PARTY PLATTER MENU

SMALL [N—HOUSE BANQUETS AND
INTIMATE PRIVATE R OOM DINNERS ARE AVAILABLE
AT THE CROW’s N|EST RESTAURANT, |A|JE ALSO

CATER OFF—JITE FUNCTIONS FROM WEDDINGS TO
CORPORATE COCKTAIL PARTIES [HE SAME
PROFESSIONAL STAFF THAT SERVES YOU AT THE
CROW’s N|EST If AVAILABLE TO CATER YOUR SPECIAL

EVENT FOR |OQ-5QQ PEOPLE,

CONJSULTATION AND PRICING Q_L_JOTEJ PLEASE CONTACT

For 4

OoUR EVENT CooRDINATOR (CHERI | AROCHE

ConNTacT Ur:
THe Crow’s NEST MARINA & R ESTAURANT
1968 TarPoN CENTER [DRIVE
VENICE FLoriDA 34285

Prone: (947) 484-955]
Fax: (947) 465-9154

WWIW CROWSNEST—VENICE COM

AHI TUNA4 PLATTER — 2 pounds of rare sesame

seared Ahi tuna sliced, served with Asian cucum-
ber salad, and wasabi 60

SHRIMP CocKT4IL — | arge peeled & deveined
wild Florida whites. 22/Ib.

StoNe CrAaB CLaw CockTalL - Chilled, served
with house-made honey mustard sauce
Market price

SMoKkED SALMON PLATTER - high-quality North-
eastern smoked salmon with garlic cream cheese,
capers, diced onion and pita wedges 35

ANTIPAsSTO PLATTER — Sopressata, pita wedges,

fresh mozzarella, mixed marinated olives, roasted
red peppers, artichoke hearts, basil, and hummus
50

CHeese BoA4RD - An international variety se-

lected by our chef, along with gourmet crackers
Medium 22 Large 39

RAwW \VEGETABLE PLATTER - Fresh assortment
of sliced veggies with our famous honey- Dijon
ranch dressing 25

GRILLED \/EGETABLE PLATTER - Fresh

assortment grilled and marinated in an herbed
balsamic dressing 30

[NHoLE KEY LIME PIE —

QUR AWARD—WINNING FAMOUS RECIPE 12

Please provide us with 24 hours notice to prepare all of the
above platters.

SIGNATURE |TEMs*

DucHEss Sour 8/
SeaFooD BisQuE 13/
CrowW’s NEST SALs4 S/

QUR FaMous NJEW ENGLAND

CrLam CHOWDER g/

House-MAaDE HuMMUS

4/pT o/

FHoNEY DiJoN R ANCH [DRESSING

4/pT o/

*4VAILABLE PACKAGED @ REFRIGERATED ONLY



