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Off Premise Drop off/ Pick up Options
Designed for 18-22ppl

“THE PANTRY”

WRAPS AND SANDWICHES- $210
Assorted wraps and sandwiches made with Boars Head products
BAD BOY BURRITOS-$160
A variety of our most popular burritos, perfect to grab and go and head to the beach
SAUSAGE AND PEPPERS- $130
Sweet Italian sausage and tri-color bell peppers

ISLAND MERMAID “READY TO EAT”

JUMBO SHRIMP COCKTAIL (GF)- $240
Served with cocktail sauce and lemons
MEDITERRANEAN CRUDITE- $135
Assorted Veggies, crostini, jams, dips, oils
KALE CAESAR- $110
Romaine, tomatoes, focaccia croutons, fried capers, parmesan
MIXED GREEN SALAD (GF) -$95
Seasonal vegetables, tomatoes, cucumbers, raspberry vinaigrette
MINI CRAB CAKES- $220
Traditional crab cakes served with a red onion and caper tartar sauce
MINI LOBSTER ROLLS $255
Classic lobster salad, mini brioche buns
MUSHROOM GORGONZOLA CROSTINIS- $115
Shiitake mushrooms, gorgonzola



ISLAND MERMAID “HEAT ‘N SERVE”

ORGANIC CHURASCO SKIRT STEAK (GF)- $355
Garlic mashed potatoes, asparagus, and chimichurri sauce
ROASTED CHICKEN (GF) - $270
Belle & Evans chicken with roasted vegetable, cauliflower puree, au jus
RIGATONI CAMPAGNA- $165
Tomato Basil Sauce, crumbled Italian sausage, broccoli rabe
FRIED CALAMARI- $95
Served with a spicy ramesco dipping sauce and lemons

“SHAREABLE WITH THE KIDS”

CHICKEN FINGERS- $140
Panko Crusted chicken tenderloins, honey mustard
MAC AND CHEESE BITES- $95
House made ranch
PIGS IN A BLANKET-$95
Bite sized hot dogs, flaky puff pastry, deli style mustard
CHICKEN WINGS -$130
Your choice of either buffalo or BBQ, gorgonzola dressing
CHEESE QUESADILLA- $120
Monterrey jack cheese, sour cream, salsa, guacamole
CHICKEN QUESADILLA- $200
Grilled chicken, Monterrey jack cheese, sour cream, salsa, guacamole
SEASONAL & ROASTED VEGATABLES (GF)- $95
Carrots, cauliflower, broccoli rabe, zucchini

THIN CRUST BRICK OVEN STYLED PIZZAS

ASK ABOUT OPTIONS $120

MINIMUM $10 DELIVERY CHARGE, TIPS APPRECIATED AT YOUR DISCRETION

We can also cater your party on or off site with staff, just ask!



