678.377.4990 www.706charlesstreet.com
The Grand Buffet Special — Min. $450
Herb Crusted Rolls or Cornbread can be added ($1.11/pp)
Lowcountry Boil

(Locally Know as Frogmore Stew or Beaufort Stew)
A southern classic, capturing the good old Lowcountry charm. Shrimp, Smoked Sausage, Fresh cut Ears of Corn on the Cob,
,Red Skinned Potatoes, Peppers and Onions, served in its broth w/ side Hot Sauce /Lemon Wedges

$176.88 / feeds 12 to 14 $309.54 | feeds 24 to 26
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Guest Count - 12and up )
(Choice of “1” Entree) (Choice of “2” Entrees)
$28/pp ~0OR~ $31/pp

Lowcountry Turkey, Giblet Gravy and Homemade Cranberry-Apple Relish
Turkey seasoned with our Lowcountry influence of Herbs, Spices, caramelized Carrots, Celery and Onions

Turkey Wings - Cajun | Lemon Pepper| Teriyaki Fried or “Nana’s Smothered”
These Turkey Wings are a crowd pleaser at many receptions

Sweet Potato Roasted Chicken Huli Huli Hawaiian Gullah Savory Smoked Chicken

Beef Bourguignon (Beef Burgundy) Honey Orange Bourbon Glazed Ham
(Add additional $3 per)

Kalbi (Korean Short Rib) Salmon — Mediterranean | Honey Cajun Smoked | Blackened
(Add additional $2 per) (Add additional $3 per)

(Choice of “4” Sides)
*The Late “Miss Hattie’s” Southern Cornbread Dressing w/ Giblet Gravy

*Yukon Scallop Potatoes *Unbelievable Collard Greens (w/o0 meat)
*Hoppin’ John (Peas & Rice)  *Southern Cabbage & Carrots *Southern Candied Yams
*Qld-Fashioned Baked Macaroni and Cheese *Asian Green Beans
*LLemon Cream Cheese Pound Cake *Sweet Potato Soufflé w/Marshmallows

*Grandma Maggie’s Double Crust Peach Cobbler - (Add additional $2 per)

Menu Pricing is subject to Service/ Delivery Fee



