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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 Chef Jacques’ Balsamic Vinaigrette Dressing 

$83 / serves 20 to 25 
 

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

$83 / serves 20 to 25 | add Chicken - $97.32 | add Honey Cajun Salmon - $114.39 
 

 Nutrition 6 Layer Salad – Fresh cut Kale, medium diced Sweet Potatoes, Quinoa, Dried Cranberries,  
Blue Berries, Edamame, Red Onions and Roasted Almonds (Optional), tossed with a Chili Vinaigrette  
$91.23 / serves 20-25 
 

 Southwestern Black Bean and Avocado Salad- Romaine, black beans, avocados, corn, 
cherry tomatoes, Monterey Jack cheese side of Cilantro Lime Dressing 

$91.23 / serves 20-25 
 

 Kale  Salad – Fresh cut Kale, Corn off the cob, Grape Tomato, English Cucumber, Julianne Carrots, Red 

Cabbage, Tri Peppers  tossed in our Chili Lime Vinaigrette - New Item  

$91.23 / serves 20-25 
 

 Steen’s Old-Fashioned Potato Salad   OR    Miss Hattie’s Cold Slaw 

 $65.78 / serves 20 to 25         $65.78 / serves 20 to 25 
 

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

$110.57 / serves 20 to 25 
 

“De Yard Bird” - (Vegetarian Options Available) 
 

 Gullah Savory Roasted Chicken - Chef Jacques uses his Lowcountry influences to create a 
unique combination of fresh herbs and spices to marinate, surrounding the Chicken w/caramelized carrots,  
celery & onions during the slow roasting process achieves optimal tenderness and “Gullah” flavor  
$84.24 / 32 pcs. 

 

 Succulent Rosemary Lemon Garlic Chicken - Fresh squeezed Lemons, Garlic and 
Rosemary rub with Corse Sea Salt and crack Black Pepper, slow roasted and based with infused drippings 

$83.89 / 40 pcs 
 

 BBQ Jerk Chicken, Smalley Style - Jamaican Jerk marinated Chicken, slowly grilled and basted with 
Smalley’s Jerk’ BBQ Sauce  

$84.24 / 32 pcs. 
 

 Sweet Potato Roasted Chicken -  Succulent Gullah Herb Roasted Chicken surrounded  
by candied sweet potatoes  
$84.24 / 32 pcs. 
 

 Chipotle Yemassee Chicken - Chipotle Chile Peppers marinated Chicken is slightly spicy, smoky 
sweet flavor is achieved w/ fresh Lemon Juice, Chili Powder, Cumin, Garlic and Seasoning. Chicken later seared 
and slow roasted w/ sautéed Onions, Peppers and Tomatoes 

$84.24 / 32 pcs. 
 

 Riesling Chicken Cutlets - Marinated Chicken Breast Cutlets seared, simmered in  
Chef’s Creamy Riesling Wine Sauce with seedless Red & White Grape halves 

$95.37 / serves 20 

     (Prices are subject to change without notice) 



Revised 07/22/22     678.377.4990 
 

 

“Create Your Own Combo” 
 

 

 “De Yard Bird” – (cont’d) 
 
 

 
 

 Southern Fried Chicken  

$84.24 / 32 pcs. 
 

 Huli Huli Chicken - Hawaiian Rotisserie Grilled Chicken w/Mesquite smoking, Teriyaki-like Glaze  

seasoned-to-the-bone 

$84.24 / 32 pcs. 
 
 

 Jerk Chicken - Marinated in Island Jamaican Jerk Rub and later slow wood smoked over  to achieve a Bold Spicy 
Flavor 

$84.24 / 32 pcs. 
 

 Mango Chicken Breast w/Mango Chutney 
Chicken Breast stuffed with Mango, seared golden brown. Served with house Mango Chutney. 

$95.37 / serves 20 
 

 Italian Chicken Alfredo with Creamy Sauce- New Item  

 Marinated Chicken Breast, seared and simmered in our creamy Alfredo Sauce and Parmesan Cheese  

$$95.37 / serves 20 
 

 Mojito Chicken - West Indies Rum marinated Chicken with fresh squeezed Lime Juice, muddled Mint Leaves and 
seasoning, later seared and slow roasted and finished with our Mojito Glaze 

$84.24 / 32 pcs. 
 

 Blackened Chicken Breast - Cajun Rubbed Chicken Breast, pan seared and finished in the oven  
with caramelized Onions & sautéed Peppers to obtain optimal tenderness and flavors 

$95.37 / serves 20 
 

 Lemon Honey Garlic Glazed Chicken Breast - Fresh squeezed Lemons w/Zest, fresh Herbs 
and Garlic marinated Chicken Breast, seared and finished in the oven to obtain optimal tenderness 

$95.37 / serves 20 
 

 “Nanna’s Signature” Smothered Turkey Wings 

These Turkey Wings are a crowd pleaser at many receptions 
$88.28 / 20 wings 
 
 

 Fried Turkey Wings (Cajun, Lemon Pepper or Teriyaki Glazed) 

If you like your Turkey fried, you’re going to fall in love with “dees wangs” 
$88.28 / 20 wings 
 
 

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

($87.34 / serves 18-21)       OR        ($65.33 / serves 10-13)    (Pre-sliced and garnished)  
 

 Succulent Turkey Breast  w/”706” Rub - Seasoned with Chef’s balance of Lowcountry Spice and 
Herb Rub comforted by caramelized Onions, Green Bell Peppers and Celery 

$97.89 / serves 20- 24  (Pre-sliced and garnished)  
 

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

 “De Beef” 

 Top Sirloin Steak w/Crusted in Garlic & Herbs 
Market Pricing / 20 servings  
 

 Sunday Beef Pot Roast w/Carrots, Celery, Onions & Potatoes  

$90.60  / serves 18 to 20- New Item  
 

 Smoked Beef Brisket (Sliced Or Pulled) Served W/BBQ Sauce on the side  

  Dry rubbed with our Coastal BBQ influence, then smoked slow and low for hours.   

  Market Pricing / serves 18 to 20 
   

 Grilled Flank Steak - Marinated w/ fresh garlic, herbs, mature red wine. Pan seared/grilled to reach 

mouthwatering tenderness. (Also available) - Teriyaki Flank Steak |Bourbon & Brown Sugar 
Market Pricing / serves 15 to 18 

 

 Herb Crusted Savory Roast Beef on a bed of Mirepoix w/Au jus (Juice from Beef) 

Market Pricing / serves 15 to 18 
 

 Beef Wellington - Tenderloin of Beef, encrusted with Mushroom Duxelle, Prosciutto, Dijon Mustard and 

Puff Pastry. Finished with our Green Peppercorn Sauce- New Item  

                                    (*Inquire about market pricing and options to include Carving Stations) 
 

 

“High on De Hog” 
 

 Sliced Ham - Pineapple & Cherry Glaze  

  $77.48 / serves 15 to 18 
 

 Apple & Herb Crusted Pork Loin - Crust of sliced Apples, Fresh Herbs, Spices and  

Brown Sugar based with Apple Rum Glaze 
  $67.88 / serves 15 to 18 
 

 Cajun Pork Loin - Savory Roasted Cajun Pork Loin w/caramelized onion, celery & green bell peppers 

 $67.88 / serves 15 to 18 
 

 Memphis Dry Rubbed Grilled Steak Pork Chops with Peach BBQ Sauce 

Grilled Pork Chops with our Memphis Dry Rub, grilled and based with Peach BBQ Sauce 

$67.88 / serves 15 to 18 
  

 Baby Back Ribs with our Signature Rub, Smoked to achieve additional layer of flavor 

$63.59 Orders are by the Slab    (10 -12 bones / serves 5 to 6) - New Item 
 

 

 Smoked Spare Ribs served w/Chef Jacques’ BBQ Sauce 

Marinated Ribs, slow grilled, based with Chef’s signature BBQ Sauce  

$59.67 *Orders are by the slab    (10 -12 bones / serves 5 to 6) 
 

  

 Rib Tips - Sauces w/Teriyaki  or  Chef Jacques’ BBQ   

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

  $71.77   (Serves 12) 
 

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

 

 Shrimp & Grits “Charleston, SC Style” - Lowcountry staple: Seared shrimp,  
smoked sausage, tomatoes, peppers & onions served w/creamy grits, (Optional chopped Bacon) 
$133.59 / serves 16 to 20 

 

 Jumbo Shrimp Skewers  

 A Gullah delight, Jumbo shrimp marinated and Grilled, served w/Old Bay Lemon Butter 

 $118.57 / 20 servings (3pcs per) - New Item 
 

 Shrimp Scampi  & Chipotle Chicken - Chipotle marinated Chicken Legs and Thighs  
 seared and roasted with onions and peppers finished with the Chef’s courtship of shrimp scampi  
$107.79 / 20 servings 

 

 *Deviled Crabs, (Golden Brown Crab stuffed Crab Shells) - (An alternative for 
Crab Cakes) Crab Shells filled with handpicked Blue Crab, sautéed onions, peppers, celery along with Chef 
Jacques’ Lowcountry influence capturing the “Taste of the Sea Islands”  
Market Price / 20 Overstuffed Deviled Crabs 
 

 Crab Cakes - 100% Crab (*No bread filler) w/ caramelized Holy Trinity, (Onions, Green Bell Peppers and 

Celery), seared and finished in the oven, served with a side of “706”Signature Sauce    

Market Price / 20 - 2 oz. Crab Cakes *(No bread filler)   
 

 Fried Whiting or Fried Swai - Coastal influence served with a side of “706”Signature Sauce  
 $82.86 / serves 20      
   

 Seared Cilantro Lime Cod - Roasted Corn Salsa on top Filet of Cod marinated in a fusion of 
southwestern and my Lowcountry influence. Seared/Char Grilled finished with “706” Cilantro Lime Dressing  
$103.56 / serves 20  
 

 Smokey Sweet Chili Shrimp Kabobs - New Item  

These sweet and savory shrimp skewers are layered with mangos, sweet peppers, and red onion 
$89.48 / 20 Kabobs 
 

 Flounder, Stuffed w/Crab & Shrimp - Baked Flounder stuffed with Crab Meat topped 
w/Blackened Shrimp, finishing with a Shrimp Sauce and Old Bay Butter enhancement  
Market Price / 20 stuffed fillets or 40 Halves 
 

 Tilapia/Crab Cakes with “706”Signature Sauce - “A must try” 

 $100.28 / 40 – 2oz. Tilapia/Crab Cakes 
 

 Grilled Salmon, (Blackened, Sesame Or Honey Cajun Salmon- New Item  

Blackened/Sesame Salmon Filet, grilled and finished in the oven with caramelized onions & tri- peppers with “706” 
Island Sauce or Sesame Sauce 

$166 / serves 20  | Blackened Cod Filets - $100.18 / 20 servings 
 

 Crispy Caramelized Onion Crusted Salmon - Caramelized Onions crusted on top of  
Salmon Filet, pan seared and finished in the oven with “706” Island Sauce 

$166 / serves 20 
 

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

“Frum De Hot Oven & Pot”   

 

 Buttered Southern Style Cornbread    Mini Corn muffins  

$15.40 / serves 16         $9.79 / 24 ct. 
 

 Broccoli & Cheddar Cornbread     Also Available in Muffins 

$23.20 / serves 16         $23.20 / serves 24  
 

 Herb Crusted, Fresh Baked, Rolls 

$23.39 / 24 ct.  
 

 Cheddar Jalapeño,  Fresh Baked, Honey Buttered Biscuits 

$25.29 / 24 ct.  
 

 Hattie’s Old-fashioned Cornbread Dressing - Turkey Giblets, Celery, Carrots  & Onions 

$44.02 / Half Pan - serves 12 to 15 
 

 Gravies & Sauces:  Giblet, Chicken, Beef or Mushroom   
$16.58 / Per Qt.  

 

 Homemade Cranberry Apple  Relish 

$16.41 / Per Qt.  
 

 Roasted Sweet Potatoes & Roasted Rosemary & Garlic Potatoes  

$41.63 / Half Pan - serves 12 to 15 
 

 Garlic Mashed Yukon Gold Potatoes with Butter & Chives 

$35.02 / Half Pan - serves 12 to 15 
 

 Sour Cream Cheddar & Scallion Mashed Potatoes  

Skinless Mashed Potatoes lightly whipped with Sour Cream, Cheddar Cheese and Scallions 
$39.93 / Half Pan – serves 12 to 15 
 

 

 Twice Baked Potatoes  

 Fluffy potatoes with scallions, garlic, sour cream and cheddar cheese, (bacon, optional) 
$49.72 / serves 12 
 

 Candied Sweet Potatoes/Yams 

$38.68 / Half Pan - serves 12 to 15 

 

 Scalloped Potatoes 

 Thin Sliced Potatoes, baked in a creamy Parmesan sauce 

$36.30 / Half Pan – serves 12 to 15 

 

 Garlic Parmesan Fettuccini  

$36.30 / Half Pan – serves 12 to 15 

 
 Macaroni & Cheese, Old Fashioned Baked - (Gluten-Free Option available) 

$49.87 / 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 “ 

 

 “706” Jambalaya - A Gullah dish that combines cooked rice, large shrimp, chicken, andouille sausage, 
onions, peppers, carrots and celery seasoned with a Lowcountry influence. 

Market Price / Half Pan - serves 12 to 15 - New Item 
 
 

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

$31.68 / serves 12 to 15 
 

 

 Hoppin’ John (Peas & Rice) - The Gullah Locals authentically use Field Peas in their “Hoppin’ John”, but 
Black-eyed Peas are often substituted in surrounding areas. 
$31.68 / serves 12 to 15 

 

 Pedro’s Caribbean Style Rice & Peas - New Item 

$31.68 / serves 12 to 15 
 

 Charleston Red Rice  - A Jewel of the Lowcountry - this wonderful combination of Rice, Tomatoes, Green 
Peppers, Celery and Onions 
 

$31.68 / serves 12 to 15   / (Add) Bacon/Smoked Sausage $46.60 / Half Pan  
 

 Dirty Rice - A Cajun specialty of fresh Creole herb from stock-cooked rice combined with pulled turkey and livers, 
onions, peppers and celery 

$46.60 / Half Pan - serves 12 to 15 - 
 

 Creole Red Beans & Rice w/Smoked Beef Sausage 

$46.60/ Half Pan - serves 12 to 15 
 
 

 “Frum Miss Lawton’s Field” 

 Old Fashioned Squash Casserole           Marinated Grilled Vegetables                    

$49.87 / Half Pan - serves 12 to 15            $49.43 / Half Pan – serves 12 to 15 
                     

 Thyme Scented Vegetables                      Green Beans, Southern Style or 
Squash, Carrots, Haricot Vert, Pearl Onions and                          Green Beans w/Potatoes OR  Toasted Almonds 
Early Green Peas sautéed with an infused Thyme Butter            Green Beans w/Sautéed Mushrooms         

 $49.29 / serves 12 to 15             $43.56/ Half Pan - serves 12 to 15 
 

 Southern Cabbage & Carrots                          Sautéed Asparagus  - New Item    

$41.63 / Half Pan - serves 12 to 15            $47.34 / Half Pan - serves 12 to 15  
 

 Black-eyed Peas & Green Beans     Corn… Cob |Cleo’s Buffalo- New Item 

$43.56 / Half Pan - serves 12 to 15              $41.63 / Half Pan - serves 12 to 15 
                 

 Vegetable Green Bean Medley      Roasted Vegetable Medley- New Item  

$45.34 / Half Pan - serves 12 to 15            $47.34 / Half Pan - serves 12 to 15 
                                               

 Brussels Sprouts & Butternut Squash      Broccoli & Cauliflower Parm. 

$45.34 / Half Pan - serves 12 to 15               $43.08 / Half Pan - serves 12 to 15 
 

 Collard Greens - (without Meat)                       Lima Beans, Okra & Tomatoes- New Item  

$49.87 / Half Pan - serves 12 to 15                                    $45.34 / Half Pan – serves 12 to 15 

 (Prices are subject to change without notice) 
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“D E S S E R T S” 
 

 Red Velvet Cheesecake Brownies with or w/out Walnuts - New Item 

¼ Sheet     ($38.46 / 24 wedges)     ½ Sheet     ($76.13 / 48 wedges)  
 

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

¼ Sheet     ($36.24 / 24 wedges)     ½ Sheet     ($76.13 / 48 wedges)  
 

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

¼ Sheet     ($36.24 / 24 wedges)     ½ Sheet     ($76.13 / 48 wedges)  

 

 Chocolate Chunk Cookies - New Item         |          Lemon Sugar Cookies - New Item 

$32.69 / Per 2 Dozen  OR  $42.69 / Per 2 Doz. pre-wrapped cookies 
 
 

 Ms. Louise Pecan Crispies (thinly sliced COOKIES, mmm good!) – (*This is a must try) 
$38.58 / 4 Dozen  
 

 Lemon Cream Cheese Pound Cake  Gina’s Chocolate Pound Cake 

$45.80 / Feeds 20 to 24    $45.80 / Feeds 20 to 24 
 

 Annie Helen’s Signature  Spiced Cake – (*Chef’s personal favorite )  

$45.80 / Feeds 20 to 24 
 

 Rum Cake, A “706” Tradition        Raspberry Chocolate Chip Pound Cake 

$49.58 / Feeds 20 to 24     $49.58/ Feeds 20 to 24 
 

 Pineapple Upside Down Cake w/Pecans and Cherries 

$46.40 / Feeds 12 to 16 
 

 Grandma Maggie’s Peach Cobbler   Grandma Virginia’s Apple Pie 

$69.76 / Feeds 12 to 16                                        $69.76 / Feeds 12 to 16 
 

 Sweet Potato Soufflé w/Toasted Marshmallows 

$48.47 / Feeds 12 to 16  
 

 Old Fashioned Banana Pudding (From Scratch) 

$49/ Feeds 12 to 16  
 

 Southern Bread Pudding with an Island Rum Sauce 
$46.40/ Feeds 12 to 16  

 

“Fresh Brewed or Squeezed Beverages”  

 by De Glass - $2.51/pp 
 

  “706” Signature Punch                                             “ 
 Sangria Punch (Non-Alcoholic)       

 Blue Lagoon Punch / New Item   
 Raspberry Tea                                     

 Hibiscus Tea                                           
 Fresh Squeezed Lemonade  or  Limeade  

 Watermelon Lemonade /                                         

 Pomegranate Lemonade 

 Mint Lemonade w/Strawberries 

 Bottled water - $1.29/pp 

 Southern Sweet Tea - $1.49/pp 
 

    (Prices are subject to change without notice) 


