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www.MaggiesMarket.net

412 McNulty Road
Blythewood, SC 29016
(Next to Blythewood Feed & Hardware)
(Also across from the Post Office)

Hours
Open Monday — Thursday 11:00 am — 2:30 pm
Friday 11:00 am - 2:30 pm and 5:30 pm — 8:00 pm
Closed Saturday and Sunday
For orders that need to be picked up by 10:30 am, please call in before 9:00 am

Bringing a little bit of Beaufort to Blythewood!

Rebecca Chavous
803-708-4812
Cell: 803-463-8177

Please come give us a try! Maggie’s is a place where Customer
Service is as important as Good Food.

Maggie’s is decorated with many family pictures and antiques. The low country pictures
are from my hometown of Beaufort, SC and the mantle is from my father-in-law, Doug
Chavous’ childhood home in Allendale, SC. My husband Larry, our daughter Maggie, and
our son Josh were all born and raised in Columbia. We named the restaurant after Maggie
and the hotdogs after Josh’s favorite hunting dogs.



Willie’s Specialty Sandwiches
Choice of breads: Soft Oatmeal, Soft Whole Wheat, Sourdough, White, Croissant, Marbled
Rye or a Low Carb Wheat Wrap. Served with Your Choice of One Side Item.

Rebecca’s Homemade Pimiento Cheese
A Wonderful blend of Cheeses, Spices, and Toasted Pecans (or without). $6.75

Lillian’s Homemade Chicken Salad
A Fourth Generation recipe. Made with 100% Chicken Breast blended with Mayo, Celery,
Pickles, Toasted Pecans (or without), and Special Seasonings. $6.75

Mesquite Turkey and Provolone
Sliced Mesquite Turkey Breast and Provolone Cheese topped with Mayo,
Raspberry Mustard Seed Spread, and Lettuce. $7.25
*Extra Raspberry Mustard Seed $.30

Country Club
Slices of Mesquite Turkey, Black Oak Ham, Hickory Smoked Bacon, Swiss Cheese, Lettuce,
Tomato, and Mayo. $7.50

Ham and Swiss
Slices of Black Oak Pit Ham and Swiss Cheese topped with Lettuce, Tomato, Mayo, and
Mustard. $6.75

“The Blythewood Beef” Sandwich
Hot Roast Beef topped with Caramelized Onions and Provolone Cheese (or Bleu Cheese)
served on a Soft Hoagie Roll. $7.95

BLT
Strips of Hickory Smoked Bacon with Lettuce, Tomato, & Mayo. $6.75

Homemade Egg or Tuna Salad
Chopped Egg or Tuna blended with Mayo, Mustard, Celery, and Spices. $6.75

The Reuben
Corned Beef or Turkey topped with Sauerkraut, Baby Swiss Cheese and Thousand Island
Dressing served on Pumpernickel & Rye Swirl Bread, with a side of Kettle Chips and Pickle

Spear. $7.95
*Additional Side $1.50
Sides
Loaded Baked Potato Salad - $1.50 Greek Pasta Salad - $1.50
Fruit Salad - $1.50 Cole Slaw - $1.50
Fries - $1.75 Chili/Cheese Fries - $3.25

Buttered Stone Ground Grits- $1.50 Chips - $1.50



Grits

Now you won’t believe this one, my cousin, Richard Gay, invented Frogmore Stew! Robert and
Charles Gay& Hilda Gay Upton own the Gay Fish Company in Frogmore. Across the street is “The
Shrimp Shack”, which is also owned by Hilda Gay Upton. Famous for her Shrimp Burger.

“Frogmore Stew” Grits — A Bowl of Joe’s Stone Ground Grits topped with Shrimp, Smoked
Sausage, & Grilled Onions $7.25

“J.B. Bishops Special Grits” — A Bowl of “Joe Trapp’s Creamy Stone Ground Grits”
Topped with Bacon, Shrimp, Cheddar Cheese, Tomatoes, & Grilled Onions. $7.25

Salads
All salads are topped with seasonal vegetables, homemade croutons, and seasoned PAW Nuts
— Pecans, Almonds & Walnuts.

“The Doko” Burger Salad
Half-pound of Angus Ground Beef topped with Barbeque Sauce, Caramelized Onions, and
Melted Bleu Cheese which is surrounded by Green Leaf Lettuce, Spinach, Grape Tomatoes, and
Croutons. This salad is drizzled with a Bleu Cheese Barbeque dressing. $7.95

“The Chick” Salad
A Scoop of Lillian’s Chicken Salad or Tuna Salad and Chick Peas on a Bed of Greens with
Cheddar Cheese. $7.25

The “Heart”y Salad
Grilled chicken breast strips, Chick Peas, and a Sliced Egg on a Bed of Green Leaf Lettuce and
Spinach. $7.25

“Maggie’s” Salad
Chopped Ham & Turkey Breast, Cheddar Cheese, Toasted Sunflower Seeds, and Bacon
on Fresh Mixed Greens (No PAW Nuts). $7.95

Trio Sampler Salad
Your Choice of three: Chicken Salad, Egg Salad, Tuna Salad, Baked Potato Salad,
Greek Pasta, or Fruit Salad on a Bed of Green Leaf Lettuce and Spinach. $7.95

Choice of Dressings: Barbeque Bleu Cheese, Italian, Balsamic Vinaigrette, Greek Feta
Vinaigrette, Bleu Cheese/Parmesan Peppercorn, Ranch, Thousand Island, Honey Mustard,
Light Raspberry Walnut Vinaigrette, or House Dressing (Mango Habanero Vinaigrette)

Josh’s Jumbo Hotdogs-
(names are from some of Josh’s favorite hunting dogs)
100% of Black Angus Beef—A Juicy Burst of Flavor

“The Duke” - Chili, Cheese, Slaw, & Onions $ 3.85
Preacher — Chili Dog $3.25
Roscoe — Chili & Cheese $3.50




Woodrow — Chili & Pimiento Cheese $3.50
Leroy — Sauerkraut & Onions $3.25
Luther — Relish & Onions $3.25
Redbone (Chicago Dog) — Tomatoes, Relish, Pickles, Peppers, Onion, & Celery Salt. $3.50
*All Hotdogs come with Kettle Chips

Louie’s Burgers

Caramelized Onion Cheeseburger — Caramelized Onions and Provolone Cheese on top of a %2
Pound Angus Ground Beef Patty served on a Buttered and Grilled Hamburger Bun. $6.50

Cheeseburger — A %2 Pound Angus Ground Beef Patty topped with American Cheese, Tomato,
Lettuce, Pickles, Mayo, Mustard, and Ketchup served on a Buttered and Grilled Hamburger Bun.
$5.95

Pimiento Cheese & Bacon Burger — A %2 Pound Angus Ground Beef Patty with
Pimiento Cheese, Bacon, Tomato, Lettuce, Mayo, Mustard, and Ketchup
served on a Buttered and Grilled Hamburger Bun. $ 6.95

“The Doko” Burger Salad - Half-pound of Angus Ground Beef topped with Barbeque Sauce,
Caramelized Onions, and Melted Bleu Cheese which is surrounded by Green Leaf Lettuce,
Spinach, Grape Tomatoes, and Croutons. This salad is drizzled with a Bleu Cheese Barbeque
dressing. $7.95

Drinks
20 oz. Bottles

Coke, Diet Coke, Sprite, Canada Dry Green Tea Ginger Ale, Mistic Strawberry Kiwi, & Mistic
Tropical Punch
$1.49

Long Neck Bottles
Nehi Orange, Grape, or Peach, A&W Root Beer, Stewards Cream Soda, Cheerwine, Diet
Cheerwine, & Sundrop
$1.49

Sweet Tea, Unsweet Tea $1.75
Lemonade $1.49
LeBleu Water $.25



Desserts
Chocolate Toffee Bar $.92

Pineapple/Pretzel Trifle $3.00
Rich Banana Pudding $3.00
Lillian’s Pound Cake $1.50

Ask about our very unique “Build a Bag” menu.
Delivery service or pick-up and go



