
Sweet Sinsations 
 

Our Pastry Chef’s 
Daily Creations 

 
Coconut Cream Pie 

$4.00 
 

Kentucky Derby Pie 
$4.00 

 

Key Lime Pie 
$4.00 

 

Brownie Sundae 
$5.00 

 

New York Style Cheesecake 
$5.00 

 

Cateechee’s Signature Dessert 
 

Crème Brûlée 
$5.00 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
18% Gratuity may be added  

to parties of 8 or more 
 

Advisory: 
The Consumption of raw or  

undercooked foods such as Meat, 
Fish and Eggs which may contain 

harmful bacteria, may cause  
serious illness or death. 

Starters 
 

Tempura Fried Green Beans 
Thin French green beans lightly  

battered and flash fried served with a   
Sesame Ginger sauce for dipping 

7.25 
 

Blackened Scallops 
Served with roasted Red Pepper 

 and Chipotle Aioli 
8.95 

 
Crisp Fried Crawfish Tails 

Tossed with spicy banana peppers and  
a side of Cajun Ranch for dipping 

8.75 
 

Loaded Potato Skins 
Topped with Applewood bacon, Sharp  

Cheddar,  sour cream, & scallions 
6.75 

 
Salt & Pepper Calamari 

Semolina coated, basket fried, and served 
with our Asian dipping sauce 

8.50 
 

Tortilla Chip & Dip Trio 
Homemade tortilla chips served with  

fresh Salsa, Queso Dip, 
& Spinach and Artichoke dip 

12.95 
 

Fried Green Tomato  
Napoleon 

With Pimento cheese and a Roasted Red  
Pepper Sauce 

6.95 
 

Wing Platter 
A dozen wings tossed in your choice of  

Hot, Mild, Teriyaki or Parmesan Peppercorn 
Sauce served with Celery, Carrots,  

& appropriate dipping sauce 
9.95 

 
Fried Spicy Dill Pickles 

Served with Ranch dipping sauce 
7.95 

 
Seafood Sampler Platter 

Crispy Fried Crawfish Tails, Calamari,  
& Sea Scallops 

14.95 
 

Cateechee Sampler 
Sampler platter of Potato Skins,   

Buffalo Style Chicken Wings, and   
Fried Spicy Dill Pickles 

13.95 
 
 

 



Cateechee  Soups 
 

  She Crab Soup  Baked Potato Soup   Soup du Jour   
                  Dry sherry drizzle                  Bacon, Cheddar and scallions                Chef’s daily changing creations  
  Cup  4.75     Bowl  5.75                   Cup  4.50     Bowl  5.50                         Cup  4.50     Bowl  5.50 

 

Bowl of Soup & Sandwich or House Salad Combo     8.95 
Select a soup & house salad; or a soup & your choice of pimento cheese,  

traditional chicken salad, tuna salad, or BLT sandwich 
 

Fresh Salads 
 

Cateechee House Salad     3.95 
Mixed lettuce, tomatoes, cucumbers, carrots, spicy pecans, & shredded White Cheddar cheese  

 

Spinach Salad     5.75 
Baby spinach, mandarin oranges, Feta cheese, spicy pecans,& Balsamic Vinaigrette  

 

Iceberg Wedge     6.75 
Crisp bacon, crumbled Bleu cheese, diced tomatoes, spicy pecans, red onions, & Bleu Cheese dressing 

 

Traditional Caesar Salad     5.25  
Crisp romaine, croutons, shaved Parmesan cheese and creamy Caesar dressing 

 

Entrée Salads 
 

Curried Chicken Salad     10.95 
Mixed greens, curried chicken salad, fresh pineapple, red grapes, toasted almonds, & dried cranberries 

 

Cobb Salad      
Chicken     10.95          Shrimp     12.95 

Mixed greens, White Cheddar, hard-boiled eggs, bacon, & tomatoes with grilled or fried chicken 
 

Southwest Salmon     10.75 
Mixed greens, blackened salmon, crisp tortilla strips, roasted corn, diced tomatoes, & Southwest Ranch dressing 

 

Black & Bleu     10.95 
Green leaf lettuce, blackened choice flat iron steak, tomatoes, cucumberes, Bleu cheese crumbles, & Bleu cheese dressing 

 

Spinach & Shrimp     11.50 
Baby spinach, mandarin oranges, spicy pecans, toasted coconut, & grilled shrimp with Light Poppy Seed dressing 

 

Salad Dressings: 
Bleu Cheese ·  Creamy Caesar  ·  French  ·  Balsamic Vinaigrette ·  Honey Mustard 

Light Poppy Seed  ·  Parmesan Peppercorn  ·  Ranch   · Thousand Island 
 

Sandwiches  
 

Curried Chicken Salad Sandwich     7.50 
A huge scoop of our curried chicken salad served on a kaiser roll 

 

The Yard Bird Sandwich     8.95 
Toasted bun loaded with crisp chicken tenders, bacon, Provolone, lettuce, tomatoes, & Southwest Ranch 

 

Hot Roast Beef Sandwich     8.75 
Mini French baguette loaded with roast beef, topped with brown gravy & served with mashed potatoes  

 

The Cateechee Club     8.95 
Shaved ham, turkey, crisp bacon, Provolone, lettuce, & sliced tomatoes on toasted wheat 

 

Turkey Melt     8.25 
Grilled Sourdough loaded with shaved roasted turkey, melted Swiss, roasted red peppers, & fresh basil pesto 

 

Cateechee Burgers 
 

Waterfall Grille Burger     8.25        Southwest Bacon BBQ Burger     9.95 Black & Bleu Burger      8.95 
Angus beef served on a fresh baked   Angus beef topped with spicy BBQ   Angus beef seasoned with   
whole grain bun with lettuce, & tomato   sauce, crisp bacon, Pepper Jack,   blackening spice, topped with 
Add cheese 1.00     lettuce, & tomato    Bleu cheese, lettuce, & tomato 

 

Cateechee Grilled Wraps 
 

Buffalo Chicken Wrap     7.95  Club Wrap     7.95    Reuben Wrap     7.95 
Tortilla packed with buffalo tenders,   Tortilla filled with shaved ham,  Whole wheat wrap, turkey  
shredded lettuce, tomatoes,     turkey, crisp bacon, Provolone,  pastrami, sauerkraut, Swiss  
Pepper Jack cheese, and Ranch  sliced tomato, lettuce, & Honey Mustard cheese, & our own Thousand 
            Island dijonnaise 

 

All Sandwiches, Wraps & Burgers served with Cateechee House made Chips or French Fries 



 

Original Specialties 
 

Shrimp Scampi Linguini          Half  9.95     Full  16.95 
 Fresh Gulf shrimp tossed in a light garlic and white wine scampi sauce, 

served over linguini with grated Parmesan 
 

Creamy Chicken Alfredo          Half  9.45      Full  14.45 
Garlic and Parmesan cream sauce served over spinach fettuccini       

 

Applewood Smoked Grilled Pork Chop          Half  9.95     Full  16.95 
Served with muscadine sauce & your choice of two side items 

 

North Carolina Rainbow Trout          Half 11.95     Full  18.95 
Topped with pecan brown butter & your choice of two side items 

 

Sea Scallops “Diablo”          Half  10.95     Full  17.95 
Tossed in dijon cream sauce served over piping hot bowtie pasta 

 

Hawaiian Grilled Chicken Breasts          Half  9.45    Full  14.45 
Marinated overnight, grilled to order with fresh pineapple and  

sweet & sour glaze with your choice of two side items 
 

Hand-Breaded Crispy Jumbo Gulf Shrimp          Half  10.95     Full  17.95 
Lemon dill tartar or sweet & sour sauce with your choice of two side items 

 

South Western Blackened Mahi Mahi          Half  11.95     Full  20.95 
Served with Indian Mango Chutney & your choice of two side items 

 

Pan Sautéed Low-Country Crab Cakes          Half  10.95     Full  17.95 
Lemon dill tartar sauce & your choice of two side items 

 

New Orleans Penne Pasta          Half  10.95     Full  18.95 
Shrimp, crawfish, andouille sausage, and roasted corn tossed with  

penne pasta in a light cajun cream sauce 
 

Parmesan Encrusted fresh Tilapia          Half  10.95     Full  17.95 
Served with lemon dill tartar sauce & your choice of two side items 

 

Blackened Chicken Pasta          Half  9.95     Full  16.95 
Blackened chicken breast tossed with bowtie pasta, in a light  

roasted red pepper and green chili cream sauce  
 

Fresh Chicken Tenders          9.95 
Served with honey mustard  or spicy BBQ sauce & your choice of two side items 

 

Signature Dinners 
 

Charleston Shrimp and Grits          13.95 
Sautéed Gulf shrimp & smoked sausage over a bed of creamy white grits, topped  

with a light sherry cream sauce      
 

Flat Iron Steak Medallions     16.95 
Grilled and served over mashed potatoes topped with a rich brown sauce & your choice of one side item 

 

Salmon Oscar     21.95 
Filet of salmon topped with tender asparagus, lump crab meat, and hollandaise with your choice of one side item 

 

Pepper Crusted Pork Tenderloin     18.95 
Sliced and served with mashed potatoes and a light pork jus with your choice of one side item 

 

Rosemary Roasted Chicken     18.95  
Double breast of chicken seasoned with fresh rosemary and slow roasted with your choice of two side items 

 

The Rib Eye     22.95 
16oz, very well marbled, dry aged choice beef & your choice of two side items 

 

The New York Strip     20.95 
12 oz, close trimmed choice beef & your choice of two side items  

 

The Filet Mignon     24.95 
8 oz, high choice Black Angus beef & your choice of two side items 

  

 Side Items 
Baked Potato · Sweet Potato · Mashed Potatoes  

Vegetable of the day · Steamed Broccoli · French Green Beans 
 

Additional Side Items   2.00 each     Sub Cup of Soup for Side Item    2.75         
Substitute House Salad or Fruit Cup for Side Item     1 .95 

 


