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ON OCEAN

:: TRAY PASSED APPETIZERS::

MINI CRAB CAKES
Lump blue crab cakes Fuji apple and radish slaw, grain mustard aioli
4.50 PP

CHICKEN TULIPS

Chicken drumettes with honey mustard sauce
3.50 PP

BIGEYE TUNA POKE

Soy sauce, avocado, wasabi tobiko, sesame seeds
3.00 PP

BEEF MEATBALL

Ground beef meatball braised in gravy with gouda and fresh herbs
3.00 PP

:: Appetizer Course::

5 ITEM CHARCUTERIE BOARD

La tur, red dragon, beemster aged gouda, chorizo, and prosciutto
34 Per Board

WILD JUMBO SHRIMP
% Lb served with cocktail sauce and lemon
22.50 Per % Lb

KUMAMOTO OYSTERS

Served with mignonette, cocktail sauce, and horseradish
19.40 Per %2 Dozen

consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs may increase your risk of food borne illness, especially in case of certain medical conditions
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ON OCEAN

::Salad Course::

BABY ROMAINE

Grana Padano, croutons, and parmesan vinaigrette
12 Per Order

MIXED ORGANIC GREENS
Pickled red onion and beet, radish, avocado, and golden balsamic vinaigrette
11 Per Order

::Entrée Course::

RR DRY AGED PORTERHOUSE

Served with chimichurri, béarnaise, and bordelaise
3.05 Per Ounce

RR DRY AGED BONE-IN RIBEYE

Served with chimichurri, béarnaise, and bordelaise
3.25 Per Ounce

CHILEAN SEABASS

Braised cabbage, roasted fingerling potatoes
45 Per Order

LOBSTER TAILS

Boiled, wild South African lobster
30 Per order

consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs may increase your risk of food borne illness, especially in case of certain medical conditions
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ON OCEAN

:: HOT SIDES ::

Mashed Potatoes
Creamed yukon gold
9 Per Order

Grilled Maitake Mushroom
Balsamic soy glaze and shaved parmesan
11 Per Order

Roasted Butternut Squash

Spicy cayenne, sage, maple syrup, and toasted pecans
10 Per Order

:: DESSERT STATION ::

ASSORTED MINI PASTRIES
Tarts, cannoli, eclairs, macaroons
9 PP

CHOCOLATE CAKE

Chocolate sponge with ganache
7.50 Per Slice

ROSSENS CHEESECAKE

New York style cheesecake with raspberries
7.50 Per Slice

*consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs may increase your risk of food borne illness, especially in case of certain medical conditions



Pricing Breakdown

Price Piece Count
Tray Passed
Crab Cakes $4.50 75 $337.50
Chicken Tulips $3.50 75 $262.50
Beef Meatball $3.00 75 $225.00
Tuna Poke $3.00 75 $225.00
Appetizer Course
Assorted Meat and Cheese $34.00 15 $510.00
Shrimp Cocktail $22.50 15 $337.50
Oysters $19.40 15 $291.00
Salad Course
Mixed Greens $11.00 15 $165.00
Baby Romaine $12.00 15 $180.00
Entrée Course
Porterhouse $3.05 470 $1,433.50
Ribeye $3.25 430 $1,397.50
Lobster $30.00 38 $1,140.00
Chilean Seabass $45.00 38 $1,710.00
Hot Sides
Mashed Potatoes $9.00 15 $135.00
Grilled Maitake Mushrooms $11.00 15 $165.00
Roasted Butternut Squash $10.00 15 $150.00
Dessert
Assorted Pastries $9.00 75 $675.00
Chocolate Cake $7.50 20 $150.00
Cheesecake $7.50 20 $150.00
Total
Food $

*consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs may increase your risk of food borne illness, especially in case of certain medical conditions



