
Hours 

Tuesday-Saturday 11am-10pm 

Sunday & Monday Closed 
**PLEASE KEEP IN MIND PRICES ARE SUBJECT TO CHANGE  DUE 

TO THE MARKET. THANKS* 

Savory Chips 
Sundried Tomato & Spinach Flour Tortilla Chips tossed with South- 

western spice or Plain Flour Tortilla Chips tossed with Cinnamon Sugar 

 
1 lb 

 

 
6 
 

1/2 Pint 1 Pint 

Salsa 3 5 

Artichoke & Parmesan 6 11 

Black Bean, Broccoli & Cheddar 6 11 

Pimento Cheese 5.5 10 

Shrimp Paste 6 11 

Charleston Crab Dip 5 9 

Spinach, Artichoke & Feta  5 9 

Corporate Lunch Box Options 
 

The Classic $10 
Your choice of Wrap: 

Chicken Salad, Ham & Gouda,, Artichoke Delight or Turkey & Swiss 
& 

Savory Chips & Salsa 
Hearty Veggie and Pasta Salad with Italian Dressing 

Fresh Ripe Strawberry & ASeline Brownie 

 
The Healthy Lunch $12 
Your choice of Salad: 

Chicken Salad with Feta, Shrimp Salad with Fresh Herbs or 
Protein Salad with Sliced Turkey and Swiss 

& 

Fresh Slice of Cantaloupe Edamame and Broccoli Side Salad with Soy  

Vinaigrette Chocolate Dipped Strawberry 
 

Truly Southern $9 
Delicious Southern Fried Chicken Drumstick or Fried Chicken Fingers 

& 

Flakey fresh baked Biscuit, Potato Salad, 
 Slice of Fresh Watermelon & Banana Puddin 

Sushi Boxes  
All sushi boxes come with: 

10 pieces of the roll of your choice, 
 Small Seaweed Salad, Soy Sauce, Wasabi, Pickled Ginger, Chopsticks 

and a Fortune Cookie 
 

Crunch Roll $10 
Tempura Fried Shrimp, Mango and Spicy Cream Cheese and Shrimp Sauce 

Veggie $12 

Grilled Asparagus, Cucumbers, Carrots, Radish Sprouts, Sundried Tomato 
Cream Cheese wrapped with Marinated Portobello Mushrooms 

California $13 
Crab, Cucumber and Avocado 

Philly $13 
In house Smoked Salmon with Cream Cheese, Scallions and Cucumber 

Spicy Tuna $16 
Spicy Tuna and Cucumber 

Beverages 
Strawberry Lemonade $10 per gallon 

Regular Lemonade $9 per gallon 
Sweet or Un-sweet Tea $8 per gallon 

 Savory's Famous Tomato Pie 
9” Pie Crust filled with Vine-Ripe  

Tomatoes, Herb Mayo, Mozzarella & Fresh Basil topped with Puff Pastry  

EA 20 

Quiche 
Bacon, Scallion, Feta & Tomatoes  EA 16 

Broccoli & Cheddar Quiche 19 EA 

Shrimp & Goat Cheese Quiche  EA 21 

Corporate lunch boxes are available with 
 24 hours of notice.  Minimum  order of 10 boxes! 

 

Call 843-762-3338 or Fax 843-793-4228 
 

Make your next office lunch a Savory Lunch!  

  

Homemade Gourmet To-Go 

Casseroles ~ Chips & Dips 

~ Corporate Lunch Boxes ~ 

Veggie Options Available! 

For most of us, there just aren’t enough hours in the 

day to get it all done, even with the best of inten-

tions.  When you’ve had a long day and would 

rather relax on the couch or when it’s your turn for 

supper club and don’t know what to do.. 

You Can Count on Savory! 

 

It’s the HEALTHY alternative to fast food  

and TONS cheaper than preparing it yourself! 

Roll With Us… 

You Know You Want To! 

1956-B Maybank Hwy 
 

James Island, SC 29412 

Phone: 843-762-3338 

Fax: 843-793-4228 

ContactUs@SavorySushiAndCatering.com 

www.savorysushiandcatering.com 

Sides  

 1/2 Pint 1 Pint  

Collard Greens 2.5 4  

Gravy  1.25 2.5  

 Small Med Large 

Macaroni & Cheese  14 25 55 

Mashed Potatoes  8 15 30 

Rosemary Roasted Potatoes 5 9 17 

Brown Sugar Sweet Potato Puree 7 15 28 

Spicy Sausage & Sweet Potato Hash  10 19 38 



Chicken Pot Pie 
Traditional Pot Pie served in a 9” Pie Crust with Chicken,  

Potatoes, Carrots, Broccoli & Edamame tossed with 
 Creamy Mushroom Sauce then topped with Puff Pastry   

EA 20 

 SM MED LG 

Chicken Seline 
Slow cooked Chicken Breast with Sausage, 

Mushrooms & Tomato Sauce layered with White Rice 

12 
 

24 54 
 
 

Asian Almond Chicken 
Chicken, Water Chestnuts, Bamboo Shoots &  
Edamame over Rice topped with Almonds 

11 19 41 

Chicken Cheddar Bake  
Chicken, Potatoes, Zucchini & Edamame tossed  

with a Cream of Broccoli Sauce topped with Bacon, 
 Cheddar, Parmesan & Bread Crumbs 

13 20 49 
 

Chicken Tetrazzini 
Chicken, Mixed Bell Peppers &  Onions tossed with 

 Angel Hair Pasta in Cheesy Cream Sauce  

18 
 

27 61 
 

Curry Chicken Devine 
Chicken, Rice & Vegetables tossed with a Curry Cream Sauce 

13 22 49 

Apricot Chicken 
Chicken, Broccoli, Butternut Squash & Edamame  

tossed with a Tangy Apricot Sauce over White Rice 

12 21 47 

Cacciatore Chicken  
Mushrooms & Bell Pepper  

Tomato Sauce tossed with Penne Pasta 

16 25 60 

Chicken Florentine 
Chicken & Rice in a Creamy Basil Sauce topped with Parmesan 

16 27 60 

PORK 

Beef Stroganoff 
Wide Egg Noodles tossed with Tender Beef Tips, 

11 
 

16 42 

Beef Lasagna 
Ground Beef in Mushroom Tomato Sauce  
layered with Lasagna Noodles, Ricotta &  

Mozzarella topped with Fresh Basil 

14 27 54 
 

Sheppard’s Pie 
Mashed Potatoes topped with Ground Beef with 

Edamame, Carrots, Gravy and Cheddar 

16 28 55 

Baked Penne  
Ground Beef tossed with a Mushroom Tomato Sauce 
& Broccoli layered with Ricotta, Mozzarella & Parme-

san then topped with Bread Crumbs 

12 22 48 
 

Beef, Onion & Broccoli  
Served over White Rice 

13 22 50 

Swedish Meatballs 
Tender Ground Beef Meatballs in a Swedish Cream 

Sauce tossed with Egg Noodles 

13 26 44 

CHICKEN 

BEEF 

 

 SM MED LG 

Pork Loin Stew 
Tender Pork Loin slow cooked with Mushrooms, Carrots, On-

ions and Potatoes in a Tomato Clove Sauce 

12 21 43 

Ham, Broccoli & Cheddar 
Tossed with Egg Noodles 

13 23 52 

 SM MED LG 

 SM MED LG 

Veggie Lasagna 
Artichoke hearts and Mushroom Sauce layered with Noodles,  

12 24 47 

Eggplant Parmesan 
With a Mushroom & Tomato Sauce, Mozzarella and Fresh 

16 28 62 
 

Mac & Cheese 
With Sharp Cheddar Cheese  

topped with Herb Bread Crumbs 

9 13 23 
 

    

VEGGIE 

SEAFOOD 
 SM MED LG 

Seafood Lasagna 
Salmon, Shrimp and Mushrooms in a Basil Cream Sauce 

layered with Lasagna Noodles, Ricotta & Mozzarella 

25 38 76 

Shrimp & Rice  
Shrimp, Fresh Basil & Parmesan  

15 26 58 
 

Shrimp & Artichoke Hearts 
Tossed with Penne Pasta in a Basil  

Parmesan Sauce topped with Herb Bread Crumbs  

15 26 58 
 

Thai Curry Shrimp & Rice 
Poached Shrimp with Carrots, Broccoli, Soy Beans, & 

Sticky Rice in a Coconut Red Curry Broth 

15 26 58 
 
 

Shrimp & Grits Bake 
Creamy Grits Baked with Shrimp,  

Cheddar Cheese,  Scallions and Bacon 

15 29 56 
 
 

We bake casseroles daily & always have a  
variety of small & medium casseroles available for 

you to choose from.  Please keep in mind, large  
casseroles are special order items.   

All special orders must be made  
24--48 in advance!!   

Call and ask which 
 Ready To Bake Casseroles  are on hand. 

 
Reserve Yours Today!   843-762-3338 

Please keep in mind you can ask to have any of 
our casseroles made  

Vegetarian and in some cases Vegan.   
The possibilities are endless! 

We hope you enjoy your Savory Meal! 

For our customers who do not live near by, make 
sure to ask what we have vacuum sealed in our 

freezer.  They will stay fresh for weeks when stored 
in your freezer.  First thaw out your  

Ready To Bake Casserole, then either place in 
an oven safe dish and bake oven for 30-45  

minutes or  simply put a pot of hot water on the 
stove then boil your bag until heated throughout,  

about 10-20 minutes.  It’s that Easy! 

The time we will save you can now be spent any 
way you please.  Sit back, relax and enjoy! 

Small feeds about 2-3 people 

Medium feeds about 4-5 people 

Large feeds about 10-12 people 


