
Water Oak
D O W N T O W N  S A F E T Y

H A R B O R

FOR CATERING & EVENTS 
CALL US AT 727-286-6919 

Starters 

Sides
choose 2 
SEASONAL VEGGIES
GARLIC  MASHED
POTATOES 
ASIAN NOODLE SAL AD 
YELLOW RICE   
HOUSE CUT FRIES

Mains 

Salads 

JUNE - OCTOBER
NOVEMBER - MAY

MINIMUM  $1200
MINIMUM $1,700.

Served as shareables -choose 2
CHICKEN TENDERLOINS 
 fried or blackened with hot honey
 or buffalo sauce

CEVICHE
shrimp, scallops & octopus ,tomatoes,
lime, capers, tortilla chips

SMOKED SALMON SPREAD  
sweet peppers, tortilla chips 

SEARED AHI  TUNA 
asian noodle salad with ginger soy
vinaigrette

FRIED GROUPER BITES
house cut fries and tartar sauce 

SHORT RIB  JAL APEÑO 
POPPERS
stuffed with short ribs & goat cheese

60 per person

choose 3
CHICKEN MARSAL A PASTA
creamy wild mushroom marsala sauce tossed in
cavatappi pasta

PAN-SEARED SALMON
lemon butter sauce

FILET  T IPS  
roasted tomato demi-glace

SEAFOOD TRIO
grilled or fried 

TWIN CRAB CAKES ( +$ 5  PE R  PE R S O N )
topped with dijonnaise

CRAB CRUSTED 
GROUPER O R  HOGFISH  ( +$ 8  PE R  PE R S O N )   
lemon butter sauce

6OZ F ILET  MIGNON   ( +$1 2  PE R  PE R S O N )

(+8-10 per person)
personal sized 
mini key lime pies, red
velvet cakes,
assorted mini pastries

Sweets
choose 1 - served before dinner
GREENS
greens, cucumber, tomato,
carrots, lemon vinaigrette
CAESAR
romaine, parmesan, croutons,
pacific caesar dressing

Plated Dinner Menu 



Starter Salad or Lobster Bisque 

HogFish
grilled with lemon butter or fried with tartar 

mash potatoes and vegetable medley

Chicken Marsala Pasta 
grilled chicken, wild mushrooms, cavatappi pasta with our 

creamy marsala sauce 
topped with shredded parmesan 

 

 Filet Tips
topped with roasted tomato demi glaze 
 mash potatoes and vegetable medley 

Mini Red Velvet Cake or Key Lime Pie 

CHOICE OF: 

Starters to Share
Fried Calamari 

Blackened Steak Bites 

Desserts 

Mains 
Choice of:

SAMPLE PLATED
DINNER MENU  



Priced Per Person

4 per person | Water • Soda • Coffee • Tea 

1 hour – 18 per person |  2 hours – 25 per person | 3 hours – 34 per person
Water • Soda • Coffee • Tea
Bottle Beer • Sangria • Wine

1 hour – 25 per person | 2 hours – 35 per person | 3 hours – 48 per person
Water • Soda • Coffee • Tea
Bottle Beer • Sangria • Wine
Includes 3 Signature Cocktails: Harbor Rita, Cucumber Bliss, Water Oak Old Fashion,  
Main St. Mule,  Rum Punch 

1 hour – 24 per person | 2 hours – 32 per person | 3 hours – 45 per person
Includes: • Select Wines • Select Bottled Beer  • Call Liquors + Mixers of Choice 
Bacardí Silver, Corazón Blanco, Bombay Gin, Wheatley Vodka, Benchmark Bourbon 

Guests pay individually for beverages. Tabs are subject to 20% service fee.

Champagne Toast — 5 per person | Mimosa’s — 7 per person
Build  Your Own Mimosa’s & Bloody Mary Bar | 20 per person

Beer & Wine Ticket 10 each | Call Liquor Ticket  | 11 each
Top Shelf Ticket | Cocktails  13-15 each
Pricing does not include tax or service fee.

Beverage Packages
The Avenue 

The Socialite  

Manhattan Night 

Main St. Call Bar 

Additional Bar Options 
Consumption Bar 

Drink Tickets 

Add On: 


