
SPECIAL EVENTS & PRIVATE DINING

COCKTAIL PARTIES   -    REHEARSAL DINNERS   -    BRIDAL & BABY SHOWERS   -    CORPORATE DINNERS

BIRTHDAY PARTIES   -    HOLIDAY GATHERINGS   -    BUSINESS PRESENTATIONS   -    LUNCHEONS   -    MORE



Thank you for your interest in Grace & Grit for your upcoming event!  

At Grace & Grit, fresh local seafood, Lowcountry cuisine and Southern hospitality embody our locally owned 
and operated Southern establishment. Located just over the bridge in Mt. Pleasant, Grace & Grit features 2 
private rooms offering an ideal location and option for whatever the occasion.  Our spaces are ideal for 
rehearsal dinners, corporate meetings, business presentations, celebrations and more.  From casual 
Lowcountry to intimate coastal, we offer a relaxed and inviting atmosphere with an authentic dining 
experience for all. 

Enclosed you will find information on our private rooms, menus, policies and more. Choose from one of our 
prix-fixe menu options, featuring an array of Southern and seasonally inspired dishes.  We also offer to 
smaller parties the option to order from our full menu as well. 

To learn more about our offerings, please contact our Event Coordinator, Eli Kline, at (843) 698-4748 or 
eli@gracegrit.com.  She is happy to help create the perfect private event for you and your guests! 

From all of us at Grace & Grit, we thank you for your consideration and look forward to working with you! 



CAPACITY: 36 seated

The Harbor Room is the perfect option for those 
seeking a more intimate dining space while still 
being able to accomodate larger groups.  Located 
near the rear of the restaurant,  this room is a 
light-filled space offeringt a slightly more formal 
yet still-relaxed Lowcountry feel and features  floor 
to ceiling glass walls overlooking the patio.  
Adding to the charm of the space is a Lowcountry 
inspired mural, historic local maps and white 
washed walls with modern lighting and mixed 
seating.  A large sliding door offers the ability to 
close off the room for complete privacy from the 
main dining room. 

FOOD & BEVERAGE MINIMUMS

BRUNCH
Saturday  -  $2,000 

Sunday  -  Currently unavailable for private rental

DINNER

Tuesday - Thursday  -  $3,000

Friday & Saturday  -  $5,000

Sunday  -  $3,000

THE HARBOR ROOM

TABLE CONFIGURATIONS
Our banquette tables can be brought together to form two side by side tables of eight, for a seating total of 16 guests

Additonal tables in the room can be brought together to provide one long table and able to seat up to 20 guests

Together, these 3 tables give the Harbor Room a total seating capacity of 36 guests



FOOD & BEVERAGE MINIMUMS

BRUNCH
Currently unavailable for private rental

DINNER
Tuesday - Sunday  -  $1,500

THE GRIT ROOM

TABLE CONFIGURATIONS

CAPACITY:  34 Seated (Up to 40 with Rentals)
                         50 Standing (Inside Only)
                         80 Standing (Inside + Patio)

A spacious and more casual option, The Grit Room is perfect 
for accomodating larger groups with space to both dine and 
mingle with one another comfortably. This room offers a 
comfortable, relaxed and modern atmosphere that can be 
dressed up with linens or left natural with its beautiful, rustic  
reclaimed  wood tables.  Featuring floor to ceiling glass, this 
room also looks out over its own private patio. 

Located on the opposite side from the restaurant' s other 
dining rooms, The Grit Room operates as our lunch 
restaurant, The Grit Counter, during the day. Its separation 
from the main side of the restaurant ensures a truly private 
setting for you and your guests in the evening.  

The Grit Room is well-suited for many types of functions, 
including presentations, company dinners, rehearsal dinners, 
showers, parties and more. 

Tables can be brought together to accomodate larger groups at one table, or reconfigured to suit your group' s preferred arrangement. Please refer to the 
attached floor plans or contact our Event Coordinator, Eli Kline, with any questions.

Additonal rental tables may be brought in to increase seating capacity or to better suit your group' s needs.

2 rectangular tables - seats 8 guests each
1 rectangular table - seats 10 guests

1 round table - seats 8 guests



GENERAL EVENT 
INFORMATION

MENU PLANNING
Grace & Grit offers both seated and catered buffet-style dining 
options for your private events. From heavy hors d' oeuvres to 
four-course dinners, we can work with you to create just what 
you' re looking for.  Provided within our dining packet are our 
preset dinner menus and on-site catered options.  For smaller 
groups and private Brunch events, we offer our full Brunch menu 
which is available on our website. We are also happy to work with 
you in accommodating any special dietary needs or restrictions 
with prior notice.

Grace & Grit does not permit outside food or beverage in the 
restaurant with the exception of cakes. A $3 per person cake 
cutting fee is applied for outside cakes brought into the restaurant.  

FOOD & BEVERAGE SELECTIONS
The final selection and/ or approval of menu and beverage items to 
be provided is required 7 business days prior to the event. Please 
note all food and beverage will be charged upon consumption, 
pricing dependent upon selections. 

SERVICE CHARGES & TAXES
Tax and service charges are not included in the above F&B 
Minimums and are an additional cost. An 11% sales tax will be 
charged on all food and beverage items with an additional 5% tax 
on all liquor items. A 20% gratuity will be added based off of the 
F&B Minimum or the food and beverage subtotal, whichever is 
higher, and a 3% admin fee will be added to the entire check. No 
portion of the Administrative Fee is distributed to service staff 
members of Grace & Grit . 

DEPOSIT & PAYMENT
To confirm your event, 20% of the Food & Beverage Minimum is 
required as a deposit and may be paid with a credit card, certified 
check or cash, or personal check with permission from the Event 
Coordinator.  This deposit is non-transferable and non-refundable 
if the event is cancelled with less than a 7 day notice given to the 
restaurant.  

The deposit amount received will be applied towards your final bill 
with payment due in full at the conclusion of your event. 

AUDIO VISUAL
We are happy to coordinate the rental of audio/ visual equipment 
for your presentation needs.  Information and pricing is listed 
within the private dining packet.  Please let us know what your 
group requires and we will see to arranging the set up for you, 
which includes an onsite tech specialist to assist the speaker with 
securing all proper connections prior to the presenation during the 
scheduled set up period.  

Guests are welcome to provide their own audio/ visual equipment 
through an outside party, however Grace & Grit will not be held 
responsible for the set up of equipment not provided through the 
restaurant. 

FOOD & BEVERAGE MINIMUM
There is a Food & Beverage Minimum that corresponds to each 
event space and service period in order to rent the space privately, 
with rates subjuect to change due to specific dates or seasons. Any 
food and beverage consumed during your event will towards the 
minimum quoted and may exceed that minimum in some cases. 
Please note that the Food & Beverage Minimum is not an inclusive 
fee and all final totals will be based on consumption.  If the Food & 
Beverage Minimum is not met, the remaining balance will be 
charged to the final bill in the form of a room fee.  

FLORALS & DECOR
Grace & Grit is happy to help with providing floral arrangements 
and other decor for your event at an additional charge.  Please 
inquire. We do allow guests to decorate and/ or provide decor to be 
put out by staff, though we request that you provide notice ahead of 
time of all decor being brought in to the restaurant.  Items 
provided to our Event Coordinator to be put out by staff should be 
assembled and ready to set out. It is the client' s responsibility to 
remove all decor items at the end of the event. 

LOCATION & PARKING
Grace & Grit is  located in Mount Pleasant near the base of the 
bridge from downtown Charleston. We are also conveniently 
located near multiple hotels for those seeking a dining or event 
space near to where out of town guests may be staying. 

On-premise self parking is available in our private parking lot.   



$45 PER PERSON MENU

APPETIZER
Choice of

FRIED GREEN TOMATOES
Cast Iron Pimento Cheese, Green Tomato Bacon Jam

CREAMED CORN HUSHPUPPIES
Hot Honey Drizzle

SOUP  OR  SALAD
Choice of

LOCAL FISH STEW
Stewed Tomatoes, Okra, Fennel

GRILLED CAESAR
Shaved Croutons, Parmesan, Traditional Anchovy Dressing

ENTREE 
Choice of

SOUTHERN FRIED CHICKEN
" Red Rice"  Grits, Collard Greens, Hot Honey

LOCAL SHRIMP OR FRIED CHICKEN SUCCOTASH
Butterbeans, Corn, House Bacon, Heirloom Beans, Boiled Peanuts, Tarragon Cream

LOCAL SHRIMP & GRITS
Smoked Gouda Grits, Tasso Ham, Red Eye Gravy, Bell Peppers, Carolina Sweet Onions

PAN ROASTED SUSTAINABLY SOURCED SALMON
Smoked Tomato Grits, Grilled Radicchio, Asparagus, Pickled Collard Chimichurri, Smoked Onion Butter



$60 PER PERSON MENU

APPETIZER
Choice of

FRIED GREEN TOMATOES
Cast Iron Pimento Cheese, Green Tomato Bacon Jam

FRIED OYSTERS
Rockefeller Sauce

SOUP  OR  SALAD
Choice of

LOCAL FISH STEW
Stewed Tomatoes, Okra, Fennel

GRILLED CAESAR
Shaved Croutons, Parmesan, Traditional Anchovy Dressing

ENTREE 
Choice of

SOUTHERN FRIED CHICKEN
" Red Rice"  Grits, Collard Greens, Hot Honey

SWEET TEA BRINED PORK CHOP
Peaches n Cream Grits, Butterbeans, Bourbon & Coke BBQ, Chicharrones

LOCAL SHRIMP OR FRIED CHICKEN SUCCOTASH
Butterbeans, Corn, House Bacon, Heirloom Beans, Boiled Peanuts, Tarragon Cream

LOCAL SHRIMP & GRITS
Smoked Gouda Grits, Tasso Ham, Red Eye Gravy, Bell Peppers, Carolina Sweet Onions

PAN ROASTED MARKET FISH
Smoked Tomato Grits, Grilled Radicchio, Asparagus, Pickled Collard Chimichurri, Smoked Onion Butter

DESSERT 
Choice of

GRIT BRULEE
COCONUT CREAM PIE

FLOURLESS CHOCOLATE CAKE



$75 PER PERSON MENU

APPETIZER
Choice of

FRIED GREEN TOMATOES
Cast Iron Pimento Cheese, Green Tomato Bacon Jam

FRIED OYSTERS
Rockefeller Sauce

LOCAL PEEL &  EAT SHRIMP
1/ 2 lb, Green Tomato Cocktail

SOUP  OR  SALAD
Choice of

SHE CRAB CHOWDER
NC Crab, Bacon

GRILLED CAESAR
Shaved Croutons, Parmesan, Traditional Anchovy Dressing

ENTREE 
Choice of

SOUTHERN FRIED CHICKEN
" Red Rice"  Grits, Collard Greens, Hot Honey

SMOKED 8 OZ PRIME FILET
" Loaded"  Grits, Roasted Local Mushrooms, Smoked Carrots, Black Garlic Sauce

LOCAL SHRIMP OR FRIED CHICKEN SUCCOTASH
Butterbeans, Corn, House Bacon, Heirloom Beans, Boiled Peanuts, Tarragon Cream

LOCAL SHRIMP & GRITS
Smoked Gouda Grits, Tasso Ham, Red Eye Gravy, Bell Peppers, Carolina Sweet Onions

PAN ROASTED MARKET FISH
Smoked Tomato Grits, Grilled Radicchio, Asparagus, Pickled Collard Chimichurri, Smoked Onion Butter

DESSERT 
Choice of

GRIT BRULEE
COCONUT CREAM PIE

FLOURLESS CHOCOLATE CAKE



Gourmet Grits (Choice of any 1 flavor)  ....................................                                           
Grit Flight Bar (Choice of any 3 flavors)  ...................................

Drop Biscuits with Pimento Cheese 
& Homemade Jams  ................................................................                                       
Creamed Corn Hushpuppies with Hot Honey ......................
Fried Green Tomatoes with Pimento Cheese  
& Green Tomato Bacon Jam  .................................................
Fruit & Cheese Tray  ..............................................................
Sides ........................................................................................
Chef?s Seasonal Sautéed Vegetables  .....................................
Grilled Caesar Salad ................................................................

with Chicken  ............................................................
Smoked Whitefish Dip with Crackers  ...................................

Peel & Eat Local Shrimp  ........................................................

$5

$8

$6

$5

$6

$6

$5

$5

$6
$10

$8

$8

Succotash  ...............................................................................
with Fried Chicken  ...................................................
with Sauteed Local Shrimp  .......................................                                          

Local Shrimp & Grits  .............................................................                                        

Lowcountry Boil ......................................................................

Fried Oysters Rockefeller .......................................................

Whole Baked Lemon Thyme Fish  .........................................

$8
$12
$14

$14

$20

$16

$35

ON-SITE CATERED
MENU

Pricing is per person.  Final costs will be based on the guaranteed guest count provided.  Additional guests may incur additional charges.  

ON THE LIGHTER SIDE

FOR THE MAIN FOCUS

Assortment of Fresh Baked Cookies  ....................................
(Chocolate Chip, White Chocolate Macadamia Nut, Peanut Butter)

Chocolate Peanut Butter Pie  .................................................
Coconut Cream Pie  ...............................................................
Key Lime Pie  .........................................................................

$4

$5

$5

$5

FOR THE SWEET TOOTH

GOURMET GRITS

Pimento Cheese

Smoked Gouda

She Crab

Jalapeno Cheddar

Smoked Tomato & Feta

Smoked Bacon

Brussels Pesto

" Red Rice"

Coconut Cream

Local Brie

Smoked Pecan & Maple

Peaches N Cream

Blueberry

Truffle

Parmesan

Goat Cheese

SIDES

Collard Greens

Butterbeans & Country Ham

Brussels Sprouts

Bacon Creamed Corn

Pickled Collard Slaw

Haricot Vert

Grilled Asparagus & Shaved Parmesan
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