
SAMPLE 
CATERING 
MENU
 
60 Bull Street 
Charleston, SC 29401	
843.718.3145 
 
Email our Chef for                  
Custom Menu Ideas       
Joel@60Bull.com       		
			     	
Ask about renting the 
cafe for special events        

LEt us COOK FOR your 
next gathering or meeting
 customized menus, sandwich platters, box lunches & more! �

Huger St. Grilled Cheese �
gruyere, whole mozzarella, andouille sausage, 
roasted red & green peppers,  crustless 
sourdough 

The Bull B.L.T.�
Nueske’s bacon, bibb lettuce, fried green 
tomato, pimento cheese, crustless sourdough 

Chicken or Shrimp Salad                      
butter lettuce, roma tomato, herb mayo, 
crustless white bread or lettuce cups�  

Shrimp Po-Boy mini Hoagies�
tender fried shrimp, butter lettuce, roma 
tomato, garlic herb aioli, artisanal baguette

Shaved Porchetta mini hoagies�
broccoli rapini, sharp provolone, 
sage smoked pork jus, artisanal baguette

Fried Chicken mini BiscuiTs�
aged cheddar, lusty monk mustard, 
sweet potato biscuit

Finger Sandwich Platters 

Mini Hoagies & Sliders

Family Style Suppers 

Salads & Sides 

Beverages

Grilled Pimiento Cheese �
classic southern spread, crustless sourdough

Caprese Grilled Cheese �
mozzarella, roma tomato, basil, balsamic 
drizzle, crustless sourdough

Broad St. Grilled Cheese �
Nueske’s bacon, goat cheese, triple cream brie, 
pepperdew, crustless rye

King St. mini Hoagies�
prosciutto, arugula, triple cream brie, grilled 
pear, Lusty Monk mustard, artisanal baguette 

Duck Confit SLIDERS �
fried green tomato, Nueske’s bacon, arugula, 
manchego, tomato jam, pressed cuban roll 

Ribeye SLIDERS�
sharp provolone, caramelized onions, 
horseradish aioli, beef jus, artisanal baguette

CARVED MEATS  
Beef Tenderloin
NY Beef Strip	
Hertitage Farm Pork Loin 
Three Little PigsHam
Turkey Breast
Ashley Farms Chicken

arugula & Spinach
mixed lettuce
ceasar

vegetable platter
cheese board

Potato salad �   
bene seed slaw�  
Geechie boy Grits �                    
roasted fingerlings�
roasted broccolini
Assorted chips
Chocolate chip cookie

iced Tea�
soda cans & bottles
local brews & WINE 
�  

Executive Chef Joel Vetsch

Casseroles 
Macaroni & Cheese
Parmigiano Reggiano Scalloped Potatoes 
Broccolini, Cauliflour, Cotija & Herbs

Accompaniments �
BBQ Mustard Jus 
Chimichurri
Horseradish aioli
Bordelaise


