OQFF-SiTe CATERING 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

POULTRY

Chicken Picatta
Sautéed breast of chicken with spinach,
capers and mushrooms in a creamy lemon-
wine sauce

Chicken Marsala
Sautéed breast of chicken with onions and
mushrooms in a Marsala Sauce

Chicken Roulade
Roasted breast of chicken stuffed with
creamy spinach and sun-dried tomatoes
and wrapped in bacon

Sautéed Duck Breast
Served with strawberry-balsamic reduc-
tion

Sliced Turkey Breast
Served with roasted garlic-herb gravy

BEEF ano PORK

Sliced Beef Tenderloin
Served with Gunther’s Sauce

Grilled Sirloin Steak Kabobs
Marinated and served with peppers, on-
ions, and mushrooms in a Teriyaki -sauce

Sliced Pork Tenderloin
Served with a honey-mustard-curry sauce

Sliced Country Ham
Served with Coca-Cola Glaze

LAMB

Roasted Leg of Lamb
Served with a shallot-mint au jus

Grilled Lamb Rib Chops
Served with tomato, mint, and feta vinai-
grette

SEAFOOD

Shrimp Scampi
Gulf Whites sautéed in garlic butter

Atlantic Salmon
Served with Cucumber-Dill sauce

Gulf Red Grouper
Coconut crusted and served with sweet-
chili mango sauce

Roasted Bahamian Lobster Tail
Served with drawn butter

Cajun Grilled Mahi Mabhi
Served with Creole remoulade

Florida Stone Crab Claws (May 15-Oct 15)
Served chilled with honey-mustard sauce



