CATERING MENU

All the food on this menu is 'boat friendly’ and served buffet style or in platters

Option 1 - Key Option 2 - Option 3 -

West Favorites Island Flavors Surf n Turf

e Crab Cakes * e Coconut Shrimp * e Cuban Mojo

e Chicken Tenders * e Crab Cakes * Shrimp*

e Conch Fritters * e Fajita Trumpets * e Crab Cakes *

¢ Fresh Seasonal e Conch Fritters * e Beef Wellington *
Vegetable Platter e Fresh Seasonal e Conch Fritters *

e Fresh Fruit & Vegetable Platter e Chicken Tenders *
Cheese Platter e Fresh Fruit & e Fresh Seasonal

Cheese Platter Vegetable Platter

e Fresh Fruit &
Cheese Platter

Costs: Costs:
¢ $20.00 per person e $26.00 per person Costs:
(25 people minimum (25 people minimum *  $35.00 per person
required) required) (25 people minimum

required)

*Each platter contains 3 pieces of each item per person.

Sorry...there are no substitutions available for pre set menus.
You can also order any platters as required from the "Appetizer Platter"
menus to create your own custom menus.

Set up/Delivery for 2 hour event $150.00 includes server on board.
$50 for each additional hour added.
7.5% tax and 20% Gratuity.
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	Platters 2011
	Option # 1 – Plated Dinner
	Soup or Salad Choice: 
	 House Salad of Baby Greens tossed with homemade Balsamic Vinaigrette.
	 A Bowl of Bahamian Style Red Chowder with Fresh ground Conch, Herbs & Potatoes.
	Option # 2– Plated Dinner
	Option # 3 – Plated Dinner
	Option # 4 – Plated Dinner
	Option # 5 – Plated Dinner
	 Cayo Hueso Paella. - Pan Seared Shrimp, Clams, Mussels, Dolphin, and Chorizo tossed with a Vegetable Studded Yellow Rice, Garlic Butter, and Callaloo Greens.
	Option # 6 – Plated Dinner
	 Cayo Hueso Paella - Pan Seared Shrimp, Clams, Mussels, Today’s Fresh Catch, and Chorizo tossed with a Vegetable Studded Yellow Rice, Garlic Butter, and Callaloo Greens.
	BUFFET MENUS

	The buffet dinners can also be combined with any additional Appetizer Platters on the following pages. Please note: Buffet dinners are only available on the outside areas.
	Buffet Option # 1 – The Cuban Twist
	 Conch Republic House Salad of Baby Greens tossed with homemade Mango Poppy Vinaigrette
	Buffet Option # 2 – Flavor of the Keys
	Appetizer Station
	Buffet Option 3 – Taste of the Islands
	Buffet Option 4 – Surf ‘n’ Turf

	Appetizer Station
	 Conch Fritters served with Key Lime Mustard
	 Conch Republic House Salad of Baby Greens tossed with homemade Balsamic Vinaigrette
	 Carving Station with Chef Carved Prime Rib served with Au Jus and Horseradish
	Buffet Option 5 – The Lobster Bake

	Appetizers Station
	 Conch Fritters served with Key Lime Mustard
	 Conch Republic House Salad of Baby Greens tossed with homemade Balsamic Vinaigrette
	 Baked Florida Lobster seasoned and served with Drawn Butter (One per person)
	Buffet Option 6 – Premium Surf ‘n’ Turf

	Appetizers Station
	 Conch Fritters served with Key Lime Mustard
	 Conch Republic House Salad of Baby Greens tossed with homemade Balsamic Vinaigrette
	 Baked Florida Lobster seasoned and served with Drawn Butter (One per person)
	 Carving Station with Chef Carved Prime Rib served with Au Jus and Horseradish
	Herb & Cheese Stuffed Mushrooms  Small Platter $ 80.00  Large Platter $ 160.00
	Stuffed Mushrooms Martinique  Small Platter $100.00     Large Platter $200.00
	Oysters Callaloo    Small Platter $ 100.00  Large Platter $ 200.00
	Corn Fried Oysters    Small Platter $ 100.00  Large Platter $ 200.00
	Crab Cakes     Small Platter $ 100.00  Large Platter $ 200.00
	Chicken Tenders    Small Platter $80.00  Large Platter $ 160.00
	Callaloo & Artichoke Dip   Small Platter $ 90.00  Large Platter $ 180.00
	Smoked Fish Dip    Small Platter $ 90.00  Large Platter $ 180.00
	Conch Fritters     Small Platter $80.00  Large Platter $ 160.00
	Fresh Fruit and Assorted Cheese Platter   Small Platter $ 75.00  Large Platter $ 120.00
	Antipasto Skewers    Small Platter $ 110.00  Large Platter $ 220.00
	Small Platter - 50 Pieces  Large Platter – 100 Pieces

	Pot Stickers     Small Platter $ 90.00  Large Platter $ 180.00
	Spring Rolls     Small Platter $ 110.00  Large Platter $ 220.00
	Mozzarella Roulade    Small Platter $ 140.00  Large Platter $ 280.00
	Italian Flatbread Rolls   Small Platter $ 120.00  Large Platter $ 240.00
	Prosciutto Rolls    Small Platter $ 150.00  Large Platter $ 300.00
	 Rolls of Prosciutto stuffed with Arugula, Feta Cheese, and Port Soaked Apples.
	Tuna Tempura Sushi Rolls    Small Platter $ 110.00  Large Platter $ 220.00
	 Tempura Battered Fresh Tuna Sushi Rolls. Served with Ponzu Sauce and Coconut Wasabi.
	Steak Carpaccio Roll     Small Platter $ 160.00  Large Platter $ 320.00
	 Rare Strip Steak thinly sliced and stuffed with Watercress, Gorgonzola Cheese and a Fig Marmalade.
	Coconut Shrimp    Small Platter $150.00  Large Platter $ 300.00
	Cuban Mojo Shrimp    Small Platter $125.00  Large Platter $ 250.00
	Jumbo Shrimp Cocktail   Small Platter $125.00  Large Platter $ 250.00
	Masterchef™ Stuffed Shrimp  Small Platter $250.00  Large Platter $ 500.00
	Bacon Wrapped Scallops   Small Platter $150.00  Large Platter $ 300.00
	Lobster Summer Rolls    Small Platter $200.00  Large Platter $ 400.00
	Small Platter - 50 Pieces  Large Platter – 100 Pieces

	Key West Style Cuban   Small Platter $130.00  Large Platter $ 260.00
	Beef Wellington    Small Platter $160.00  Large Platter $ 320.00
	Snapper Wellington     Small Platter $170.00  Large Platter $ 340.00
	 A bite size portion of our “Award Winning” entrée. Fresh Snapper stuffed with crabmeat and wrapped in  puff pastry. It’ll melt in your mouth.
	Fajita Trumpets    Small Platter $110.00  Large Platter $ 220.00
	Wild Mushroom & Goat Cheese Tarts Small Platter $125.00  Large Platter $ 250.00
	Conch Ceviche     $6 per person with minimum of 36 portions
	Small Platter - 50 Pieces  Large Platter – 100 Pieces

	 Key West Pink Peel & Eat Shrimp $ Market Price 
	Served by the pound with Island Cocktail Sauce
	 Royal Red Shrimp    $ Market Price 
	Served by the pound. The local’s favorite! 
	Steamed in old bay seasoning and served with drawn butter.
	 Raw Oysters    $ Market Price 
	Served by the dozen with Island Cocktail Sauce & Horseradish.
	 Raw Clams     $ Market Price
	Served by the dozen with Island Cocktail Sauce & Horseradish.
	 Stone Crab    $ Market Price
	Served by the pound with Key Lime Mustard & Drawn Butter.




