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For over 25 years Blue Marliin Steaks & Seafood
has been proud to serve to the finest
Low Country Cuisine.

Now, we bring the Blue Marlin Experience

directly to you!

Corporate to Social
Coffee to Cocktails
Flexible Service Levels

Menu Design

803.227.3360
991 First Street South, Columbia, SC 29209

www.signaturecateringsc.com
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Add these favorites to your Lunch order for that
little extra sizzle.

Soups delivered with crackers, disposable
bowls and spoons. (15 guest minimum)
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Chicken NOOQIE..uucccvviemssnsisranrssansssisnnnnsnnnnnsnsnnnned. 35
Two Bean & Beef Chillveeiicaseisisssssssicsssssnmnssnssenrennna @95

Additional Sides (15 guest minimum)

Classic Southern Potato Salad...ceccvcvaevciiccenciciiceenne. .75
S P R I WA R WSS 218 Bt oo e O 0 S L PO T 1.75
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Individual Bag of ChipS..cciiieseeseiermierrnnsarsssnnssenensens 1.75
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Seasonal Fruit Salad......ccceeiiiiiecmencicrscesrceaa e 2.50

Desserts (15 guest minimum)

Homemade Cobbler..uv . iicceresiiciicvemss s nnne e 2.50
Chocolate Bowl CaKe..ciciivemmarsinrarimiemsnsninsemsesnnninn e £ 9
SRz a2 e (G S hocorrromaromnoecrom oo eonecerrmoar core /)
Homemade Banana Pudding.....cccuiescmesreresmirenanann . 2.95
Assorted COOKIES.cuuaurmmuararnmansmsnmnnsasannns 12.00/dozen

(Speciafty desserts available by request)
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Breakfast Gallery....c....cocemmieenaiinenes 3.95 per guest
Our Baker’s favorite assortment of Pastries, Muffins, and
Bagels. Served with Butter, Cream Cheese and Jams

Fresh Cut Seasonal Fruit Tray...... 2.95 per guest
Seasonal Fruit Medley, with Plain Yogurt.
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Power Breakfast - Hot Buffet...... 8.95 per guest
Farm fresh Scrambled Eggs, Sausage Patties, Bacon,
homemade Buttermilk Biscuits, White Pepper Sausage
Gravy, and Adluh Stone Ground Grits.

Sunrise Breakfast...........................9.95 per guest
Egg Casserole with assorted Cheeses and Garden-
Fresh ingredients, served with Roasted Sunrise
Potatoes, homemade Buttermilk Biscuits, White Pepper
Sausage Gravy and Fresh Cut Fruit.

Beverages - Includes ice and cups

Canned Soft Drinks and Bottled Water...........1.50 each
SV Ea T e e bl0o/gallon
Un-sweetened Tea....ciumicinmssmicisnmsinnnnn e 86.00/gallon
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Coffee, creamers, sweeteners ,etCuouemnns 25.00/gallon
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Glassie Jardwiclhes

Each boxed sandwich includes one side, pickle, and
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Oven Roasted Turkey
On a Buttery Croissant with Provolone Cheese, Lettuce
and Lemon Caper Mayonnaise.

Choice Roast Beef

Slow Roasted to Medium-Rare, Thin-Sliced and Layered
with Cheddar Cheese and Horseradish Dill Sauce on a
Sub Roll.

Virginia Baked Ham
Served on Rye Bread, with Swiss Cheese, Lettuce, and
Honey Mustard Sauce.

Grilled Chicken Breast
Flame Grilled Chicken, Sliced and Served with Provolone
Cheese, Tarragon Mayonnaise and Lettuce on a Sub Roll.

Chicken Salad

Sighature Chicken Salad with Lettuce served on a Flaky
Croissant.

Veggie Tomato Basil Wrap
Sauteed Squash, Zucchini, Red & Green Bell pepper,
Red Onion with Lettuce and Cucumber Ranch Dressing

SIDES: Potato Salad, Pasta Salad, Cole Slaw, Bag of Chips
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Southern Candied Pecan Side Salad

Spring Mix Greens, Candied Pecans, Danish Bleu Cheese,
Dried Cranberries, and Herb Vinaigrette Dressing

Small $35 (8-10) Medium $50 (11-15) Large $65 (16-20)

Classic Caesar Side Salad

Bed of Romaine, Parmesan Cheese, Baked Croutons and
Caesar Dressing

S $30 (8-10) M $45 (11-15) L $60 (16-20)
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These Signature specialties served with appropriate
disposable utensils and a freshly baked cookie.

Peppercorn Crusted Beef Tenderloin Medalllions
Slow Roasted, Thick Sliced Filet Medallions with Red Skin
Potato Salad and Marinated Grilled Asparagus........18.95

Barbeque Bourbon Glazed Salmon & Gulf Shrimp
Grilled Salmon Fifet, and Bamboo Shrimp Skewer, with
Balsamic Roasted Vegetables.....cciciceaiiineciinieienn.., . 18.95

J(;'g/e(([mﬂe Boxed Gritrée Jalads

These Signature Entrée Salads served with a freshly
baked cookie and appropriate disposable utensils.

Al Fresco Salmon Salad...............ccccicciicinniee. 11.95
Grilled Salmon on a Bed of Greens, Grilled Asparagus and
Lemon Aioli

Grilled & Chilled Shrimp and Romaine Salad

Six Lemon Pepper Guif Shrimp, Grilled, Chilted,

and Served on a Bed of Homaine and Lemon Herb
Vinaigroatlia.uiiGiimansmseismssimsimnmnnae .95

Beef Tenderloin Caesar.......c.cccvivicemreniinenses. 14.95
Thin Sliced Tenderloins, Served on a Bed of Romaine,
Parmesan Cheese, Croutons and Caesar Dressing

Blue Marlin BLT Salad
Iceberg, Vine Ripe Tomato, Bacon Bits and Ranch
IS S BT Gl s A M S B 7.25

ClassicCaesSar....cccc e rmairasissiissmessssnennssarnes 6.95
Romaine, Parmesan cheese, baked croutons and
Caesar Dressing

Southern Candied Pecan Salad.....ccc.ccccavaaai 7.95
Mixed Field Greens, Candied Pecans, Danish Bleu
Cheese, Dried Cranberries and Herb Vinaigrette Dressing

Upgrade your salad with one of the following:

Grilled Chicken StripS..c.iiciiiiiiiniissiasasisinds s naasnusss 2.95
Grilled Shrimp (6 SHIMP ) icvesisassinssssansissssssssasnnnsn .95
Grilled Beef TenderloiN..cccuacvcciciamiicsemiecmscmmsssnmssmsnnns £:.95



Blue Marlin Sighature Catering
LI P. Kot _Lnch Bffets
(All VIP Hot Lunch Buffets include rolls and disposables)
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Homestyle Fried Chicken, 3 Cheese Mac-n-Cheese,
Southern Green Beans, Blue Marlin Collard Greens,
Homemade Banana Pudding or Cobbler

“Just give me the Fried Chicken and Cole Slaw’....... 9.95

Mom’s Pot Roast Buffetl...........ccccveemiemeenennnees 12.50

Choice slow braised Pot Roast with Carrots, Sweet Onions
& Potatoes. Served with Whole Kennel Corn, Southern
Green Beans and Homemade Banana Pudding or Cobbler

Our Famous Blue Marlin Shrimp & Grits
Stone ground Adluh grits, topped with Creek Shrimp,
Andouille Sausage and Taso Gravy

AND OUR SIGNATURE CANDIED PECAN SALAD

Mixed Greens with Candied Pecans, Danish Bleu Cheese
and Dried Cranberries with Herb Vinaigrette Dressing,
served with a side of Signature Collard Greens plus
homemade Cobblar: iiummmmatnsansnnnsanassasnanasssamaass 14.50

“All we need are Blue Marlin Shrimp & Grits”...10.95

VISTa ChICKO N . oot inerssnassinnransnsnenmesnssasnines 12.50
Fire Roasted Chicken Breast topped with Sautéed Spinach,
Sun Dried Tomatoes and Goat Cheese served with Mashed
Potatoes and finished with a Roasted Garlic Butter Sauce.

Old South BAR-B-Q Buffet........cccccoieeciieeaan 11.50
18 hour slow roasted Pulled Pork, Served with three
Sauces, Baked Beans & Carolina Cole Slaw, Homemade
Banana Pudding or Cobbler

ONE WAY DROP OFF $35 AT THE
CORLEY MILL HOUSE

MINIMUM 15 GUESTS FOR
DELIVERY

MINIMUM 35 GUESTS FOR FULL
SERVICE

(ADD 18% CATERING SERVICE)




