Starters Entrees
Buchot Mussels Carvmg Big Fish Crab Cakes
in Diablo Sauce with Ciabatta Bread Sta [ions Homemade Cocktail & Tartar Sauces
Honey Whiskey Smoked Salmon Platter _— Homemade Crab Mac & Cheese
Capers, Diced Red Onion, Boiled Egg Oven Roasted Creamy Lobster Sauce, Fresh Crab Meat
and Honey Mustard Brined Turkey Blackened Mahi-Mahi
Artisan Cheese & Charcuterie Platters Traditional Homemade Gravy Tropical Fruit Salsa
with Homemade Crackers Honey Baked Ham Whole SId?S of Grilled &
Big Fish Homemade Shrimp Slow Roasted Caramelized Salmon
Salad & Chicken Salad Prime Rib Potato Gnocchi
Fresh Rolled Sushi Platters Au Jus & Horsey Sauce Pump.kln Cream Sa%we
) Balsamic Glazed Chicken
Deviled Eggs Over Roasted Potatoes
Hot & Cold Homemade Dips Pork Tenderloin
Salmon Dip, Smoked Tuna Dip, Spinach & i ) Maple Bbg Glaze
Artichoke Dip, Salt Air Goat Cheese Herb Dip Raw Bar Items
Served with Salt Air P Crack
erved Wil SUTLAr FATmesan Lrackers Chilled Gulf Coast Shrimp II()memade Sides
-5 I Fresh Shucked Chesapeake ‘
S()lll) & Sa ‘ld Bl Bag Og/séterit i Green Bean Casserole
Pumpkin Crab Bi A Cole Staw
ump ab bisque Baked Spiced Apples
Gumbo Fresh Baked Garlic Butter Carrots
House Salad Breads & Muffins Crispy, Roasted Brussels Sprouts
Spring Mix, Diced Tomatoes, Big Fish Mashers
Wt;\l/;mt;, IC/;I;)GgOZZIO/{fl Cfuffzfles, Corn Muffins « Dinner Rolls Traditional Bread Stuffing
n n T
‘.lp e. b ranagrerte Fresh Baked Baguettes Sweet Potato Casserole
. Big I.:ISh Caesar Salad Roasted Mushrooms
Crisp Romaine, Fresh Parmesan Cheese, Gl'and Dessert Neva’s Potatoes
/ \\. House Baked Garlic Croutons, Homemade ﬂ.
1 ' ‘ \\\ \ Caesar Dressing Using Pasteurized Eggs Bu el Whole Berry Cranberry Sauce
/ \ aJ 87; Premium bakery cakes, pies, and

specialty desserts
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Adults $52.95 « Kids 6-12 *24.95 « Kids 5 & Under *10.95

. Accepting limited reservations for parties of 6 or more.
Reser‘/atlons Limited walk-ins for smaller parties. 3 02 . 227 3474



