CABBAGE KEY

2 OR 3 CHOICE
PLATED DINNERS FOR GROUPS OF 10 TO 50 PEOPLE

All Cabbage Key Plated Meals Include The Following Items:
House Salad with Our Signature Honey Dijon Citrus Vinaigrette
Homemade Slow-Rise Dinner Rolls
Fresh Sautéed Green Beans or Fresh Vegetable Medley
Chef’s Garlic Mashed Potatoes or Rosemary Red Bliss Mashed Potatoes
Homemade Key Lime Pie

Entrées
#1: Tender, New York Strip Steak - Grilled to Perfection

#2: Fresh Catch of the Day — Lightly Sautéed with a Mango Salsa

#3: *Cabbage Key Style Chicken - Sautéed Skinless Chicken Breast, topped with capers & a
white wine butter sauce (*substitutes: Mahi-Mahi or Shrimp Scampi)

10 — 30 guests can select one entrée from the 3 items above @ $31 per person ++
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31 — 50 guests can select one entrée from a pre-arranged choice of 2 items
if choices are NY Strip Steak & Fresh Catch of the day, then $32 per person ++
if choices are NY Strip Steak or Fresh Catch & Chicken*, then $29 per person ++
if choices are Chicken & (Mahi-Mahi or Shrimp Scampi), then $27 per person ++

PRICES DO NOT INCLUDE 6% SALES TAX OR 20% GRATUITY, SO ADD TAX “+” & ADD
TlP “+” = “++”

The following are add-ons available to accompany the above selections:

Fresh Local Gulf Stone Crab Claws (In Season/Market Price)
Half Pound Peel and Eat Gulf Shrimp Platter $12.99++ per platter
Peeled Gulf Shrimp Appetizer $6.99++ per person
Cup of Chef’s Homemade Shrimp Bisque or Black Beans and Rice $4.25++ per person
Locally Smoked Chilled Salmon $9.99++ per order
Caramel Turtle Fudge $1.50++ per person extra charge
Cake Cutting Fee (Bring in your own cake) substitute at no extra costs

Choose one of the following beverage packages to accompany this dinner selection:
Full liquor (does not include shots or bottles of wine) Includes “Welcome Drink” $28++ per person
Beer & Wine $22++ per person
Under 21 (non-alcoholic drinks) $7++ per person
All beverage prices based on a two-hour time period
6% Sales Tax and 20% Gratuity Not Included In The Above Pricing
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ONE CHOICE, PLATED DINNERS FOR GROUPS OF 51 TO 150+ PEOPLE

Cabbage Key Plated Meals Include The Following Items:
House Salad with Our Signature Honey Dijon Citrus Vinaigrette (except menu #8)
Homemade Slow-Rise Dinner Rolls (except menu #8)
Fresh Sautéed Green Beans or Fresh Vegetable Medley (except with menus #7 & #8)
Chef’s Garlic Mashed Potatoes or Rosemary Red Bliss Potatoes (except with menus #7 & #8)
Homemade Key Lime Pie

Choose One Of The Following To Accompany The Above Items:

Menu #1: Fresh Sautéed Local Fish Topped With an Island Mango Salsa $31++
Menu #2: Sautéed Mahi-Mahi Topped With an Island Mango Salsa $26++
Menu #3: Fresh Seasonal Local Gulf Stone Crab Claws (In Season/Market Price++)
Menu #4: Hand Cut, Tender New York Strip Steak Char-Grilled To Med-Rare $32++

Menu #5: 6 oz Choice Filet Mignon with Wild Mushroom Demi-Glaze $32++
{Add 4 oz Maine Lobster Tail or 5-6 0z Maine Lobster Tail $Market Price++}

Menu #6: Chicken Breast Topped w/Capers & White Wine Lemon Butter Sauce $26++
Menu #7: BBQ Chicken & Ribs served w/Baked Beans, Corn on the Cob & Cole Slaw $Call++

Menu #8: Cheeseburger Luau** Served with Potato Salad and Cole Slaw $25++
(** Substitute Mahi-Mahi Sandwich or Chicken Sandwich at no additional cost)

PRICES DO NOT INCLUDE TAX OR GRATUITY, SO ADD TAX “+” & ADD TIP “+” = “++4”

The following are add-ons available to accompany the above selections:

Fresh Local Gulf Stone Crab Claws (In Season/Market Price)
Half Pound Peel and Eat Gulf Shrimp Platter $12.99++ per platter
Peeled Gulf Shrimp Appetizer $6.99++ per person
Cup of Chef’s Homemade Shrimp Bisque or Black Beans and Rice $4.25++ per person
Locally Smoked Chilled Salmon $9.99++ per order
Caramel Turtle Fudge $1.50++ per person extra charge
Cake Cutting Fee (Bring in your own cake) substitute at no extra costs

Choose one of the following beverage packages to accompany this dinner selection:
Full liquor (does not include shots or bottles of wine) Includes “Welcome Drink” $28++ per person
Beer & Wine $22++ per person
Under 21 (non-alcoholic drinks) $7++ per person/

All beverage prices based on a two-hour time period
6% Sales Tax and 20% Gratuity Not Included In The Above Pricing
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DINNER BUFFET FOR 50-150+ PEOPLE

Our Dinner Buffet Includes The Following Items:
Homemade Slow-Rise Dinner Rolls
Garden Fresh Tossed Salad

Fresh Mixed Greens, garnished with tomatoes, onions & carrots topped with our Tropical signature Dressing
Bouquet of Fresh Seasonal Fruit
Chilled assortment of sliced Fresh Fruit
Peel & Eat Gulf Shrimp
Chilled Gulf Shrimp in the Shell with Cocktail Sauce
Black Beans and Yellow Rice
Topped with chopped onions

Italian Bow Tie Pasta Salad
Chilled, Bow Tie Pasta Tossed in Italian Vegetables & Balsamic Vinegar
Seasonal Vegetable Medley
Sautéed and sprinkled with fresh herbs

Mashed Rosemary Garlic Red Skin Potatoes
Chef’s special recipe

Dessert
Homemade Key Lime Pie (Caramel Turtle Fudge $1.50 per person up charge)
== Cake cutting fee (if you bring in your own cake) substitute no extra costs ==

Please select one of the carved entrées below: $40++ per adult/$25++ per child under 12 yrs
Ham — Tropical glazed Ham (Great for the Holidays)
Turkey- Traditional oven roasted Turkey (Also perfect for the Holidays)
Pork Loin — Slow roasted seasoned Pork Loin
London Broil — Grilled and served with Au Jus
Prime Rib — Slow roasted & served with a natural Au Jus (Add $5++ per person to price above)
Beef Tenderloin — Served with Chateaubriand sauce (Add $7.50++ per person to price above)
» Beef entrees cooked to medium-rare «
Please select one of the below entrées to accompany the above carved selection:
Salmon en Croute — A puff pastry filled with an herbed Cream Cheese filling
Island Chicken — Grilled Chicken topped with Tropical Salsa
Mahi-Mahi — Sautéed Mahi-Mahi topped with a tropical Mango salsa
Vegetable Lasagna — Filled with three cheeses and fresh vegetables
e e ¢ Add an additional entrée from these four listed, for only $5++ more per person ® * ®
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* PRICES DO NOT INCLUDE 6% SALES TAX OR 20% GRATUITY, SO ADD TAX “+” & ADD TIP “+” = “++”

Choose one of the following beverage packages for this buffet dinner selection:
Full liquor (does not include shots or bottles of wine) $28++ per person
Beer & Wine $22++ per person
Under 21 (non-alcoholic drinks) $7++ per person
Beverage prices based on a two-hour time period
6% Sales Tax and 20% Gratuity Not Included In All The Above Pricing
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