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The attention to detail that
goes into Hook & Barrel and
both Croissants Bistro & Bak-
ery locations isn’t limited to
the preparation and serving of
the food.

While the personal touches
hint of Joanna Gaines, they
are uniquely Heidi Vukov.  

Vukov and her staff, which
includes her daughter, Alex
Gray who is director of com-
munications, and her son,
Ben Vukov who is director of
operations, are dedicated to
the comfort and satisfaction
of their guests. 

Whether that guest runs
into Croissants for a quick cup
of coffee to go, or spends an
evening dining at Hook & Bar-
rel, those amenities bring
them back time and again.

While maintaining the
menus and management that
have established the three
restaurants as favorites
among locals and tourists,
new features have been
added to make them even
more appealing.

Starting out her restaurant
as a single mom with two chil-
dren to raise, Vukov is now
married to Gary Vukov, a local
physician.

The couple has four chil-
dren. Matthew Eline and
Bryan Vukov live in Myrtle
Beach and are not in the
restaurant business. 

Vukov was named the 2010
South Carolina Restaurateur
of the Year by the South Car-
olina Hospitality Association,
and was honored as one of
four women chosen by Gov.
Henry McMaster as a 2018
South Carolina Chef Ambas-
sador.

In April, she headlined at
the Florence Wine & Food
Festival. 

Tweaking her signature
recipes over the years, Vukov
has always used local, fresh
ingredients, including locally-
caught seafood.

And with four millennial
children, her passion for sus-
tainability is an ongoing
theme in her eateries.

The detail-oriented restau-
ranteur credits her staff with
the stellar reputations Crois-
sants and Hook & Barrel have.

“We are constantly training
because there are always new
products to know about, and
new things going on in the
world,” she said.

For example, representa-
tives of the Myrtle Beach Po-
lice Department taught a ses-
sion about security. And in-
spirational speaker Andy
Revella met with the staff to
encourage them. Manager
Craig Payne is an asset Vukov
said is “extremely important”
to her business. 

“Croissants and Hook &
Barrel aren’t just about my
family and me,” Vukov said.
“They’re also about our com-
munity and our industry.”  

Croissants Bistro & Bakery
The original Croissants

Bistro & Bakery opened at
3751 Robert Grissom Parkway
in Myrtle Beach in 1995 and
its second location, at Heidi’s
Corner, 8014 N. Kings High-
way in Myrtle Beach, opened
in 2017.

With its mission, “To make
memories with family and
friends through our passion
for Southern hospitality and
delicious food,” both locations
offer everything from on-site
roasted coffee to Vukov’s sig-
nature desserts.

Whether you start your day
with the Banana Nutella
Crepes, the Crab Cake Bene-
dict or the shrimp & grits,
breakfast will never be the
same.

Lunch, with everything
from Fish Tacos to Soup,
Salad or Sandwich Combo,
Prime Rib French Dip and
everything in between, isn’t
just a meal, it’s an event.

The croissants website is
www.croissants.net and the
phone number is 843-448-
2253.

The Robert Grissom Park-
way location is open from 7
a.m. – 6 p.m. on weekdays, 8
a.m. – 6 p.m. on Saturday and
9 a.m. – 2 p.m. on Sunday.

The Heidi’s Corner location
is open until 9:30 p.m. Mon-
day – Thursday, Friday and
Saturday until 10 p.m. and
Sunday until 2 p.m.

“We’re open at that location
until Hook & Barrel closes be-
cause someone might like to
step over and have a cup of
coffee or dessert at Croissants
after dinner,” Vukov said. 

Known for their amazing
birthday and wedding cakes,
those can now be ordered on-
line. 

And with the new Crois-
sants app, lunch and coffee
can also be ordered ahead on-
line.

Hook & Barrel
Explaining the name of

Hook & Barrel, Vukov said,
“Fish get hooked and wine
comes in barrels,” and added,
“One nibble and you’ll be
hooked.”

The restaurant has the first
completely green kitchen in a
full-service restaurant in
South Carolina, with no gas
and no microwaves, and even
the unbreakable dishes are

sustainable.
Vukov’s commitment to the

environment started with the
building of the restaurant. 

The pine trees on the lot
were cut, milled, air-dried for
months, and became the
walls at Hook & Barrel.

The restaurant was closed
for a week earlier this year
while the kitchen was recon-
figured. 

“We just didn’t anticipate
the amount of business we
would have, so we added
more stations in the kitchen,”
Vukov explained.

The website for Hook & Bar-
rel is www.hookandbarrel-
restaurant.com and the
phone number is 843-839-
5888.

A seafood tower has been
added at Hook & Barrel, “with
lobster, crab, oysters, the
whole gambit,” she said.

“So, if you are a seafood en-
thusiast, it’s a way to get start-
ed. 

“It can be your appetizer or
it can be your meal, depend-
ing on how much you like
seafood.” 

Seafood, including Low-
country Jambalaya, is not the
only option on the extensive
menu. 

Guests can also choose
among pasta, steak, chicken,
pork and salad choices.

Named in honor of Vukov’s
husband, Gary’s Wine Cellar
includes barreled wines,
wines by the glass or by the
bottle.

“Originally, we had eight
wines by the glass on tap, and
that’s part of our sustainability
mission,” Vukov said. 

“There is no waste, no bot-
tles to get rid of, you return
the kegs to be refilled and
that’s more eco-friendly. And,
it’s taken off so well, we added
another set of wine taps and
now we have 16 wines on tap.”

Another change at Hook &
Barrel is the addition of more
outdoor seating.

“We are constantly evolv-
ing, and because we are cus-
tomer-centric, we want to
provide the very best food and
service to our guests.

“After all,” Vukov said, “They
are our bosses.” 
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Enjoy Southern hospitality, detail-oriented dining at Croissants, Hook & Barrel
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photos courtesy of heidi’s corner restaurant group

Don’t skip dessert! Croissants Bistro & Bakery is known
for its sweet treats, like this delicious coconut cake. 

From shrimp and grits for brunch to fresh oysters for dinner, Croissants Bistro & Bakery and Hook & Barrel offer delicious food in a beautiful, relaxed atmosphere.

Hook & Barrel offers a fun selection of cocktails and appetizers during happy hour.


