
Carryout & Delivery Menu 
Ready-to-Cook (RTC) Lowcountry Boil 
RTC boil buckets and meals are prepared with fresh 
local Jumbo Shrimp, house-smoked Andouille Sausage, 
Redskin Potatoes, and Sweet Corn.  
Comes with house-made creamy southern Coleslaw and 
fresh-baked Cornbread Muffins. 
Just heat and serve in less than 30 minutes. 

Classic Lowcountry Boil Meal 
Includes custom Boil Blend seasoning. 

 Lunch Portion    $  14.00 
 Dinner Portion   $  16.00 
 

Classic Lowcountry Boil Bucket 
Includes alloy steel LoCo Bo ToGo™ Boil Bucket, custom 
Boil Blend seasoning. 

 4-Serving ($18.50/Serving)  $  74.00 
 5-Serving ($18.00/Serving)  $  90.00 
 6-Serving ($17.50/Serving)  $105.00 
 7-Serving ($17.00/Serving)  $119.00 
 8-Serving ($16.50/Serving)  $132.00 

 

Merchandise 

“I Got LoCo in Charleston SC”  
Embroidered LoCo Bo ToGo™ Ball Cap  $  10.00 

 

Ready-to-Eat (RTE) Meals 

RTE meals are served hot and ready to eat.  

Classic Lowcountry Boil Meal 
RTE boil meals are prepared with fresh local Jumbo 
Shrimp, house-smoked Andouille Sausage, Redskin 
Potatoes, and Sweet Corn.  
Comes with house-made creamy southern Coleslaw and 
fresh-baked Cornbread Muffins. 

 Lunch Portion   $  14.00 
 Dinner Portion   $  16.00 

LoCo Bo ToGo™ Catering 

Catering for Groups of 10+ 
 Book from 24 hours to 16 months in advance 
 Limited bookings available each day/evening 
 Per serving meal price plus catering fee 
 Added optional sides available upon request 

Our expert Boil Master will setup, cook, and serve your 
group with our classic Lowcountry Boil, Cornbread 
Muffins, Coleslaw, and Cocktail sauce along with table 
cloth(s), plastic ware, and plates. 

Catering for Larger Groups and Events 
Rehearsal Dinners, Bachelorette Parties, Wedding 
Receptions, Corporate Events, and much more...  
Call or email to plan you personalized feast! 

Got Non-Seafood Eaters in your Group? 
We also offer Smoked Pulled Pork & Chicken BBQ, buns, 
and coleslaw with house-made BBQ sauces. 

House-Made Sides 

Creamy Southern Coleslaw 
    Individual    $    2.50 
    Half-Pint    $    4.00 
    Pint     $    7.00 

Cornbread Muffin with Honey Butter 
    Each    $    1.50 
    Box of 4    $    5.00 
    Box of 6    $    7.00 

 

LoCo’s Dessert Delights 

Mini Pies 
    Key Lime Cream   $    3.50 
    Chocolate Peanut Butter Cream $    3.00 
    Vanilla Cheesecake    $    3.00 
    Vanilla Cheesecake w/ Strawberry $    3.00 

Fresh-baked Cookies in Bag of 3 
    Chocolate Chip   $    2.00 
    Oatmeal Raisin   $    2.00 
    Peanut Butter   $    2.00 

Beverages 
Fresh-brewed Sweet Tea 
    ½ Gallon   $    3.50 
    1 Gallon   $    5.00 

Fresh-brewed Unsweet Tea 
    ½ Gallon   $    3.50 
    1 Gallon   $    5.00 

Coca-Cola™ Brand Sodas 
    12 oz. Can   $    1.00 

Crystal Clear Ice 
    10 lb. Bag   $    2.00  



RTC Boil Bucket  
Cooking Instructions 

RTC Boil Meal  
Cooking Instructions 

Lowcountry  
Boil Company 

 

1. Remove LoCo Bo ToGo™ magnet from bucket and place on the 
refrigerator. 

2. Carefully remove bucket lid and remove bagged shrimp. Bucket 
already includes 12 oz. of water. Optionally add 6 oz. of beer if 
desired. 

3. Place bucket on stovetop burner and loosely replace the lid so 
that you can easily remove it during cooking. 

4. If using flat-top glass stove, set temp to HIGH. If using coil, 
induction, or gas burner stovetop, set temp to MEDIUM-HIGH. 

5. When the bucket comes to a rolling boil you’ll see steam coming 
from the lid. Set timer to 10 minutes and continue to steam. 

6. After the 10 minutes, using potholders or oven mitts, carefully 
remove lid. 

7. Remove Shrimp from the bag and add to the bucket in layers, 
sprinkling each layer with the included Boil Blend™ seasoning. 
The more seasoning you use the spicier the Boil will be. 

8. Replace the lid loosely on the bucket and continue to steam for 
6-8 minutes. Every 3 minutes or so, carefully remove the lid 
with potholders or oven mitts and give the Shrimp a stir to make 
sure they cook evenly. 

9. When all shrimp are completely pink, you are done. If you any 
see any grey continue cooking but don’t overcook. 

10. Turn off the burner then, using pot holders, remove the lid and 
allow the bucket to cool for a few minutes. 

11. Carefully dump contents into large serving platter, tray, or 
colander. 

12. Be sure to take a picture of your group enjoying your 
Lowcountry Boil feast and mention us on Facebook or Instagram 
@LOCOBOTOGO for your chance to win our monthly drawing 
for a free Feast for 10 giveaway. 
 

1. For 1-4 servings use a medium stove pot.  
For 5 or more servings use a large stove pot.  

2. Place the Boil Blend™ seasoning bag in the pot then add enough 
water and/or beer to cover the bottom inch. 

3. Add the potatoes then add the sausage and sprinkle with Boil 
Blend™ seasoning. 

4. Add the corn, sprinkle with Boil Blend™ seasoning then cover. 
5. If using flat-top glass stove, set temperature to HIGH.  

If using coil, induction, or gas burner stovetop, set temperature 
to MEDIUM-HIGH. 

6. When the pot comes to a rolling boil set timer to 10 minutes and 
continue to steam. 

7. After the 10 minutes, carefully remove lid. 
8. Remove Shrimp from the bag and add to the pot in layers, 

sprinkling each layer with the included Boil Blend seasoning. The 
more seasoning you use the spicier the Boil will be. 

9. Replace the lid on the pot and continue to steam for 6-8 
minutes. Every 3 minutes or so, carefully remove the lid with 
potholders or oven mitts and give the Shrimp a stir to make sure 
they cook evenly. 

10. When all shrimp are completely pink, you are done. If you any 
see any grey continue cooking but don’t overcook. 

11. Turn off the burner then, using pot holders, remove the lid and 
allow the pot to cool for a few minutes. 

12. Carefully dump contents into large serving platter, tray, or 
colander. 

13. Be sure to take a picture of your group enjoying your 
Lowcountry Boil feast and mention us on Facebook or Instagram 
@LOCOBOTOGO for your chance to win our monthly drawing 
for a free Feast for 10 giveaway. 

 

 

1379 Ashley River Rd, Suite 400  
Charleston, SC  29407 
843-647-LOCO (5626) 

LOCOBOTOGO.com 
info@locobotogo.com 

 

Hours Tue – Thu Fri – Sun 
Carryout 2pm – 8pm 2pm – 8pm 
Delivery 4pm – 8pm 3pm – 8pm 

 


