THE

CLUB

THANK YOU FOR CONSIDERING THE CLAW BAR AND/OR THE LONDON
CLUB FOR YOUR PRIVATE DINING EVENT. OUR TEAM IS DEDICATED TO
PROVIDING YOU WITH AN EXCEPTIONAL EXPERIENCE AND ENSURING
YOUR EVENT IS ONE TO REMEMBER.

ENCLOSED, YOU WILL FIND ALL THE PERTINENT INFORMATION
REGARDING DINING SPACES AND MENU OPTIONS. WE HAVE PUT
TOGETHER DIFFERENT PRIX FIXE MENUS FOR YOU TO REVIEW. EACH
MENU IS CUSTOMIZABLE TO SUIT YOUR AND YOUR GUESTS’ NEEDS.

PLEASE FEEL FREE TO CONTACT US WITH ANY QUESTIONS OR
CONCERNS.

WARM REGARDS,

CLaw BAr/LoNDoON CLUB MANAGEMENT
239.231.3912
INFO@THECLAWBAR.COM




PRIVATE DINING OPTIONS

THE TERRACE
OUTDOOR DINING OVERLOOKING THE RESORT POOL.
UrP TO 35 GUESTS
$4,000 FOOD & BEVERAGE MINIMUM

THE LoNDON CLUB
Up TO 80 GUESTS
$7,500 FOOD & BEVERAGE MINIMUM

LIMITED AVAILABILITY
(SUNDAYS & MONDAYS IN SEASON, DAILY OFF SEASON)

THE LoNDON CLUB LOUNGE
Up TO 80 GUESTS
$6,000 FOOD & BEVERAGE MINIMUM

CANCELLATION POLICY

WE ASK THAT CANCELLATIONS ARE RECEIVED ONE WEEK PRIOR TO THE
SCHEDULED DAY OF THE EVENT. CANCELLATIONS RECEIVED AFTER
THAT WILL BE SUBJECT TO A $45 PER PERSON FEE.

SERVICE AND TAX CHARGES

2596 GRATUITY AND 696 STATE SALES TAX WILL BE ADDED TO ALL
EVENTS.



LUNCH

$50 PER PERSON

To SHARE FOR THE TABLE

THE SoUTHERN COLLECTION
PIMENTO CHEESE, SMOKED FISH DIP,
HOUSE PICKLES

CHoICE oF ENTREE

TuNnA Poke BowL
JASMINE RICE, AVOCADO, RADISH, CUCUMBER, CARROT, SESAME, YUM YUM SAUCE

STREET CorRN CAEsSAR WITH CHICKEN
SPICED PEPITAS, ROMAINE, CILANTRO, BLISTERED CORN, COTIJA CHEESE, CHIPOTLE-CAESAR DRESSING

SeEaA BLT BowL

CHILLED LOBSTER, CRAB, & SHRIMP SALAD WITH FRIED GREEN TOMATOES, WILD ARUGULA, SMOKED BACON,
ROASTED CORN & SMOKED TOMATO VINAIGRETTE

CHiILLED TARRAGON & ToAasTED ALMOND CHICKEN SALAD
SERVED ON A CROISSANT WITH MIXED GREENS & FRUIT

CrLassic CLuB SANDWICH
HAM, TURKEY, BACON, SWISS CHEESE, LETTUCE, TOMATO, WHOLE WHEAT BREAD, MAYO, FRIES

CrLassic CuBAN SANDWICH
HAM, SWISS CHEESE, PORK, YELLOW MUSTARD, HOUSE PICKLES & FRIES

THE CLaw BAR BURGER
PickLED RED ONION, CLAW Bar SAUCE, LETTUCE, BACON, HOUSE PICKLES, PIMENTO CHEESE & FRIES

CRriIsPY FRIED FLOUNDER SANDWICH
BABY ARUGULA, PICKLES, PICKLED RED ONION, RED PEPPER AIOLI, BRIOCHE BUN, FRIES

DESSERT

BEIGNETS
CHOCOLATE & CARAMEL DIPPING SAUCES
OR
ASSORTED MINI DESSERTS



DINNER

$135 PER PERSON MENU OPTION

SHARE FOR THE TABLE

CORNBREAD
CHILI HONEY BUTTER

FirsT COURSE
CHOICE OF 3 OPTIONS FOR YOUR GUEST MENU
STREET CorRN CAESAR
PEPITAS, ROMAINE, CILANTRO, CORN, COTIJA, SMOKED OYSTER DRESSING
FARMER’S SALAD
CELEBRATING THE BOUNTY OF OUR LOCAL FARMERS
East CoasT OYSTERS
MIGNONETTE, COCKTAIL SAUCE, LEMON
GuUuLF SHRIMP COCKTAIL
COCKTAIL SAUCE, LEMON

SeEconND COURSE
CHOICE OF 3 OPTIONS FOR YOUR GUEST MENU
FAROE IsLAND SALMON
DUKKAH SPICE, GRILLED SHRIMP, BEARNAISE, CAULIFLOWER RISOTTO, ASPARAGUS
RoAsTED ALASKAN BUTTERFISH
SHITAKE MUSHROOMS, CRISPY RICE CAKE, BROCCOLINI,

CITRUS SOY BUTTER
CHARLESTON CHICKEN
BUTTERED HOT SAUCE, SWEET POTATO SPAETZLE, PICKLES
WaGYu TERIYAKI SIRLOIN
BLACK VINEGAR & PEPPERCORN DEMI, BACON, CHIVE & PIMENTO CHEESE
POTATO SOUFFLE, CHARRED BROCCOLINI
MAITAKE MUsSHROOM & PoRCINI RAviOLI
WHIPPED RICOTTA, BASIL, MINT, HOT HONEY & BLACK TRUFFLE CREAM

DESSERT
AssoORTED MINI DEsSsSeERTS




$175 MENU OPTION

To SHARE FOR THE TABLE

CORNBREAD
CHILI HONEY BUTTER

SOUTHERN COLLECTION
PIMENTO CHEESE, HOUSE PICKLES, SMOKED SEAFOOD DIP

First COURSE

CHOICE OF 3 OPTIONS FOR YOUR GUEST MENU

East CoasT OYSTERS

MIGNONETTE, COCKTAIL SAUCE, LEMON
GuLF SHRIMP COCKTAIL
COCKTAIL SAUCE, LEMON
BAKED OYSTERS ALCIATORE

PERNOD CREAM SPINACH, SMOKED BACON

SeEconND COURSE
CHOICE OF 3 OPTIONS FOR YOUR GUEST MENU
STREET CorRN CAESAR
PEPITAS, ROMAINE, CILANTRO, CORN, COTIJA, SMOKED OYSTER DRESSING
FARMER’s SALAD
CELEBRATING THE BOUNTY OF OUR LOCAL FARMERS
ORrcGANICc CAULIFLOWER SALAD
PICKLED RED ONION, BACON, PARMESAN DRESSING

THIRD COURSE
CHOICE OF 3 OPTIONS FOR YOUR GUEST MENU

FAROE IsLAND SALMON
DUKKAH SPICE, GRILLED SHRIMP, BEARNAISE, CAULIFLOWER RISOTTO, ASPARAGUS
RoAsTED ALASKAN BUTTERFISH
SHITAKE MUSHROOMS, CRISPY RICE CAKE, BROCCOLINI,
CITRUS SOY BUTTER

CHARLESTON CHICKEN
BUTTERED HOT SAUCE, SWEET POTATO SPAETZLE , PICKLES

WaGYu TERIYAKI SIRLOIN
BLACK VINEGAR & PEPPERCORN DEMI, BACON, CHIVE & PIMENTO CHEESE
POTATO SOUFFLE, CHARRED BROCCOLINI



CoLb WATER LoBsTER TAILS
BUTTER ROASTED TWIN TAILS, FRESH HERBS, CRISPY HOUSE FRITES,
DRESSED ROCKET SALAD

MAITAKE MusHRoOOM & PoRrciINI RavioLl
WHIPPED RICOTTA, BASIL, MINT, HOT HONEY & BLACK TRUFFLE CREAM

GRILLED FILETs oF BEEF TENDERLOIN
BACON, CHIVE, & PIMENTO CHEESE POTATO SOUFFLE, CHARRED BROCCOLINI,
PEPPERCORN DEMI & BEARNAISE

DESSERT
AssSORTED MINI DESSERTS




CockTtAalL HOurR Hors D’OEUVRES
ALL PRICED TO SERVE 25/50 GUESTS.

CHEF’s CHARCUTERIE BoARD 250/500
SEASONAL FRUIT DISPLAY |50/300
VEGETABLE CRUDITE 125/250
CurrY-DusTeED CAULIFLOWER BiTES 80/125
PiMENTO CHEESE & CRACKERS |125/300
MINIATURE CrAB CAKES 275/550
CoCONUT SHRIMP 275/550
SMoOKED SEAFooD Dip oN CUCUMBER 225/450
CRAWFISH ARINCINI 250/500
CAPRESE SKEWERS 125/250
SWEET & SpPicy TUNA oN CRispPY RICE
BLue CraB WONTONS 125/250

FRIED ARTICHOKE HEARTS 100/200

CLaw BAR EXPERIENCE

MARKET PRICE BY THE POUND
MAINE LOBSTER
ALAsSKAN KiING CRrAB
SToNE CrAB CLAWS (SEASONAL)
MARKET PRICE BY THE DOzZEN
EasTt CoasT OYSTERS
OvsTERs & CAVIAR

GuLF SHRIMP COCKTAIL

CaAKkE CuTTING FEE

$100



CrReDIT CARD AUTHORIZATION

A CREDIT CARD IS NECESSARY TO HOLD YOUR EVENT DATE.

PRINT AND COMPLETE THIS AUTHORIZATION AND RETURN.

ALL INFORMATION WILL REMAIN CONFIDENTIAL.

NAME oN CARD:

TELEPHONE:

CRrREDIT CARD NUMBER:

ExrPIrRATION DATE:

CARD IDENTIFICATION NUMBER:

| AuTHORIZE THE CLAW BAR TO CHARGE THE CREDIT CARD PROVIDED HEREIN. |
AGREE TO PAY THIS IN ACCORDANCE WITH THE ISSUING BANK CARDHOLDER

AGREEMENT.

CARDHOLDER — PLEASE SicN AND DATE

SIGNATURE:

DATE:

NAME:




