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“Create Your Own Combo” 
 

“Out De Garden” 

 

 “706” House Salad - Salad Mix Greens, Grape Tomatoes, Cucumbers, Olives,  
Golden Raisins and Red Onions tossed with our Chef Jacques’ Balsamic Vinaigrette Dressing 

$74.99 / serves 25 -28 
 

 Chef Tossed Caesar Salad - Fresh-cut Romaine Lettuce, Red Onions, Mushrooms,  
  Chef-made Croutons and Shredded Parmesan Cheese tossed in Caesar Dressing 

 $74.99 / serves 25-28 
 

 

 Pasta Primavera Salad 

Pasta, Broccoli, Squash, Grape Tomatoes and Green Onions all tossed in a Creamy Ranch Dressing  
$74.99 / serves 25-28 

 

 Southern Broccoli Salad - Broccoli, Golden Raisins, Sliced Red Onions, Roasted Walnuts, 
tossed in a Southern Dressing with a side of bacon 

$74.99 / serves 25-28 
 

 Bow-Tie Pasta Salad w/Plum Tomatoes, Mozzarella and Olive  

Dressed with our fresh Basil & roasted Garlic Dressing 
$74.75 / serves 25-30 
 

 Steen’s, old-fashioned, potato salad  

$49.99 / serves 25-28 
 

 Fresh-cut fruit & assortment of berries (chef displayed) 

 $99.79 / serves 25-28 
 

“De Yard Bird” 

 

 Gullah Roasted Chicken - Surrounded by caramelized carrots, celery & onions,  
Chef’s choice of special seasonings and cooked to obtain tenderness throughout  
$65.99 / 38-40 pcs. 

 

 BBQ Chicken - Marinated with a Balance of Lowcountry ingredients later slow roasted in  
Chef Jacques’ BBQ Sauce 

$65.99 / 38-40 pcs. 
 

 Sweet Potato Roasted Chicken –  Succulent Gullah Herb Roasted Chicken surrounded  
by caramelized onions and candied sweet potatoes  
$65.99 / 38-40 pcs. 
 

 Jerk Chicken - Marinated in traditional Jamaican Jerk marinate and later slow roasted to  
achieve our Bold Spicy Flavor 
$65.99 / 38-40 pcs. 
 

 Hunter Style Braised Chicken - Chicken braised in White Wine, sautéed Mushrooms, 
Shallots and Demi-Glace finished with Tarragon 

$65.99 / 38-40 pcs. 
 

(Prices are subject to change without notice) 
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“Create Your Own Combo” 
 

“De Yard Bird” – (cont’d) 

 

 Chicken Cordon Bleu - Lightly breaded Chicken Breast stuffed w/Ham and Swiss Cheese  
served with a Dijon Mustard Sauce  
$77.79 / 20 servings   
 

 Chicken Parmesan - Crispy Chicken Breast covered with Chef’s Marinara Sauce, melted  
Mozzarella Cheese and a crust of Au Gratin Parmesan Cheese & fresh Herbs 
$71.79 / 20 breasts 

 

 Riesling Wine Chicken Cutlets – Marinated Chicken Cutlets seared, simmered in Chef’s 
Riesling Wine Sauce with seedless red & white grape halves 

$69.99 / serves 20 
 

 Jambalaya-Stuffed boneless Chicken Thighs w/Chasseur Sauce – 

Jambalaya: Creole Tomato influenced rice, shrimp, Andouille sausage and the trinity, stuffed, tied,  
seared and finished with the Chef’s Chasseur Sauce 
$69.99 / 20 servings 
 

 Gullah-Stuffed Leg quarters - The stuffing is made up of collard greens a southern blend of 
cornbread, fresh corn and diced Jalapenos for a slight zing and then stuffed in the boneless leg-thigh portion, 
finished with a Apricot-Rum BBQ Sauce 

$69.99 / 20 servings 
 

 Blackened Chicken Breast- Cajun marinated Chicken Breast, seared and finished in the oven 
to obtain optimal tenderness 

$69.99 / 20 breasts 
  

 Grilled BBQ Jerk Chicken - Jamaican Jerk marinated Chicken, slow cooked and basted with 
             Chef Jacques’ BBQ Sauce  

$65.99 / 38-40 pcs. 
 

 Curried Rice & Chicken – A Lowcountry delight prepared with stewed down Curried Chicken,  
Potatoes, Caramelized onions, Peppers and Celery served w/Curried Rice Pilaf 
$71.99 / serves 20 

 

 Cajun Fried Turkey Wings – If you like your Turkey fried, you are going to fall in love  
with these Lowcountry wings. 
$39.99 / 20 wings 
 

 Whole Roasted Lowcountry Turkey – Seasoned with a balance of Lowcountry 
influenced Herbs, Spices, caramelized Celery, Carrots and Onions 

($62.89 / serves 18-21)   OR   ($45.89 / serves 10-13)    (Pre-sliced at no extra cost)  
 

 BBQ Rubbed Turkey Breast – Seasoned with the Chef’s balance of Lowcountry  
BBQ Herb Rub surrounded by caramelized Celery, Bell Peppers and Onions 

$77.89 / serves 20- 24  (Pre-sliced at no extra cost)  
 

 

(Prices are subject to change without notice) 
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“Create Your Own Combo” 
 

“De Beef” 

 

 Beef Tenderloin Crusted w/Fennel & Rosemary - Hand crusted Tenderloin,  
grilled later roasted and served w/creamy Mustard Sauce 
$159.00 / serves 15–18 

 

 Cracked Black Pepper, Herbs & Garlic Crusted Prime Rib - This all time 
classic is slow-roasted to reach the succulent full flavors, Hand-carved to order 
$119.99 / serves 10–12 

 

 Chef Jacques’ Teriyaki Flank Steak - Flank Steak marinated in Chef’s Asian Blend,  
low temperature grilled to achieve optimal tenderness, constantly based w/homemade Teriyaki Glaze 
$79.09 / serves 15-18 

 

 Grilled Flank Steak - Marinated in the Chef’s balance of herbs, balsamic vinegar, red wine,  
Extra virgin olive oil, garlic and seasonings 

$79.09 / serves 15-18 
 

 Grilled Top Sirloin Steak with Brandy Mushroom Sauce 

$86.99 / 20 servings (3-4 oz.) 
 

 Herb Crusted Roast Beef with Au jus (Juice from Beef) 
$65.69 / serves 15-18  

 

 Old-fashioned Meatloaf with Mushroom Gravy - Very moist and full of flavor; 
Meatloaf with sautéed mushroom gravy that has received rave reviews 

             $28.99 / serves 8-10 
 

“High on De Hog” 

 
 Spiral Ham with Pineapple Glaze 

  $50.89 / serves 15-18 
 

 Apple & Herb Crusted Pork Loin 

  Crust of sliced Apples, Fresh Herbs, Spices and Brown Sugar based with Apple Rum Glaze 
  $45.49 / serves 12-15 

 

 Stuffed Boneless Pork Chops w/ Savory Barbados Velouté Sauce 

Roasted thick-cut chops stuffed with cornbread, apples, raisins, pecans and the trinity finished with a  
Savory Barbados Dark Rum Sauce 

  $60.99 / serves 12 
 

 BBQ Ribs Chef Jacques’ Style 

Marinated Ribs, slow grilled, based with Chef’s signature BBQ Sauce  
$27.99 *Orders are by the slab    (10 -12 bones / serves 5 to 6) 

  

 Teriyaki  or  Chef Jacques’ BBQ  Rib Tips 

Ribs Tips are marinated, slow grilled, based w/Teriyaki or Chef’s BBQ Sauce to achieve  
tenderness and sliced into finger strips 

  $42.99   (Serves 12) 
 

 (Prices are subject to change without notice) 
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“Create Your Own Combo” 
 

“Off De Boat”   

 

 Shrimp & Grits “Lowcountry Style” - A Lowcountry dish that combines seared shrimp, 
smoked beef sausage, tomatoes, peppers & onions served with a slant of chopped bacon 

$96.49 / serves 16-20 
 

 Chipotle Chicken & Shrimp Scampi - Chipotle marinated Chicken Legs and Thighs  
seared and roasted with onions and peppers finished with the Chef’s shrimp scampi courtship 
$99.98 / 20 servings 
  

 Sautee of Seafood (Served with Rice or Creamy Grits) 
A Cajun dish that combines seared potatoes, oysters, shrimp, bacon, mushrooms & scallions  
accented with Tabasco sauce  
$113.59 / serves 16-20 
 

 Seafood & Chicken Jambalaya - A Creole dish that combines cooked rice, tomatoes, 
shrimp, crab, chicken, Andouille sausage, squash, zucchini, peppers, onions and celery seasoned  
with a Lowcountry influence 

  $96.89 / serves 16-20 
 

 Lowcountry Crab Cakes - Lump crabmeat seared and finished in the oven with a side of  
Chef Jacques’ Signature Sauce  – known as “The Fick Sauce” that has just enough “kick”  to enjoy  

  $71.89 for 18 Cocktail Size - (2 oz. Crab Cakes)     /    $79.99 for 10 - (4 oz. Crab Cakes) 
 

 Fried Tilapia Sea Island Style - Seasoned with the Lowcountry influence I grew up with  
and served with a side of my “Signature Sauce” 

  $59.79 / serves 20 
 

 Seared Tilapia Cutlets w/Crawfish  Etouffeé - Lowcountry seasoned and  
simmered in Crawfish Etouffeé Sauce 

  $79.89 / serves 20 
 

 Tilapia/Crab Cakes with Signature Sauce - “A must try” 
You will be delightfully satisfied like others who have enjoyed them 

  $79.99 / 40 – 2oz. Tilapia/Crab Cakes 
 

 Crispy Caramelized Onion Crusted Salmon 

Caramelized Onions crusted on top of Salmon Filet, pan seared and finished in the oven with  
our Island Dressing 

$119.79 / serves 20 
 

 Alfredo  Pasta w/Blackened Salmon - Blackened Salmon combined with  
Tomatoes, Celery, Scallions and Penne Pasta folded in a Creamy Alfredo Sauce with freshly  
grated Parmigiano-Reggiano 
$179.79 / 20 entrée servings 
 

 Spanish Seafood Paella - Dish of Saffron-flavored rice combined with shrimp, mussels,  
chicken, ham, Andouille sausage, onions, peppers, green peas, and tomatoes  
$96.99 / Serves 16-20 

 
 
 

(Prices are subject to change without notice) 
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“Create Your Own Combo” 
 

“Frum De Hot Oven & Pot”   

 

 Herb Crusted Fresh Baked Rolls 

$16.59 / 24 ct.  
 

 Buttered Southern Style Cornbread  

$8.28 / serves 12 to 15  
 

 Mini Corn muffins  

$8.28 / 24ct. 

 

 Hattie’s Old-fashioned Cornbread Dressing - Turkey Giblets, Celery,  
Carrots and Onions 
$26.99 / Half Pan - serves 12 to 15 

 
 Gravies & Sauces:  Chicken, Beef, Mushroom Demi-Glace or Giblet  

$12.99 / Per Quart  

 
 Homemade Cranberry Relish 

$9.99 / Per Quart  

 

 Garlic Mashed Potatoes with Butter & Chives 

$22.99 / Half Pan - serves 12 to 15 
 

 Roasted Rosemary & Garlic Potatoes  

$29.99 / Half Pan - serves 12 to 15 
  

 Parsley Buttered Potato Wedges 

$29.99 / Half Pan - serves 12 to 15 
 

 Twice Baked Potatoes  

 Fluffy potatoes with scallions, garlic, bacon, sour cream and cheddar cheese 
 $59.79 / serves 20 
 

 Sweet & Savory Roasted Potatoes -  Roasted sweet and red skinned potatoes  
tossed in our savory herb garlic blend accented with a sweet spice 
$39.99 / Half Pan - serves 12 to 15 
 

 Southern Candied Yams 

$27.99 / Half Pan - serves 12 to 15 
 

 Pasta Aglio E Olio (Pasta  tossed w/roasted  garlic & Extra virgin olive oil dressing) 
$22.99 / Half Pan - serves 12 to 15 

 

 Baked Macaroni & Cheese 

$35.99 / Half Pan - serves 12 to 15 
 

 

 

(Prices are subject to change without notice) 
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“Create Your Own Combo” 
 

“Frum De Rice Pot “ 

 
 Red Beans & Rice w/Smoked Beef Sausage 

$42.99 / Half Pan - serves 12 to 15 

 

 Gullah House Rice Pilaf - A Gullah influenced mildly spicy rice cooked in a rich  
poultry stock with caramelized carrots, celery and onions   

$23.99 / Half Pan - serves 12 to 15 
 

 Hoppin’ John - The Gullah Locals authentically use Field Peas in their “Hoppin’ John”,  
but Black-eyed Peas are often substituted in surrounding areas. 
$23.99 / Half Pan - serves 12 to 15 

 

 Charleston Red Rice  - A Jewel of the Lowcountry - this wonderful combination of Rice, 
Tomatoes, Green Peppers, Celery, Onions, Bacon, Smoked Sausage frequently shows up  
on the tables of locals. 
 $42.99 / Half Pan - serves 12 to 15 

 

 Dirty Rice - A Cajun specialty of fresh herb cooked rice combined with ground turkey or  
chicken livers & gizzards, onions, peppers and celery. 

             $42.99 / Half Pan - serves 12 to 15 
 

“Frum Miss Lawton’s Field”  

  
Green Beans, Southern Style   Green Beans w/Sautéed  

Or Green Beans w/Potatoes  Mushrooms 

$29.99 / Half Pan - serves 12 to 15   $34.99 / Half Pan - serves 12 to 15 

 

 Grilled Vegetables    Ratatouille 

$37.99 / Half Pan – serves 12 to 15   $34.99 / Half Pan - serves 12 to 15 

 
 Southern Cabbage & Carrots   Stewed Okra, Tomato & Corn 

$29.99 / Half Pan - serves 12 to 15   $36.99 / Half Pan - serves 12 to 15 
  

 Collard Greens - (prepared without Meat)        Lima Beans, Southern Style 

$36.99 / Half Pan - serves 12 to 15                           $32.99 / Half Pan - serves 12 to 15 

 
 Vegetable Green Bean Medley  Hattie’s Marinated Carrots 

$35.99 / Half Pan - serves 12 to 15   $29.99 / Half Pan - serves 12 to 15           

 
 Squash Casserole               Spinach Casserole 

$35.99 / Half Pan - serves 12 to 15    $36.99 / Half Pan - serves 12 to 15 

 

 Black-eyed Peas                   Corn Maque Choux 

$35.99 / Half Pan - serves 12 to 15    $29.99 / Half Pan - serves 12 to 15 
 

 
(Prices are subject to change without notice) 
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Gumbo, Stew & Soup  
 

~ Get Quart and Half Pan Servings ~ 
 

 

Sea Island Gumbo 

Shrimp, Crab, Chicken, Smoked Beef Sausage and the traditional ingredients served with a side of Rice 

$26.99 / Quart (serves 4-6)  $53.99 / Half Pan (serves 12-14) 

 
Shrimp Creole 

Large Shrimp simmered in a spicy Creole tomato Sauce 

$24.99 / Quart (serves 4-6)   $49.99 / Half Pan (serves 12-14) 

 
Catfish Stew 

Farm-fed Catfish, Tomatoes, Celery, Onions, Garlic and the traditional ingredients served with a side of Rice 

$23.99 / Quart (serves 4-6)   $47.99 / Half Pan (serves 12-14) 

 
She-Crab Soup 

Lump Crab Meat simmered in a creamy bisque finished with Sherry - A famous Sea Island coastline favorite. 
$31.49 / Quart (serves 4-5)   $62.99 / Half Pan (serves 12-14) 

 
Crawfish Étouffée 

Crawfish Tails, Green Pepper, Celery, Yellow and Green Onions and Garlic slow cooked  
in a rich, full flavor sauce with a side of Rice 

     $29.99 / Quart (serves 4-6)   $59.99 / Half Pan (serves 12-14) 

 
Corn Chowder Lowcountry Style 

Corn, Potatoes w/sautéed Onions, Celery and Peppers simmered in a creamy chicken stock 
$22.99 / Quart (serves 4-6)  $45.99 / Half Pan (serves 12-14) 

 
Brickyard Point Clam Chowder 

Chopped Clams, Potatoes with sautéed Onions and Celery simmered in a rich creamy chicken stock 

$24.99 / Quart (serves 4-6)  $49.99 / Half Pan (serves 12-14) 

 
Chicken & Mushrooms Wild Rice Soup 

Pulled Chicken, Wild Rice w/sautéed Mushrooms, Onions, Celery and Carrots simmered in a Chicken Velouté 
$22.99 / Quart (serves 4-6)  $45.99 / Half Pan (serves 12-14) 

 
Vegetable Lentil Soup 

Sautéed Small Diced Onions, Celery, Carrots simmered with fresh Herbs, Stewed Tomatoes,  
Lentils and Vegetable Stock 

$22.99 / Quart (serves 4-6)  $45.99 / Half Pan (serves 12-14) 
 

 

 

 

(Prices are subject to change without notice) 
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Desserts  

(Complete your meal with these homemade favorites) 
 

 Charles Street Chews - Our “Signature” Dessert - texture of a brownie w/pecan praline flavor 

¼ Sheet     ($24.49 / 24 wedges) 

½ Sheet     ($47.99 / 48 wedges) 
 

 “706” Double Chocolate Chunk Brownies with or w/out Walnuts 

¼ Sheet     ($24.49 / 24 wedges) 

½ Sheet     ($47.99 / 48 wedges) 
 

 Pecan Crispies (thinly sliced) – Recipe from the kitchen of Ms. Louise – “a must try” 
$25.99 / 4 Dozen 

 

 Lemon Cream Cheese Pound Cake 

$27.99 / Feeds 20 to 24 
 

 Gina’s Chocolate Pound Cake 

$28.99 / Feeds 20 to 24 
 

 Old-Fashioned Caramel Cake 

$35.99 / Feeds 20 to 24 
 

 Pineapple Upside Down Cake w/Pecans and Cherries 

$34.49 / Feeds 12 to 16 
 

 Gingerbread Cake with Apple Rum Sauce 

$34.49 / Feeds 12 to 15 
 

 Maggie’s Peach Cobbler 

$34.49 / Half Pan Feeds 12 to 15 
 

 Grandma Virginia’s Apple Pie 

$34.49 / Half Pan Feeds 12 to 15 
 

 Sweet Potato Soufflé w/Toasted Marshmallows 

$34.49 / Half Pan - Feeds 12 to 15 
 

 Steen’s Homemade Banana Pudding 

$34.49 / Half Pan - Feeds 12 to 15 
 

 Southern Bread Pudding with an Island Rum Sauce 
$34.49 / Half Pan - Feeds 12 to 15 
 

“Fresh Brewed or Squeezed Beverages” 

by De Glass - $1.99/pp   
  

 “706” Signature Punch                                              

 Sangria Punch (Non-Alcoholic)                                               

 Raspberry Tea 

 Miss Virginia’s Orange Tea 
 Lemonade or Limeade 
 Pomegranate Lemonade 

 Mint Lemonade w/strawberries 

 Bottled water - $1.00/pp 
 

    (Prices are subject to change without notice) 


