Charles Street

CATERING SERVICES, INC

| “.the last word in Lowcountry Cooking” |

SAMPLE MENU
BABY OR BRIDAL SHOWER

Fresh-cut Fruit < Assortment of Berries (Chef Displayed)

Cilantro Lime Shrimp T Pineapple Lollipops
Marinated Shrimp and fresh Pineapple wedge seared to bring out the sweet/savory
flavors and drizzled with a Cilantro Lime Dressing

Tilapia/Crab Cakes served with “706’Signature Sauce - ‘a must try”
You will be delightfully satisfied like others who have enjoyed them

Green Salad with Candied Pecans & Shices of Mango

Drizzled with our very own Balsamic Vinaigrette Dressing

Tilapia Po-Boy Sublets (Served Hot)

Sea Island fried Tilapia on Wheat and White French bread, accompanied with green leaf lettuce,
sliced tomatoes, red onions and our “Signature” Sauce for Dipping

Shrimp &l Grits Martini “Lowcountry Style”
A Lowcountry dish that combines seared shrimp, smoked beef sausage, tomatoes, peppers & onions
served with a slant of chopped bacon and creamy grits served in a Blue Stemmed Marini Glass

In-House Roasted Turkey w/Herb Crusted Rolls
Carved Turkey seasoned with the balance of Lowcountry influence
of Herbs and Spice served with a side of cranberry relish mayo and spicy mustard

“706” Responsibility with China or Premium Plasticware

*Preparation and Delivery of Proposed Menu Items

*Linen/Decoration for Buffet Tables to include Floral Silk Arrangement

*China or Premium Plasticware - Plates | Silver Forks | Silver Knives | Disposable Napkins

*Cake Cutting Service — Premium Plasticware | Silver Forks | Cocktail Napkins, if service is needed
*Labeling for Menu Choices

*Hired Staff

*Cleanup

Client’s Responsibility
*Linen/Decoration for Guest Tables, unless otherwise specified

Thank you for considering “706” for your catering needs!




