
Off-Site Catering Menu 

Contact Us: 
The Crow’s Nest Marina & Restaurant 

1968 Tarpon Center Drive 
Venice, Florida 34285 

 
Phone: (941) 484-9551 

Fax: (941) 485-9154 
www.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 and 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 Mahi 
 Served with Creole remoulade 
 

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

Small In-house Banquets and 
 intimate Private Room dinners are available 

at the Crow’s Nest Restaurant.   We also 
cater off-site functions from weddings to 

corporate cocktail parties.  The same 
professional staff that serves you at the 

Crow’s Nest is available to cater your special 
event for 10-500 people.   For a 

consultation and pricing quote, please contact 
our Event Coordinator Cheri Laroche. 


