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Casual Waterfront Dining on Naples E)ag
Banquet Menu

The statf and management would be Pleasecl to arrange your

SPeCial occasion, luncheon, dinner, cocktail party, and more!

We offer a fine selection of menu oPtions, exc]uisite wine and

Premium cocktails.

Comejoin us on our split~leve| dining room overlooking beautiful

Naples Bag.

The Fo”owing menus can be tailored to suit your special
Pregerence. it you have a sPeCiﬁc menu item you would like
included, Please request it and we will quote you a Price coincicling

with our sPeciaI menus. One Banque’c menu choice per Partg.

We assure you tnat tl'\e s’ca1C1C and management wi” clo ‘cneir utmost

to insure a most memorable occasion nere at tne Boathouse.
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BANQUET LUNCH ONE - 1AM-3FM
FIRST COURSE

Fresh Fruit, Garden House or Caesar Salad

MAIN COURSE

Gulf GrouPer Filet. Preparecl Grilled, Blackened, Broiled, Siciliano, Jerk
SPiced or Fried.

Broiled or Fried Seafood Platter with Shrimp, Calamari, and Sca”ops
Grande Caesar Salad with your choice of Grilled Chicken or Shrimp

60z Sirloin Steak with a Sauteed Mushroom, Onion and Seasoned Spinach
Confit

SIDES

All entrees include choice of Rice Pila{:, Sweet or French Fries, Vegetables, Fresh Fruit or
a Potato (Sweet, E)aked, or Mashed).

$21.00 + Tax & Gratuity Per Person

Petite desserts are available for an additional $3.25 per person
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BANQUET LUNCH TWO 1AM — 3PM
FIRST COURSE

Fresh Fruit, Garden House or Caesar

MAIN COURSE
Smothered Grilled Ribege of Beef with Mushrooms, Onions, and

Swiss

5hrimP & Sca”op Sautee with choice of Garlic, or Alfredo sauce

over Linguine

Francaise Stgle Chicken Breast with Asparagus) SPinach) and

Lemon Butter Sauce & Cal:)ers

New Englancl Lobster Salad on a Toasted Baguette Roll
SIDES

All entrees include choice of Rice Pilaf, Sweet or French Fries, Vegctables, Fresh Fruit or
a Potato (Sweet, Bakec], or Mashed).

$27.00 + Tax & Gratuitg Per Person

Petite desserts are available for an additional $3.25 per person
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BANQUET DINNER ONE
FIRST COURSE

Fresh Fruit, Garden House or Caesar Salad

MAIN COURSE

includes choice of Rice PilaF, Sweet or French Fries, Vegetables, Fresh Fruit or a Potato
Slow Roasted 7 SPicecl Prime Rib of Beef

Chicken Princess
Sauteed Francaise stgle and toPPecl with Spinach, Crabmeat and Hollandaise Sauce

Fresh Catch of the Dag

Broiled Seafood Combination
Jumbo Shrimp, Sca”ops, and Cod

Eastern Shore LumP Crab Cake

Gulf Slﬁrimp Trio
lncluding fried, scamPi, and crabmeat stuffed

$30.25 + Tax & Gratuit9 Per Person

Petite desserts are available for an additional $3.25 per person
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BANQUET DINNER TWO

FIRST COURSE
Baked Clams Casino, Oyster Rocke?c”er) Chilled Shrimp Cocktail, or Crispg Chicken
Wings with Sweet Chili Sauce

SECOND COURSE

Fresh Fruit, Garden House or Caesar Salad

MAIN COURSE

Includes choice of Rice Pilamc, Sweet or French Fries, Vegetchsj or a Potato

Grilled Mediterranean Grouper

Fresh Grou[:)er in a White Wine and Lemon Butter with Artichokes, OlivesJ Tomatoes, and
Spinach

Slow Roasted 7 Spiced Prime Rib of Beef

Chicken Cordon Bleu
Premium Breast of Chicken with Shrimp, Smoked Ham, Bleu Cheese, SPinach, and an
Asiago Alfredo Sauce

80z Maine Lobster Talil
$42.00 + Tax & Gratuity Per Person

Petite desserts are available for an additional $3.25 per person
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BANQUET DINNER THREE

FIRST COURSE
Choice of Jumbo Shrimp Cocktail, Crab Encrusted Artichoke, Smoked Salmon

Carpaccio, or Maine Lobster Bisc]ue

SECOND COURSE

Fresh Fruit, Garden House or Caesar Salad

MAIN COURSE

Includes choice of Rice Pilamc, Sweet or French Fries, Vegetables, or a Potato

Jumbo Sea Sca”ol:)s Grenobloise
stuffed Whole Maine Lobster with Crabmeat
Slow Roasted 7 SPiced Prime Rib of Beef
Blue Fin Tuna Oscar with Crabmeat & Asparagus Hollandaise
Surf and Turf 60z Filet Mignon and 1/2 Lb. Snow Crab Legs

$50.25 + Tax & Gratuitg Per Person

Petite desserts are available for an additional $3.25 per person



