
Onsite 

selling to outside

THE FISH HOUSE, ATLAS OYSTER HOUR, THE DECK BAR

600 SOUTH BARRACKS STREET, PENSACOLA, FLORIDA

Private  
Dinning  
Menu
For over a decade, we have 

provided Northwest Florida 

with premier catering ranging 

from intimate dinners to large 

functions for up to 500 or 

more guests.

Great Southern Catering  

and Events menu has been 

carefully crafted by a team  

of experienced chefs to  

provide you with a broad 

range of selections.



S O U P
CHOICE OF 

· Seafood Gumbo · 
Our own rich seafood gumbo made in the New Orleans  

style—CHOCK�FULL�OF�FRESH�ÚSH�AND�SHRIMP

· Soup du Jour ·

E N T R É E
CHOICE OF 

· Grits à Ya Ya · 
"LACKENED�'ULF�SHRIMP�RESTING�ON�A�HEAPING�BED�OF�SMOKED�
'OUDA�CHEESE�GRITSrTOPPED�WITH�A�SAUTÁ�OF�SPINACH��

PORTOBELLO�MUSHROOMS��APPLEWOOD
SMOKED�BACON��GARLIC��
shallots, and cream

· Club Croissant · 
Ham, turkey,  bacon, cheddar cheese, 

lettuce, tomato, and Dijonnasie on a croissant.  
3ERVED�WITH�HOUSE�MADE�CHIPS

· Jack Daniel’s-Glazed Chicken · 
#HAR
GRILLED�CHICKEN�BREAST�SERVED�OVER�MIXED�GREENS�TOSSED�
WITH�CRUMBLED�BLUE�CHEESE��2ENFROE�CANDIED�PECANS��AND�
BROWN
SUGAR
POACHED�PEACHES�IN�AN�HERB�VINAIGRETTE

· Po’ Boy · 
&RIED�SHRIMP�OR�'ULF�#OAST�OYSTERS�ON�FRESH
BAKED�.EW�

/RLEANS
STYLE�BREAD�WITH�ROMAINE�LETTUCE��TOMATO��RED�ONION��
AND�SMOKED
CORN�TARTER�SAUCE�

D E S S E R T
· Chef’s Choice Baked Cookies ·

CHEF’S LUNCH MENU A

—  $ 2 0  p e r  p e r s o n  —
)NCLUDES�TEA�AND�SODA���$OES�NOT�INCLUDE�TAX��SERVICE�FEES	



s ta r t e r 
CHOICE OF

· Seafood Gumbo · 
Our own rich seafood gumbo made in the New Orleans  

style—CHOCK�FULL�OF�FRESH�ÚSH�AND�SHRIMP

· Classic Caesar · 
#RISP�ROMAINE�AND�HOUSE
MADE�#AESAR�DRESSING�� 

Finished with freshly grated Parmesan cheese and garlic croutons.

E N T R É E 
CHOICE OF

· Grits à Ya Ya · 
"LACKENED�'ULF�SHRIMP�RESTING�ON�A�HEAPING�BED�OF�SMOKED�'OUDA� 
CHEESE�GRITSrTOPPED�WITH�A�SAUTÁ�OF�SPINACH��PORTOBELLO�MUSHROOMS�� 

APPLEWOOD
SMOKED�BACON��GARLIC��SHALLOTS��AND�CREAM�

· Bourbon Glazed Salmon · 
'RILLED�SALMON�WITH�WHIPPED�POTATOES�AND�CHEFmS�CHOICE�OF�VEGETABLES

· Club Croissant · 
Ham, turkey, bacon, cheddar cheese, 

lettuce, tomato, and Dijonnasie on a croissant.
3ERVED�WITH�HOUSE�MADE�CHIPS

· Five Sister’s Fried Chicken · 
"ONELESS�CHICKEN�THIGHS�BREADED�IN�&IVE�3ISTERSm�SIGNATURE�BREADING�� 
HOUSE�MASH�POTATOES��SAUTÁED�SPINACH�AND�BEURRE�BLANC�SAUCE

D E S S E R T 
CHOICE OF

· Key Lime Pie ·   
         

 · Triple Chocolate Cheesecake · 

CHEF’S LUNCH MENU B

—  $ 2 5  p e r  p e r s o n  —
)NCLUDES�TEA�AND�SODA���$OES�NOT�INCLUDE�TAX��SERVICE�FEES	



S A L A D
· Classic Caesar · 

#RISP�ROMAINE�AND�HOUSE
MADE�#AESAR�DRESSING�� 
Finished with freshly grated Parmesan cheese and garlic croutons.

 
E N T R É E
CHOICE OF 

· Grits à Ya Ya · 
"LACKENED�'ULF�SHRIMP�RESTING�ON�A�HEAPING�BED�OF�SMOKED�'OUDA�CHEESE�
GRITSrTOPPED�WITH�A�SAUTÁ�OF�SPINACH��PORTOBELLO�MUSHROOMS��APPLEWOOD


smoked bacon, garlic, shallots, and cream 

· 12-Ounce New York Strip · 
!���
OUNCE��COLD
SMOKED�.EW�9ORK�STRIP�SERVED�WITH�WHIPPED�POTATOES�� 
VEGETABLE�OF�THE�DAY��AND�TOPPED�WITH�ROASTED�GARLIC�COMPOUND�BUTTER� 

and house Worcestershire sauce

· Fresh Catch of the Day · 
'RILLED�MAHI�MAHI�SERVED�WITH�ASPARAGUS�AND�SMOKED�'OUDA�GRITS� 

AND�ÚNISHED�WITH�LEMON�BUTTER�SAUCE�

· Five Sister’s Fried Chicken · 
"ONELESS�CHICKEN�THIGHS�BREADED�IN�&IVE�3ISTERSm�SIGNATURE�BREADING�� 
HOUSE�MASH�POTATOES��SAUTÁED�SPINACH�AND�BEURRE�BLANC�SAUCE 

D E S S E R T
· Chocolate Mousse · 

CHEF’S DINNER MENU A
—  $ 4 5  p e r  p e r s o n  —

)NCLUDES�TEA�AND�SODA���$OES�NOT�INCLUDE�TAX��SERVICE�FEES	



S A L A D 
CHOICE OF 

· Classic Caesar · 
#RISP�ROMAINE�AND�HOUSE
MADE�#AESAR�DRESSING�� 

Finished with freshly grated Parmesan cheese and garlic croutons.

· Strawberry Salad (GF) · 
&RESH�SPRING�GREENS�TOSSED�IN�STRAWBERRY�VINAIGRETTE�WITH�FRESH�STRAWBERRIES��BLUEBERRIES��

CUCUMBERS��SHAVED�ONIONS��AND�GRAPE�TOMATOES��ÚNISHED�WITH�CRUMBLED�FETA�AND�TOASTED�ALMONDS�

E N T R É E 
CHOICE OF

 
· Grits à Ya Ya · 

"LACKENED�'ULF�SHRIMP�RESTING�ON�A�HEAPING�BED�OF�SMOKED�'OUDA�CHEESE�GRITSrTOPPED�WITH�A�
SAUTÁ�OF�SPINACH��PORTOBELLO�MUSHROOMS��APPLEWOOD
SMOKED�BACON��GARLIC��SHALLOTS��AND�CREAM�

· Filet Mignon · 
!�HAND
CUT���
OUNCE�GRILLED�ÚLET�MIGNON�SERVED�WITH�WHIPPED�POTATOES�� 

SAUTÁED�ASPARAGUS��AND�TOPPED�WITH�AN�HERB�COMPOUND�BUTTER�

· Seafood Pasta ·
3EARED�SEA�SCALLOPS�WITH�SAUTÁED�SHRIMP�AND�MUSSELS�IN�OLIVE�OIL��GARLIC�AND� 

WHITE�WINE�SERVED�OVER�SPAGHETTI�PASTA�TOSSED�IN�HOUSE�RED�SAUCE�� 
�'ARNISHED�WITH�FRESH�PARMESAN��PARSLEY�AND�TOASTED�BAGUETTE

· Five Sister’s Fried Chicken · 
"ONELESS�CHICKEN�THIGHS�BREADED�IN�&IVE�3ISTERSm�SIGNATURE�BREADING�� 
HOUSE�MASH�POTATOES��SAUTÁED�SPINACH�AND�BEURRE�BLANC�SAUCE

· 12-Ounce New York Strip · 
!���
OUNCE��COLD
SMOKED�.EW�9ORK�STRIP�SERVED�WITH�WHIPPED�POTATOES�� 
VEGETABLE�OF�THE�DAY��AND�TOPPED�WITH�ROASTED�GARLIC�COMPOUND�BUTTER� 

and house Worcestershire sauce

D E S S E R T 
CHOICE OF·

CHEF’S DINNER MENU B
—  $ 5 0  p e r  p e r s o n  —

)NCLUDES�TEA�AND�SODA���$OES�NOT�INCLUDE�TAX��SERVICE�FEES	

· Crème Brûlée · 
· Triple Chocolate Cheesecake ·



CHEF’S DINNER MENU C
—  $ 6 5  p e r  p e r s o n  —

)NCLUDES�TEA�AND�SODA���$OES�NOT�INCLUDE�TAX��SERVICE�FEES	

· Filet Mignon · 
!�HAND
CUT���
OUNCE�GRILLED�ÚLET�MIGNON�
SERVED�WITH�WHIPPED�POTATOES��SAUTÁED�
ASPARAGUS��AND�TOPPED�with roasted 
GARLIC�COMPOUND�BUTTER�AND�HOUSE�

Worcestershire sauce

· Five Sister’s Fried Chicken · 
Boneless chicken thighs breaded in 
&IVE�3ISTERSm�SIGNATURE�BREADING��HOUSE�
MASH�POTATOES��SAUTÁED�SPINACH�AND�

beurre blanc sauce

· 14-Ounce Rib Eye · 
!���
OUNCE�RIB�EYE�SERVED� 
WITH�WHIPPED�POTATOES�� 

vegetable of the day, AND�TOPPED�with 
ROASTED�GARLIC�COMPOUND�BUTTER�AND�

house Worcestershire sauce

· Parmesan Snapper · 
3EARED�SNAPPER�OVER�WHIPPED�POTATOES��
SERVED�WITH�GRILLED�ASPARAGUS�AND�
TOPPED�WITH�LUMP�CRABMEAT��BEURRE�
blanc sauce and Parmesean cheese

 · Key Lime Pie ·          · Featured Seasonal Dessert · 

· Grits à Ya Ya · 
"LACKENED�'ULF�SHRIMP�RESTING�ON�A�HEAPING�BED�OF�SMOKED�'OUDA�CHEESE�
GRITSrTOPPED�WITH�A�SAUTÁ�OF�SPINACH��PORTOBELLO�MUSHROOMS��APPLEWOOD


smoked bacon, garlic, shallots, and cream

E N T R É E
CHOICE OF 

S o u p  o r  S A L A D 
CHOICE OF 

A P P E T I Z E R S  O N  B U F F E T

· Strawberry Salad (GF) · 
&RESH�SPRING�GREENS�TOSSED�IN�STRAWBERRY�VINAIGRETTE�WITH�FRESH�STRAWBERRIES��BLUEBERRIES�� 

CUCUMBERS��SHAVED�ONIONS��AND�GRAPE�TOMATOES��ÚNISHED�WITH�CRUMBLED�FETA�AND�TOASTED�ALMONDS

· Gumbo ·
Our own rich seafood gumbo made 
IN�THE�.EW�/RLEANS�STYLE
CHOCK�FULL�OF�

FRESH�ÚSH�AND�SHRIMP

· Classic Caesar · 
#RISP�ROMAINE�AND�HOUSE
MADE�#AESAR�
dressing. Finished with freshly grated 

Parmesan cheese and garlic croutons.

· Pork Pot Sticker ·
�
�4WO�PER�PERSON�
�

!�BLEND�OF�PORK��SCALLIONS��ROASTED�GARLIC��AND� 
GINGER�WRAPPED�IN�A�FRIED�WONTON�WRAPPER

· Shrimp Cocktail Display ·
�
�4WO�PER�PERSON�
�

#LASSIC�SHRIMP�COCKTAIL�SERVED�
with homemade cocktail sauce

D E S S E R T
CHOICE OF



Spring Roll
#RISPY�VEGETABLE�SPRING�ROLL�WITH�

sweet chili garlic sauce

Goat Cheese and Fig Crostini
Crostini with goat cheese and 
TOPPED�WITH�ÚG�PRESERVES

Bacon and Grits Fritter
'OUDA�CHEESE�GRITS��APPLEWOOD
SMOKED�
BACON��AND�CHEDDAR�CHEESE
FRIED�FRITTERS

Wood-Fired Vegetable Skewer GF
With balsamic vinaigrette

Pimento-Filled Puff Pastry
��(OUSE
MADE�PIMENTO�CHEESE� 
IN�MINI�PUFF�PASTRY�CUPS

BBQ Meatball
(OUSE
MADE�MEATBALL�

with BBQ sauce

Tomato and Feta Crostini
Crostini with roasted Roma tomatoes, 

CRUMBLED�FETA��AND�BASIL�PESTO

Olive Tapenade Crostini
#ROSTINI�WITH�OLIVE�TAPENADE�DRIZZLED�

WITH�EXTRA�VIRGIN�OLIVE�OIL

Ginger Chicken
'INGER
FRIED�CHICKEN�BITE�WITH�

a sweet and sour sauce

Goat Cheese and Strawberry Crostini
#ROSTINI�WITH�GOAT�CHEESE�TOPPED�WITH�

fresh strawberries DRIZZLED�WITH�A�
balsamic reduction

Pork Pot Sticker
!�BLEND�OF�PORK��SCALLIONS��ROASTED�GARLIC�� 
AND�GINGER��7RAPPED�IN�A�CRISPY�FRIED�

WONTON�WRAPPER

Ginger-Crusted Spinach Artichoke Bite
&RESH�SPINACH�WITH�ARTICHOKE�HEARTS�AND�

cream cheese fried golden brown

Thai Chicken Skewer GF
'RILLED�CHICKEN�WITH�A�4HAI�PEANUT�SAUCE�

Mini Fried Ravioli
#RISPY�THREE
CHEESE�RAVIOLI� 
WITH�HOUSE
MADE�MARINARA

BLT Crostini
!PPLEWOOD
SMOKED�BACON��SHREDDED�

romaine lettuce, Roma tomatoes,  
PESTO��AND�$IJONNAISE

Sweet Southern BBQ Chicken Skewer GF
Grilled chicken breast with sweet  

and savory BBQ sauce

—  $ 2 . 5  p e r  i t e m ,  1  p i e c e  p e r  p e r s o n  —

—  $ 2  p e r  i t e m ,  1  p i e c e  p e r  p e r s o n  —

Mac and Cheese Bite
A blend of creamy cheeses and elbow 

MACARONI��SERVED�LIGHTLY�ÛOURED�AND�FRIED�CRISP 

À LA CARTE HORS D’OEUVRE SELECTIONS



À LA CARTE HORS D’OEUVRE SELECTIONS

 

· 

—  $ 3  p e r  i t e m ,  1  p i e c e  p e r  p e r s o n  —

 Southern Shrimp Skewer GF
'ULF�SHRIMP��RED�ONION�� 

SMOKED�SAUSAGE��AND�PEPPERS
 

Louisiana Cracker-Fried Oyster
3ERVED�WITH�RÁMOULADE�SAUCE

Volcano Shrimp
'INGER
FRIED�SHRIMP�TOSSED�IN� 
A�SPICY�VOLCANO�SAUCE

 
Grilled Shrimp Skewer GF

With cilantro and lime marinade

—  $ 3 . 5  p e r  i t e m ,  1  p i e c e  p e r  p e r s o n  —

Crispy Honey-Glazed Chicken
/N�A�HOUSE
MADE�MINI�BISCUIT�

brushed with honey butter

Pulled Pork Slider 
(AND
PULLED�PORK�WITH� 
southern BBQ sauce

Volcano Chicken Slider 
'INGER
FRIED�CHICKEN�TOSSED�IN� 
HOUSE
MADE�VOLCANO�SAUCE

Sliced Pork Tenderloin
On a cheddar biscuit  

with tomato jam

Chicken ’n’ Waffle Bites
'INGER�CHICKEN�AND�WAFÛE�WITH� 

SWEET�MAPLE�SYRUP

Smoked Salmon Mousse
With a dill crème fraîche and 
CAPERS��3ERVED�IN�A�PHYLLO�CUP
�'&�IF�SERVED�ON�CUCUMBER�SLICE	

Cheeseburger Slider
�7ITH�CARAMELIZED�ONIONS

New York Steak Skewer GF
,IME�AND�CHILI
MARINATED� 
.EW�9ORK�STRIP�STEAK

Roasted Stuffed Mushrooms
�4OPPED�WITH�TOMATO�BRUSCHETTA� 

and Parmesan



À LA CARTE HORS D’OEUVRE SELECTIONS

 

 

Bacon-Wrapped Scallop GF
$RIZZLED�WITH�LEMON�BUTTER�SAUCE

Mini Beef Wellington
0RIME�RIB�IN�PUFFED�PASTRY��DRIZZLED� 
WITH�A�HOUSE
MADE�DEMI
GLACE

Fish House Crab Cake
,UMP�BLUE�CRAB�CAKES��TOPPED�WITH�A� 

PRALINE�#REOLE
MUSTARD�SAUCE�
AND�CRISPY�SWEET�POTATO�HAY

Garlic and Dijon-Roasted Lamb Lollipop GF
7ITH�A�MINT�DEMI
GLACE

Grouper Croquette 
3ERVED�WITH�SMOKED
CORN�

tarter sauce

Fried Wontons
With fresh tuna and Asian slaw.  
$RIZZLED�IN�A�SOY�REDUCTION

—  $ 4  p e r  i t e m ,  1  p i e c e  p e r  p e r s o n  —

—  $ 6  p e r  i t e m  —
Strawberry Spinach Salad

&RESH�SPINACH��SLICED�STRAWBERRIES�� 
blue cheese crumbles, bacon, and Renfroe 
PECANS��3ERVED�WITH�STRAWBERRY�VINAIGRETTE

Farmer’s Salad
-IXED�GREENS�WITH�HOUSE
MADE� 

ranch dressing, diced cucumbers,  
GRAPE�TOMATOES��PURPLE�ONION�� 
cheddar cheese, and croutons

Oh Kale Yeah
Fresh local kale with golden raisins,  
TOASTED�ALMONDS��AND�GRAPE�TOMATOES� 

Served with lemon vinaigrette

Wedge Salad 
"ABY�ICEBERG�LETTUCE��GRAPE�TOMATOES�� 

bacon, blue cheese crumbles and  
croutons. Served with house  

blue cheese dressing

SALADS
&RESH
MADE�SALAD�STARTERS�OR�DISPLAYS

Classic Caesar
&RESHLY�CHOPPED�ROMAINE�SHAKEN�WITH�HOUSE
MADE� 

Caesar dressing. Served with freshly grated 
Parmesan cheese and garlic croutons

- Additional salad options available upon request - 



 DISPLAYS
r�!LL�PRICED�PER�PERSON�r

Fruit and Cheese Display
Fresh carved fruit, world cheeses, and crackers $5.5

Meat and Cheese Display 
!SSORTED�MEATS��WORLD�CHEESES��ASSORTED�ÛATBREADS��AND�CRACKERS����

Sliced Beef Tenderloin Display
7ITH�HORSERADISH�CREAM�SAUCE��SERVED�WITH�0ARKER�(OUSE�ROLLS���

Shrimp Cocktail Display
#LASSIC�SHRIMP�COCKTAIL�SERVED�WITH�HOMEMADE�COCKTAIL�SAUCE���

Four shrimp per person

Grilled Vegetable Display
&ARM
TO
TABLE�VEGETABLE�DISPLAY�WITH�ZUCCHINI�SPEARS��ASPARAGUS�� 
MUSHROOMS��YELLOW�SQUASH��RED�ONIONS��AND�PEPPERS��4OPPED�WITH� 

CRUMBLED�FETA�AND�DRIZZLED�WITH�A�BALSAMIC�REDUCTION�����

Seafood Antipasto Display
Marinated seafood and vegetables in EXTRA�VIRGIN�olive oil 

and garlic. Served chilled with roasted garlic aïoli (Market Price) 

 

3HRIMP
Crab claws

Asian calamari 
West Indies crab salad 

3LIPPER�LOBSTER�TAILS�
Littleneck clams
Artichoke hearts

Lemons 

Roma tomatoes  
Baby green beans 
Kalamata olives

Fresh basil 



CHEF’S STATIONS
����CHEF�FEE�PER�CHEF
ATTENDED�STATION�PER�ITEM

r�!LL�PRICED�PER�PERSON�r

Grits à Ya Ya Station
�����PER�PERSON

�)NCLUDES�TWO�SHRIMP�PER�PERSON
4OPPINGS�INCLUDE��SHRIMP��BACON�� 

green onions and shredded cheeses

Pasta Station
���PER�PERSON�

!�VARIETY�OF�PASTAS�SERVED�WITH� 
Parmesan, kalamata olives, and feta

#HOICE�OF���SAUCES��garden marinara,  
0ARMESAN�!LFREDO��OR�BASIL�PESTO

!DD�VEGETABLES�TO�ANY�PASTA�������PER�PERSON�
SPINACH��BROCCOLI��CHERRY�TOMATOES�� 

RED�BELL�PEPPERS 

!DD�MEAT�TO�ANY�0ASTA�3TATION��PER�SELECTION� 
Grilled Chicken $4   .  Meatballs $5

Italian Sausage $5  .  3HRIMP���

Kabob Station
����PER�PERSON

Cooked on an indoor brick grill and 
skewered with fresh vegetables

#HOOSE���MEATS� skewers of beef 
MEDALLIONS��CHICKEN��SHRIMP��OR�PORK�

#HOOSE���SAUCES��cilantro sweet Thai  
chili sauce, horseradish cream sauce,  

OR�GINGER
GARLIC�SAUCE�

Baked Oysters Station
����)NCLUDES���PER�PERSON�

Assorted baked oysters with  
HOMEMADE�COCKTAIL�SAUCE�AND�SPICED�

butter. Served with Fish House  
Hot Sauce, and crackers

Carving Stations
Carving stations are served with an artisanal bread display 

6�OUNCES�HARDWOOD
SMOKED�AND�MAPLE
GLAZED�HAM���
6 ounces roasted turkey with cornbread dressing $9

��OUNCES�PRIME�TOP�SIRLOIN�BEEF�WITH�GARLIC�AND�GINGER�SAUCE����
6�OUNCES�SLOW
ROASTED�PRIME�RIB�WITH�AU�JUS�AND�HORSERADISH�CREAM����

��OUNCES�ROASTED�TENDERLOIN�OF�BEEF�WITH�$IANE�SAUCE����

Fajita and Nacho Station
����PER�PERSON�

#HOOSE���MEATS��GRILLED�SHRIMP��MARGARITA�CHICKEN�OR�FAJITA�STEAK��
3ERVED�WITH�SOFT�TORTILLAS�AND�HOUSE
MADE�CORN�CHIPS

Diced Tomatoes
Black Olives 
Sour Cream 
Guacamole
Fresh Limes

Queso Fresco

Pico de Gallo 
Fish House Hot Sauce

Shredded Lettuce
Black Beans  

Rice Pilaf
Shredded Cheese

4OPPINGS�INCLUDE��



BRUNCH STATIONS
r�!LL�PRICED�PER�PERSON�r

Available Monday – Saturday Only

Biscuit Station
&RESH
BAKED�BISCUITS�SERVED�WITH�APPLEWOOD
SMOKED�BACON�� 
SAUSAGE�PATTIES��SLICED�CHEDDAR�CHEESE��COUNTRY�GRAVY�� 

TOMATO�GRAVY��AND�ASSORTED�JAMS�����

Scrambled Egg Bar
With bacon crumbles, smoked sausage, cheddar cheese,
PICO�DE�GALLO��SOUR�CREAM��SCALLIONS��DICED�TOMATOES����

Mini Croissant Trio 
"UTTERY
CRUSTED�MINI�CROISSANTS�ÚLLED�WITH�
TUNA�SALAD��CHICKEN�SALAD��PIMENTO�CHEESE�

����ONE�OF�EACH�PER�PERSON

Grits à Ya Ya
4OPPINGS�INCLUDE�SHRIMP��BACON��

GREEN�ONIONS��AND�SHREDDED�CHEESES�����

Chicken & Waffle and Pancake Bar 
3OUTHERN
STYLE�FRIED�GINGER�CHICKEN�AND�WAFÛES�WITH�PANCAKES��

3ERVED�WITH�MAPLE�SYRUP��BLUEBERRIES��STRAWBERRIES��
FRESH�RASPBERRIES��CHOCOLATE�CHIPS��AND�WHIPPED�CREAM����

Cheese Grits
Grits loaded with  

smoked Gouda cheese

Brunch Potatoes 
7ITH�PEPPERS�AND�ONIONS

Pasta Salad 
7ITH�GRAPE�TOMATOES�� 

CUCUMBERS��FETA��AND�PARSLEY�� 
tossed in an herb vinaigrette

Steamed Asparagus 
With a lemon butter sauce

Tater Tot Casserole 
Golden tater tots loaded with cheese  
AND�ÚNISHED�WITH�A�CRISPY�TOPPING

Seasonal Grilled Vegetables
Zucchini, yellow squash,  
and red onions with an 
HERB�VINAIGRETTE�DRIZZLE

—  $ 4 . 5  p e r  p e r s o n ,  c h o o s e  3  s i d e s  —

Fruit Salad
&RESH
CHOPPED�SEASONAL�FRUITS�SHAKEN�WITH�A� 

STRAWBERRY�VINAIGRETTE��TOPPED�WITH�SHAVED�ALMONDS

BRUNCH SIDES



BISTRO BITES
r�!LL�PRICED�PER�PERSON�r

-INIMUM�OF����ORDERS�PER�ITEM�

Available Monday – Saturday Only

—  O N E  P I E C E  p e r  p e r s o n  —

—  M i n i m u m  o f  2 0  o r d e r s  p e r  i t e m  —

Sausage En Croute
Savory Conecuh sausage  

WRAPPED�IN�PUFF�PASTRY��SERVED� 
with Creole honey mustard $3 

Applewood-Smoked  
Bacon and Waffle Bites

3ERVED�WITH�WARM�MAPLE�SYRUP $2.5

Chicken ’n’ Waffle
'INGER�CHICKEN�AND�WAFÛE�� 
WITH�SWEET�MAPLE�SYRUP�����

Seasonal Grilled Peaches 
Fresh arugula and blue cheese,  
with a balsamic reduction $3 

“Mini” Breakfast Sliders 
Savory sausage or bacon, egg 

and, cheese biscuits $2.5

“Mini” Chicken Salad Slider
4OASTED�PECAN�CHICKEN�SALAD��
served on mini croissants $2.5 

Mini Beignets
7ITH�POWDERED�SUGAR������

Smoked Salmon Deviled Egg
With fresh dill $3 

Fresh Fruit Kabobs
Melon and assorted berries $2

Sea Salt and Truffle Shoestring Fries
$ISPLAYED�IN�PAPER�CONES����

Popcorn Bar
3EA�SALT�AND�CRACKED�PEPPER�� 

warm caramel, and Southern ranch $4

Spicy Pub Mix
3PICY�ROASTED�PEANUTS��ALMONDS�� 

SUNÛOWER�SEEDS��PEPITAS��AND�CORN�STICKS�$2.5



BRUNCH DRINK STATIONS
Mimosa Bubbles Bar
r����PER�PERSON�r

Average two glasses of house champagne per person 

#HAMPAGNE��/RANGE�*UICE, #RANBERRY�*UICE,  
Blueberries, Strawberries, 2ASPBERRIES

Bloody Mary Bar
r�����PER�PERSON�r

"UILD�YOUR�OWN�"LOODY�-ARY�
&ISH�(OUSE�(OT�3AUCE��4ABASCO��PICKLED�GREEN�BEANS��PICKLED�OKRA��

celery, lemons, limes, olives, seasoning salt for the rim

 

Average two bloody marys per person



FREESTANDING STATIONS
r�!LL�PRICED�PER�PERSON�r

 
Mashed Potatoes Station

4OPPINGS�INCLUDE�BACON�BITS�� 
cheddar cheese, red onions,  

green onions, broccoli, gravy,  
RED�PEPPER�ÛAKES��SOUR�CREAM���

Tater Tot Station
#RISPY�GOLDEN�TATER�TOTS�� 

4OPPINGS�INCLUDE��CHEDDAR�CHEESE�� 
sour cream, green onions, bacon  

BITS��AND�4EXAS�CHILI���

Sushi Station
Assorted sushi, Nigiri, edamame, sushi 

salad, ginger, and wasabi $10  
��PIECES�PER�ORDER

Low Country Shrimp Boil Station
3HRIMP��Conecuh SAUSAGE��POTATOES��AND�
CORN��3ERVED�WITH�HOUSE
MADE�COLESLAW�

and fresh cornbread $14

Soup Station
Gumbo, tomato basil,  

crab bisque, or sherry bisque 
0ICK������  |  0ICK��������\��0ICK�������

Chilled Shellfish Station
&RESH�SNOW�CRAB��OYSTERS��CLAMS��SHRIMP��

and marinated blue crab claws. Served over 
crushed ice with fresh lemons and cocktail 
SAUCE���-ARKET�PRICE�BASED�ON�AVAILABLILITY	

Sliders Station
"EEF�CHEESEBURGERS�WITH�CARAMELIZED� 

onions, volcano chicken, and  
barbecue PULLED�PORK���

Mini Croissant Trio 
"UTTERY
CRUSTED�MINI�CROISSANTS� 

ÚLLED�WITH�TUNA�SALAD��CHICKEN�SALAD�� 
AND�PIMENTO�CHEESE���

Southern BBQ Station
-EMPHIS
STYLE�PULLED�PORK�SERVED� 

WITH�ASSORTED�""1�SAUCES��4EXAS�TOAST�
MAC�AND�CHEESE��BOURBON
BACON� 

BBQ beans, and coleslaw $14

Cajun Station 
3HRIMP�ÁTOUFFÁE��RED�BEANS�WITH� 
sausage, and seafood gumbo.  

Served with white rice $12

Mac and Cheese Station
4OPPINGS�INCLUDE��SHREDDED�SMOKED�JACK�CHEESE��BACON�� 

RED�ONIONS��JALAPEÉOS��SMOKED�SAUSAGE��AND�GREEN�ONIONS���

-AmS�FRESH�COLLARD�GREENS
"LACK
EYED�PEAS

2OASTED�NEW�POTATOES
,OADED�POTATO�SALAD

BBQ baked beans
3AUTÁED�GREEN�BEANS  
WITH�CARMALIZED�ONIONS�

Smoked Gouda cheese grits 
Grilled vegetables

Coleslaw 
!SPARAGUS�

(OUSE
WHIPPED�POTATOES�
#ORN
ON
THE
COB
Mac and cheese

Deep-Dish Sides Station
—  $4.5 choose three —



À LA CARTE DESSERT SELECTIONS
-INIMUM�OF����PIECES�PER�ITEM

 

S’mores Bar
Milk chocolate, white chocolate, cookies and cream, 
MARSHMALLOWS��GRAHAM�CRACKERS��AND�SKEWERS������

Cheesecake Bites $2 
!SSORTED�ÛAVORS

Pecan Brown Sugar Bars $2

House Baked Cookies $2

Mini Chocolate Mousse-Tinis $3

Mini Key Lime Tartlets $1.5

Glazed Brownies $1.5

Lemon Bars $2

Chocolate-Dipped Strawberries $2
When available

Triple Chocolate Cheesecake 
Oreo cookie crust with three different layers of chocolate $6

Key Lime Pie
�&LORIDAmS�OFÚCIAL�STATE�PIE��OURS�IS�NATURALLY�YELLOW���

Vanilla Bean Crème Brûlée 
!�RICH�VANILLA
BEAN
INFUSED�CUSTARD�WITH�A�CRISP�CARAMELIZED�CRUST���

—  s w e e t s  b y  t h e  s l i c e  —

—  d e s s e r t  b i t e s  —




