                                                      



	

	

	

	

	

	

	

	





In The Beginning
In 2003 Crawford Pressley moved back to his home town of Columbia, with ambitions of bringing a new approach to catering.  He envisioned catered food that excited and pleased the guests.  Food would become an integral part of the event rather than simply a requisite. As Owner, Operator, and Executive Chef for 16 years, Crawford brought his attention to detail, love of food, and expectation for great service to the table.  The result has been top-level, attentive service combined with food that is a joy to eat.



Today
Loosh Culinaire has evolved into a team of experts who oversee each of the critical facets of a successfully catered event—Integration of the client’s vision, strategic planning and coordination, and, of course, excellent food, presentation, and service.




Crawford Pressley
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Crawford Pressley
Owner, Collaborating Chef
In the hospitality industry since 1993.  Crawford Pressley was born and raised in Columbia and is a graduate of Heathwood Hall Episcopal School.  Pressley studied Economics at Mercer University before moving to London, UK to study cuisine and patisserie at Le Cordon Bleu, where he received the prestigious Grand Diplôme.  He further honed his skill as a chef while working at a number of fine restaurants in the Southeast, including the Five Star, Five Diamond-rated Woodlands Inn in Summerville, S.C.  He continues to refine his palate and knowledge of food and wine through exploratory trips to food and wine destinations and as a member of the Bacchus Society of Columbia.

I am passionate about food, wine, and, to borrow a French phrase, “the art of living.”  We have the opportunity to be a part of celebrations on a daily basis.  Nothing is more thrilling than to see people who are happy and enjoying themselves.  I can’t imagine ever doing anything else.




Kristi Wilcox
Event Production Manager
Member of the Loosh team since 2013.

Unrivaled in her ability to manage multiple tasks at once without a glitch, Kristi keeps the event rolling without ever missing a beat.  She is the “eye in the sky” that oversees every element in real-time.  Her pensive planning and over-preparedness means never being caught behind the eight ball.  Her keen ability to thoughtfully put together and manage just the right crew for each event keep Loosh Culinaire unmatched in service and flow.

In the hospitality industry since 1988.

 I got my start in the business at an early age—I was the catering and event manager for a country club at age 20. I later moved on to manage a large high-end corporate restaurant for many years. During this time, I traveled to assist in the opening of 5 additional locations throughout the South-East, and helped keep our location within the top ten in the nation for sales volume. This experience was an indispensable opportunity for me—it helped me learn to maintain high quality at a high pace and how to assemble strong teams. Although the event industry is much more predictable in nature than the restaurant business, it’s nice to have the reflexes to act fast and effectively if an issue arises.




Blake Faries
Executive Chef
Member of the Loosh team since 2019.

What happens when you put an award-winning chef with unrivaled skill and imagination at the helm in the kitchen?  You get peerless quality and presentation at all levels of cuisine.

In the hospitality industry since 1997.

Originally from Clinton, Mississippi. My first restaurant job was as a dishwasher. Without realizing it at that time, I learned six disciplines which were critical to me becoming a really good cook, and then a really good chef. Those six disciplines are organization, efficiency, critical feedback, repetition, rituals, and teamwork. After graduating high school, I moved to Surfside Beach, South Carolina, where I received an associates degree in culinary arts and business from Horry Georgetown Technical college. While working with Divine dining group I was a part of a two-time winning team of the AAA Four Diamond Award at Divine Prime and Umi Pacific Grill.

• 6-time Featured Chef for March of Dimes in Columbia, SC
• Featured chef, James Beard Society, Columbia SC 2017
• Winner- Top Chef of the 2013 Palmetto Palate

Food is the epicenter of my life—what inspires me every day. It’s the way I make my living, the way I relax, the way I express myself, and how I keep healthy. I communicate with the world, and experience the world, through food.






Jordan Hall
Sous Chef
Member of the Loosh team since 2019.

Jordan is universal in his culinary ability and keeps the balls in the air while juggling numerous tasks at high pace.  An artist at his core, he is in his element preparing and presenting beautiful, delicious food. 

In the hospitality industry since 2012.

Jordan grew up in Columbia, where he attended Hamond School.  He began his culinary journey at the roots while working on fishing boats in Charleston and the Florida Keys.  In 2012 he returned home to Columbia, where he honed his skills in the kitchens of Columbia’s finest restaurants and bakeries. 
“I’ve had a fondness of cooking all of my life, and I love to make others happy.   This industry allows me to do both.  When I’m not in the kitchen you will probably find me out in the woods or reading a book.”








Menus
Stations & Hors d'Oeuvres

Plated Dinner



Passed Hors D'oeuvres
Meats
Deviled Eggs 
Traditional 
Green Olive & Saffron 
Smoked Salmon & Chive 
Bacon & Eggs 
Mini Corn Dogs 
French’s Mustard 
Fried Chicken Bites 
Orange Polynesian Sauce 
Chicken Salad in Filo Cups 
Micro Celery Sprouts 
Brisket & Biscuit 
BBQ Vinaigrette, Creamy Pimento Cheese 
Tempura-Fried Manchester Farms Boneless Quail Legs 
Chicharrones & Pimento Cheese 
Empanadas 
Ground Beef Pastry, Spicy Tomato Coulis 
Nashville Hot Sliders 
Fried Chicken, Slaw, Comeback Sauce 
Seared Lamb Chops* 
Herb-Rubbed, Mint Chimichurri 
Filo Cups of Beef Short Ribs 
Roquefort Slaw, Cabernet Gastrique 
Torchon of Foie Gras* 
Brioche Crouton, Fig Jam 
Seafood
Tempura Shrimp Skewers 
Soya Yuzu 
Spoons of Sashimi Tuna* 
Ginger Mignonette, Wasabi Emulsion, Soya Caramel 
Spoons of Salmon Sashimi* 
Cucumber Mignonette, Pickled Pepper Aioli 
Spoons of Scallop Hash* 
Sea Scallop Brunoise, Mango, Red Onion, Soya Caramel 
Mini Maine Lobster Rolls 
Shredded Scallions, Brioche Roll 
Filo Cups of Blue Crab Salad 
Shallots, Capers, Chives, Lemon Aioli, Micro Arugula 
Flash-Fried Oysters 
Sriracha Aioli 
Fried Oyster Sliders 
Cabbage, Pickled Carrot, Cilantro, Sriracha Emulsion, Sweet Hawaiian Rolls 
Crispy Crab Cakes 
Remoulade, Pepper Relish, Micro Cilantro 
Tuna Poke* 
Soy/Ginger, Avocado Mousse, Filo Cup 
Smoked Salmon Cucumber Rounds 
Boursin Cheese 
Blinis of Salmon Roe* 
Crème Fraîche, Chives 
Blinis of Osetra Caviar* 
Crème Fraiche, Shallots, Chives 
Crab Rangoon 
Sweet Thai Chili 
Pickled Shrimp & Watermelon Skewers 
Bang Bang Shrimp 
Creamy Sweet Spicy Sauce 
Coconut Shrimp 
Coconut-Crusted Fried Shrimp, Orange Polynesian Sauce 
Vegetarian
Rounds of Brillat Savarin 
Brioche, Black Mission Fig Jam 
Veggie Spring Rolls 
Peach Chili Sauce 
Avocado Toast 
Confit Tomato, Crostini 
Spoons of Pickled Cauliflower 
Smoked Paprika, Kale Pesto 
Whipped Goat Cheese Tartlets 
Strawberry-Basil Jam 
Caprese Skewers 
Buffalo Mozzarella, Confit Tomato, Fresh Basil, Vincotto 
Wild Mushroom Tarts 
Vincotto 
Pommes Frites 
Sweet Potato Fries 
Cinnamon, Sea Salt 
Truffle Pommes Frites 
Arancini 
Fried Risotto Balls Stuffed with Buffalo Mozzarella, Pepper Relish 
Truffled Popcorn 
Fried Plantains 
Paprika, Powdered Sugar. Served in Bamboo Cones 
Nashville Hot Puppies 
Skewered Hush Puppies, Sweet Tennessee Sunshine Sauce 
Pimento Cheese Tartlets 
Pickled Green Tomato 
Tomato Tartlets 
Tomato Confit, Yellow Onion, Thyme, Basil, Fontina, Parmigiano-Reggiano 
Spoons of Tomato Salad 
Fines Herb Aioli, Micro Basil, Aged Balsamic 
Spanakopita 
Tzatziki Sauce 
Tiropita 
Baked Filo Cups of Feta & Herbs 
Artichoke Fritters 
Lemon Tzatziki 
Grilled Portabella Mushroom Sliders 
Fresh Herbs, Sriracha Emulsion 
Macaroni and Cheese 
Aged Cheddar, Cavatappi Pasta, Panko 
Miniature Milkshakes 
Chocolate, Vanilla or Strawberry 
Soups
Served in demintasse cups 
Roasted Butternut Squash Bisque 
Applewood Bacon, Crème Fraîche 
Potato Soup 
Caramelized Leek, Bacon, White Truffle Oil 
Tomato Basil 
Crème Fraiche 
Lobster Cappuccino 
Milk Froth, Espelette Pepper 
Watermelon & Tomato Gazpacho 
HoneyDew & Cucumber Soup 
Let us Make Your Favorite Soup
Tabled Heavy Hors D'oeuvres
Meats & Seafood
Beef Tenderloin* 
Applewood-Roasted, Horseradish Crème Fraiche, Brioche Rolls 
Beef Teres Major* 
Cherrywood-Smoked, Griotte Cherry Gastrique, Brioche Rolls 
Pork Tenderloin 
Herb-Brined & Hickory-Roasted, Rosemary, Dijon Sauce, Rolls 
Pork Loin 
Sweet Tea-Brined, Apricot & Shallot Sauce, Rolls 
Cochon de Lait 
Pecan-Smoked, Pulled Pig, Tabasco Gastrique, Peach Mustard Sauce, Green Apple Pico De Gallo, Rolls 
Whole Hog BBQ 
Smoked 16hrs, Served Chopped on the Skin, Peach Mustard Sauce 
Sweet Tea-Brined Chicken Tenders 
Fried Breast Tenders, Honey Mustard, BBQ, Peach Thai Chili, Buttermilk Ranch 
Roasted Rack of Lamb* 
Herbs de Provence, Mint Chimichurri, Aged Balsamic 
Seared Moulard Duck Breast* 
Cherry Gastrique, Ciabatta Crostini 
Poached Sides of Salmon 
Cucumber Scales, Shallots, Capers, Tarragon Aioli, Assorted Crackers 
Poached Shrimp 
Aperol Cocktail Sauce 
Sautéed Beaufort Shrimp 
Sauce Louis 
Blackened Colossal Shrimp 
Sriracha Remoulade 
Pickled Shrimp 
Fennel, Onion, Star Anise, White Wine Vinegar, Lemon Olive Oil 
Hand-Rolled Sushi* 
Assortment of Your Preferred Rolls with Wasabi, Pickled Ginger, Soy Sauce & Spicy Mayo 
Vegetables & Fruits
Wood-Grilled Asparagus 
Sea Salt, White Pepper 
Poached Asparagus 
Lemon Aioli 
Charred Brussel Sprouts 
Peppercorn Sauce 
Brussels & Bacon 
Vincotto 
Flash-Sautéed Haricot Verts 
Minced Garlic, White Pepper 
Herb-Roasted Baby Carrots 
Grilled, Roasted, & Pickled Vegetables 
Multi-Preparation of Vegetables, Including Roasted Baby Carrots, Grilled Asparagus, Portobello Mushrooms, Pickled Curried Cauliflower & Confit Tomatoes 
Crudité 
Carrots, Celery, Grape Tomatoes, Broccoli, Cauliflower, Peppercorn Sauce 
Seasonal Fruit Presentation 
Amaretto Cream 
Bites
English Cucumber Sandwiches 
Mascarpone, White Pepper 
Tomato Sandwiches 
Split Creek Farms Goat Cheese, English Basil, Aged Balsamic 
Tomato Tartlets 
Tomato Confit, Yellow Onion, Thyme, Basil, Fontina, Parmigiano-Reggiano 
Pimento Cheese Tartlets 
Pickled Green Tomato 
Swedish Meatballs Au Poivre 
Beef Short Rib Sliders 
Roquefort Slaw, Cabernet Gastrique 
Grilled Portabella Mushroom Sliders 
Fresh Herbs, Sriracha Emulsion 
Black Forest Ham Biscuits 
Hickory Honey Brown Mustard 
Smoked Turkey Cheese Biscuits 
Bacon-Onion Jam 
Dolmas 
Lemon, Crushed Red Pepper, GA Olive Oil 
Pigs in Blankets 
Lusty Monk Mustard 
Cheeses & Charcuterie
Table-Wide Presentation of Cheeses and Counterpoints 
Artfully Garnished 
Charcuterie Board 
Cured Meats, Pate, Cornichons, Dark Ale Mustard, Baguette 
Red Cedar Charcuterie & Cheese Board 
60” Red Cedar Plank Filled with Cured Meats, Pate, Imported & Domestic Artisanal Cheeses, Antipasto, Fruit, Dried Fruits, Homemade Jams, Baguette, Crackers, & Breadsticks. A Dramatic Display! 
Antipasto 
Marinated Olives, Mushrooms, Roasted Peppers, Pepperoncini, Buffalo Mozzarella, Confit Tomatoes, Grilled Artichokes, Curry-Pickled Cauliflower
Spreads
Served with Pita Chips, Crackers, or Tortilla Chips 
Mexican Street Corn Spread 
Guajillo Chili Powder, Cotija Cheese 
Piquillo Pimento Cheese 
(can add Chicharrones!) 
Sausage & Pimento Cheese 
Warm Artichoke & Arugula 
Grana Padano 
Roasted Garlic Hummus 
Cold Pressed Olive Oil, Fresh Herbs 
Roasted Red Pepper Hummus 
Turmeric and Ginger Hummus 
Black Bean Hummus 
Tomato Concasse, Lime Crema 
Chicken Salad Spread 
Breast Meat, Celery, Heavy Mayo 
Andouille Sausage 
Queso, Poblano Peppers 
Fire-Roasted Corn & Black Bean 
Blue Crab “Salad” 
Shallots, Capers, Lemon Aioli, Naan 
Warm Blue Crab & Roasted Corn 
Whipped Boursin Cheese 
Fines Herbs, Garlic, EVOO 
Muhammara 
Roasted Red Pepper, Walnuts, Pomegranate Molasses 
Stations
Allow us to WOW your guests with presentation and creativity. This is just a small sampling of what is possible. Customized menus can be created to suit your every need, want and dietary requirements. 
Grilled Cheese
Traditional Grilled Cheese 
Aged Cheddar, Country White Bread, Plugra Butter 
Gruyere Grilled Cheese 
Cave-Aged Gruyere, Country White Bread, Plugra Butter 
Truffled Grilled Cheese 
Black Truffle Pieces, Gruyere, Country White Bread 
Macaroni & Cheese Grilled Cheese 
Tomato & Basil Grilled Cheese 
Sourdough Bread, Plugra Butter, Aged Cheddar 
Grilled Poblano Pimento Cheese 
Sourdough Bread, Plugra Butter
Grilled Sandwiches
Mini Rubin 
Corned Beef, Sauerkraut, Russian Dressing 
Croque Monsieur 
Black Forest Ham, Gruyere, French Country Bread 
Banh Mi 
Pork Belly, Pickled Red Cabbage and Carrots, Miso Mayo, Baguette 
Paninis
Turkey 
Focaccia, Caramelized Onion, Chipotle Mayo, Marble Blue 
Roast Beef 
Corn Loaf Bread, Horseradish-White Cheddar, Petal Sauce, Roasted Peppers 
Roasted Portabella 
Focaccia, Goat Cheese, Caramelized Onions 
Flatbreads
Fired at the Station in Our 850 Degree Oven. Choose 3 or more. 
Pepperoni 
Veggie 
Pesto, Shaved Brussels Sprouts, Roasted Corn, Sweet Peppers 
Chicken, Bacon, Ranch 
Fig & Goat Cheese 
Crumbled Bacon 
Sausage & Caramelized Onion 
Design your own! 
Sliders
Choose one or Multiple
Burgers 
(let’s discuss your favorite preparation) 
Nashville Hot Chicken 
Pimento Chicken 
Honey, Pickled Jalapeno 
Buffalo Chicken 
Blue Cheese Slaw 
Pork Carnitas 
Pineapple Pico de Gallo 
Pulled Hog 
Pecan-Smoked Hog, Peach Mustard Sauce 
Beef Short Rib 
Roquefort Slaw, Cabernet Gastrique 
Duck Confit 
Pickled Cabbage, Caramelized Onion, Sauce L’orange 
Portabella Mushroom 
(vegetarian), Sriracha Emulsion 
Falafel 
(vegetarian), Fried Falafel, Golden Curry Aioli 
Mac & Cheese
Traditional 
Creamy Cheddar, Cavatappi Pasta, Panko 
Black Truffle 
Truffle Pieces, Aged Cheddar, Comté, Cavatappi Pasta, Panko 
Guinness 
Cahill’s Irish Porter Cavatappi Pasta, Persillade 
Lobster 
Gruyere, Cavatappi Pasta, Panko 
Pasta
Tweak these to your liking by adding or swapping proteins 
Parmigiano Wheel Pasta Bowl 
Linguine, Plugra Butter, Parmigiano-Reggiano, Fresh Herbs 
Brown Butter Gnocchi 
Bolognaise Sauce, Shaved Grana Padano 
“Shells & Cheese” 
Large Pasta Shells, Creamy Smoked Gouda, Panko Crumbs 
Cavatappi Carbonara 
Pancetta, Sweet Peas, Herbed Cream, Reggiano Cheese 
Gargenelli Pasta 
Sausage, Crushed Italian Plum Tomatoes, Dry-Cured Black Olives, Fennel Ragout, Parmigiano Reggiano 
Fiocchi 
Pasta Purses of Ricotta, Robiola & Crisp Pear, Sauce Soubise, Applewood Bacon 
Short Rib Fusilli 
Short Rib Ragout, Fire Roasted Tomatoes, Root Vegetables, Sweet Peas, Aged Parmesan 
Risotto
Mushroom 
Wild Mushrooms, Grana Padano 
Avocado & Bacon 
Concasse of Tomato, Parmigiano-Reggiano 
Chorizo & Saffron 
Sweet Peas, Gruyere 
Let us help you design your own! 
Potato Stations
Mashed Potato Bar 
Toppings: Sour Cream, Crumbled Bacon, Green Onion, Shredded Aged Cheddar 
Cajun Tricolor Potato Hash 
Crumbled Goat Cheese, Pickled Jalapeños, Caramelized Onion 
Papas Bravas 
Diced & Fried Yukon Potatoes, Roasted Tomato, Romesco Sauce, Saffron Aioli 
Pommes Frits
Served with Aioli, Ketchup, Malt Vinegar 
Shoestring Potatoes 
Sea Salt, Parmigiano Reggiano 
Sweet Potato Fries 
Truffle Fries 
Traditional Cheese Fries 
Poutine 
Cheese Curd, Crispy Bacon 
Tacos
Blackened Shrimp 
Romesco, Pickled Onions, Crema 
Pork Carnitas 
Pickled Red Cabbage, Lime Juice 
Chicken 
Black Bean & Roasted Corn, Crema 
Smoked Brisket 
Tomato Jam, Guacamole, Valentina Sauce 
Pork Belly & Kimchi 
Kewpie Sweet Mayo 
Asian Station
Choose three:
Pork Gyoza 
Yakisoba Glaze, Spring Onion 
Vegetable Spring Rolls 
Peach Chili Sauce 
Stir-Fried Brussels Sprouts 
Ginger Soy 
Crab Rangoon 
Sweet Thai Chili 
Sushi Station
Hand-Rolled Sushi* 
An Assortment of Sushi, Hand-Rolled & Presented by a Professional Sushi Chef. Served with Spicy Kewpie Mayo, Tamari, Unagi Sauce, Pickled Ginger & Wasabi 
Let’s discuss your preferred rolls! 
Oysters
Steamed Oyster Bar* 
(self-service): Oyster Tables Filled with Fresh- Steamed Gulf Oysters, Cocktail Sauce, Tabasco, Lemon Wedges, Saltines, Oyster Knives & Towels 
Raw Oyster Bar* 
Tasting of a Variety of Boutique Oysters from the East & West Coast & Canada, Opened & Described by Professional Oyster Shuckers. Served with: Ginger Mignonette, Cucumber Mignonette, Thai Mignonette 
Petite Plates
Miniature Composed Dishes, Designed to be Eaten in a Cocktail Setting. Choose from our below list of ideas or create your own with our help. 
Shrimp & Grits 
Sautéed Shrimp, Applewood-Smoked Bacon & Tricolor Pepper Jus, Antebellum Grits 
Beef Short Rib 
Braised, Boneless Beef Short Ribs, Yukon Mashed Potatoes, Cabernet Gastrique 
Seared Quail 
Boneless Breast Medallions, Yukon Mashed Potatoes, Game Jus, Black Currants 
Crispy Duck Breast* 
Butternut Squash Purée, Cherry Gastrique, Truffle Honey 
Crab Cakes 
Corn and Poblano Succotash, Crispy Bacon, Truffle Corn Emulsion 
Confit Chicken Osso Buco 
Sweet Potato Purée, Blueberry Gastrique 
Chicken & Waffles 
Belgian Waffle, Zesty Fried Chicken, Steens Syrup 
Chicken & “Dumplings” 
Shredded Chicken in Creamy Veloute, Brown Butter Gnocchi 
Massaman Chicken Curry 
Jasmine Rice, Roasted Red Peppers, Coconut Milk Curry, Scallions 
Lobster & Grits 
Maine Lobster, Coarse-Ground Yellow Grits, Kung Pao Butter 
Curried Shrimp Jambalaya 
Carolina Gold Rice, Andouille Sausage, Roasted Red Pepper, Scallion, Golden Raisin-Caper Emulsion 
Seared Sea Scallops* 
Mango Beurre Blanc, Soya Caramel, Micro Arugula Salad 
Seared Salmon 
Tarragon Aioli, Tomato Jam, Acquerello Risotto 
Catawba Grain Bowl 
Fire-Roasted Maize, Black Eyed Peas, Tomato, Peppers, Brown Rice, Citrus Vinaigrette 
Harissa Shrimp Grain Bowl 
Bomba Rice, Roasted Corn, Poblano Peppers, Kale Pesto 
Let us customize a station featuring your favorite food.
Bite-size Desserts
Miniature Panna Cotta 
Mango, Raspberry, or Strawberry 
Miniature Crème Brule 
Vanilla Bean, Pistachio, Creamsicle, Dulce de Leche, or Cookies & Cream 
Chocolate Mousse 
Raspberry 
Spoons of Tiramisu 
Lemon Bars 
Miniature Fudge Brownies 
Miniature Blondies 
Pecan Tartlets 
Cream Puffs 
Miniature Cannoli 
Colorful Macaroons 
Key Lime Tartlets 
Meringue 
Berry Tartlets 
Chantilly Cream 
Baklava 


Download PDF* Items are served raw, or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.


	

	

	






Plated Dinner Menu
APPETIZERS
TUNA CRUDO 
Fennel Citrus Salad, City Roots Arugula, Pickled Onion, Citrus Emulsion*
SPICY TUNA TARTARE
Avocado Toast, Shallot, Chive, Sriracha*
"PEAS & CARROTS"
Maine Lobster Pancake, Pea Shoot Salad, Ginger Carrot Emulsion 
PAN SEARED SCALLOPS
Roasted Carrots, English Peas, Bacon Lardons, Carrot-Ginger Emulsion
SALMON & SORREL TROISGROS
Scottish Salmon, Wilted Sorrel, Mushroom Brunoise, Sorrel Sauce
SEARED DIVER SCALLOPS
Caramelized Cauliflower, Caper Raisin Emulsion
CHEESE COURSE
Assorted Cheeses, Such As: Robiola, Roquefort, & Fromager d’Affinois. Artisan Baguette
HEIRLOOM TOMATO TART
Dry Cured Olive Tapenade, Vertical Roots Greens, Herb Vinaigrette
SOUPS
BUTTERNUT SQUASH BISQUE
Roasted Butternut Squash, Applewood Bacon, Crème Fraiche
FENNEL & RUTABAGA SOUP
Fennel Frond Crema
TOM KHA GAI SOUP
Coconut Curry Soup, Roasted Chicken, Lemon Grass, Cilantro Oil
CRAB AND CORN CHOWDER
Roasted Corn, Lump Blue Crab, Crema
LOBSTER BISQUE
Thyme-Infused Crème Fraiche, Lemon Olive Oil
ROASTED CARROT SOUP
Curried Yogurt, Can Be Served Chilled or Hot
CHILLED SWEET PEA SOUP
Mint, Rosemary, Crème Fraîche, Peppermint Blossoms
HONEYDEW & CUCUMBER SOUP
Compressed Melon, Crema
WATERMELON & TOMATO GAZPACHO
Crumbled Feta, Mint Pistou
SALADS
TOMATO & COMPRESSED WATERMELON SALAD
Heirloom Tomatoes, Compressed Watermelon, Arugula, Cucumber, Feta, Kale-Pesto Vinaigrette
CAPRESE SALAD
Vine-Ripe Tomatoes, Buffalo Mozzarella, Basil Pesto Vinaigrette, Aged Balsamic Vinegar
FIG & ROQUETTE SALAD
Baby Arugula, Fresh Black Mission Figs, Split Creek Farms Goat Cheese, Toasted Walnuts, Aged Balsamic & Walnut Oil Vinaigrette
STRAWBERRY SALAD
Vertical Roots Lettuce, Sliced Strawberries, Candied Pecans, Goat Cheese, Balsamic Vinaigrette
VERJUS COMPRESSED PEACH SALAD
Vertical Roots Mixed Greens, Verjus Com-pressed Peaches, Figs, Golden Raisins, Sun-flower Seeds, Basil Whipped Ricotta, Herb Vinaigrette
ZUCCHINI RIBBON & ARUGULA SALAD
Blanched Asparagus Tips, Spring Peas, Baby Burrata, Tomato Confit & Citrus Vinaigrette
VERTICAL ROOTS “CAESAR SALAD”
Roasted Tomatoes, Pickled Red Onions, Caesar Vinaigrette, Black Pepper Parmesan Tuile
LITTLE GEM WEDGE
Crumbled Goat Cheese, Pickled Sweet Peppers, Confit Tomatoes, Green Goddess
KALE & BACON SALAD
Sweet Kale, Baby Romaine, Toasted Pumpkin Seeds, Dried Cranberries, Bacon Vinaigrette
BEET SALAD
Goat Cheese Mousse, Herb Emulsion, Toasted Walnuts, Kale Chiffonade, Citrus Vinaigrette
ROQUETTE & BUTTERNUT SQUASH
Baby Arugula, Roasted Butternut Squash, Burrata, Toasted Pumpkin Seeds, Verjus Vinaigrette
ENTRÉES
BEEF SHORT RIBS
72-Hour Sous Vide Boneless Beef Short Ribs, Yukon Mashed Potatoes, Grilled Asparagus, Cabernet Gastrique
BEEF TENDERLOIN
Applewood-Roasted, Garlic Mashed Potatoes, Grilled Asparagus, Black Truffle Veal Glace*
SHORT RIB RAGOUT
Pearl Onion, Roasted Tomato, Creamy Polenta, Shredded Parmesan Cheese, Braising Jus
COQ AU VIN
Poulet Rouge Chicken, Lardons, Pearl Onions, Hon Shimeji Mushrooms, Red Wine Jus, Yukon Gold Mashed Potatoes
CHICKEN CONFIT
Springer Mountain Farms Confit Chicken Sweet Potato Puree, Haricot Verts, Black Truffle Jus
SWEET TEA BRINED PORK CHOP
Garlic Mashed Potatoes, Blue Cheese Coleslaw, BBQ Vinaigrette
DUCK CONFIT
Moulard Duck Leg, Butternut Squash Puree, Sauteed Mushrooms, Citrus Gastrique, Wilted Kale
SEARED QUAIL
Boneless Quail Breast Medallions, Yukon Mashed Potatoes, Black Currant Game Jus
LAMB DAUBE
Pulled Braised Lamb Shank, Carrots, Pearl Onions, Red Wine-Lamb Jus, Fresh Herbs
GRILLED SWORD FISH
Cumin & Coriander-Scented Forbidden Rice, Shredded Carrots, Spring Peas, Wilted Kale, Yellow Pepper Vinaigrette
SEARED SEA BASS
Parsnip Puree, Haricot Verts, Mango Beurre Blanc
BLACKENED SALMON
Adluh Grits, Grilled Asparagus, Crawfish Cream Sauce
LAMB SHANK
Red Wine Braised Lamb Shank, Rice Middlins, Haricot Verts, Red Wine Jus
PAN-SEARED HALIBUT
Carolina Gold Rice, Sauteed Broccolini, Yellow Pepper Coulis, Red Pepper Jam
SEARED TUNA
Jasmine Rice, Broccolini, Cucumber Salad, Ginger Mignonette, Miso Aioli*
SHRIMP & GRITS
Beaufort Shrimp, Applewood Bacon & Tricolor Pepper Jus, Antebellum Grits
CRAB CAKES
Corn Succotash, Applewood Bacon, Scallions, Roasted Red Peppers, Basil Beurre Blanc
LOBSTER POT PIE
Maine Lobster Tail & Claw, Grilled Corn, Sweet Peas, Carrot & Onion Brunoise, Pate Brisee, Lobster Glace
GRILLED ARTICHOKE RISOTTO
Confit Tomato, Acquerello Carnaroli, Fresh Herbs, Grana Padano
SEAFOOD RISOTTO
Shrimp, Scallops, Grilled Corn, Sweet Peas, Saffron
FUSILLI PASTA & SHORT RIB RAGOUT
Fire Roasted Tomatoes, Root Vegetables, Sweet Peas, Aged Parmesan
VEGETARIAN/VEGAN
Any of these dishes can be adapted to vegan
CHARRED EGGPLANT STEAK
Yukon Mashed Potatoes, Roasted Asparagus, Tomato Agrodolce, Basil Pistou, Vincotto
GRILLED PORTABELLA MUSHROOM CAPS
Herb-Marinated, Fire-Roasted, Caramelized Red Onions, Mushroom Jus
ROASTED CAULIFLOWER STEAK
Quinoa Salad, Diced Cucumber, Confit Tomato, Collard Green Pistou, Chili Oil
BROWN RICE “PAELLA”
Shredded Carrots, English Peas, Marinated Tofu, Saffron
DESSERTS
CRÈME BRÛLÉE
Choice Of: Vanilla Bean, Pistachio, Espresso, Creamsicle, Cookies & Cream
PANNA COTTA
Choice Of: Mango, Raspberry, Strawberry & Balsamic
FIRE-ROASTED APPLE BREAD PUDDING
Crème Anglaise
KEY LIME TARTLET
PECAN TARTLET
Bourbon-Whipped Cream
SEASONAL BERRY TARTLET
Crème Chantilly
SEASONAL FRUIT PARFAIT
Crème Pâtissière, Seasonal Fruit, Chantilly Cream, Mint
TIRAMISU
Lady Fingers, Mascarpone, Espresso, Dusted with Cocoa Powder
TRIPLE CHOCOLATE MOUSSE CAKE
Raspberry Coulis
WARM CHOCOLATE CAKE
Mascarpone Whipped Cream, Brown Butter Pecan Moon Rocks, Strawberry Balsamic & Basil Puree
VEGAN CHOCOLATE CAKE
Whipped Coconut Cream
* Items are served raw, or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
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Plan an Event
We would love to discuss your upcoming event with you.
Catering Inquiry
Receive our Emails
Sign Up


 looshculinaire

  

 
  What an awesome evening celebrating Brittons of Co  [image: What an awesome evening celebrating Brittons of Columbia and the Lee Alexander McQueen: RENDEZ-VOUS exhibit at The Columbia Museum of Art.] 

  What an honor to have been nominated for "Best Cat [image: What an honor to have been nominated for "Best Caterer" & Central Energy as "Best Event Venue", "Best Wedding Venue" & "Best Conference Venue" in @columbiametmag Best of Columbia! We would sincerely appreciate your vote in the "SERVICE" category at columbiametro.com/best-of-columbia Link in bio] 

  Instagram post 18033787723525475  [image: Instagram post 18033787723525475] 

  Stunning wedding with @meaganwarren at @701whaley     [image: Stunning wedding with @meaganwarren at @701whaley --in its ENTIRETY! Not a room unused or un-beautified! The nuptials were said at @the_market_701_whaley Cocktail hour in the Granby Room, dinner in The Grand Hall, then party time at The Pool! Whew!@meaganwarren @701whaley @ambientmediasc @lilygreenthumbs @crispeventrentals @partyreflections @curatedeventscharleston @blacktiebartending_sc @columbia_bridal_associates @gracemiyaji] 

  Instagram post 17975927429077445  [image: Instagram post 17975927429077445] 

  Instagram post 17991564835766274  [image: Instagram post 17991564835766274] 

  We are proud to announce that our own Chef @blakef    [image: We are proud to announce that our own Chef @blakefaries is participating in this years @columbiafoodandwine kickoff dinner on April 19th along with @fwbradley of @hendrixcola & @chefwesfulmer of @motorsupply . Tickets can be purchased at columbiafoodandwinefestival.com] 

  Please consider voting for us as "Best Caterer" (S [image: Please consider voting for us as "Best Caterer" (Services category). Link in bio. We are so honored to have been nominated! Thank you for your continued support!] 


 Load More        Follow on Instagram  
 


Event Request
Please fill out the following form and we will be in touch as soon as possible.

Catering RequestFirst Name



Last Name





Email


Address Line 1



Address Line 2




City



State




Zip Code






Phone/Mobile


Date of Event


Time


Expected Attendance


Total Catering Budget
$



Event Details






Submit Form




  



Contact Us
803-787-0044[email protected]2030 Gregg St. Suite A
Columbia, SC 29201
Connect
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