OPTION #1  

$37.50 PER PERSON
                                                               SALAD

MIXED GREEN SALAD WITH HOUSE DRESSING

ENTRÉE 

CHOICE OF:

PANEED GROUPER


LUMP BLUE CRAB, BEURRE BLANC, MASHED POTATOES, VEGETABLE MEDLEY

GRILLED CHICKEN BREAST

 FETTUCINE WITH LEMON BUTTER CAPER SAUCE & VEGETABLE MEDLEY

GRILLED TOURNEDOS OF BEEF

SERVED WITH LUMP BLUE CRAB MEAT , VEGETABLE MEDLEY, AND  LEMON BEURRE BLANC

FRIED GULF SHRIMP

SMOKED CHEDDAR CHEESE GRITS, COLLARD GREENS

DESSERT

KEY LIME PIE OR CHOCOLATE CHIP BREAD PUDDING

COFFEE OR TEA
OPTION #2  

$47.50 PER PERSON
APPETIZER

SHRIMP COCKTAIL OR FRIED GREEN TOMATOES

Soup or Salad

CHOICE OF SHRIMP BISQUE/SEAFOOD GUMBO OR

MIXED GREENS WITH LEMON BALSAMIC VINAIGRETTE

OR CAESAR SALAD

ENTRÉE 

CHOICE OF:

SAUTEED GROUPER FISH HOUSE

SERVED WITH TWO GRILLED SHRIMP AND JUMBO LUMP CRABMEAT IN A GARLIC BEURRE BLANC SAUCE

GRILLED CHICKEN BREAST

WILD MUSHROOM JUS LIE, FETTUCINE WITH LEMON BUTTER CAPER SAUCE & VEGETABLE MEDLEY

GRILLED TOURNEDOS OF BEEF

SERVED WITH LUMP BLUE CRAB MEAT , VEGETABLE MEDLEY, AND GARLIC LEMON BEURRE BLANC

BROILED CRAB CAKES

SERVED OVER CREAMY PENNE PASTA AND VEGETABLE OF THE DAY

DESSERT

KEY LIME OR CHOCOLATE BROWNIE WITH ICE CREAM

