












PLATED DINNER SELECTIONS
— $45 per person— 

Includes five-piece china place setting (does not include tax, service fees)

SALAD
CHOICE OF

· Imperial Caesar ·
Crisp romaine and the best Caesar dressing around. Finished with freshly grated Pecorino Romano cheese

· Wedge Salad ·
Baby iceberg lettuce, crispy house-cured bacon, grape tomatoes, and feta crumbles with creamy green goddess dressing and 

chickpea croutons

· Farmers Salad ·
Mixed greens shaken with creamy house-made ranch dressing with diced cucumbers, cherry tomatoes, purple onions, diced eggs, 

bacon, and croutons

ENTRÉE
SELECT UP TO 2 OPTIONS

 
· Grits à Ya Ya ·

Blackened Gulf shrimp resting on a heaping bed of smoked Gouda cheese grits—topped with a sauté of spinach, portobello 
mushrooms, applewood-smoked bacon, garlic, shallots, and cream

· Filet Mignon ·
A hand-cut, 7-ounce grilled filet mignon served with mashed potatoes, sautéed asparagus, and topped with a house demi-glace

· Braised Short Ribs ·
Braised beef short ribs served with a trio of roasted potatoes, vegetable of the day, and topped with a house demi-glace

· Braised Chicken ·
Creole beer-braised chicken breast served with dirty rice, sautéed green beans, caramelized onions, and finished with a blackened 

butter sauce

· 12-Ounce New York Strip ·
12-ounce cold-smoked New York strip served with whipped potatoes, vegetable of the day, topped with an herb compound butter

· Fish Feature ·
Blackened mahi steak on Cajun hash, served with a traditional Sardou sauce, and accented with red pepper purée

· Sesame-Seared Tuna ·
Fresh tuna served over cilantro sticky rice with sautéed stir-fry vegetables and wild mushrooms finished

with a ginger-soy reduction

G R E A T  S O U T H E R N  C A T E R I N G  &  E V E N T S

Minimum of 20 people
7.5% tax rate and 22% gratuity will apply

To have us cater your event, please call one of our private event coordinators at 850-433-9450
600 South Barracks Street · Pensacola, Florida · www.greatsouthernrestaurants.com


