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Congratulations on your engagement and upcoming wedding.   
 
In the perfect place… 
Wedding dreams become reality at the finest resort on the Atlantic coast, Kingston 
Plantation.  Our sparkling beach and romantic atmosphere provide the perfect 
background for a picturesque wedding whether you are planning an extravagant soiree 
or an intimate celebration.  Choose from a multitude of venues to include a selection of 
formal ballrooms, an outdoor pavilion, an oceanview terrace or one of the grand 
strands only oceanfront ballrooms.  
 
In the perfect hands… 
The Kingston Plantation has been making dreams come true for nearly 20 years.   
You can rely on our seasoned staff to anticipate your every need and provide service 
second to none.  Choose from our delectable menu selections or our award winning 
chefs are happy to design custom tastes and aromas that are sure to evoke satisfied 
smiles.  Combine this with Kingston’s impeccable amenities and accommodations and 
a truly memorable wedding experience is assured.   
 

Best Wishes,  
Kingston Plantation Catering Staff  
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Kingston Wedding Packages feature the following: 

 

Select from a variety of Multi Course or Buffet Dinner Packages 
 

Table Décor of White Linens, Candle & Hurricane Globe Centerpieces 
 

Champagne Toast  
 

Cake Cutting Service and Presentation  
 

Abundant Photographic Opportunities  
 

*Oceanview Suite Accommodations for the Bride & Groom, breakfast included  
 

Special Amenity with Bottle of Champagne in Bridal Suite  
 

Complimentary Parking  
 

Menu & Reception Consultation 
 

Referral service for Wedding Coordinators, Officiates, Florists, Bakers, Photographers 
Musicians, Disc Jockeys, Specialty Linens, Chair Covers, and More…  

 
 
 

*Based on availability.  Receptions under 60 guests are not eligible for complimentary suite 
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Silver Dinner Package  
 
 

RECEPTION 
International Cheese Montage 

Imported and Domestic Cheeses Garnished with Berries 
Gourmet Crackers and Grissini Sticks 

 
FIRST COURSE (select one) 

 

 

Hearts of Romaine, Pesto Croutons, Shaved Reggiano Cheese, Caesar Dressing 
 

Kingston Salad, Medley of Greens, Asparagus Tips, Pear Tomatoes, Honey Lemon Vinaigrette 
 

Mesclun Greens, Sliced Apples, Sweet Grapes, Candied Walnuts, Blue Cheese, Balsamic Vinaigrette 

 
ENTRÉE OPTIONS 

 

Airline Breast of Chicken, Marsala Style 
 

Grilled Garlic Herb Crusted New York Strip Steak, Demi-Glace 
 

Poached Atlantic Salmon, Lemon Grass Beurre Blanc 
 

Roulade of Chicken stuffed with Mushrooms, Spinach, Sun-Dried Tomatoes & Smoked Mozzarella 
 

Roast Pork Tenderloin, Apricot Glaze 
 

Vegetable Filled Ravioli, Roasted Red Pepper Sauce  
 

Design a dual entrée with above selections, add $6 

 
ACCOMPANIED BY 

 

Chef’s Selection of Potatoes or Risotto 
 

Medley of Sautéed Vegetables 
 

Freshly Baked Artisan Rolls & Butter 
 

Iced Tea and Starbucks Coffee Service 
 

Champagne Toast 
 

$42 
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Platinum Dinner Package 
 

RECEPTION 
International Cheese Montage 

Imported and Domestic Cheeses Garnished with Berries 
Gourmet Crackers and Grissini Sticks  

 
FIRST COURSE  

(select one)  

She Crab Soup * Smoked Tomato & Fennel Soup * Cream of Asparagus Soup * Classic Lobster Bisque 
Chilled Cucumber Dill Soup* Chilled Carrot & Ginger Soup with Heirloom Tomato Salsa  

 
SECOND COURSE  

(select one)  

Hearts of Romaine, Pesto Croutons, Parmesan Ribbons, Classic Caesar Dressing 
Medley of Greens, Asparagus Tips, Pear Tomatoes, Honey Lemon Vinaigrette 

Lady Apples, Celery, Candied Walnuts, Mandarin Oranges, Baby Frisee, Sweet Citrus Dressing 
Caprese Vine Ripened Red & Yellow Tomatoes, Buffalo Mozzarella, & Basil Leaves, Aged Balsamic 

Baby Greens & Arugula, Poached Pears, Candied Pecans, Gorgonzola, Apple Cider Vinaigrette  
 

ENTRÉE OPTIONS 
Rosemary Crusted Rack of Lamb 

Seared Pacific Salmon, Pesto Sauce 
Filet Mignon, Gorgonzola Cream & Fresh Chive 

Roulade of Chicken Breast stuffed with Asparagus, Red & Yellow Roasted Peppers, Beurre Blanc 
Braised Veal Shank, Fontina Cheese, Tomato Saffron Coulis 

Chicken Oscar, Breast of Chicken with Fresh Crab, Asparagus and Béarnaise 
Diver Scallops & Jumbo Prawns, Yellow Tomato & Ginger Butter Sauce 

Herb Crusted Pork Tenderloin, Spicy Mustard Sauce 
 Vegetable Wellington 

Grilled Vegetables, Portabella Mushrooms & Gouda Cheese in a Puff Pastry, Roasted Red Pepper Sauce  
Design a dual entrée with above selections, add $6 

 
ACCOMPANIED BY 

 

Chef’s Selection of Potatoes or Risotto  
Medley of Sautéed Vegetables  

Freshly Baked Artisan Rolls & Butter 
Gourmet Truffles  

Iced Tea and Starbucks Coffee Service 
Champagne Toast 

 

$48 
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 Diamond Dinner Buffet Package 
(Minimum of 50 guests) 

$95 per Chef Attendant required  

 
 RECEPTION 

International Cheese Montage 
Imported and Domestic Cheeses Garnished with Berries 

Gourmet Crackers and Grissini Sticks  
 

FIRST COURSE 
(Select one)  

Seasonal Soup du Jour 
Field Greens, Tomatoes, Sprouts, Carrots, Cucumber, Raspberry Vinaigrette  

Hearts of Romaine, Pesto Croutons, Shaved Reggiano Cheese, Caesar Dressing 
Spinach Salad, Maple Cured Bacon, Sliced Mushrooms, Tomatoes, Honey Mustard 

 
CARVING STATION 

 (Select one)  

Chef Carved Roast Prime Rib of Beef, au Jus & Horseradish  
Lowcountry Pork Loin, Peach & Vidalia Onion Sauce 

Tropical Glazed Ham, Curried Pineapple Chutney 
 

ENTRÉE  
(select two)  

Chicken Marsala 
Seared Pacific Salmon, Pesto Sauce  

Braised Veal Shank, Fontina Cheese, Tomato Saffron Coulis 
Roulade of Chicken stuffed with Mushrooms, Spinach, Sun-Dried Tomatoes & Smoked Mozzarella  

Herb Crusted Pork Tenderloin, Spicy Mustard Sauce 
Blackened Mahi Mahi, Mango & Passion Fruit Salsa 

Penne Pasta tossed with Tomatoes, Asparagus, Pine Nuts, Goat Cheese & Basil Pesto Sauce  
topped with Grilled Chicken & drizzled with Roasted Red Pepper Sauce  

 
Buffet Includes:  

Chef’s Selection of Potatoes or Risotto  
Medley of Sautéed Vegetables  

Freshly Baked Artisan Rolls & Butter 
Fresh Brewed Iced Tea and Starbucks Coffee 

Champagne Toast  
 

$52
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Celebration Stations  
(Minimum of five stations and 50 guests) 

$95 per Chef Attendant required  

 
 
 
 
 

INTERNATIONAL CHEESE DISPLAY 
Imported and Domestic Cheeses 

Garnished with Berries 
Gourmet Crackers and Grissini Sticks 

$7 
 

SALAD STATION 
Romaine, Tomatoes, Cucumbers, Blue Cheese 

Caesar, Fresh Parmesan & Garlic Herb Croutons 
Grilled Chilled Asparagus, Roasted Red Peppers, 

Lemon Vinaigrette 
$8 
 

CARVING STATION 
Select two 

Roast Prime Rib of Beef, Horseradish Cream 
Slow Roasted Turkey, Orange Cranberry Chutney 

Pork Loin, Peach & Vidalia Onion Sauce 
Tropical Glazed Ham, Curried Pineapple Chutney 

Served with Cocktail Rolls 
$16 

 
GRILLING MAESTRO STATION 

Filet Mignon Medallions 
Herb Crusted Chicken Breast 

Sesame Crusted Ahi Tuna, Pineapple Kiwi Salsa 
Vegetable Skewer, Honey Citrus Herbs 

$22 
 

UNIVERSAL ACCOMPANIMENTS 
Potatoes Whipped with Sweet Cream & Butter 

Medley of Sautéed Vegetables 
Warm Artisan Rolls & Butter 

Fresh Brewed Iced Tea & Starbucks Coffee 
$5 

SEAFOOD DISPLAY 
Jumbo Shrimp Cocktail, Select Oysters, Cocktail Sauce 

 Littleneck Clams & Green Lip Mussels 
Drawn Butter & Lemon Wedges 

$23 
 

SUSHI & LO MEIN STATION 
Sesame Ginger Vegetable Lo Mein 

Assortment of California Rolls, 
Vegetable Rolls, Spicy Tuna Rolls, 

Soy Sauce, Wasabi & Pickled Ginger 
$16 

 
PASTA SAUTEE STATION 

Pasta prepared to order with choice of: 
Farfalle or Penne Pasta 

Tuscan Red Pepper Alfredo or Basil Marinara Sauce 
Roasted Garlic, Roasted Red Peppers 
Mushrooms, Pine Nuts, Basil Pesto 
Fresh Parmesan or Asiago Cheese 

$12 
 

LOWCOUNTRY STATION 
Seared Crabcakes, Remoulade 

Julienne Vegetable Slaw 
Charleston Style Shrimp & Grits 
Hushpuppies with Honey Butter 

$17 
 

COOKIE PATCH 
Blossoming Fresh Baked Gourmet Cookies 

displayed on a Plat of Wheat Grass 
Vanilla Bean Milkshake Shooters 

$14 
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                 Enhancements  
Each Selection Priced per 100 Pieces 

COLD HORS D’OEUVRES & CANAPES 
 

Seared Tuna Medallions on Cucumber Wheel, Wasabi        $325 
Roasted Chicken & Rosemary Canapés          $275 
Pesto Crostini with Tomato and Mozzarella          $250 
Iced Jumbo Shrimp, Classic Cocktail Sauce         $375 
Shrimp Avocado and Pineapple Salsa Crostini        $325 
Cucumber with Dill & Watercress Finger Sandwiches        $250 
Cold Water Crab Claws            $375 
Potato Pancakes Crème Fraiche, Julienne Smoked Salmon & Fresh Chives      $300 
Garden Vegetable Mousse Canapés           $250 
New Potatoes filled with Chive Sour Cream & American Caviar       $375 
Brie & Mango Canapés           $275  

 
HOT HORS D’OEUVRES 
 

Miniature Beef Wellington          $350 
Cocktail Crab Cakes, Sauce Remoulade         $350 
Mediterranean Chicken and Caramelized Onion Purse       $275 
Baby Lamb Chops, Garlic and Rosemary                            $350 
Oysters Rockefeller                             $350 
Crisp Coconut Lobster Tail and Mango Chutney                            $350 
Beef Tenderloin Canapés on Crusty French Bread, Sauce Béarnaise                 $350 
Chicken Wrapped In Honey Ham & Fontina Cheese Rolled in Puff Pastry               $300 
Petite Quiche Lorraine            $250 
Spanakopita with Garlic Oregano Cream          $250 
Mushroom Caps stuffed with Spinach & Feta         $275 
Sea Scallops wrapped in Maple Cured Bacon         $350 
Butler Attendants            $95/ea  
 
SHOWCASE DISPLAYS                    Each selection priced per person 
 

Trees of Pineapple studded with Sun Kissed Strawberry Kabobs      $10 
Chocolate Fondue              
 

Garden Vegetable Crudités Display         $6 
Plat of Wheat Grass studded with Skewered Vegetables, Select Dips   
 

Antipasto Display            $10 
Selection of Grilled & Roasted Vegetables, Marinated Mushrooms & Artichokes, Imported Olives,  
Genoa Salami, Prosciutto, Pepperoni, Flatbread Crackers sand Focaccia  
 

Low Country Crab Dip           $10 
Rustic Toast Points or Pita Chips     
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BEVERAGE ARRANGEMENTS 
 

KINGSTON PACKAGE 
Unlimited Consumption of Premium Brand Liquor, Wine, Imported and Domestic Beer 

$14.00 per person for the first hour and 
$10.00 per person for each additional hour or part thereof  

 

PLANTATION PACKAGE 
Unlimited Consumption of House Brand Liquor, Wine, Imported and Domestic Beer 

$12.00 per person for the first hour and 
$9.00 per person for each additional hour or part thereof  

 

BEER & WINE PACKAGE 
Unlimited Consumption of Regular and Light Domestic Beer and House Wines 

$10.00 per person for the first hour and 
$7.00 per person for each additional hour or part thereof  

 
SIGNATURE COCKTAILS AVAILABLE UPON REQUEST 

 

HOST BAR 
   Premium Brand Liquors    $7.00/drink 
   House Brand Liquors     $6.00/drink  

Cordials      $8.00/drink 
   House Wine      $6.00/glass 
   Imported Beer      $5.25/each 

Domestic Beer      $4.75/each 
Soft Drinks & Juices     $3.00/each   

CASH BAR 
Minimum of $250 

Premium Brand Liquors    $7.50/drink 
House Brand Liquors     $6.50/drink 

   House Wine      $6.50/glass 
   Imported Beer      $5.50/each  

Domestic Beer      $5.00/each 
Soft Drinks & Juices     $3.00/each 

 
Bartender, first three hour period $100/ea.  Each additional hour or part thereof $50/ea 

One bar serves up to 100 guests 
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General Information 
 
 
FOOD & BEVERAGE          
To ensure the safety of all our guests and comply with local health regulations, neither patrons nor their guests shall be 
permitted to bring food or beverage from an outside source into the banquet or meeting facilities, whether purchased or catered 
with the exception of wedding cakes.  Due to safety regulations, the removal of food & beverage from the meeting or banquet 
facilities is not permitted at any time.  The Resort is responsible for the sale and service of alcoholic beverages as regulated by 
SC Law Enforcement Division.  Our alcoholic beverage license requires us to (1) Request proper proof of legal age to consume 
alcohol.  (2) Refuse alcoholic beverages service if the person cannot provide the proper identification.  (3) Refuse alcoholic 
beverage service to any person who in our judgment appears intoxicated.   

 
SPLIT ENTREES          
When offering your guests a choice of two entrées please add $4 per person for your selected menu.  
Add $8 for choice of three entrees.  We ask the host to provide entrée cards which signify each guest’s entrée choice.  
Special dietary considerations may be accommodated with advance notice.    

 
SERVICE CHARGE AND TAX         
Food, beverage, rental and service are subject to a 22% taxable service charge and 10.5% sales tax. 

 
PAYMENT:   
A 30% deposit of estimated total is required to secure space on a definite basis.  An additional 20% payment is due forty-five 
days prior to event.  Final Payment and guest count is due 21 business days prior to the event.   

 
GROUP ROOM CONTRACT:  
The Kingston Plantation featuring an Embassy Suites offers special discounted rates for 10 suites or more. A group room sales 
representative may be reached at (843) 497-1500.   

 
LIABILITY        
The Resort does not assume responsibility for personal property or equipment sent, brought into or left in the banquet areas 
prior to, during or after your banquet.   

   
OUTDOOR EVENTS         
In the best interest of your guests, the Resort reserves the right to relocate any event indoors in the event of inclement weather.  
This decision is to be made at least 4 hours prior to scheduled event and will be based on weather conditions obtained from the 
National Weather Service.  Music at outdoor locations must maintain a reasonable volume and must conclude by 10:00 PM.  
No china or glass wear is permitted in close proximity to the pool areas.  Disposable plates, cups, etc. will be utilized.  The 
Resort has minimal lighting outdoors.  After 6:00 PM, lighting may be necessary at an additional charge.   


