
Shrimp Cocktail * 90

Watermelon Gazpacho * 40

Hummus Platter 45

Pork Loin with Bourbon Onion Jam * 20

Chicken Marsala 22

Roasted Onion Tomato Jam Salmon * 25

10 oz Garlic and Herb Crusted Prime Rib - Chef Carved 38 

Appetizers

Entrees

Sides

Desserts

Chef's Choice Seasonal Vegetable * 

Creamed Corn * 

Brown Sugar Roasted Butternut Squash * 

Blistered Green Beans 

Creme Brûlée * 6

Blueberry Bread Pudding 7

Key Lime Cheesecake 8

B L U E  R O C K  B A R  &  G R I L L
h�liday menu

Beer Cheese Fondue 55

Beef Sataye * 75

Bacon Wrapped Jalapeño Chicken Bites * 50

All appetizers serve up to 10 guests

Choose one entree - served with one side and one starch

Starch

Garlic Mashed Potatoes * 

Crispy Smashed Potatoes * 

Wild Rice 

Boursin Potatoes Pave * 

* Gluten Free Option


