
Catering & Event Menu

245 Seven Farms Drive
Daniel Island, SC 29492

843.377.8510 Phone
843.377.8511 Fax

843.377.8510
www.etceteragourmet.com

ñSpecialty food shop morphs into 
impressive tapas destination...
The italian sausage and peppers 
begs to be sandwiched between 
slices of the delicious bread...
The friendly staff is both ernest 
and helpful...So visit the fountain 
of culinary youth at Et Cetera on 
Daniel Island and preserve your 
youth.ò
 - September 17, 2009, 

The Post & Courier 

~ Ofýce Events ~
~ Private Parties in Our Store ~

~ In-Home Parties ~

Et Cetera offers full catering 
services including personal 

menu planning that incorporates an 
extensive selection of our

gourmet specialties.

Ordering Guidelines

3-Day notice is recommended for all orders 
If orders are needed with less notice, 

please call us directly at (843) 377-8510.

Due to the time involved in the preparation of cater-
ing orders, we ask that when cancelling an order 

please give us 48 HOURS NOTICE. 
Cancellations less than 24 hours prior to the event 

will result in a minimum 25% cancellation fee.

Menu and prices are subject to change.  
Prices do not include tax.

Service personnel are available for an 
additional charge.

Paper goods available for an additional charge.

Et Cetera offers patrons a unique shopping expe-
rience in a relaxing ambiance, with architectural 
appointments and colors reminiscent of southern 
Europe. 

Et Cetera is a Charleston favorite for hard to ýnd 
gourmet products from more than 26 countries around 
the world including: 
~ pastas and sauces
~ fresh hand-ýlled cannoli to order
~ freshly baked sfogiatelle pastry 
~ Kimôs Chocolates from Belgium
~ olives from Morrocco, Italy, France and Greece
~ unusual cookies and candies
~ preserves, estate bottled olive oils
~ assorted crackers
~ wines from California, Italy and France 
~ and so much more!



BREAKFAST SMALL BITES PLATTERS
30 pieces per platter (unless noted)

Mini Scones Platter fresh baked mini cinnamon brown 
sugar & cranberry scones
Mini Mufþn Platter fresh baked mini muffins in 
assorted flavors: blueberry, apple, cinnamon, banana nut & 
morning glory
Quiche  - individual 4”    $5 each
choice of broccoli cheddar cheese or mushroom, ham & swiss

DIPS
artfully arranged on platters with either crackers, 

pita chips or baguette slices 

Hummus    $2.00
choice of traditional roasted red pepper, black olive, or basil 
pesto served with assorted crackers 
Artichoke & Spinach Dip  $2.00
artichokes, spinach, cream cheese, mayonnaise, parmesan 
cheese & dill served with pita chips   
Olive Tapenade   $1.75
green & black olives, capers, garlic & extra virgin olive oil 
served with slice of our crusty French baguette
Sun Dried Tomato & Goat Cheese $2.50
terrine of sun dried tomato, pesto, goat cheese, cream cheese, 
& garlic aerved with slices of our crusty French baguette 
Pimento Cheese   $2.25
cheddar cheese, cream cheese, roasted pepper, minced onion, 
& cayenne pepper served with assorted crackers
Black Bean & Corn Salsa  $1.75
black bean, corn, bell peppers, scallions, tomato, olive oil, 
lemon juice, cilantro, cumin & balsamic vinegar served with 
tortilla chips
Sicilian Tuna Salad   $2.25
imported Sicilian tuna fish, capers, bell peppers, olive oil, 
pepper, tomato, lemon juice & cilantro served with garlic pita 
chips
Crudit®s    $1.50
assorted bell peppers, broccoli, celery, & carrots - perfect for 
dipping

all prices per person (min. 10 people)

Cranberry Chicken Salad  $49
dried cranberries, toasted almonds & chicken breast in mini 
filo shells
Thai Chicken & Peanut Sauce $45
shredded chicken breast, peanut sauce & cilantro in mini 
filo shells
Italian Sausage   $59
sauté of sweet Italian sausage, orange fennel tapenade & 
tomato in mini filo shells
Asian Pear Wraps   $55
wedges of pear wrapped in goat cheese, basil & proscuitto
Stuffed Figs    $42
dried black mission figs stuffed with blue cheese,  drizzled 
with honey & garnished with pecan pieces
Stuffed Peppadews   $36
South African Peppadews stuffed with goat cheese
Mini Crab Cakes   $72
garnished with corn & sweet red pepper
Italian Sausage Skewers (20 skewers) $63
sweet Italian sausage, peppers & onions
Stuffed Mushrooms   $36
roasted mushroom caps stuffed with Italian-style bread 
crumbs, parsley, garlic & Parmesan cheese

Small Platter $38 (serves 10-12) 
Large Platter $69 (serves 20-25)

MAIN PLATTERS
servings vary

Cheese & Olive           $76
Italian asiago cheese, New York cheddar, Wisconsin aged 
gouda, assorted olives from Morocco, Italy, Turkey & 
France served with crackers                          (serves 20-25)
Antipasto            $87
assorted Italian-style meats, roasted red peppers, 
marinated artichokes, assorted olives served with our 
crusty French baguette                 (serves 20-25)
Piatto Bruschetta   $46
slow oven roasted tomato & artichoke served on slices of 
our crusty French baguette           (serves 20-25)
Oven Roasted Vegetables  $59
slow oven roasted seasonal vegetables with our homemade 
garlic aioli            (serves 20-25)

SWEET PLATTERS
Cannoli Tray delicate shells filled with Italian 
vanilla cream - both from “Little Italy” in New York City
Small $36 for 8 cannoli  Large $64  for 16 cannoli
Brownie Tray soft chocolate brownie...dense & 
chewy filled with chunks of dark chocolate
Small $22 (serves 10-12)  Large $33 (serves 18-20)
Biscotti Tray Italian treats in two flavors: lemon cran-
berry & white macadamia chocolate
Small $24 (serves 12-15)  Large $40 (serves 24-30)
Tiramisu traditional Tiramisu made with Italian 
mascarpone cheese - a 4 oz portion served in a keepsake
Italian glass cup  $5.50 each  

BEVERAGES
Bottle - Mineral Water      $1.25 each
from Italy: still or lightly carbonated 16.9 oz.   
Bottle - Iced Tea       $2.25 each
from Italy: lemon or peach 16.9 oz.              
Bottle - Orangina       $2.00 each
from Italy 10 oz.                
Bottle - Coke/Diet Coke 10 oz.    $1.75 each
Coffee - House, Dark Roast, Bavarian 
Chocolate or Decaf (10 cups)       $24
in portable, disposable dispenser - half & half, sugar, cups 
& stirrers includedBOTTLED WINES

White - Chardonnay California - Sea Ridge $21 each
White - Pinot Grigio Italy - Stella   $25 each
White - Vino Verde Portugal   $28 each

Red - Pinot Noir California - Camelot         $22 each
Red - Merlot California - Cypress Vineyards     $22.75 each
Red Sangiovese Italy - Di Majio Norante       $30 each

The following platters come in:
Small (serves 6-8) $66

Large (serves 12-15) $115
3-inch size portions either on our crusty French 

baguette or in a wrap
Chicken Salad Sandwich 
cranberry almond chicken salad 
Caprese Sandwich fresh mozarella, tomato, basil, 
olive oil & balsamic vinaigrette
Italian Club Sandwich Italian style meats, asiago 
cheese & olive tapenade  
Ham & Manchego Cheese Sandwich honey 
ham, Spanish manchego cheese & apricot-Dijon spread


