
private dining menu



first course

entrees

desserts

harbourside menu
85 per person

Double Cut  
Smoked Bacon
Gremolata, Balsamic, Toasted Breadcrumbs

whipped feta
Roasted Calabaza Squash, Local Honey, 

Thyme, Toasted Marble Rye

House Salad
Baby Arugula, Red Onion, Cucumbers, Cherry Tomatoes, 
Goat Cheese, Toasted Walnuts, Balsamic Vinaigrette

Caesar Salad
Baby Gems, Pecorino Romano, White Truffle

sirloin Steak
Jalapeno Yukon Potato Puree,  
Harissa Carrots, Red Wine Reduction

Peruvian Airline  
Chicken Breast
Anise & Blood Orange Salad, Sweet Potato Puree

pecan-crusted Salmon
Spaghetti Squash Hash, 

Sage Brown Butter Beurre Blanc

chocolate layer cake
Dark Chocolate Ganache, 

Chocolate Shavings, Golden Palm Tuile

Peanut Butter Pie
Oreo Crust, House-Made Banana Ice Cream, Chocolate Drizzle



first course

entrees

desserts

dockside menu
135  per person

bisque de la mar
Yukon Gold Potato, Applewood Smoked Bacon, Celery, 
Carrot, Mussels, Clams, Shrimp, House-Made Soda Cracker

“The Wedge”
Roasted Tomatoes, Pickled Red Onions, Pancetta,  
Gorgonzola Dressing, Fine Herbs

caesar Salad
Baby Gems, Pecorino Romano, White Truffle

Shrimp Cocktail
Cocktail Sauce, Horseradish, Lemon

Roasted Local Snapper
Cauliflower Duo, Tangerine Pesto

Peruvian Roasted Chicken
Anise and Blood Orange Salad, Sweet Potato Puree

8o z  Filet Mignon
Smoked Bacon Hash, Red Wine Reduction

Key Lime Pie
Toasted Coconut, Mango Coulis, Meringue

chocolate layer cake
Dark Chocolate Ganache, 

Chocolate Shavings, Golden Palm Tuile

Captain’s Bread Pudding
Captain Crunch, Smoked Bacon, Bourbon Toffee Sauce



first course

entrees

desserts

intercoastal menu
160 per person

Angry Cashew Lobster
Coconut, Spicy Meyer Lemon Aioli, Pickled Garden Vegetables

crab cake
Shaved Asparagus, Blistered Tomato, Truffle

“The Wedge”
Roasted Tomatoes, Pickled Red Onions, Pancetta,  
Gorgonzola Dressing, Fine Herbs

Caesar Salad
Baby Gems, Pecorino Romano, White Truffle

Roasted Local Snapper
Cauliflower Duo, Tangerine Pesto

grilled swordfish
Sunchokes, Smoked Tomato Relish, Crispy Leeks

Braised Short Rib
King Mushroom, Root Vegetable, Fingerling Potatoes, 

Cipollini Onion, Natural Jus

10o z  Filet Mignon
Smoked Bacon Hash, Red Wine Reduction

carrot bundt cake
Butter Cookie Crumbles, Candied Pecans, Cream Cheese Drizzle

Chocolate Layer Cake
Dark Chocolate Ganache, Chocolate Shavings, Golden Palm Tuile

Captain’s Bread Pudding
Captain Crunch, Smoked Bacon, Bourbon Toffee Sauce

Served Family Style



Rock Shrimp  
Skewers  200

Tuna Poke On  
Wonton Chips  200

Watermelon  
Skewers  125

Everything  
Crusted Hangar 

Steak Crostini  175

Peruvian  
Chicken Satay  150

Mini Crab Cakes  185

Bacon  
Skewers  150

Pig In A  
Blanket  130

Truffled  
Deviled Eggs 125 

Passed Hors D’Oeuvres
prici ng is  based on orders for 25 guests

sides
( feeds 25  people

stationary  
appetizers
whipped feta 

10  people -  80

Charcuterie Platter 
25 people -  195

Raw Bar
Oysters of  

the Moment 
10  people -  MP

Shrimp Cocktail 
10  people -  MP

Carving Station 
( feeds 50 people)

Prime Rib 395

pecan-Crusted Salmon 295

Peruvian Style  
Roast Turkey 225

Harissa  
Glazed Carrots

Grilled  
Asparagus

Everything-Spiced  
Sea Salt Fries

Creamed  
Spinach

Roasted Garlic 
Yukon Potato Puree

Mac &  
Cheese



platinum

silver

gold

Champagne Toast

beverage packages

House Wine 
Chardonnay, Pinot Grigio, Moscato, Pinot Noir, Cabernet Sauvignon

bottle beer 
Allagash White, Budweiser, Bud Light, Cigar City, Coors Light, Corona, Heineken, Heineken 0.0,  
Michelob Ultra, Schofferhofer Grapefruit Hefeweizen, Wynwood La Rubia, Yuengling Lager

draft beer 
Barrel of Monks, Dogfish, Florida Keys, Funky Buddha, Lagunitas, Mathews Brewing Co, New Belgium,  
Sailfish Brewing Co, Saltwater Brewing Co, Stella Artois

bottle beer 
Allagash White, Budweiser, Bud Light, Cigar City, Coors Light, Corona, Heineken, Heineken 0.0, Michelob 
Ultra, Schofferhofer Grapefruit Hefeweizen, Wynwood La Rubia, Yuengling Lager

Draft Beer 
Barrel of Monks, Dogfish, Florida Keys, Funky Buddha, Lagunitas, Mathews Brewing Co, New Belgium, 
Sailfish Brewing Co, Saltwater Brewing Co, Stella Artois

liquor 
Pinnacle Vodka, Gordon’s Gin, Cruzan Rum, Sauza Tequila, Jim Beam Bourbon, Canadian Club Whisky

wine 
Sommelier Selection of Sparkling, Pinot Grigio, Chardonnay, Pinot Noir, Cabernet Sauvignon and Rose

bottle beer 
Allagash White, Budweiser, Bud Light, Cigar City, Coors Light, Corona, Heineken, Heineken 0.0,  
Michelob Ultra, Schofferhofer Grapefruit Hefeweizen, Wynwood La Rubia, Yuengling Lager 

Draft Beer 
Barrel of Monks, Dogfish, Florida Keys, Funky Buddha, Lagunitas, Mathews Brewing Co, New Belgium, 
Sailfish Brewing Co, Saltwater Brewing Co, Stella Artois

liquor 
Tito’s Vodka, Bombay Sapphire Gin, Bacardi Rum, Espolon Tequila-Blanco, Anejo and Reposado,  
Knob Creek Bourbon, Jameson Irish Whiskey, Dewar’s Scotch

wine 
Clos Pegase, “Mitsuko’s Vineyard” Chardonnay, Gradis’ciutta Pinot Grigio, Trennes Rose, Patricia Greene, 
“Estate” Pinot Noir, Austin Cabernet Sauvignon & Bodegas Caro, “Aruma” Malbec

40/per person for 3 hours 

50/per person for 3 hours 

60/per person for 3 hours 

8/per guest


