sswems DINNER BUFFET MENU s
AVAILABLE FOR PARTIES OF 50-150 GUESTS

YOUR GUESTS WILL ENJOY THE FOLLOWING:

* All non-alcoholic beverages (up to 2 hours)

* Peel & Eat Gulf Shrimp in the shell with cocktail sauce (preset prior to arrival)
* Garden Fresh Tossed Salad (preset prior to arrival)

* Homemade Slow-Rise Dinner Rolls (preset prior to arrival)

* Black Beans & Yellow Rice topped with chopped onions & Pico de Gallo

* Fresh Vegetables

* Chef’s Potatoes

* House Salad with Signature Honey Dijon Citrus Vinaigrette

* Homemade Key Lime Pie

CHOOSE ONE HAND CARVED ENTREES:

* Prime Rib - Slow roasted & served with a natural au jus & horseradish sauce
* Beef Tenderloin — USDA Choice served with a red wine demi-glace

CHOOSE TWO OF THE FOLLOWING ENTREES TO ACCOMPANY YOUR ENTREE:

* Slow Roasted Mojo Marinated Seasoned Pork Loin

* Fresh Catch topped with a Vanilla Rum Butter Sauce

* Sauteed Chicken Breast with a Creamy Lump Crab Sauce

* Smoked Pork Homemade Mac and Cheese — Perfect for Kids

Dinner Buffet Options

Beef Tenderloin Prime Rib Kids 10 & Under
Buffet $89.95 $85.95 $29.95
Service Charge 20% $17.99 $17.19 $5.99
Pre-Tax Total $107.94 $103.14 $35.94
6.5% Sales Tax $7.02 $6.70 $2.34
]?\lkl/?t-it"l:l;ztg Service Charge) $114.96 $109.85 $38.28

PACKAGE UPGRADES:

* Beverage Packages (See Beverage Package Pricing) * Chef’s Homemade Soup $5.95+ +per person
* Fresh Local Stone Crab Claws (In Season/MP) * Cabbage Key Giant Ice Cream Sandwich $2.00+ +per person
* Island Fish Dip $3.95++per person

Welcome to Cabbage Key Inn & Restaurant. Established in 1944, our food, drinks and supplies

have been delivered to our island daily by licensed boat captains for over 80 years.

Food Allergy Notice - Please be advised that food prepared here Public Notice - Please be advised that consuming raw or undercooked
may contain Milk, Egg, Soy, Wheat, Fish, Shellfish, Tree Nuts, Peanuts meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illness.



