are accompanied by iced tea & water. 

Please note: A minimum of 20 people required. Buffet service is for one hour. All lunches must conclude by 3pm. 



Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  
administrative fees, gratuity and/or other contracted fees. Menu selections & pricing  

are subject to change without notice until an event order is fully executed.
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•	Vegetable lasagna*
•	Pasta Primavera*
•	eggplant Parmesan*

(Add an additional entree for $6.00 per person) 

*Vegetarian options

•	Corn Maque Choux (sauteed corn, bell pepper,  
 tomato & onion)
•	Rice Pilaf
•	squash Casserole
•	buttered egg noodles with parsley

•	apple Cobbler
•	Peach Cobbler 
•	Carrot Cake with cream cheese icing

•	Mixed Green salad with balsamic vinaigrette & 
 ranch dressings
•	Classic Caesar salad
•	Caprese salad with tomato, mozzarella,  
   basil & balsamic vinaigrette dressing*

•	salmon fillet with caper cream sauce
•	Chicken Cordon bleu
•	Chicken florentine
•	london broil with mushroom demi-glaze
•	blackened tilapia with mango salsa
•	beef bourguignon
•	Jerk Pork loin 

•	sugar snap Peas
•	Garlic Mashed Potatoes
•	Roasted Red Potatoes
•	Green beans
•	seasonal Vegetables
•	Macaroni & Cheese

•	new York style Cheesecake
•	Chocolate layer Cake
•	key lime Pie

•	baked Potato soup
•	fire-Roasted tomato basil soup*
•	Chicken & sweet Corn Chowder

*Vegetarian options

starters (Please pre-select two)

entree (Please pre-select two)

sides (Please pre-select two)

desserts (Please pre-select two)

Served with fresh bread & butter, iced tea & water. 

Please note: A minimum of 20 people required. Buffet service is for one hour. All lunches must conclude by 3pm. 

$30.00 per person



Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  
administrative fees, gratuity and/or other contracted fees. Menu selections & pricing  

are subject to change without notice until an event order is fully executed.
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•	key lime Pie
•	new York style Cheesecake

•	strawberry Cheesecake
•	Chocolate layer Cake

starters (Please pre-select one)

desserts (Please pre-select one)

ChiCken floRentine
Chicken breast stuffed with spinach, garlic & herb cheese;  
topped with a light cream sauce
flat iRon steak
Grilled medium and topped with mushrooms and onion strings
sliCeD siRloin stRiP
Cooked medium and laced with brandy peppercorn sauce
JeRk PoRk loin
sliced Pork loin; served with a mango-pineapple salsa
GRilleD salMon
Grilled salmon with lemon, butter & parsley
CousCous stuffeD toMato
Vegetable Couscous served inside a tomato & baked; served with a goat cheese tart
bakeD ManiCotti
fresh Cheese Manicotti; served with a light vegetable sauce
ChiCken PiCatta
boneless breast of Chicken, lightly seasoned, sauteed in a white wine and lemon butter 
reduction and garnished with capers
ChiCken MaRsala
boneless breast of Chicken with sauteed mushrooms in a marsala wine reduction
stuffeD flounDeR
flounder stuffed with crabmeat and served in white wine cream
PeCan-CRusteD ChiCken
boneless, skinless Chicken breast coated with crushed pecans & flavored with a hint of 
nutmeg, honey & orange; topped with a tangy maple sauce.

$24.00 per person

$26.00 per person

$29.00 per person

$27.00 per person

$24.00 per person

$22.00 per person

$20.00 per person

$24.00 per person

$24.00 per person

$26.00 per person

$24.00 per person

entree (Please pre-select one)

•	soup Du Jour
•	Classic Caesar salad
•	Garden salad

Served with chef’s selection of seasonal vegetable & starch. 
Plated banquet lunches include fresh bread & butter, iced tea & water. 

Please note: A minimum of 10 people required. All lunches must conclude by 3pm.



Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  
administrative fees, gratuity and/or other contracted fees. Menu selections & pricing  

are subject to change without notice until an event order is fully executed.
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Served with fresh bread & butter, ice tea, coffee & water. 

Please note: Maximum of 75 guests. All lunches must conclude by 3pm. Some menu items may not be available for larger parties.

suRf & tuRf  $40.00
4 oz filet & 6oz salmon served with sauteed fresh vegetables     

bRoChette of beef anD shRiMP $32.00
tender, teriyaki-glazed beef tenderloin and jumbo shrimp with mushrooms and grilled asparagus. 
served over a bed of sauteed bell peppers and onions.

ChiCken bRusChetta $29.00
lightly blackened breast of chicken, grilled and topped with a tomato-onion bruschetta  
and a balsamic reduction drizzle. served over sauteed spring vegetables.

sizzlinG blue CRab Cakes $32.00
two jumbo lump crab cakes served with sizzling lemon butter and sauteed fresh vegetables.

shRiMP anD GRits $29.00
Jumbo shrimp sauteed in Ruth’s signature barbecue butter and accented with bacon  
and green onions. served over jalapeno-cheese grits cakes.

linGuini anD shRiMP $30.00
linguini tossed with garlic butter and served with lightly blackened jumbo shrimp,  
asparagus and grape tomatoes. topped with shaved parmesan cheese.

ChiCken CaesaR salaD $26.00
Marinated grilled chicken, hearts of romaine, parmesan cheese & croutons. 
tossed in house caesar dressing.

CaesaR salaD With GRilleD shRiMP $28.00
Grilled shrimp, hearts of romaine, parmesan cheese & croutons. tossed in house caesar dressing.

Ruth’s Cobb salaD  $28.00
Grilled chicken, cheddar cheese, avocado, bacon, crumbled blue cheese, tomatoes and  
chopped egg served over a bed of mixed greens and topped with crispy red onions.

southWest steak salaD $29.00
Cilantro-marinated tenderloin tips, corn salsa, avocado, grape tomatoes and fried onions  
tossed with spring greens in our house vinaigrette and topped with a chipotle drizzle.

CRisPY fish taCos  $28.00
Crispy strips of fried whitefish in soft taco shells with citrus-slaw, diced red and green  
bell pepper, and a sweet and spicy chipotle sauce.

•	Chocolate Cake
•	bread Pudding with Whiskey sauce
•	Carrot Cake
•	Raspberry sorbet

starters (Pre-select up to two for your guests to choose from)

entrees (Pre-select up to four for your guests to choose from)

desserts (Pre-select one)

•	luncheon Garden salad with Vinaigrette Dressing
•	Caesar salad
•	louisiana seafood Gumbo



Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  
administrative fees, gratuity and/or other contracted fees. Menu selections & pricing  

are subject to change without notice until an event order is fully executed.
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beef oR ChiCken faJita salaD
Julienned blackened beef tenderloin or Grilled 
Julienned Chicken breast with sauteed peppers & 
onions, roasted corn & black bean salsa; served with 
chipotle ranch dressing
$17.00 per person

Salads served with a cookie & bottled water or soda.

blaCk & blue
thinly sliced Cajun Roast beef with chopped 
iceberg lettuce, tomato, blue cheese crumbles & 
a light balsamic vinaigrette

tuRkeY DeliGht
smoked turkey with grape tomatoes, romaine 
lettuce, hummus & sliced cucumber

ClassiC Cobb
sliced turkey, ham, bacon, lettuce & tomato with 
a homemade spicy ranch spread

texas RanCh hanD
Diced Chicken breast, shredded Cheddar, bacon, 
lettuce & tomato with our homemade bbq ranch 
dressing

RoasteD VeGetable WRaP
served in a spinach Wrap with boursin cheese &  
roasted vegetables

Minimum of 10 people required. Minimum order per sandwich/wrap: 5 each. 

Choice of : Tortilla wrap, sourdough, multi-grain, whole wheat, rye, ciabatta or hoagie roll

tRaDitional Chef salaD
Julienne strips of turkey, ham, Cheddar and 
Provolone Cheese served over a bed of mixed 
greens and topped with crumbled bacon with
your choice of dressing
$16.00 per person

ChiCken CaesaR salaD
Marinated Grilled Chicken, hearts of Romaine, 
Parmesan Cheese & croutons; tossed in house 
caesar dressing
$16.00 per person

DoWntoWn Deli
turkey & smoked Gouda with pesto aioli,  
lettuce & tomato

aMeRiCan CoMfoRt
sliced ham & swiss Cheese with lettuce & tomato

Roast beef & bouRsin Cheese
accented with tomato, lettuce & purple onion

southeRn ChiCken salaD
southern Chicken salad with lettuce & tomato

Gourmet sandwich and wrap selections are served with a bag 
of chips, a cookie or brownie & bottled water or soda.

gourmet wraps & sandwiches ($16.00 per person)

salads

Minimum of 10 people required. Minimum order per salad: 5 each.

Please note: Boxed lunches & salads available before 2pm. 



Pricing is per person, unless otherwise indicated, and is subject to applicable taxes,  
administrative fees, gratuity and/or other contracted fees. Menu selections & pricing  

are subject to change without notice until an event order is fully executed. -13-
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Served with fresh bread & butter, ice tea, coffee & water. 

Please note: Maximum of 75 guests. All lunches must conclude by 3pm.

PeCan enCRuSted ChiCken
Chicken breast, delicately breaded with pecans, seared to a golden brown,  
and served with a tart cherry reduction

SiMPlY SeaRed loCal White fiSh
Chef’s fresh selection based on local, fresh catch options for the day of your event

bRoChette of beef and ShRiMP
tender, teriyaki-glazed beef tenderloin and jumbo shrimp with mushrooms and grilled asparagus

•	Mashed Potatoes
•	Sweet Potato Casserole
•	Sauteed Spinach

Mini bRead Pudding
our definitive version of a traditional new orleans favorite

indiVidual ChoColate MouSSe CheeSeCake
light and airy on a chocolate cookie crust

Vanilla iCe CReaM oR RaSPbeRRY SoRbet

salaD

entRee (Your guests will choose one of the following entrees at the start of lunch)

aCComPaniments (Please select two to be served family style)

DesseRts

She CRab SouP
delicate atlantic blue crabmeat and crab roe in a creamy and flavorful bisque with a hint of sherry

Steak houSe Salad
iceberg, arugula and baby lettuces with grape tomatoes, garlic croutons and red onions

CaeSaR Salad
fresh crisp romaine hearts tossed with Romano cheese and a creamy Caesar dressing;  
garnished with a parmesan-black pepper crisp

$36.00 PeR PeRSon

This menu features a selection of Ruth’s signature dishes in perfect lunch sized portions.

•	Roasted brussel Sprouts
•	Seasonal Sauteed Vegetables




