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G  H   T  F  C 
By Andy Ann 
É 2023The Colletonian Business Journal 

Whether youôre looking 
for a relaxing day on the 
water or an exciting adven-
ture, a fishing charter can 
provide an unforgettable 
experience. Tallboy Fishing 
Charters provides an escape 
from the hustle and bustle 
of everyday life to explore 
the waters along the Caroli-
na coast. Spending a few 
hours aboard the Tallboy 
can be a perfect way to 
spend the afternoon during a 
vacation or weekend when 
the sun is shining and the 
fish are biting. Anyone can 
easily get hooked on the fun 
after just one trip. The beau-

ty and majesty of the ocean 
create a sense of serenity 
that will call the inner spirit 
back out to the sea. 

No matter if you are an 
experienced angler or a nov-
ice, Captain Richard ñRicoò 
Pollitzer and his wealth of 
knowledge about the local 
waters and behavioral 
trends of many fish species 
can help anglers of all abili-
ties increase the odds of 
success when out on the wa-
ter. His charters provide a 
more hands-on sport fishing 
experience with a rod in 
hand, which proves to be 
very rewarding for anglers.  

The company provides 

all the necessary equipment 
for use during a successful 
fishing trip, including rods 
and reels, tackle, bait, and 
coolers. There are a variety 
of packages, from half-day 
trips to full-day trips, to ac-
commodate all budgets. De-
pending on the size of the 
group, there are options 
from 3-10 hours in duration 
that can accommodate up to 
six people and range from 
Port Royal Sound up to 40 
miles from the beach in the 
Atlantic Ocean. Many enjoy 
trips that are in the calm wa-
ters of Port Royal Sound, 
with plenty of varieties of 
fish that are fun to catch for 
even the youngest fisher-
men.  

The Tallboy is a beauti-
ful 30' Sportfish that will 
meet all charter, sport, and 
deep-sea fishing needs. Ac-
cess to a bathroom and 
shade aid in ensuring that 
excursions are comfortable 
for anglers, no matter how 
long their trip may be. Fam-
ilies are welcome aboard 
with guests of all ages, in-
cluding young children.  

The great thing about 
the fishing around Hilton 
Head is that every season 
brings a new fish to chase. 
For inshore varieties of fish, 
the crew can help anglers 
catch species such as red 
and black drum, weakfish, 
sea trout, sharks, tarpon, 

cobia, Crevalle jack, King 
mackerel, and bluefish. 
Some of the offshore varie-
ties include all sorts of 
snapper, grouper, trigger-
fish, and the occasional 
mahi-mahi and tuna. There 
is a wide variety depending 
on how far offshore the 
charter is taken and the fish-
ing season. 

During the summer 
months, Port Royal Sound 
often has the highest con-
centration of shark popula-
tion and species in the coun-
try. The majority of them 
are small species of sharks 
such as Atlantic sharpnose, 
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Lisa Lane, the owner of 
Taka Miyagi Live Art, is a 
self-taught portrait artist 
who can capture magical 
moments in time at wed-
dings through live painting. 
A self-taught artist, she 
creates beautiful and unique 
pieces of art that serve as 
cherished memories of 
special events for years to 
come. 

On location during the 
event, she creates a stunning 
work of art while simultane-
ously providing a distinctive 
experience for all in attend-
ance. She works on the 
painting throughout the 
momentous occasion as 

guests watch the piece come 
to life and interact with 
Lane as she works. Itôs an 
unforgettable way to add a 
touch of creativity and 
elegance to the celebration. 

 

Keepsake Unequaled 

Live art painting is a 
unique form of wedding art 
that has become popular in 
recent years. Lane creates 
portraits of couples on their 
wedding day through paint-
ing, drawing, and illus-
tration. She captures the 
moment in real-time, using 
the coupleôs selected theme 
and colors to create a 
unique, distinctive piece of 
art.  

Lane works closely with 
the couple to design a por-
trait that is reflective of their 
personality, interests, and 
style. Using vibrant colors 
and bold brush strokes, she 
illustrates the coupleôs love 
and emotion. Additionally, 
she can incorporate the 
coupleôs favorite hobbies, 
activities, and ac-
complishments into the 
portrait, which further adds 
to its personalization.  

Lane provides couples 
with a keepsake that is 
unequaled to remember the 
remarkable day. It is an 
excellent option for couples 
looking to add a novel touch 
to their wedding and some-
thing exceptional to their 
home for years to come. 
Live art wedding portraits 

provide a great way to 
capture the moment and 
commemorate the coupleôs 
love for each other. 

As an Asian artist, some 
of her clients seek her out 
because of their cultural 
background and her ability 
to relate to certain practices 
and cultural references. 

However, Lane is highly 
adaptive and can meet the 
needs of any of her clients 
through her fluid creative 
spirit.  

Laneôs personal goal is 
to bring a new form of en-
tertainment into weddings 
and other special events. 

ό/ƻƴǝƴǳŜŘ ƻƴ ǇŀƎŜ пύ 
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Drum Up Support for this Cause 
By: Samantha Gerke, 
Publisher 
É 2023 The Colletonian Business Journal 

 

Karon Boatwright is a 
Group Fitness Instructor 
and Personal Trainer that 
has been teaching for 
approximately 30 years. 
Karon is passionate about 
making a difference when 
she is instructing a class, 
and it brings her personal 
satisfaction to be a part of 
something greater than her-
self.  

One area in which she is 
an instructor is a drumming-
inspired exercise program 
called Pound. Pound is an 
out-of-the box cardio, 
strength training, and 
plyometrics workout that 
allows people to become 
one with the incorporated 
music. The cardio drum-
ming workout includes 
lightly weighted drumsticks 
called Ripstix. 

Karon beamed as she 
affectionately shared the 
benefits of this exercise 
program.  

ñThe amazing thing 
about Pound is that virtually 
anyone can do it,ò she 
explained. ñThe exercise 
program is suitable for a 
wide variety of ages and ca-
pabilities. The idea of 
Pound is to challenge your-
self. It is not to keep up with 
anyone else. It is not about 
me, it's not about the other 
people in the classéthere is 
absolutely no judgment. 
Every day is different, and 
every body is different. Go 
with the music.ò 

Karonôs class schedules 
are posted on the Colleton 
County Parks and Recrea-
tion website and in the 
facility, as well as on Face-
book through a group called 
K POUND + AMPD + 
Fitness. 

Pound Out  
Childhood Cancer 

Each year, Karon and 
her team work diligently to 
raise funds for a local 
organization. The events are 
held each September in an 
effort to bring awareness to 
childhood cancer, which 
remains the leading cause of 
death by disease for chil-
dren under the age of 14. 

Karon works closely 
with Debbie Stephenson 
(fondly known as ñFlashò) 
of Courageous Kidz, Inc. 
Courageous Kidz, Inc. 
recognizes that the battle 
against cancer impacts the 
family and will allocate 
funds to assist affected 
families. These donations 
also help expose children to 

an array of fun events in the 
area. 

Karon added, ñThey 
truly help the whole family. 
They go to great extents and 
will even supply counselors 
to help the families because 
the pressures cause unfath-
omable consequences and 
harm to all.ò 

Kristen Franzen, Lisa 
Dewitt, Vonda Calcutt, 
Annette Burke, and Tom 
Boatwright are heavily 
credited with helping to 
bring awareness to this 
cause, organization, and 
event. Together they have 
successfully launched two 
annual events and have ex-
ceeded expectations each 
year. The third time will be 
the charm and will be an 
event you do not want to 
miss.  

ñPound Out Childhood 
Cancerò hosted its first 
annual event in 2021, and 
helped Courageous Kidz 
foundation and the families 
in need with an estimated 
$2,400 in donations and 
funds raised. The second 

annual event in 2022 
humbled Karonôs team and 
the organization as 
community residents and 
businesses took notice of 
the wonderful efforts. The 
donations were astounding, 
totaling over $8000. This 
was three times over the 
original amount! 

Each year Karon and her 
team collaborate on ways to 
heighten public awareness 
of childhood cancer and the 
anguish it brings upon 
children and their families. 
They aim to promote the 
organization Courageous 

Kidz, Inc. to potential new 
donors and supporters. 

In September, Pound 
Out Childhood Cancer will 
decorate the venue and host 
a fitness class with a team 
of Pound instructors, other-
wise known as ñPound 
Prosò. 

ñPound Pros and people 
come in from all over the 
country to support this 
cause and organization,ò 
Karon said. ñThe energy 

(Continued on page 25) 

 

This monthôs issue of the Colletonian Business Journal brings readers the stories of just a few of the areaôs busi-
nesses who are committed to making their clientsô wedding days extra special. Even if you arenôt planning a wed-
ding anytime soon, be sure to check them out-most provide services outside of the wedding industry as well.  

One might say that love is at the core of what drives these businesses toward serving their customers. To me, love 
and service go hand-in-hand. When we operate our businesses out of love and focus on what we can do to truly 
serve our patrons well, thatôs when the magic happens.  

In keeping with the underlying theme of love in this monthôs issue I urge you, as business owners, to spend some 
time examining how you serve your customers. Are you operating from a place of simply trying to turn a profit, or 
do you take the time to understand what your customers really want and need? Do you ever try to go above and 
beyond, to underpromise and over deliver? Do you reward loyalty in some way?  

Make a concentrated effort to focus on service instead of numbers in a ledger for a little while. Did you see your business change for the 
better? Iôm willing to bet it did. Feel free to drop me a note letting me know how via email at editor@thecolletonian.net.  

Here at the office, our staff will be practicing what we preach. Each of us at the Colletonian Business Journal look forward to continuing to 
improve on the ways we serve you moving forward. We appreciate your support! 

Letter from the Editor
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Colleton Medical Center  & Walterboro OB/GYN   
Dr. Todd Allen, MD 
Walterboro OB/GYN 
 

The U.S. still has one 
of the highest maternal 
mortality rates in the de-
veloped world. Nationally, 
black women are nearly 
three times as likely to die 
from a maternal cause as 
white women. The Nation-
al Center for Health Statis-
tics reports that in 2020, 
the maternal mortality rate 
for black women was 55.3 
deaths per 100,000 live 
births, while the same rate 
for white women was 19.1. 

The need for individu-
alized, respectful, and 
above all, equitable care is 
paramount when it comes 
to the health and safety of 

our moms and babies. We 
build trust with our 
patients through open com-
munication and providing 
timely, quality care to 
everyone. We listen, ad-
dress concerns, and work 
hard to make them feel 
heard, understood, and 
cared for during their visits 
and throughout their care. 

Itôs important for black 
women to understand the 
urgent maternal warning 
signs and the need to seek 
medical attention right 
away, because there are 
some other health issues 
that tend to be more severe 
in women of color.  

For example, pre-
eclampsia affects up to 
15% of pregnancies world-

wide, but when black 
women have pre-eclampsia 
it often presents earlier and 
is more likely to be severe. 
It's important to know your 
risk factors and listen to 
your body. We tell our 
patients if they are experi-
encing anything out of the 
ordinary like severe head-
aches, vision changes, and 
shortness of breath or heart 
palpitations to call us im-
mediately. 

The postpartum period 
is critically important. Up 
to 45% of maternal deaths 
happen in the weeks after 
delivery, a time where 
people are generally more 
removed from medical 
care and their regular sup-
port systems. Itôs also im-
portant to note that the 

postpartum period 
(medically and physiologi-
cally) is at least the entire 
year after birth, as this is 
how long the physical 
changes of pregnancy per-
sist. 

It's important to note 
that a postpartum plan with 
planned check-in's with 
their provider is key for all 
women, but especially 
women of color. I sit with 
my patients and we talk 
about how to best prepare 
for their postpartum expe-
rience and plan regular 
checkup's to address 
any pre-existing risk 
factors or health 
issues that arose 
during pregnancy, 
like gestational 

hypertension or pre-
eclampsia. 

Discussing black ma-
ternal health is a conversa-
tion that must be had, 
which is why Colleton 
Medical Center invites you 
to connect with their award
-winning labor and 
delivery team for coffee 
and conversation about 
black maternal health at 
5:30 pm on Thursday, 
April 13. This is not a 
seminar and is intended to 
be an open two-way con-
versation.  

For more information 
and/or to register for the free  
Coffee and Conversation  
round table please visit  

ColletonMedical.com/events. 

 

Provided by: EIS Consulting Group 
 

Managed IT services can be 
your solution to weathering the ex-
pected economic upheaval. Many 
experts are predicting a recession to 
hit the United States, and having 
this opportunity to prepare can be 
vital to protecting your organiza-
tion.  

As a part of this preparation, 
think carefully about your technolo-
gy usage and cybersecurity. Having 
a few critical strategies in place will 
help your business thrive as much 
as possible despite the financial 
downturn. Weôll walk you through 
some key areas to consider as you 
prepare for the recession and ex-
plain how managed IT services can 
be the solution that will help you 
excel. 

 

Managed IT Services Help  
Protect Your Business 

Strategizing ways to help your 
business progress despite challeng-
ing economic times is essential to 

your recession plan. Fortunately, 
managed IT services can help you 
accomplish these goals in several 
ways. 

Want to learn more about how 
managed IT services can help your 
business? Get your 2022 IT Buyerôs 
Guide. 

Control Your Costs 

The most significant impact for 
many businesses throughout a re-
cession is the impact on the bottom 
line. Companies never want to 
spend unnecessarily, but having 
unpredictable costs or unnecessary 
spending during an economic 
downturn can quickly become dis-
astrous when the budget is even 
tighter. Fortunately, managed IT 
services can make budgeting signif-
icantly easier. You will have a fixed 
monthly cost that you need to spend 
on your IT services without worry-
ing about unpredictability. 

With managed IT services, you 
also donôt have to worry about 
overhead costs or paying employee 
benefits. This reduces other poten-
tial budget fluctuations. Since you 
know exactly what your IT expens-
es will be, you will find it easier to 
outline your budget and control 
your costs. 

Improve Your Ability to Scale 

Recessions can lead to signifi-
cant changes for businesses. Many 
companies look for ways to trim 
some fat when the economy strug-
gles. You want to have the ability to 
scale your technology usage up or 

down as needed to make the best 
use of your resources. 

With managed IT, you only pay 
for the capabilities you need. In 
other words, if your company needs 
less data storage capacity or fewer 
user seats, you can make the neces-
sary adjustments and avoid spend-
ing more than you need. 

Protect Your Organization 

As the economy enters a reces-
sion, you want to ensure that your 
efforts to watch your budget do not 
result in gaps in your cybersecurity 
efforts. You need to comply with 
all regulatory bodies and ensure 
that you thoroughly protect custom-
er data to avoid any fines or reper-
cussions from an audit. 

A single breach can also have 
disastrous effects on a business. 
You do not want to worry about the 
enormous costs associated with a 
data breach or ransomware on your 
networks. Not only does a breach 
force you to pay money to get your 
systems running again, but it can 
also cost in terms of reputation 
among your customers and down-
time as you wait for your systems 
to be restored. 

Fortunately, managed IT ser-
vices can help you: 

¶ Maintain your cybersecurity 

¶ Help with regulatory compli-
ance 

¶ Provide you with disaster recov-
ery services if required 

The preemptive action of working 
with a managed IT services compa-
ny to improve your cybersecurity 
can save you considerable time, en-
ergy, and money in the future. 

Give Your Business the  
Best Possible Tools 

In a recession, competition is 
fierce. You want access to the best 
possible capabilities to protect your 
business. You also want to find 
every opportunity to grow and out-
shine the competition. 

With managed IT services, you 
give your business access to better 
technology than what you might 
have invested in if you had to pay 
for every service individually. You 
also get the experience and skills of 
a dedicated outsourced team. This 
helps improve your IT performance 
and coverage, allowing you to 
spend your time and energy on the 
business while your IT team focus-
es on IT. 

As you prepare for the coming 
economic recession, you want to 
make sure your business has access 
to the technology and capabilities 
that will help safeguard your busi-
ness and prepare you for success. 
The key to this success lies in man-
aged IT services. 

Get started now and see what 
capabilities you can access with 
EIS Consulting Group. Take the 
steps you need to safeguard your 
business against the coming reces-
sion. 

4 Ways Managed IT Services  
Will Get You Through Economic 

Tough Times 

EIS: Y  MANAGED 
IT SERVICES  

C  T  
T   P  
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blacktips, and blacknose, 
most of which are four to 
five feet long or less. Larger 
species can also be found, 
the most common of which 
is lemon sharks. Additional-
ly, the water often teems 
with tiger, hammerhead, 
and bull sharks, which are 
larger species that weigh 
from 300 to 1,000 pounds 
each.  

For anyone that is inter-
ested in an experience at sea 
with the sharks, Tallboy 
Fishing Charters offers af-
fordable and easy three-
hour shark fishing charters 
which depart at 8 a.m. and 1 

p.m.  

Since the ocean has no 
identifiable markers as to 
where to fish other than arti-
ficial reefs and natural bar-
riers, the fishing industry 
has progressed in modern 
times. The fishermen of to-
day rely on a combination 
of technology and experi-
ence to find different struc-
tures that are going to hold 
fish, the types of fish that 
are going to be there, the 
times of year those places 
are going to be most pro-
ductive, and techniques to 
successfully fish them. A 
great deal of time is invest-
ed in learning different rig-
ging techniques through tri-

al and error. Inshore, off-
shore, and deep sea fishing 
each require different tack-
le, different techniques, and 
different rigging. Therefore, 
it is important to have a vast 
array of knowledge when 
fishing in the ocean that can 
only be gained through skill 
and experience learned over 
time. 

Captain Richard ñRicoò 
Pollitzer, the owner of Tall-
boy Fishing Charters, is a 
native of Beaufort County 
that has over 30 years of 
experience in the charter 
fishing business and has 
lived his whole life near or 
on the water. He takes pride 
in customizing his charter 

services to fit the interests 
of each client in hopes of 
making each fishing trip a 
successful and happy one. 
His charter business oper-
ates out of Safe Harbor Port 
Royal Landing Marina in 
Port Royal, South Carolina. 
This makes for a convenient 
location for anyone living 
or vacationing near Beau-
fort, Fripp Island, Hilton 
Head, and other surround-
ing areas.  

Pollitzer works with 
people of all experience lev-
els from young children that 
are catching a fish for the 
first time to avid anglers. 
For anyone interested in a 
fishing adventure, call or 
text ahead to secure a book-
ing. Fun is the goal at Tall-
boy Fishing Charters, where 
crews strive to deliver a 
great experience no matter 
what charter is chosen.   

(Continued from page 1) 

She stated that photography 
captures the present 
moment in time, but 
paintings can be left to the 
imagination and 
personalization. One such 
example includes incorpo-
rating family members and 
friends that could not attend 
the event into the finalized 
painting. Her job is to 
curate the best possible 
painting with the 
information provided.  

Her future goal is to 
eventually hire assistants 
who want to work in the 
same industry. She hopes to 
have an opportunity to in-
vest her time in helping 
other artists reach their 
goals one day.  

Lisa Lane is unique, 
genuine, and passionate in 
everything she does. She 
said, ñI am excited about 
the spring wedding season 
coming up. Compared to 
last year, I have been 
booked for more weddings 
which tells me I am doing a 
good job.ò  

Lane also added, 
ñCreating a long-term rela-

tionship with my 
clients is the most 
rewarding part of 
my job. When 
someone shares a 
memory about an 
artwork I did for 
them, I am 
reminded that 
those people 
invested in my 
growth.ò  

Anyone 
looking for a way 
to make their 
wedding day even 
more 
extraordinary is 
invited to reach 
out to Lane. With 
her expertise and 
passion for the 
craft, she can 
create a beautiful 
and meaningful 
piece of art that 
will be treasured 
for a lifetime. 

Artist Origins 

Lane is originally 
from Okinawa, Japan, 
and moved to the United 
States at age 13. Upon 
graduating high school, 
she joined the Air Force 
and spent most of her 

enlistment in Tampa, 
Florida. After serving, 
she relocated to Atlanta 
where she exhibited solo 
works and began taking 
commissions as an 
independent artist in 
2019. She experienced 
her first in-person exhibit 
as a professional artist at 

Strange Duck 
Brewery in 
Commerce, 
Georgia. Lane 
later officially 
launched her 
business, Taka 
Miaygi Live 
Art in 2022. It 
is her mission 
to share the 
beauty of art 
and creativity, 
never turning 
down a 
personôs 
curiosity about 
art. 

Today she calls 
Walterboro 
home and loves 
living in 
Colleton 
County 
because it is 
filled with 
artists who 
value 

supporting others. 
Walterboro is also close 
to cities where she 
regularly 
paints such as 
Atlanta, 
Charleston, 
Savannah, 
and 

Jacksonville. 

When Lane is not 
traveling to various gallery 
showings and event 
bookings you will often find 
her exploring the unique 
locations within the 
Lowcountry, discovering 
places and people to capture 
in paint on canvas. She also 
has an array of paintings to 
select from for purchase at 
the Artistsô Hub of the 
A.C.E. Basin (AHAB), 
located at 255 E. 
Washington Street, 
downtown Walterboro.  

Taka Miyagi Live Art is 
available for event painting 
for a variety of occasions, 
including retirement 
ceremonies, funerals, and 
baby showers, in addition to 
weddings. Beyond live 
painting services, Lane also 
provides classes, individual 
painting lessons, face 
painting, murals, and other 
commission projects.  

 

(Continued from page 1) 

For more information on inshore,  

nearshore, and offshore charters,  

visit www.tallboyfishingcharters.com,  

email rpollitzer@gmail.com,  

or text (843) 575-2550.  

For more information visit  
takamiyagiliveart.com, email  
booking@takamiyagiliveart.com,  

or call 312-877-4339. 
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IÆ ÔÈÅÒÅ ÉÓ ÏÎÅ ÔÈÉÎÇ ×Å ÌÏÖÅ ÔÏ ÄÏ ÉÎ ÔÈÅ #ÏÌÌÅÔÏÎÉÁÎ ÁÒÅÁȟ ÉÔȭÓ ÇÁÔÈÅÒÉÎÇ ÔÏÇÅÔÈÅÒ ×ÈÅÎÅÖÅÒ ÔÈÅ 

ÏÐÐÏÒÔÕÎÉÔÙ ÐÒÅÓÅÎÔÓ ÉÔÓÅÌÆȢ &ÒÏÍ ÂÉÒÔÈÓ ÔÏ ÍÉÌÅÓÔÏÎÅÓȟ #ÏÌÌÅÔÏÎÉÁÎÓ ÁÎÄ ÔÏÕÒÉÓÔÓ ÈÁÖÅ ÍÁÎÙ ÁÃÃÏÕÎÔÓ ÏÆ 

ÓÈÁÒÉÎÇ ÊÏÙÏÕÓ ÏÃÃÁÓÉÏÎÓ ÁÎÄ ÔÈÅ ÁÃÃÏÍÐÌÉÓÈÍÅÎÔ ÏÆ ÆÅÁÔÓ ÂÏÔÈ ÇÒÅÁÔ ÁÎÄ ÓÍÁÌÌȢ 

OÎÅ ÏÆ ÔÈÅ ÍÏÓÔ ÁÎÔÉÃÉÐÁÔÅÄ ÅÖÅÎÔÓ ÔÈÁÔ ÍÁÎÙ ÌÏÏË ÆÏÒ×ÁÒÄ ÔÏ ÐÌÁÎÎÉÎÇ ÁÎÄ ÐÁÒÔÉÃÉÐÁÔÉÎÇ ÉÎ ÉÓ ÊÏÉÎÉÎÇ Ô×Ï 
ÐÅÏÐÌÅ ÉÎ ÍÁÔÒÉÍÏÎÙȢ 0ÌÁÎÎÉÎÇ Á ×ÅÄÄÉÎÇ ÉÓ ÏÆÔÅÎ ÔÈÏÕÇÈÔ ÔÏ ÂÅ Á ÎÏÔÏÒÉÏÕÓÌÙ ÄÁÕÎÔÉÎÇ ÁÎÄ ÔÅÄÉÏÕÓ 

ÅØÐÅÒÉÅÎÃÅȢ (Ï×ÅÖÅÒȟ ÔÈÅ ÆÏÌÌÏ×ÉÎÇ ÆÅÁÔÕÒÅÄ ÂÕÓÉÎÅÓÓÅÓ ÁÎÄ ÉÎÄÉÖÉÄÕÁÌÓ ÈÁÖÅ ÂÅÅÎ ÃÒÅÄÉÔÅÄ ÂÙ ÃÌÉÅÎÔÓ ÁÓ 

ÐÌÁÙÉÎÇ ÁÎ ÉÎÓÔÒÕÍÅÎÔÁÌ ÒÏÌÅ ÉÎ ÒÅÄÕÃÉÎÇ ÓÔÒÅÓÓ ÉÎ ×ÅÄÄÉÎÇ ÁÎÄ ÅÖÅÎÔ ÐÌÁÎÎÉÎÇȟ ÁÌÏÎÇÓÉÄÅ ÍÁËÉÎÇ ÔÈÅ 

ÍÏÍÅÎÔÏÕÓ ÅÖÅÎÔ ÕÎÆÏÒÇÅÔÔÁÂÌÅȢ 

Samantha Gerke, 0ÕÂÌÉÓÈÅÒ 

΄ ΤΡΤΥ 4ÈÅ #ÏÌÌÅÔÏÎÉÁÎ "ÕÓÉÎÅÓÓ *ÏÕÒÎÁÌ 

By: Jessica OôConnor 
É 2023 The Colletonian Business Journal 
 

Tucked away amidst 20 

picturesque acres of natural 

landscape in Bamberg, 

Copper Oak Plantation is 

one of the Lowcountryôs 

hidden gems in the wedding 

venue industry.  

Amanda Mixon's inter-

est in becoming involved in 

the world of wedding and 

event space rental was 

sparked by her experience 

at a friendôs wedding. The 

wedding party felt that they 

were rushed out of the 

venue while trying to deco-

rate the night before, and 

this of course wasnôt condu-

cive to a relaxed, fun at-

mosphere the next day. The 

somewhat harried feel of 

the weekend (coupled with 

a lack of venue options in 

the Bamberg area) inspired 

Amanda to explore property 

for sale in an effort to create 

an event space of her own. 

Her search immediately 

ended when she viewed 

what would become Copper 

Oak Plantation. Drawn in-

tensely to the propertyôs 

majestic oak trees, Amanda 

set out to create a functional 

space thatôs natural beauty 

would complement any 

brideôs tastes and desired 

decor.  

ñIôd driven by the prop-

erty thousands of times,ò 

she recalled. ñIt was so 

grown up that I never real-

ized those big oak trees 

were back there. You donôt 

see those around here often, 

and when I saw that one big 

oak tree I knew this was it. 

That one tree made me buy 

the property.ò 

Couples can choose to 

exchange vows beneath the 

sprawling branches of the 

propertyôs namesake or be 

wed in the serenity of a 

lakeside gazebo. When itôs 

time to move inside for the 

reception, a 4360 square 

foot barn has been thought-

fully appointed with ameni-

ties that will make hosting 

guests a breeze.  

Copper Oakôs barn 

sports rough hewn wooden 

walls and tin accents, 

creating a trendy rustic vibe 

that can be dressed up or 

down in accordance with 

the coupleôs wishes. The 

roomy reception area is 
 

(Continued on page 24) 
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Conveniently located on 
Charleston Highway in Walterboro, 
SC, Eden at Gracefield is a choice 
venue that is highly coveted by en-
gaged couples.  The estateôs prop-
erty spans 500 acres and offers 
amenities that make this venue a 
top consideration in the Lowcoun-
try.  This venue has been sought 
out and booked by clients from are-
as as far away as Connecticut and 
Miami, Florida. 

Once a rice plantation, the 
property evolved into a luxurious 
homestead for a local family.  
Laura and Paul Walker acquired 
the estate in 2018.  Paul dubbed the 
home and its surroundings ñEdenò 
because of its ethereal ambiance. 
After multiple requests from cou-
ples hoping to be married at the 
location, Laura and Paul made it a 
priority to offer clients an unforget-
table wedding day at Eden at 
Gracefield. 

Owners, Laura and Paul Walk-
er, treasure the memories they have 
of their own wedding day and wish 
to bring the same joy to others.  
Eden offers a transformational and 
celestial experience, with stunning 
landscaping and beautifully de-
signed buildings.  Couples have the 
opportunity to declare their love for 
one another under the thriving live 
oak trees with wisps of Spanish 
moss, and guests are sure to be 
drawn into their fairy-tale romance. 

The romantic ambiance contin-
ues as the party proceeds to an ex-
pansive barn that has been exquis-
itely and functionally designed to 
host large parties of 300+ guests. 
The 8,000 square foot venue space 
has a timeless appeal, complete 
with vaulted ceilings and rows of 
barn doors that open up to the land-
scape and the southern breeze.  The 
rustic yet refined barn is adorned 
with warmly lit chandeliers.  It no 
doubt leaves guests spellbound by 
its elegance. 

Laura Walker explained, ñEden 
at Gracefield hosts one event per 
date, offering exclusivity to the 
couple and their guests.  Wedding 
parties and vendors will not have to 
worry about conflicts or intrusions 
at the venue.  Paul and I want their 
events to be a day that theyôll never 
forget, and one way to do that is 
giving our clients the freedom to 
have as elegant or affordable a 
wedding as they wish.ò  

Many of Edenôs clients have 
taken comfort in knowing they 
have the flexibility to book the ven-
dors they have their heart set on.  

Thatôs not where Eden at 
Gracefieldôs inclusivity ends.  As a 
bonus, couples are given the option 

to secure additional dates for en-
gagement and bridal photoshoots 
alongside their wedding date. This 
is one of the many ways Laura and 
her staff work diligently with their 
clients to ensure that couples have 
blissful beginnings to the rest of 
their lives. 

Engaged couples eagerly antici-
pate their wedding day at Eden be-
cause of the promise of a breathtak-
ing experience.  Throughout the 
planning process, the couple is met 
with a vast list of accommodations 
and amenities that significantly re-
duce stressors in planning their cer-
emony and reception. These in-
clude amenities such as golf cart 
transportation from the parking ar-
ea to the ceremony and venue spac-
es, propane fireplaces and heaters, 

and sophisticated homes available 
to rent for overnight stays, and 
more. 

Across the 500 acres, there are 
five homes available to rent.  The 
homes in total can sleep up to 13 
couples.  Each home is luxurious in 
its own right and has been uniquely 
designed to appeal to the diverse 
needs and wishes of their clients. 

The Manor House is a three 
bedroom home that consists of a 
striking veranda and Mediterranean 
charm.  This space offers its guests 
the ability to enjoy the tranquil 
space privately or host an intimate 
gathering.   

The Carriage House is a one 
bedroom home adjacent to the 
Manor House and perfectly suits 

couples who may seek solitude.  

The Tobacco Barn is a modern-
ized authentic tobacco barn that 
sleeps up to six guests.  The home 
consists of an expansive porch with 
unobstructed views of a lake.   

The Ashepoo House and Edisto 
House are also lake homes, perfect-
ly designed for outdoorsy guests.  
Both of these homes come com-
plete with docks that offer access 

Photo Credits: Top LeftðOne Life Photography, LLC.; Top RightðPatrick Brickman ; Bottom LeftðPatrick Brick-
man ; Bottom Right - ðPatrick Brickman ; and CenterðLaura & Paul Walker.  

For more information, visit  

Eden at Gracefieldôs  

website at  

https://edenatgracefield.com 

or reach out via email at  

info@EdenatGracefield.com.  

https://edenatgracefield.com
mailto:info@EdenatGracefield.com
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What started as an in-
spiring story of two child-
hood friends uplifting each 
other when faced with a 
need for change in their 
personal and professional 
lives turned into an innova-
tive and unique business. 
Amanda McLaine and 
Courtney Araneo embraced 
great risk in 2020 when they 
left their jobs to explore 
other opportunities. During 
the hiatus in their careers, 
they determined that they 
particularly enjoyed provid-
ing a service to people and 
bartending.  

ñWe were about to be 
two poor girls,ò Courtney 
reminisced of their brain-
storming session that took 
place during an outing in 
Charleston, SC. Thus, the 
name ñTwo Pour Girls'' was 
born. The business venture 
took off rather quickly with 
the support of friends, 
family, and the pairôs well 
established reputation as 
bartenders with exceptional 
hospitality.  

This female owned and 
operated business is a game-
changer in the wedding and 
events industry. Two Pour 
Girls offers what many 
consider to be the total 

package. Along with their 
impeccable service, they 
offer the rental of elegant 
furniture to complement the 
decor and themes of the 
events and weddings they 
serve at. Amanda and 
Courtney have a variety of 
rentals that include (but are 
not limited to) unique serv-
ing stations, coolers, a keg 
trailer, 3-piece bar, 5-piece 
bar, a mobile horse trailer, a 
barrel bar, and a cigar and 
whiskey bar.  

As the business grows, 
so does the selection of 
rental furniture. Courtney 
noted, ñIf someone 
were to bring an idea 
to us, we would 
brainstorm a number 
of ways to make this a 
reality and see if it is 
something that we 
could offer. It was 
actually a client that 
requested a 5-piece 
bar for their event, and so 
we made it happen.ò Two 
Pour Girls are committed to 
offering an exclusive 
service to their clients with 
a promise of an 
unforgettable experience. 

Providing a service such 
as this requires immense 
dedication and organization. 
Amanda and Courtney pride 
themselves on the fact that 
they do not offer a ñone size 
fits allò package. Instead, 

each quote is tailored to the 
clientsô preferences. From 
the initial meeting to the day 
of the event, Amanda and 
Courtney communicate with 
the event planners and client 
to ensure that the experience 
is a memorable one. Two 
Pour Girlsô comprehensive 
service also limits some of 
the backbreaking work and 
stress for those hosting the 
event. This allows for their 
clients to focus on small, in-
timate details and look 
forward to enjoying special 
moments with their friends 
and family.  

The service packages in-
clude pickup and delivery of 
their choice of alcoholic and 
non-alcoholic beverages, a 
wide variety of bars and 
serving stations to choose 
from for rental, and bartend-
ing services. Their interac-
tions with the wedding 
planners and hosts encom-
pass every service option 
available, down to the 
specially concocted 
signature drinks that may 
carry a special meaning to 

the couple.  

Amanda added, ñSome 
of our clients have even 
incorporated the names of 
their dogs into the signature 
drinks, or have asked us to 
include a personalized 
concoction. We have the 
opportunity to get creative 
and make something special 
for them.ò  

Along with being adept 
at handling the ñbehind the 
scenesò, they have been able 
to improvise in high stress 
situations. Amanda and 
Courtney shared that this 
industry is not for the faint-

hearted. 

Amanda and Courtney 
reflected on the first 
time Two Pour Girls 
took on additional 
clients on a highly 
coveted date and 
participated in 
multiple events in a 

single day. ñIt was when we 
pulled off three events in 
one day that I knew we 
could handle being in this 
business. We can only be in 
so many places at once, and 
this day was a leap of faith 
in ourselves and our staff to 
pull it off. There was a lot 

of behind the scenes 
calculating, planning, 
coordinating, and organiz-
ing to make sure our clients 
were getting the best 
experience.ò 

Amanda and Courtney 
emphasized that this 
business venture would not 
have been made possible 
without people behind the 
scenes supporting them, as 
well as their trusted staff. 
They credited the unwaver-
ing support of Chad Araneo, 
Madison Utsey and Bubsy 
McLaine; the following 
staff have a major role in 
their success: Lindsay 
Hiers, Morgan Needham, 
Kayla Needham, Makalya 
Hunt, Lauren Wade, Lynda 
McLaine, Hannah Lane, and 
Jaime Reynolds. 

Clients and party goers 
alike have commended the 
hard work of the owners and 
staff and remember their ex-
perience with Two Pour 
Girls fondly. Their reputa-
tion with clients and at-
tendees has resulted in them 
being dubbed ñThe Best 
Pour Decision.ò In the 
business of mobile 
bartending, it is clear that 
these ladies call the shots. 

Oµ~ I~¯ª 4rªz«ć ==)Ć 

4ÈÉÓ ÆÅÍÁÌÅ Ï×ÎÅÄ ÁÎÄ ÏÐÅÒÁÔÅÄ  
ÂÕÓÉÎÅÓÓ ÉÓ Á ÇÁÍÅ ÃÈÁÎÇÅÒ ÉÎ  
×ÅÄÄÉÎÇ ÁÎÄ ÅÖÅÎÔÓ ÉÎÄÕÓÔÒÙȢ  

For more information on Two Pour Girls, follow  
their Facebook page at Two Pour Girls Bartending or 
visit their website at www.twopourgirlsbartending.com. 

http://www.twopourgirlsbartending.com
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Wedding cakes are an 

essential centerpiece for 

every reception, but they 

donôt always have a reputa-

tion for being the tastiest 

item on the table. Holly 

Hillôs Amanda Malphrus, of 

the Three Whisketeers 

Bakeshop, is changing the 

narrative by providing cou-

ples with made-from-

scratch cakes that are every 

bit as delicious as they are 

visually appealing. 

Amanda took an interest 

in baking as a teenager. 

Like many, she has fond 

memories of learning how 

to navigate the kitchen 

alongside her mother. How-

ever her mother wasnôt a 

baker, so she jumped right 

in and taught herself. Using 

recipes that she found on 

Pinterest, the confectioner 

experimented with adding 

and substituting ingredients 

to make the sweet creations 

her own. 

ñMy family gets bored 

easily eating the same thing, 

so I look for ways to switch 

it up,ò Amanda explained. 

ñTheyôll tell me they en-

joyed something, and the 

next time I make it Iôll make 

a slight change in the ingre-

dients to give the dessert a 

new taste.ò 

Experimenting in this 

way allows Amanda to con-

coct eclectic cake flavors 

like spiced eggnog and cara-

mel apple, but when in 

doubt she encourages cou-

ples to choose traditional 

flavors like chocolate or va-

nilla to please a wide varie-

ty of palates. She works 

closely with clients during 

the initial consultation to get 

a clear picture of how they 

envision their dream wed-

ding cake, taking into con-

sideration the weddingôs 

theme and colors, the cou-

pleôs personal tastes, and 

the desired visual aesthetic/

flavor notes theyôre drawn 

to. 

Amanda says that often 

couples come to her with 

ideas theyôve found on Pin-

terest or other sources, and 

an important part of her job 

is making sure their expec-

tations are realistic and fea-

sible. The structural integri-

ty of a wedding cake is 

highly important given the 

need for transportation and 

display, so she works with 

them to achieve the look 

they want while fitting with-

in the required constraints. 

The baker emphasized that 

although the finished prod-

uct may not look exactly 
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Jimmy Fitts Catering is a 
locally and regionally re-
nowned catering service 
that has been in demand for 
weddings and events for 
approximately 30 years.  
Jimmy has long had a repu-
tation for being kind and 
passionate about cooking 
for the masses.  

As of January 1, 2023, 
the business was entrusted 
to Rabi Brunson from 
Hampton, SC. Rabi has 
lifelong ties to the commu-
nities of the Colletonian 
area and hopes to carry on 
Jimmy Fittsô legacy as a 
choice catering service for 
weddings and events.  

Rabi first met with Jim-
my close to four years ago 
with a proposition to pur-
chase the catering business. 
Jimmy emphasized to the 
prospective buyer that hav-
ing the passion to cook is 
simply not enough. Cater-
ing is a calculating busi-
ness. He proposed that Rabi 
work alongside him and 
learn the trade prior to dis-
cussing any business ven-

tures. 

Rabi worked under Jim-
myôs wing for three and a 
half years before the busi-
ness changed hands. In 
those years, Rabi learned 
the inôs and outôs behind 
the scenes. Rabi compli-
mented Jimmyôs attention 
to detail, commenting that 
Jimmy excelled at calculat-
ing the food down to the 
ounce. The logistics and 
preparation required for 
each event often goes unno-
ticed. If it had not been for 
Jimmyôs proposal to work 
in tandem, Rabi admitted 
that he would not have 
been able to keep up with 
the demand.   

Rabi has always worked 
in the human service field 
and through that has gained 
valuable skills in communi-
cating with and providing a 
service of comfort to clients 
and their guests. His desire 
to bring comfort to people 
that he works and interacts 
with led him to make this 
career change.  In assuming 
ownership of Jimmy Fitts 
Catering, he can continue 
to offer comfort and joy 
through his culinary skills.  

ñWhat better way to 

make a living than to get 
paid for doing something 
you enjoy?,ò Rabi said. ñI 
enjoy cooking and bringing 
that joy to people, and that 
is all the fulfillment I can 
really ask for.ò 

Rabiôs mission is to up-
hold Jimmyôs reputation in 
the service industry. He 
shared that one of the rea-
sons why people choose 
Jimmy Fitts Catering for 
their events is because they 
have faith in the quality of 
the food and service. Rabi 
works diligently with event 
planners and clients to ar-

range a meeting to review 
menu options and discuss 
the clientôs objective, 
which in turn greatly reduc-
es their stress level.  

Rabi credited Jimmy in 
saying that they have al-
ways been able to design a 
menu to fit the occasion. 
Rabi shared, ñThe experi-
ence is as fancy as it needs 
to be. We will dress it up 
and create menu items to 
suit the setting, or we will 
match a relaxed and laid 
back setting if that is the 
clientôs goal.ò  

Jimmy Fitts Catering and 

Rabi Brunson will be in 
attendance at the Taste of 
Walterboro on Tuesday, 
April 25, 2023. Be sure to 
stop by to sample the menu 
and congratulate Jimmy 
and Rabi on a seamless 
transition. 

Jimmy Fitts Catering - Under New Ownership 

For more information, 
please contact the new 
owner of Jimmy Fitts  

Catering, 

Rabi Brunson,  
at (803) 942-1475 or  
email him at 

rabibrunson@yahoo.com. 
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Herban Market and Cafe is nestled in 
downtown Beaufort with an unobstructed view 
of the bay. Located on North Street, the owners, 
Anya Chase and Emily Benson, have created an 
inviting space both indoors and outdoors for 
their customers to enjoy their meal and bever-
ages. Their cafe is always evolving as Anya and 
Emily find inspiration in how to bring a unique 
and pleasant experience to their customers.  

Anya and Emily briefly worked together in 
a separate establishment before that company 
closed its doors. In the blink of an eye, they 
were left wondering what the next step was for 
them. It seems that fate lent a helping hand 
when a customer visited them at the closed 
store and asked what the customers were sup-
posed to do to find delicious treats such as 
theirs. Emily and Anya jumped into the next 
phase with faith in their niche-high quality cui-
sine. From there, Herban Market and Cafe was 
launched. 

Anya and Emily are passionate about 
providing menu options that cater to individuals 
with diverse personal lifestyle choices and 
unique dietary needs and restrictions. Their 
own diets are vegetarian, so the pair is well 
known for their ability to break away from the 
standard menu items that contain heavily pro-
cessed foods. Instead, they create eclectic repli-
cations of those standard dishes. Anya shared 
that they have recreated classic breakfast and 
lunch options and offered these classics as a 
vegan, vegetarian or gluten free option.  

Anya elaborated, ñA customer favorite is 
our Reuben. The standard Reuben is made with 
corned beef (which I used to love to eat), but 
when I stopped eating meat I realized I had to 
come up with something. So, I ended up doing 
beets, sauerkraut, and either swiss cheese or 
vegan cheese. The guys who come in and arenôt 
necessarily vegan or vegetariané theyôre like 
óoh my gosh, I love it.ôò  

In addition to creating an appetizing menu, 
they have expanded their services to offer bak-
ery and catering options for events. Pastry chef, 
Emily Benson, joked that she has successfully 
created cakes for weddings and events with in-
gredients that just simply do not belong in a 
traditional cake. Her cakes are carefully crafted 
and organic looking. Emily shared that a popu-
lar cake style is a ñnakedò cake with minimal 
frosting. She also has the ability to incorporate 
nature into her baked creations, and she works 
with a local flower shop to make the customerôs 
vision come true.  

 Intimate weddings, bridal showers, and 
groomsô gatherings are all small events in 
which Chef, Anya Chase, can accommodate 
customersô needs by preparing a tasteful cater-
ing menu. The prepared foods can be picked up 
from Herban Market and Cafe. 

Travel to the beautiful bay side of Beaufort 
and try Anya and Emilyôs extensive menu of 
comfort food and baked goods. Herban Market 
and Cafe is located at 1601 North Street and is 
open on Tuesday to Friday from 7:00 AM to 
4:00 PM, and Saturdays from 8:00 AM to 2:00 

For more information regarding their  
customized bakery and catering options, 

contact Anya and Emily at  
(843) 379-5060 or email them at  
Hello@herbanmarketandcafe.com. 

Herban Market and Cafe 
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