
 

All food and beverage packages are available for two hours; Please let us know if there are any food allergies and/or dietary restrictions 
within your group—we will do our best to accommodate. Tax (8%) and service charges (22%) are not included in the pricing above. Private 
and Semi-Private groups require an additional server of $100 added to the check. 
 

 

The Crew’s Family Style Dinner Menu Package 
Guests enjoy all four courses shared-family style 

$45 per person 

 
Appetizers: please select two 
Appetizers will be shared family style 

House Fish Dip 
Smoked in house with fresh fish from Miss Britt; served with pickled jalapenos on the side, and crispy tortilla chips 

Conch fritters 
Island conch and veggies in a spicy batter, with cocktail and tartar  

Calamari 
Calamari rings served with house made marinara 

Buffalo Wings  
Traditional hot chicken wings served with blue cheese dressing and celery 

Guacamole, Tropical Chips and Salsa 
Fresh made Guacamole served with long plantain chips served with a homemade mango salsa 

Bruschetta 
Fresh tomatoes mixed with olive oil, garlic, basil o top of a fresh baguette drizzled with balsamic glaze.  

 
Salads: please select one 
Salad will be shared family style 

Traditional Caesar, House Salad, or Tropical House Salad 

 
Entrees: please select three 
Entrees will be shared family style and served with rice, beans, and sweet plantains  

Seared Mahi Mahi 
Available grilled or blackened; topped with a tartar sauce 

Grilled Salmon 
Available grilled or blackened; topped with a mango salsa 

Fried Coconut Shrimp 
Dipped in coconut batter and deep fried golden brown 

Grilled Shrimp 
Brushed with a citrus marinade  

Chicken Breast 
Simply grilled and lightly seasoned 

Jamaican Jerk Chicken  

Seasoned jerk style chicken fresh off the grille 

Island Steak 
Mojo marinated skirt steak, chimichurri, fresh mango salsa, plantains, Caribbean rice and black beans 

 

Dessert:  
Key Lime Pie 
House made from scratch key lime pie tarts 

 

 



 

All food and beverage packages are available for two hours; Please let us know if there are any food allergies and/or dietary restrictions 
within your group—we will do our best to accommodate. Tax (8%) and service charges (22%) are not included in the pricing above. Private 
and Semi-Private groups require an additional server of $100 added to the check. 
 

The Skipper’s Dinner Prefix Menu Package 
Guests enjoy their appetizers & dessert family style, and have their choice of soup or salad and entrée  

$55 per person 

 
Appetizer: please select two 
Appetizers will be served family style 

House Fish Dip 
Smoked in house with fresh fish from Miss Britt; served with pickled jalapenos on the side, and crispy tortilla chips 

Conch fritters 
Island conch and veggies in a spicy batter, with cocktail and tartar  

Calamari 
Calamari rings served with house made marinara 

Buffalo Wings  
Traditional hot chicken wings served with blue cheese dressing and celery 

Guacamole, Tropical Chips and Salsa 
Fresh made Guacamole served with long plantain chips served with a homemade mango salsa 

Bruschetta 
Fresh tomatoes mixed with olive oil, garlic, basil o top of a fresh baguette drizzled with balsamic glaze.  

 

Soup or Salad: please select one soup and one salad 
Guest has choice cup of soup or side salad 

She Crab Soup        Caesar Salad 

Key West Conch Soup    House Salad 

Clam Chowder     Tropical House Salad 

 
Entrée: please select three 
Guest has choice of entree 

Seared Tuna Salad Salad 
Blacked grilled chicken breast on top of an entrée sized Caesar Salad 

Grilled Salmon or Mahi Mahi  
Available grilled or blackened; topped with a mango salsa and served with Caribbean rice and black beans 

Baja Fish Tacos 
Grilled Mahi Mahi with soft flour tortillas, slaw and jalapeño tartar served with Mexican street corn   
Grilled Shrimp or Fried Coconut Shrimp 
Dipped in coconut batter and deep fried golden brown and served with Caribbean rice and black beans 

Lobster and Shrimp Salad Roll 
Maine lobster and baby shrimp in a mayonnaise base served in a tradition New England Roll and served with chips  

Full Rack Baby Back Ribs 
Slow hickory smoked, served with a side of coleslaw, French fries and corn 

Jamaican Jerk Chicken 
Seasoned jerk style chicken fresh off the grille, served with mango salsa, jerk dipping sauce, sweet plantains, Caribbean rice and 

black beans, and coconut glazed corn 

Island Steak 
Mojo marinated skirt steak, chimichurri, fresh mango salsa, plantains, Caribbean rice and black beans 

 

Dessert: Please select one 
Key Lime Pie, Island Rum Cake, or Chocolate Cake  


