
r e d  f i s h  s i g n at u r e  p a c k a g e  -  $ 7 5  ( p e r  p e r s o n )

B L u e  f i s h  p a c k a g e  -  $ 9 0  ( p e r  p e r s o n )

SALAD
HOUSE SALAD
Mixed greens with cucumber, tomato, and shredded carrots. Served with your choice of ranch or 
balsamic vinaigrette

ALL PACKAGES INCLUDE TEA AND SODA

ENTREE (Choose two)

SEAFOOD
• Red Fish Red Fish – Served with Cajun cream sauce
• Grilled Shrimp – Served with lemon beurre blanc

POULTRY
• Airline Chicken Breast – Served with sundried tomato cream sauce

All entrees include mashed potatoes and asparagus

SALAD (Choose one)

HOUSE SALAD
Mixed greens with cucumber, tomato, and shredded carrots. Served with your choice of ranch or 
balsamic vinaigrette

WEDGE SALAD
Crisp iceberg topped with cherry tomatoes, red onion, and bacon. Served with ranch, blue cheese, or 
balsamic vinaigrette

ENTREE (Choose two)

DESSERT
KEY LIME PIE

DESSERT (Choose two)

KEY LIME PIE
MINI CHEESECAKE (with seasonal toppings)

FUDGE BROWNIE

CHECK OUT OUR
GIFT SHOP!

CATERING & EVENTS

t h e  s o u n d s i d e  -  $ 3 5  ( p e r  p e r s o n )

ENTREE (Choose two) 
• Shrimp and Chips
• Fish and Chips
• Chicken Sandwich
• Backyard Burger
• Grilled Tacos
• Blackened Tacos
• Fried Tacos
• Shrimp Po Boy

All come with fries

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

SEAFOOD
• Grouper Piccata – Seared and finished with a lemon caper cream sauce
• Blackened Mahi – Served with Cajun cream sauce
• Grilled Shrimp – Served with lemon beurre blanc

POULTRY
• Chicken Piccata – Finished with a lemon caper cream sauce

BEEF
• Filet (6 oz) – Served with a classic demi-glace

All entrees include mashed potatoes and asparagus

t h e  s u n s e t  s i g n at u r e  -  $ 5 5  ( p e r  p e r s o n )

ENTREE COURSE
SEAFOOD

• Grouper Piccata – Seared and finished with a lemon caper cream sauce
• Blackened Mahi – Served with Cajun cream sauce
• Grilled Shrimp – Served with lemon beurre blanc

POULTRY
• Airline Chicken Breast – Served with sundried tomato cream sauce
• Blackened Airline Chicken – Served with Cajun cream sauce
• Chicken Piccata – Finished with a lemon caper cream sauce

BEEF
• Filet (6 oz) – Served with a classic demi-glace

All entrees include mashed potatoes and asparagus


