
 
 

 

 
 

 

 
 

 

 
 

 

 

 

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/London Club Management  

239.231.3912  

info@theclawbar.com   
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PRIVATE DINING OPTIONS  
 

 

The Terrace    

Outdoor dining overlooking the resort pool.  

 Up to 35  guests  

$ 4, 0 00  food & beverage minimum  
 

The London Club  

 Up to 8 0 guest s  

$ 7,500  f ood & beverage minimum   

Limited availability  

( Sundays  & mon days in  season , daily off season )  

 

The London Club  Lounge   

 Up to 80  guests  

$ 6 ,000  f ood & beverage minimum   
 

 

CANCELLATION POLICY   
  

We ask that cancellations are received one week  prior to the 

scheduled day of the event. C ancellation s received after 

that will be subject to a  $ 45  per person fee.  
 

SERVICE AND TAX CHARGES   
  

 2 5 % g ratuity  and 6% state sales tax will be added to all 

events.  

 

 

 

 

 

 

 



 
 

 

 
 

 

Lunch  

$50 per person  

 

To S hare for the Table  
 

The Southern Collection  
p imento cheese, smoked fish dip,  

house pickles  

 

Choice of Entrée  
 

Tuna Poke Bowl  
j asmine rice, avocado, radish, cucumber, carrot, sesame, yum yum sauce  

 

Street Corn Caesar with Chicken  
s piced pepitas, romaine, cilantro, blistered corn, cotija cheese, chipotle - caesar dressing  

 

S ea  BLT Bowl  
c hilled lobster, crab, & shrimp salad with fried green tomatoes, wild arugula, smoked bacon, 

roasted corn & smoked tomato vinaigrette  

 

 

 Chilled Tarragon & Toasted Almond Chicken Salad  
Served on a croissant with mixed greens & fruit  

 

 Classic Club Sandwich  
Ham, turkey, bacon, Swiss cheese, lettuce, tomato, whole wheat bread, mayo, fries  

 

Classic 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  

 

Crispy Fried Flounder Sandwich   
b aby arugula, pickles, pickled red onion, red pepper aioli, brioche bun, fries  

 

Dessert  
 

Beignets  
chocolate & caramel dipping sauces  

or  

assorted mini desserts  

 

 

 



 
 

 

 
 

 

 

Dinner  

$1 35  per person  menu option  
 

Share for the Table  
Cornbread  

 chili honey  butter  
 

First  C ourse  
c hoice of  3 options for your guest  menu  

Street Corn Caesar  

pepitas, romaine, cilantro, corn, cotija ,  smoked oyster dressing  

Farmer’s salad  

c elebrating the bounty of our local farmers  

East Coast Oyster s  

mignonette, cocktail sauce, lemo n  

Gulf Shrimp Cocktail  

c ocktail sauce , lemon  

 

Second C ourse  
c ho ice of  3 options for your guest  menu  

F aroe Island  S almon  

d u kkah spice, grilled shrimp, bearnaise, cauliflower risotto , asparagus  

Roasted Alaskan Butterfish  

shitake mushrooms, crispy  rice cake, broccolini,  

citrus soy butter  

Charleston  Chicken  

b uttered hot sauce, sweet potato  spaetzle , pickles                                                           

Wagyu Teriyaki Sirloin  

black vinegar & peppercorn demi, bacon, chive & pimento cheese  

 potato  souffle, charred broccolini  

Maitake Mushroom &  Porcini Ravioli  

Whipped ricotta, basil, mint,  hot honey & black truffle cream  

 

Dessert  
Assorted M ini D esserts  

 

 

 



 
 

 

 
 

 

 

$1 7 5 menu option  
 

To Share f or the T able  
Cornbread  

chili honey butter  

Southern Collection  

p imento cheese, house pickles, s moked seafood dip

 

First Course  

c hoice of 3  options for your guest menu  

East Coast O ysters  
mi gnonette, cocktail sauce , lemon  

Gulf S hrimp C ocktail  
c ocktail sauce , lemon  

Baked Oysters Alciatore  
p ernod cream spinach, smoked bacon  

S econd C ourse  
c ho ic e  of 3  options for your guest  menu  

Street Cor n  Caesar   
p epitas, romaine, cilantro, corn, cotija, smoked oyster dressing  

Farmer’s Salad   
c elebrating the bounty of our local farmers  

Organic Cauliflower Salad  
pickled red onion, bacon, parmesan dressing  

 

Third C ourse  
c ho ic e  of 3  options for your guest  menu  

 

F aroe Island  Salmon  

dukkah spice, grilled shrimp, bearnaise, cauliflower risotto, asparagus  

Roasted Alaskan Butterfish  

shitake mushrooms, crispy  rice cake, broccolini,  

citrus soy butte r

Charleston Chicken  
buttered hot sauce, sweet potato  spaetzle , pickles    

Wagyu Teriyaki Sirloin  

black vinegar & peppercorn demi, bacon, chive & pimento cheese  

 potato souffle, charred broccolini  



 

 
 

 

 

 

 

Cold Water Lobster Tails  

Butter roasted twin tails, fresh herbs, crispy house frites ,  

dressed rocket salad  
 

Maitake Mushroom &  Porcini Ravioli  

Whipped ricotta, basil, mint,  hot honey & black truffle cream  
 

Grilled Filet s  of Beef  Tenderloin  

Bacon, chive, & pimento cheese  potato souffle, charred broccolini, 

peppercorn demi & bearnaise  

                                        

Dessert  

Assorted Mini Desserts  

  



 

 
 

 

Cocktail Hour Hors D’Oeuvres  
All priced to serve 25 /50  guests.  

 

Chef’s Charcuterie Board 250 /500  

Seasonal Fruit display 150 /300  

Vegetable Crudité 1 25 /250  

Curry - Dusted Cauliflower Bites  80/125  

Pimento Cheese  & Crackers 125 /300  

Mi niature Crab Cakes 2 75/550  

Coconut Shrimp 2 75/550  

S moked Seafood Dip  on Cucumber 225/450  

Crawfish Arincini  250/500  

Caprese skewers 125/250  

Sweet & Spicy Tuna on Crispy Rice   

Blue Crab Wontons 125/250  

Fried Artichoke Hearts 100/200  

 

Cl aw Bar Experience   
 

Market P rice by the P ound  

Maine Lobster  

Alaskan King Crab  

Stone Crab Claws  (seasonal)  

Market P rice by the D ozen  

East Coast Oysters  

Oysters & Caviar  

Gulf Shrimp Cocktail  

 

Cake Cutting Fee  

$ 100  



 

 
 

 

Credit 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: _________________________________________________ ________ 

Credit Card Number: ________________________________________ _____  

Expiration Date: _________________________________________ __________ 

Card Identification Number: _____________________________________  

 

I authorize The Claw Bar to charge the credit card provided herein. I 

agree to pay this in accordance with the issuing bank cardholder 

agreement.  

 

Cardholder – Please Sign and Date  

Signature: ______________________________________________  

Date: ________________________________________________ _____   

Name: ____________________________ ______________________________ 


