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G R O U P  D I N I N G  C A PA C I T I E S

FLOOR 1

	 ROOM	 SEATED	 RECEPTION	 SQ.FT.	 FEATURES

	 MARINA ROOM	 26	 40	 340	 FLATSCREEN TV

	 CAPTAIN'S QUARTERS  
   semi-private	 32	 50	 510	 —
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CAPTAIN'S QUARTERS

MARINA ROOM



G R O U P  D I N I N G  C A PA C I T I E S

FLOOR 2

	 ROOM	 SEATED	 RECEPTION	 SQ.FT.	 FEATURES

	 LAS OLAS LOUNGE	 —	 50	 920	 4 FLATSCREEN TV's

	 VERANDA	 100	 150	 2400	 OUTDOORS

	 CABANAS  
  reserved individually	 8-24	 —	 —	 OUTDOOR PERGOLAS

RESTAURANT BUYOUTS

	 	 SEATED	 RECEPTION

	 FULL BUYOUT	 400	 500

	 SECOND FLOOR BUYOUT	 125	 250

� �

� �

� �

� � � �� �

�������

��
��
�

���

���

���

���
���

���

����� �����

�����

����� ����� ������������

����

������

��

��
��
��

����������

���

���

���

�������
�����������

������

���

���

��
��
��
��

��
��
�

��
�

�

�������
�����������

������

��
��

��

��

VERANDA

CABANAS
can be reserved individually

LAS OLAS LOUNGE



* Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy or special 
dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the major FDA allergens 
(peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer vegetarian & gluten-free friendly options upon request, however our kitchen is not completely gluten free. 

W E L C O M E  C O C K TA I L S

B L A C K  O R C H I D   Grey Goose Vodka, St. Germain, Fresh Lemon &  
 White Cranberry Juice $18

P I N E A P P L E  P I C A N T E   Pineapple Infused Código 1530 Blanco, Picante,  
 Fresh Lemon Juice, Orange Bitters $19

B E R R I E S  &  B U B B L E S   Ketel One Citroen Vodka, Marinated Blackberries,  
 Fresh Lemon Juice, Piper Sonoma Brut, Dry Ice Smoke $20

H O T  &  D I R T Y  M A R T I N I   Olive Oil Infused Belvedere Vodka,  
 Calabrian Chili Blue Cheese Stuffed Castelvetrano Olives $21

C H A M PA G N E  T O A S T    

B R U T   Piper Sonoma, Sonoma County, California, NV $16 I $64

C H A M PA G N E   Brut, Veuve Clicquot, “Reserve Cuvée,”  
   Champagne, France, NV $31 I $124

C H A M PA G N E   Brut, Dom Pérignon, France $560

B U B B L E S  B A R

$5 PER PERSON PLUS CHOICE OF  

CHAMPAGNE BASED ON CONSUMPTION

Enhance your champagne toast with an interactive event. Add fresh local berries paired 
with fresh juices to give your guests a prime mimosa experience.

W I N E

Our team will help select custom wine pairings from our Wine Spectator honored wine list 
to compliment events of any size. Please contact your Sales & Event Manager to view our 
full wine list and discuss your event.
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* Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy or special 
dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the major FDA allergens 
(peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer vegetarian & gluten-free friendly options upon request, however our kitchen is not completely gluten free. 

A P P E T I Z E R S 
PR ICED PER DOZEN 

S E A F O O D

C AV I A R  D E V I L E D  E G G S *   Black Truffle, Chives    $46

A H I  T U N A  TA R TA R E *   Avocado, Pickled Ginger, Crisp Wontons  $60

J U M B O  L U M P  C R A B  C A K E  B I T E S   Mustard Aioli  $60

L O B S T E R  T O A S T   Avocado, Scallion $72

L O B S T E R  “ P O P C O R N ”   Sweet Sriracha Dip   $60

C AV I A R *   Crispy Potato, Créme Fraiche  $72

B A C O N  W R A P P E D  S C A L L O P S *   $120

S T E A K  -  C H I C K E N  -  C H O P S

S T E A K  TA R TA R E  C R O S T I N I *   Caper Dressing  $72

H O I S I N  C H I C K E N  S L I D E R S   Sweet Chili Aioli $60

G R I L L E D  T E N D E R L O I N  C R O S T I N I *  

 Horseradish Cream, Caramelized Onions $72

P R I M E  S L I D E R S *   $60

L A M B  L O L L I P O P S *  $84

V E G E TA R I A N

C A P R E S E  S K E W E R S   Fresh Mozzarella, Tomato, Basil, Balsamic $48

A R A N C I N I   Mozzarella, Tomato Purée  $48

T R U F F L E  M A C  &  C H E E S E  B I T E S     $48
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WA R M  B R E A D  B A S K E T

Serves 4 - 6 people  

Parker House Loaf, Crackers, Pretzel Bread, Whipped Butter $8



 Can be made gluten free friendly with modifications on request.  
* Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy or special 

dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the major FDA allergens 
(peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer vegetarian & gluten-free friendly options upon request, however our kitchen is not completely gluten free.  

S U S H I  P L AT T E R S

SERVES 2-3 PEOPLE

P R I M E  R O L L*   Tempura Shrimp, Cream Cheese, Scallion, Beef Carpaccio     $28

O C E A N  R O L L*    #1 Tuna, Salmon, Hamachi, Avocado, Chili Garlic Oil   $29

S P I C Y  T U N A  R O L L*    Avocado, Scallion, Jalapeño, Shiso   $31
D Y N A M I T E  R O L L   Tempura Shrimp, Spicy Mayo, Sesame Seeds  $29
V E G E TA B L E  R O L L    Soy Paper, Crispy Asparagus, Avocado, Daikon, Mango     $22

S E A F O O D  O N  I C E 
MKT PR ICE 

O Y S T E R S  O N  T H E  H A L F  S H E L L*     
   R O S E  &  G A R N E T  Private Label, Cape Cod, MA        MKT

   W E S T  C O A S T   MKT

C H I L L E D  C R A B  M E AT  C O C K TA I L      MKT

S H R I M P  C O C K TA I L      MKT

D R E S S E D  C O L D  WAT E R  L O B S T E R  TA I L   MKT

C H I L L E D  M A I N E  L O B S T E R  TA I L   MKT

D U T C H  H A R B O R  K I N G  C R A B  L E G S  MKT

S I D E S 
EACH ORDER SERVES 2-3

J A L A P E ÑO  A U  G R AT I N      $17

ROASTED GARL IC MASHED    $16

CREAMY WHIPPED POTATOES    $15

ASPARAGUS & HOLLANDAISE   $17

BACON CREAMED SP INACH $17

CHOPHOUSE CORN      $17

MISO-CHIL I  ROASTED BROCCOLI   $17

BLACK TRUFFLE  MAC & CHEESE $19

P L AT T E R S 
PR ICED PER PERSON

H U M M U S               $6

VEGETABLE  CRUDITÉ      $6

CHARCUTERIE  BOARD            $12

CHEESE & FRUIT                  $12

SMOKED  SALMON*    $9

A C C E S S O R I E S 
PR ICED PER PERSON

O S C A R  S T Y L E                $14

GARL IC SHRIMP SCAMPI          $18

BLUE CHEESE CRUST                 $11

BLACK TRUFFLE  BUTTER        $10

LOBSTER TAIL               $34

B A K E D  L O B S T E R  M A C  &  C H E E S E   Whole Maine Lobster, Tillamook Cheddar   $45
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D I N N E R  M E N U  A
$110.00 PER PERSON (EXCLUDING TAX AND GRATUIT Y)

F I R S T  C O U R S E   (SERVED FOR THE  TABLE )

P O I N T  J U D I T H  C A L A M A R I

S O N O M A  G O AT  C H E E S E  R AV I O L I

J U M B O  L U M P  C R A B  C A K E S

S E C O N D  C O U R S E   (C HOOSE T WO)

H O U S E  S A L A D    Romaine, Field Greens, Granny Smith Apples, Goat Cheese,  
Walnuts, Sherry Mustard Vinaigrette

C A E S A R  S A L A D    Crisp Romaine, Parmesan Garlic Dressing, Brioche Croutons

L O B S T E R  B I S Q U E   Butter Poached Maine Lobster

E N T R É E S   (C HOOSE THREE )

R O A S T E D  C H I C K E N    Spinach Bread Salad, Roasted Tomatoes,  
Olives, Balsamic Jus

T E R I YA K I  S A L M O N *   Shiitake Sticky Rice, Soy Butter Sauce

S E A  S C A L L O P S *   Parmesan Risotto, English Peas, Citrus Vinaigrette

8  O Z  F I L E T  M I G N O N *    Gouda Potato Cake, Seared Spinach, Cabernet Jus

D E S S E R T   (C HOOSE T WO)

C H O C O L AT E  P E A N U T  B U T T E R  P I E   Peanut Butter Mousse, Bittersweet       
Chocolate Ganache

C A R R O T  C A K E   Cream Cheese Icing, Pineapple Syrup

C H E F ’ S  S E L E C T I O N  O F  S O R B E T  O R  I C E  C R E A M    Almond Cookie

 Can be made gluten free friendly with modifications on request.  
* Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy or special 

dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the major FDA allergens 
(peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer vegetarian & gluten-free friendly options upon request, however our kitchen is not completely gluten free.  
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D I N N E R  M E N U  B
$130.00 PER PERSON (EXCLUDING TAX AND GRATUIT Y)

F I R S T  C O U R S E   (SERVED FOR THE  TABLE )

P O I N T  J U D I T H  C A L A M A R I

S O N O M A  G O AT  C H E E S E  R AV I O L I

J U M B O  L U M P  C R A B  C A K E S  

S E C O N D  C O U R S E   (C HOOSE T WO)

H O U S E  S A L A D    Romaine, Field Greens, Granny Smith Apples, Goat Cheese,  
Walnuts, Sherry Mustard Vinaigrette

C A E S A R  S A L A D    Crisp Romaine, Parmesan Garlic Dressing, Brioche Croutons

L O B S T E R  B I S Q U E   Butter Poached Maine Lobster

E N T R É E S   (C HOOSE THREE )

T E R I YA K I  S A L M O N *   Shiitake Sticky Rice, Soy Butter Sauce

S E A  S C A L L O P S *    Parmesan Risotto, English Peas, Citrus Vinaigrette 

R O A S T E D  C H I C K E N    Spinach Bread Salad, Roasted Tomatoes,  
Olives, Balsamic Jus

8  O Z  F I L E T  M I G N O N *    Gouda Potato Cake, Seared Spinach, Cabernet Jus

14  O Z  N Y  S T R I P *    Gouda Potato Cake, Seared Spinach, Cabernet Jus

Add 6 oz. Canadian Cold Water Lobster Tail for $34

D E S S E R T   (C HOOSE T WO)

C H O C O L AT E  P E A N U T  B U T T E R  P I E   Peanut Butter Mousse, Bittersweet        
Chocolate Ganache

C A R R O T  C A K E   Cream Cheese Icing, Pineapple Syrup

WA R M  B U T T E R  C A K E   Fresh Berries, Vanilla Ice Cream, Raspberry Sauce

C H E F ’ S  S E L E C T I O N  O F  S O R B E T  O R  I C E  C R E A M    Almond Cookie

 Can be made gluten free friendly with modifications on request.  
* Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy or special 

dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the major FDA allergens 
(peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer vegetarian & gluten-free friendly options upon request, however our kitchen is not completely gluten free.  
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 Can be made gluten free friendly with modifications on request.  
* Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy or special 

dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the major FDA allergens 
(peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer vegetarian & gluten-free friendly options upon request, however our kitchen is not completely gluten free.  

D I N N E R  M E N U  C
$155.00 PER PERSON (EXCLUDING TAX AND GRATUIT Y)

F I R S T  C O U R S E   (SERVED FOR THE  TABLE )

P O I N T  J U D I T H  C A L A M A R I

S O N O M A  G O AT  C H E E S E  R AV I O L I

J U M B O  L U M P  C R A B  C A K E S  

S E C O N D  C O U R S E   (C HOOSE T WO)

H O U S E  S A L A D    Romaine, Field Greens, Granny Smith Apples, Goat Cheese,  
Walnuts, Sherry Mustard Vinaigrette

C A E S A R  S A L A D    Crisp Romaine, Parmesan Garlic Dressing, Brioche Croutons
L O B S T E R  B I S Q U E   Butter Poached Maine Lobster

E N T R É E S   (C HOOSE THREE )

T E R I YA K I  S A L M O N *   Shiitake Sticky Rice, Soy Butter Sauce
B L A C K E N E D  S N A P P E R    Corn Spoon Bread, Swiss Chard, Corn Emulsion
C H I L E A N  S E A  B A S S    Broccolini, Pearl Onion, Potato Purée, Truffle Vinaigrette
R O A S T E D  C H I C K E N    Spinach Bread Salad, Roasted Tomatoes,  

Olives, Balsamic Jus
10  O Z  F I L E T  M I G N O N *    Gouda Potato Cake, Seared Spinach, Cabernet Jus
14  O Z  N Y  S T R I P *    Gouda Potato Cake, Seared Spinach, Cabernet Jus
16  O Z  R I B E Y E *    Gouda Potato Cake, Seared Spinach, Cabernet Jus

Add 6 oz. Canadian Cold Water Lobster Tail for $34

S I D E S   (C HOOSE T WO FOR THE  TABLE )

 C H O P H O U S E  C O R N     B L A C K  T R U F F L E  M A C  &  C H E E S E  

M I S O - C H I L I  R O A S T E D  B R O C C O L I    R O A S T E D  G A R L I C  M A S H E D    

J A L A P E Ñ O  A U  G R AT I N       R O A S T E D  B R U S S E L S  S P R O U T S    

D E S S E R T   (C HOOSE T WO)

C H O C O L AT E  P E A N U T  B U T T E R  P I E   Peanut Butter Mousse, Bittersweet       
Chocolate Ganache

C A R R O T  C A K E   Cream Cheese Icing, Pineapple Syrup
WA R M  B U T T E R  C A K E   Fresh Berries, Vanilla Ice Cream, Raspberry Sauce
C H E F ’ S  S E L E C T I O N  O F  S O R B E T  O R  I C E  C R E A M    Almond Cookie
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 Can be made gluten free friendly with modifications on request.  
* Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy or special 

dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the major FDA allergens 
(peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer vegetarian & gluten-free friendly options upon request, however our kitchen is not completely gluten free.  

D I N N E R  M E N U  D
$175.00 PER PERSON (EXCLUDING TAX AND GRATUIT Y)

Complimentary Champagne Toast Included

F I R S T  C O U R S E   (SERVED FOR THE  TABLE )

P O I N T  J U D I T H  C A L A M A R I

S O N O M A  G O AT  C H E E S E  R AV I O L I

J U M B O  L U M P  C R A B  C A K E S  

S E C O N D  C O U R S E   (C HOOSE T WO)

H O U S E  S A L A D    Romaine, Field Greens, Granny Smith Apples, Goat Cheese,  
Walnuts, Sherry Mustard Vinaigrette

C A E S A R  S A L A D    Crisp Romaine, Parmesan Garlic Dressing, Brioche Croutons
L O B S T E R  B I S Q U E   Butter Poached Maine Lobster

E N T R É E S   (C HOOSE THREE )

 C H I L E A N  S E A  B A S S    Broccolini, Pearl Onion, Potato Purée,  
   Truffle Vinaigrette
R O A S T E D  C H I C K E N   Spinach Bread Salad, Roasted Tomatoes,  

Olives, Balsamic Jus
A H I  T U N A*   Mango, Avocado, Cashews, Spicy Sesame Soy Glaze
T W I N  L O B S T E R  TA I L S    Asparagus, Drawn Butter 
W I L L O W  B E N D  L A M B *    Two Double Bone Chops, Roasted Garlic Thyme Jus
10  O Z  F I L E T  M I G N O N *    Gouda Potato Cake, Seared Spinach, Cabernet Jus
14  O Z  N Y  S T R I P *    Gouda Potato Cake, Seared Spinach, Cabernet Jus
16  O Z  R I B E Y E *    Gouda Potato Cake, Seared Spinach, Cabernet Jus

Add 6 oz. Canadian Cold Water Lobster Tail for $34

S I D E S   (C HOOSE T WO FOR THE  TABLE )

 C H O P H O U S E  C O R N     B L A C K  T R U F F L E  M A C  &  C H E E S E  

M I S O - C H I L I  R O A S T E D  B R O C C O L I    R O A S T E D  G A R L I C  M A S H E D    

J A L A P E Ñ O  A U  G R AT I N       R O A S T E D  B R U S S E L S  S P R O U T S    

D E S S E R T   (C HOOSE T WO)

C H O C O L AT E  P E A N U T  B U T T E R  P I E   Peanut Butter Mousse, Bittersweet       
Chocolate Ganache

C A R R O T  C A K E   Cream Cheese Icing, Pineapple Syrup
WA R M  B U T T E R  C A K E   Fresh Berries, Vanilla Ice Cream, Raspberry Sauce
C H E F ’ S  S E L E C T I O N  O F  S O R B E T  O R  I C E  C R E A M    Almond Cookie
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