
 
 

Luncheon Sit Down Banquet Menu 
(Served before 2pm ONLY) 

Park Blvd. 
 

Chicken Parmesan over linguini 
Single Ice House Crab Cake 

Petite Filet Mignon 
Broiled Salmon 

 

$21 
 

 

Dinner Sit Down Banquet Menu 
 

Otten’s Harbor Ice House    
 

Chicken Parmesan over linguini Chicken Piccata 
Broiled Salmon Ice House Crab Cakes 
Petite Filet Mignon Filet Mignon 
Ice House Crab Cakes Citrus Marinated Swordfish 

 

$24 $30 
 

Included in above menus: 
Choice of Caesar Salad or Ice House Wedge 

Garlic Mashed Potatoes 
Vegetable of the day 
Rolls and Butter 

Coffee, Tea, or Iced Tea 

 

Private Parties Menu’s available for parties of 20 or more 

 

We would be more than happy to accommodate special requests and individualized menus 
 

A 20% gratuity and 9% sales tax will be added 
 

 



 
 

Luncheon Buffet - $18/head 
(Served before 2 pm ONLY) 
 

Salad Options (choose two) 
_ Mixed Greens Salad 
_ Pasta Salad 
_ Potato Salad 
_ Caesar Salad 
_ Fresh Fruit Salad (when available) 
 

Cold Option (choose one) 
_ Assorted Cheese, Pepperoni, and Crackers 
_ Tuna Salad 
_ Chicken Salad 
 

Entree Options (choose three) 
_ Chicken Marsala 
_ Shrimp and Scallops in Scampi Sauce 
_ Sweet Italian Sausage w/onions and pepper 
_ Meatballs 
_ Roast Beef au jus 
_ Honey Baked Ham 
_ Baked Ziti 
 

Additions 
_ Ice House Crab Cakes ($7/head) 
_ Chef Carved Prime Rib ($5/head) 
 

Dessert 
 
 
 
Rolls, butter, condiments, coffee, tea, and iced tea included 

 
 
Private Parties Menu’s available for parties of 20 or more 
A 20% gratuity and 9% sales tax will be added 



 
 

Dinner Buffet - $26/head 
 
Salad Option (choose one) 
_ Mixed Greens Salad 
_ Caesar Salad 
 

Entrée Options (choose four) 
_ Blackened Pork Tenderloin 
_ Chicken Marsala 
_ Chicken Parmesan 
_ Shrimp and Scallop Scampi 
_ Broiled or Fried Flounder 
_ Roast Beef au jus 
_ Salmon in Lemon Butter Sauce 
_ Absolute Shrimp over linguini 
_ Baked Ziti 
_ Honey Baked Ham 
 

Side Dish Options (choose two) 
_ Garlic Mashed Potatoes 
_ Roasted Red Skinned Potatoes 
_ Green Bean Almondine 
_ Seasonal Vegetables 
 

Additions 
_ Ice House Crab Cakes ($7/head) 
_ Chef Carved Prime Rib ($5/head) 
 

Dessert 
 
 
Rolls, butter, condiments, coffee, tea, and iced tea included 

 
 
 
Private Parties Menu’s available for parties of 20 or more 
A 20% gratuity and 9% sales tax will be added 
 



 
 
 
Hors d’oeuvres 
 
Assorted Cheese, Pepperoni, and Crackers Platter – (serves 50) - $75 per tray 
Assorted Fresh Vegetables and Dip – (serves 50) - $60 per tray 
Fresh Mozzarella, Tomatoes, Roasted Red Peppers w/oil and balsamic –  
                        (serves 50) - $100 per tray 
Ahi Tuna Sashimi w/sweet soy and wasabi cream sauce (serves 50) - $100 per tray 
 
 

Additions 
(Based on a minimum of 50 pieces per selection) 
 

Jumbo “ice” Cold Shrimp Cocktail - $1.50/piece 
Scallops Wrapped in Bacon - $1.75/piece 
Ice House Crab Balls - $2.50/piece 
Chicken Wings - $.75/piece 
Sesame Chicken Tenders - $1.75/piece 
Mozzarella Wedges - $1.50/piece 
Ice House Crab Imperial Stuffed Mushrooms - $1.75/piece 
Franks in a Blanket - $1.25/piece 
Chicken Quesadilla - $8.00/quesadilla 
 
 
 
A 20% gratuity and 9% sales tax will be added 
 

 
 
 
 
 
 
 
 
 



 
 
 

Open Bar Options 
 
#1 – Well Drinks & Cordials, House Wine by the glass, Domestic Beers 
 
One Hour - $10/head 
Two Hours - $15/head 
Each Additional Hour - $4/head 
 
#2 – Top Shelf Bar, House Wine by the glass, Domestic and Imported Beers 
 
One Hour - $12/head 
Two Hours - $17/head 
Each Additional Hour - $5/head 
 
#3 – Beer and Wine Open Bar 
 
One Hour - $8/head 
Two Hours - $14/head 
Each Additional Hour - $3/head 
 
 
 
Bartender - $50 
 
 
 
 
 
A 20% gratuity and 9% sales tax will be added 
 
Cash Bar is also available 
 
 

 


