IN—House BANQUET 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—JSITE FUNCTIONS FROM WEDDINGS TO

CORPORATE COCKTAIL PARTIES [HE SAME
PROFEJSSIONAL STAFF THAT SERVES YOU AT THE
CROW’s N|EST If AVAILABLE TO CATER YOUR SPECIAL
EVENT FOR |O-5QQ PeoPLE, f[oR 4
CONJSULTATION AND PRICING QUOTE PLEASE CONTACT

oUR EVENT CooRDINATOR (CHERI | AR OCHE

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

Banquer LUNCHEON

The Crow’s Nest Chopped Salad - Romaine, red onion, Kalamata olive, tomato, sopressata, blue
cheese, hard cooked egg, and vinaigrette
Crow’s Nest “'Burger’” - 6 ounce seasoned ground chuck, “Brew City” fries
Butterfly Shrimp - large wild-caught Gulf whites, served with au gratin potatoes

Chicken Santa Fe - grilled breast of chicken over black beans, rice, salsa and sour cream
Atlantic Salmon - served with sauce of the day
and house rice
Lunch includes salad or cole slaw, fresh baked muffin, slice of Key Lime pie, fountain beverage

14 per person plus tax & gratuity

Banquer DINNERS

Gunther Gebel-Williams Filet Mignon - Served with Gunther’s sauce and baked potato
Broiled Sea Scallops ‘Venice’ - served with house rice
Grilled Niman Ranch Pork Chop - served with balsamic onions and Gorgonzola , buttermilk-
chive mashed potatoes
Gulf Red Grouper - topped with a sauce of the day, house rice
Dinner includes garden salad, fresh baked goods, slice of Key Lime pie and a fountain beverage

31 per person plus tax & gratuity

Butterfly Shrimp - large Gulf whites, lightly breaded, served with baked potato
Grilled Sirloin Steak - served with Béarnaise and Idaho baked potato
Chicken Piccata - served with mushrooms, capers and spinach in a creamy
lemon-wine sauce over house rice

Atlantic Salmon - served with sauce of the day & house rice

Dinner includes garden salad, fresh baked goods, slice of Key Lime pie and a fountain beverage

25 per person plus tax & gratuity



