
PRICING

$40/person
Vibes -Pick Two
Trends - Pick Two
Farewells - Pick One

$50/person
Vibes - Pick Three
Trends - Pick Three
Farewells - Pick One

$60/person
Vibes - Pick Three
Trends - Pick Two
Feels - Pick One
Farewells - Pick Two

VIBES
PAN CON TOMATE

olive oil marinate tomato grilled bread
+$2pp manchego cheese

+$3pp benton’s ham or chorizo 

YUCCA FRIES
cilantro aioli, salmorreta, paprika

CHICKEN CROQUETTES
pulled chicken, bechamel

TRENDS

SMASHED AVOCADO
corn tortilla chips

CUBAN SLIDERS
roasted pork, brown sugar smoked 

ham, swiss cheese, dijon, pickles, 
cuban bread

STREET CORN BITES
flour chicharron, grilled corn, cilantro 

aioli, serrano, queso fresco

MOJO WINGS
Tangy orange marinade  

SHRIMP TOSTADA
auachile, jicama, red onion, avocado, 

tamarind gel

FEELS
COASTAL CATCH
panca marinated octupus, 

corn puree, lime foam, 
purple corn, conacha

ROASTED CHICKEN 
grilled broccolini, heirloom 

carrots, chimichurri

BAVETTE STEAK  
garlic confimashed 

potatoes, baby yellow 
squash and zucchini, 

chimichurri

FAREWELLS
PEACHES AND CREAM 

glazed peaches, macadamia crumble, 
chantilly

MANGO TRES 
LECHES 

vanilla cake, mango 
cream, chocolate chantilly, 

chocolate shavings

COCONUT CUSTARD
berries, toasted coconut

BEET & STRAWBERRY 
ENDIVE CUPS 

goat cheese, pepita crumble, balsamic 
vinaigrette

PEACH SALAD
 butter lettuce, grilled halloumi, avocado, 
chili lime vinaigrette, cucumber, cilantro, 

peach
+ $3pp chilled mojo chicken

+ $4pp poached shrimp
+ $6pp Marinated Steak



 
Your party will enjoy a multicourse “family-style” meal from our 
kitchen featuring Latin inspired dishes made with seasonal 
ingredients from local Lowcountry partners.

The kitchen takes into consideration the number of guests in your party and sends 
out multiple portions of each dish based off that guest count.

PARTY SIZE
Parties of 8 or more are required to dine Family Style 
with a preselected contracted menu. Little Palm ask that 
all menu selections be made and emailed prior to and 
no later than 2 weeks (14 days) before the scheduled 
reservation. Should your selections not be emailed 
within the window, the culinary team will create a 
“Chef’s Choice” menu using our most popular dishes. 
Any allergens not communicated in advance may 
not be honored at the time of the reservation. Menu 
selections may be altered up to 48 hours prior to your 
reservation

GUARANTEES
Little Palm requires final notification of the guaranteed 
minimum number of guests attending 3 days prior 
to your scheduled reservation. The final bill will be 
calculated using the guaranteed minimum agreed 
upon number of guests, to which additional guests will 
be added if your guests count is over the guarantee. A 
booking guarantees your table for up to 2 hours. 

PRICING
The “family style” pre-fixed menu starts at $40++ per 
person. Beverages (alcoholic + nonalcoholic) are 
charged a la carte. Taxes and a 24% service fee will 
reflect on the final bill presented at the conclusion of 
your meal..

MENU SELECTION
Please email your menu selections no later than 
2 weeks before your scheduled reservation date. Let us 
know of any food allergies or dietary restrictions when 
sending your selections so that we can make the proper 
accommodations for you and your guests.

CORKAGE FEE: 
A Corkage Fee of $25 per bottle will be applied to any 
outside wine brought in, with a maximum of 5 bottles 
allowed per reservation. Applicable taxes and service ch 
 
 

PAYMENT
Full payment is charged at the conclusion of 
the reservation. Payment method must be 
physically present. We cannot charge the card on file 
that is used to hold the reservation.  
SPLIT CHECKS: We do not offer split checks based off 
specific items ordered to create individualized checks. 
The check can, however, be split evenly up to 6 times 
evenly. 
CREDIT CARD RECOVERY FEE (CCRF) & CULINARY 
SERVICE CHARGE (CSC): A completed Credit Card 
Authorization Form must be returned with the signed 
contract. All payments made with a credit card, will 
be subject to a 2.45% surcharge to offset expenses 
incurred by the Hotel in processing your payment. A 
2.5% culinary service charge on food has been added to 
your bill to support equitable culinary wages. 

OUTSIDE FOOD AND 
BEVERAGE POLICY
CAKE CUTTING FEE: 
Outside desserts are permitted and will be subject to a 
$5 per person “ Cake Cutting Fee” along with applicable 
tax and service charge.

POLICIES/ CANCELLATION:
Reservations are not fully confirmed until the following 
are completed and received by Little Palm: 
1.) A contract created for you by Little Palm. 
2.) The credit card authorization form as been filled out 
and returned. 
Note: To avoid food waste and adjust staffing schedules, 
we take a credit card to hold large party reservations 
and only charge in the event of a cancellation within 48 
hours of the reservation. That charge is $35 per person 
(for the agreed minimum number of guests) + a 24% 
service charge apply.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS


