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Columbia is known as a college town and a 
city of legislators. But it takes a strong business 

community for a city to thrive – restaurants, service 
providers, retailers and more. Meet the people behind 

some of the businesses that make Columbia a truly capital city!
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About My Business: We’re a local, fam-
ily-owned business proudly serving the 
Columbia community since 1977. We 
are a full-line bakery and eatery and will 
soon be expanding our lunch menu, add-
ing a “sharables” evening menu and of-
fering gelato, craft beer, wine and adult 
milkshakes. 

(R-L) Jim and Jamie McMillan
Tiffany's Bakery & Eatery
803-736-2253
tiffanysofcolumbia.com

Rocky Purvis
Northside Baptist Church
803- 520-5660
northsidebaptist.org

Who We Serve:  Anyone who appreci-
ates fresh, high-quality, tasty pastries and 
cakes, stacked-high sandwiches, fresh sal-
ads and quiches, or a three-napkin burger.

You'd Never Guess That:  Tiffany is not 
a person but was originally a franchise 
based out of Canada. We opened in Co-

lumbia Mall in 1977 and built and moved 
to our current location 1990. We are now 
building a larger facility that should be 
completed in September 2018. Don't wor-
ry, the petit fours are moving, too!

Our Mission: Continue offering excel-
lent products and customer service for at 
least the next 40 years. 

About My Business: I’m privileged to be the senior pastor 
at Northside Baptist Church in Lexington.

Who I Serve:  I try to serve my Lord first, my family sec-
ond, and finally the church I pastor and the people around 
me third.  I don’t always do that effectively, but that’s my 
goal.    

What’s the One Question People Should Ask You, But 
Usually Don’t:  How can Jesus offer me happiness right 
now and hope for the future? The answers to all the other 
questions I am asked have no eternal consequence.

What I Learned the Hard Way: Leadership requires 
making the hard calls, like not always leading people 
where they want to go, but where they need to go.

The Secrets to Good Business:  Find your niche. God 
created each of us as unique beings and to be champions. 
The key is finding that area where you’re a champion. 
Once you find your niche, give it your all – you’ll find suc-
cess and enjoy the journey.
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Xue Gong Chen 
& Xuemei Chen

Poke Bros.
(803) 764-5567

eatpokebros.com

About Our Business:  Poke Bros. is a new, rap-
idly expanding food chain serving authentic 
Hawaiian poké bowls.  The first store opened 
in Columbus, Ohio in November 2016. We’re 
brother-sister franchise owners and have opened 
seven locations in South Carolina.  Bowls start 
with a base of steamed white or brown rice, salad 
or chips. Then you pick from a variety of fresh 
cut veggies and fruit, meat or seafood, one of our 
delicious sauces and some crispy toppings.

Who We Serve:  Our customers tend to be food-
ies who love fresh ingredients and exotic new 
dishes. If you like sushi, you’ll love poke—same 
general idea and ingredients, just in a bowl rath-
er than rolled up.  And families are loving the 
options for custom bowls their kids will actually 
eat. And we offer vegan options.

Our Mission: Introduce poké and get people 
into this delicious dish! We’re passionate about 
healthy ingredients and lifestyles. We also care 
deeply about the oceans where our primary pro-
tein is harvested. We take steps to recycle our 
plasticware and source from the most sustainable 
food vendors.

The Secret To Good Business Is:  Caring about 
your customers is key. We take all feedback very 
seriously and make every effort to respond to our 
customers’ needs and concerns. We strive for 
high-quality food and service.
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Dianne Light &
Billy Prato

Di Prato’s Delicatessen  
803-779-0606

dipratos.com
 

Brent Downing
The Downing Group at Keller 
Williams Columbia
803.381.8950
thedowninggroup.com

About Our Business: We’re a genuine 
New York-style deli that serves with 
Southern grace and charm. We’ve 
been serving signature sandwiches 
and more since 2004.

You'd Never Guess That:  Well, some 
people don’t realize I’m the Dianne 
of the former fine-dining restaurant 
Dianne’s on Devine. It was open from 
1989 and I closed it in 2013 to concen-
trate on Di Prato’s.

The Secret to Good Business Is: For 
us, it’s our all-natural pimento cheese! 

We have five variations of it.  Having a 
signature recipe is a good draw and keeps 
customers coming back again and again. 
But in the restaurant industry, service 
is key, and without good service, you’re 
sunk. Everyone loves a deli sandwich, so 
our secret is New York taste wrapped in 
Southern charm served with a smile.

Why We Love Doing Business in Co-
lumbia: First of all, this is home and 
we’re not going anywhere. But Columbi-
ans have proven over the years that they 
love Di Prato’s, so we’ll be serving up food 
here as long as they keep coming.

About My Business: We are the top selling real estate 
team in the greater Columbia area, serving the geo-
graphic area from Camden to Newberry to Batesburg/
Leesville to Orangeburg. 

Why I Chose This Career: I’ve loved sales and run-
ning businesses my entire professional career. The rea-
son we are so good at what we do is because we love 
what we do. We don’t think of this as work. This is our 
passion. It’s who we are!

What I Learned the Hard Way: Not everyone is as 
passionate about their business and their clients’ best 
interests as we are. We’re very careful who we partner 
with, who we invite to join our team and how we deal 
with other companies and agents in this business. 

The Secrets to Good Business: 1) Always put your 
client’s best interests first. Integrity and trust are of 
THE most importance. 2) Be credible. Know your 
market or product better than anyone. 3) Understand 
your client’s needs and strive to meet those beyond ex-
pectations. 4) Follow up, stay in touch. This business is 
about relationships.
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Zach Steinhauser &
Andrea Snelgrove
Wingard’s Market
803-359-9091
wingardsmarket.com

John Guth
Jaguar Land Rover Columbia

803-750-4800
jaguarcolumbia.com

landrovercolumbia.com

About My Business: We provide a premium auto-
motive experience, which includes sales, service and 
parts for all makes and models.

What’s the One Question People Should Ask You, 
But Usually Don’t:  I wish more folks would inquire 
regarding our diverse line up of vehicles. We offer 
economical and affordable options as well as luxury 
models.

What I Learned the Hard Way: Doing right by our 
clients is not always the easiest or least expensive 
thing to do. However, we have found that time, ener-
gy and money spent fostering great relationships with 
our clients builds the road to lasting success.

Why I Love Doing Business in Columbia:  The 
warm, friendly people. My customers and fellow em-
ployees make the Midlands of South Carolina the 
ideal place to do business.

About Our Business: We’re a destination garden center, 
established in 1968 that is consistently recognized as one 
of the nation’s Top 100 by industry publications.

What’s the One Question People Should Ask You, 
But Usually Don’t:  What should I do with a snake in 
my yard? (Zach).

You'd Never Guess That:  Our Gift Shoppe makes such a 
memorable impression. Our customers bring visiting fam-
ily and friends, so they can experience it as well (Andrea).

Our Mission: To help people understand that they can 
make an environmental difference in their own back-
yards (Zach).

The Secrets to Good Business: Providing knock-your-
socks-off customer service and an unforgettable experi-
ence. We all try to over-deliver on the expectations of 
our customers so they will continue to return (Andrea).
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Montague Laffitte
South State Bank
803-540-3976
southstatebank.com 

Len Henderson
Tombo Grille
803-782-9665
tombogrille.com

About My Business: South State Bank has been serving 
our customers since 1934. By staying true to our values 
centered on relationship banking, we have become one of 
the fastest growing regional banks in the South and the 
largest bank headquartered in South Carolina.

Who I Serve:  More than 700,000 customers consisting 
of families, individuals and companies across the Caroli-
nas, Georgia and Virginia.   

Why I Chose This Career: Banking allows you to help 
others to expand their business, buy a home or save for re-
tirement. We have programs geared toward teaching chil-
dren to save, too. Financial wellness is a life-long lesson 
and starting early is important.

Why I Love Doing Business in Columbia: It’s a great 
place to live and work. My wife and I are blessed to be 
raising our three kids here. We love our school, our church 
and the ability to be involved in so many community ac-
tivities.

About My Business: Operating in Forest Acres since 
2002, Tombo Grille is a family-friendly restaurant with a 
great bar and outdoor seating in nice weather.

You'd Never Guess That:  That my wife, Svetelana, is 
from Bulgaria and we were married on the Black Sea in 
August of 2016.

Our Mission: Continue using local ingredients in cre-
ative, yet familiar ways to give our customers a unique 
dining experience every time.

What I Learned the Hard Way: You can't make every-
body happy.  Life and business are much more enjoyable 
when you surround yourself with positive people who 
make you want to work hard.

Why I Love Doing Business in Columbia:  Our regulars 
come in multiple times during the week and really enjoy 
seeing each other. We love having them feel like they’re in 
a place where everybody really does “know their name.”
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Charlotte & Mike Easler
The Crescent Olive

803-771-7774
thecrescentolive.com

Benton Terrell Jones
Thompson Funeral Home at 
Greenlawn Memorial Park
803-776-1092    
thompsonsfuneral.com 

Who I Serve: We serve families from all walks of life 
and are one of the few multi-cultural funeral homes in 
the Midlands. We take the time to learn and acknowl-
edge the deceased’s personality and life path. We honor 
their life in this way to affirm their relationship with 
loved ones, which leads to healing after loss.   

Why I Chose This Career: As a veteran, I believe those 
who served our nation are deserving of special attention. 
We are fully committed to taking care of all details in 
securing the benefits your veteran is entitled to receive. 

What I Learned the Hard Way: It is an ongoing pro-
cess to understand the needs of people from a variety 
of cultures, faith traditions and backgrounds.  It is only 
when I truly listen to my families, that I can exceed 
their expectations.

The Secret to Good Business: Treat everyone with re-
spect, humility and empathy. When you serve others as 
you would treat your own family, the business will thrive.

Our Business: We are a family-owned small business 
with stores in Columbia and Mount Pleasant. We are the 
only supplier of Ultra-Premium Certified Extra Virgin 
Olive Oil in the Midlands and Charleston areas. The UP 
label is the highest standard in the world, trumping all 
other olive oil standards. 

Our Mission Is To: Educate our customers on the ben-
efits of olive oil. The market is saturated with diluted, 
substandard oils that have no benefit at all. We only use 
the freshest, highest quality products available, and we 
want to ensure our customers enjoy those benefits.

Why We Chose This Career: After the two of us spent 
many years in corporate jobs, we both decided to go into 
business for ourselves. After exhaustive research, we 
found this great business plan that satisfied our idea of 
the perfect business for us. 

The Secret to Good Business Is: Deliver exceptional 
service and quality products to your customers.  Do what 
you say you are going to do and always follow up!  Hon-
esty and sincerity go a long way.
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Beth Burrell
Upper Crust

803-888-6282
uppercrustwoodfiredgrill.com

About my business: Upper Crust is a California-in-
fluenced, full-service casual restaurant specializing 
in wood-fired pizzas, gourmet salads, sandwiches 
and quesadillas—all prepared fresh daily. We have a 
well-rounded beer and wine list and carry many local 
craft beers. Our Sunday brunch is out of this world. 

Why I chose this career: Honestly, because I love 
food. I love creating. I love putting flavors together and 
preparing food that’s less ordinary. 
The secret to good business: Loving what you do! I 
have never not wanted to get up and go to work. There 
is rarely a morning that I’m not there earlier than I 
need to be and I’m often the last one to leave at night. 

Why I love doing business in Columbia: It’s such a 
family-oriented community. And I particularly like 
the Northeast where we are located. The locals truly 
care about supporting other locals. We are a strong, 
caring and eclectic community! 

About Our Business: We are a full-service 
kitchen and bath remodeling company.

Our Mission Is To: Provide top quality 
products and service so that your kitchen 
or bath will last for years.

Why We Chose This Career: We love the 
fact that we never do the same thing in 
any given day.

What We Learned the Hard Way:  
Moderation.

The Secret to Good Business: Offering 
good service performed with good man-
ners, something sadly lacking in con-
struction today.
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Kathryn Clough &
 George Little

Edisto Kitchens and Baths
803-929-0038

edistokitchensandbathsinc.com


