Appetizer And Platter Selections

Begin your meal with some of these great appetizers

Conch Fritters
Lightly spicy fritters made with Caribbean Conch and served with key lime honey
mustard

Seared Ahi Tuna

Pepper crusted sushi grade Yellowfin Tuna quick seared served sashimi style with
wasabi, pickled ginger, and wakame salad

U’ Peel Em’ Shrimp
Tender sweet shrimp boiled in Old Bay seasoning
Large
Jumbo

Bacon Wrapped Sea Scallops

New England scallops wrapped in applewood smoked bacon and drizzled with Honey

Crispy Chicken Wings
Fried crispy and tossed in your choice of Tangy Buffalo, Asian Sesame, or plain, served
with celery and blue cheese

Bacon Wrapped Shrimp

Tender sweet shrimp wrapped in applewood smoked bacon and drizzled with honey

Chicken Strips
Crispy all white meat chicken strips, Tangy Buffalo, Malibu Coconut, or Asian Sesame
style

Meatballs

Slow cooked in your choice of hickory BBQ, marinara, or Swedish

Shrimp Cocktail
Tender sweet shrimp boiled in Old Bay seasoning and deveined for perfect dipping in our
homemade cocktail sauce
Large
Jumbo




Appetizer And Platter Selections

Begin your meal with some of these great appetizers

Creamy Crab And Spinach Dip
Chesapeake Blue Crab, spinach, and artichoke in a bubbly dip topped with cheddar
cheese served with tortilla chips $65

Garden Vegetable Platter
Assorted fresh seasonal vegetables with ranch dipping sauce
Medium $25
Large $45

Tropical Fruit Platter
An assortment of fresh seasonal fruits
Medium $25
Large $45

Chilled Seafood Tower
A towering display of fresh steamed and raw chilled seafood served with homemade
cocktail sauce over ice
Dolores Tower $165
(serves approximately 10 ppl)
(Shrimp, snow crab, cold water black mussels, middleneck clams, gulf oysters)
Bill Tower $275
(serves approximately 20 ppl)
(Shrimp, snow crab, cold water black mussels, middleneck clams, gulf oysters, and
seared ahi tuna)

Cheese Platter
Assorted cheeses served with crackers
Medium $35
Large $55




Crabby Style Dinner Buffets

Dinner buffets are based on per person
A 35 person minimum applies to all buffet dinners
For groups of less than 35 persons extra service charges will apply
Buffets are not all you can eat, amounts will be determined by the catering manager
Other applicable charged may apply

Crabby’s Original Old Fashioned Fish Fry
Cole Slaw
Corn On The Cob
French Fries
Hush Puppies
Fried Fresh Gulf Grouper
Blackened Chicken Breast

Key Lime Pie Tarts
(plastic plateware, serveware, and condiments included)

$19.99

Southern Style Seafood Boil
Cole Slaw
Corn On The Cob
Hush Puppies
Baked Beans
Shrimp, Middleneck Clams, Mussels, Crawfish, Potatoes, and Cajun Sausage
Fried Chicken

Carrot Cake
(plastic plateware, serveware, and condiments included)

$23.99

Gulf Coast
Rice pilaf
Cole Slaw
Fresh Seasonal Vegetable
Garlic Mashed Potatoes
Shrimp And Mahi Mahi Skewers
Southernmost Key West Chicken

Key Lime Pie Tarts
(plastic plateware, serveware, and condiments included)

$24.99




Themed Dinner Buffets

Dinner buffets are based on per person
A 35 person minimum applies to all buffet dinners
For groups of less than 35 persons extra service charges will apply
Buffets are not all you can eat, amounts will be determined by the catering manager
Other applicable charged may apply

Taste Of Tuscany

Roman Caesar Salad
Italian Style Wedding Soup
Fresh Seasonal Vegetable
Angel Hair Pasta With Marinara Sauce OR Spaghetti With Alfredo

Garlic Bread

Blue Crab Ravioli With Pink Sauce

Chicken Parmesan OR Chicken Piccatta

Cannoilis
(plastic plateware, serveware, and condiments included)
$24.99

Hawaiian L uau
Tropical Island Salad
Shrimp And Crab Bisque
Stir Fried Vegetables
Coconut Rice Pilaf OR Mashed Sweet Potatoes
Pineapple Bread
Caribbean Mahi Mahi With Mango Salsa
Sweet And Sour Chicken OR Teriyaki Chicken With Pineapple

Tropical Fruit Bowl
(plastic plateware, serveware, and condiments included)

$23.99

New England Seafood Feast
House Salad With Ranch Dressing
Clam Chowder
Corn On The Cob
Garlic New Potatoes OR Garlic Mashed Potatoes
Toasted Bread With Butter
Snow Crab, Middleneck Clams, Cold Water Black Mussels (served by count)
Roasted %2 Chicken OR BBQ Ribs

Boston Cream Pie
(plastic plateware, serveware, and condiments included)
(substitute Snow Crab with a Maine Lobster for $9.99 per person)

$26.99




"American And Continental Dinner Buffets

Dinner buffets are based on per person
A 35 person minimum applies to all buffet dinners
For groups of less than 35 persons extra service charges will apply
Buffets are not all you can eat, amounts will be determined by the catering manager

o Bﬂl’s Other applicable charged may apply

Prime Time
Chopped Salad
French Onion Soup
Sautéed Fresh Seasonal Vegetables
Baked Potato OR Garlic Mashed Potatoes
Assorted Dinner Rolls With Butter
Blackened Fresh Gulf Grouper
Roasted Prime Rib OR Grilled Filet Mignon With Mushrooms

New York Cheesecake With Strawberries
(china plateware, serveware, and condiments included)
$29.99

Big City
House Salad With Ranch
Tomato Bisque With Cheese Croutons
Sautéed Fresh Seasonal Vegetables
Baked Potato OR Garlic Mashed Potato
Assorted Dinner Rolls With Butter
Blackened Caribbean Mahi Mahi

Baked Apple Glazed Pork Loin OR Roast Beef With Horseradish Sauce

Chocolate Cake
(china plateware, serveware, and condiments included)
$27.99




Plated Dinner

Plated dinners counts are determined prior to dinner service
Service charges may apply
$22.99 per person

*First Course*
Crab And Sweet Corn Chowder
Real blue crab and tender sweet corn in a creamy and spicy seafood broth with peppers
and onions

*Second Course*
House Salad
Fresh field greens, cherry tomato, and onion topped with cheese and croutons with our
house dressing

*Main Course*
Choose one of the following selections
Served with fresh seasonal vegetable and garlic mashed potatoes

Grilled Caribbean Mahi Mahi
Tender Mahi Mahi basted in garlic butter and house seasoning then grilled to perfection

Filet Mignon
6 ounces of tender filet mignon basted in garlic butter and sprinkled with sea salt and
cracked pepper then grilled to medium-well

Roasted % Chicken
Oven roasted %2 chicken marinated in garlic and house spices

Sugar Cane Skewered Shrimp
Skewered shrimp basted in key lime honey mustard and dusted in house seasoning then
char-grilled

Blackened Atlantic Salmon
Wild Atlantic salmon basted in garlic butter then blackened with Cajun spices

*Dessert*
Fresh Fruit And Key Lime Pie Tart
Assortment of fresh fruit and berries and a homemade key lime pie tart




Specialty Additions
Add to any one of our great dinner buffet or plated options for a
truly memorable experience

Ice Carvings
From a leaping fish to a bouquet of flowers
From a treasure chest that will hold chilled seafood to a whole bar made of ice
Let us know what you have in mind and we will work to create something none of your
guests will soon forget!
Starting at $195

Chocolate Fountain
Let the chocolate flow with this tiered fondue display
Served with fresh seasonal fruit and all the accompaniments
Starting at $375

Bar Options
Select one of these bar options to get the good times rollin’ at your next party
(At this time Crabby Bill’s only offers bar options for on premises catering events)
Bar set-up fee or service charge may apply

Cash Bar

Pricing per drink for your guests

House Brands House Wines Bottled Domestic ~ Soft Drinks
$3.50 $4.50 $2.75 $1.99
Premium Brands Coppola Wines Bottled Import Shots
$4.50-$6.50 $7.00 $3.50 $4.50-Up
Top Shelf Brands Draft Domestic Draft Premium
$6.50-Up $2.50 $4.00
Open Bar

Open bar is based on happy hour pricing
Half off on house brands, house wines, and domestic drafts
We can also limit the selection to just these options
(1 hour minimum)




