
Big Fish Events, the catering division of the Big Fish Restaurant Group, 
provides exceptional dining experiences and signature events at your venue. 

Experience our genuine hospitality and enjoy our award winning cuisine 
at your next event. Our first class service and attention to detail will

 allow you to relax and be a guest at your own event! 

•FULL SERVICE OFF-PREMISE CATERER
•SPECIALIZING IN WEDDING RECEPTIONS, COCKTAIL PARTIES, 

CORPORATE EVENTS & MUCH MORE
•LUNCH & DINNER DROP-OFF SERVICE

•BAR/BEVERAGE SERVICE
•EVENT MANAGEMENT SERVICES

•BAR/SERVICE/KITCHEN STAFF
•CUSTOM MENU PLANNING & INNOVATIVE FRESH CUISINE

Experience our Award Winning Cuisine...
•Buffet/Plated Meals

•Heavy H’ors d’oeuvres
•Passed/Stationary Appetizers

•Food Stations/Attended Stations
•Brunch/Lunch/Dinner Menus

•Maggie’s Premium Bakery
Our in-house bakery providing fresh baked breads, 
homemade desserts, wedding cakes & dessert tables



Food for Thought 
Our sample menu ideas are designed to help you 
select a menu that will tempt the tastebuds and 
please the palate. We can also create a custom 

menu based on your tastes and budget. Please let 
us know if you are looking for something special 

as we have plenty to o�er. 

Sample Menu Items

Crab Cake Sliders
Coconut Shrimp, sweet �ai Chili dipping sauce

Crab & Avocado Salad, on a crispy wonton
Jumbo Gulf Shrimp Coktail, w/homemade cocktail sauce

Day Boat Scallops Wrapped w/Bacon, w/ Hoisin sauce
Sesame Crusted, Ahi Tuna, on a rice cracker w/wasabi & lemon cream, Hawaiian BBQ

Southern Chicken Slider, w/Sriracha Honey on mini buttermilk biscuit
Mushroom Crostini, baked mushroom, Swiss, smoked Gouda, mayo, bacon & rosemary on a crostini

Mini Fish/Chicken/Shrimp Tacos, cabbage, pico, baja
Sesame Chicken Bites, tossed in Asian sesame sauce

Turkey or Shrimp Potstickers, ginger soy dipping sauce
Flatbread Pizzas, unlimited seafood and non-seafood varieties

Passed Appetizers

Food Stations
Create Your Pasta Dinner
Mac & Cheese/Potato Bar 

Carving Stations
Raw Bar/Cold Seafood

Artisan Cheese/Charcuterie
Asian Stir Fry Station

Sushi/Maki Display
Slider Station

Quesadilla Station
Taco/Fajita Bars
Bruschetta Bar

Custom Food Platters



Sample menu Items

Prime Rib
Beef Tenderloin

Braised Short Ribs
Pork Tenderloin/Roast

Sirloin Roast 

Meat Seafood
Jumbo Lump “Only” Crab Cakes

Fresh Grilled or Crusted Fish
Steamed Lobsters

Lobster Bake/Clam Bake
Crab Feasts

Big Fish Paella

Stu�ed Chicken Breast
Pan Seared Chicken Piccatta or Lemon Chicken 

Oven Roasted Euro Breast with au jus
Marinated & Grilled Breast

Brined & Oven Roasted Whole Turkey

Chicken/Poultry Pasta
Shrimp Penne

fresh sauteed spinach, mushrooms, fresh basil 
and sundried tomatoes tossed in a light lobster sauce 

Pan Seared Jumbo Shrimp, Scallops & Lobster
over linguine in a creamy tomato sauce with fresh asparagus

Penne in Vodka Sauce
Alfredo/Alfredo Parmesan

Homemade Accompaniments

Soups
Sides/Accompaniments

Maggie’s Fresh Baked Breads
Fresh Tossed Salads

We can accomodate allergy requests 
and dietary restrictions.  Please let us know

 if you have a guest(s) requiring special meals. 
We also provide special menu consultation and design. 



Sample Wedding Reception Menu

Stationary Appetizers

Big Fish Raw Bar
Artisan Cheese Display

Passed Appetizers

Day Boat Scallops Wrapped w/Bacon
Southern Chicken Slider

Jumbo Lump “Only” Baby Crab Cakes  

Dinner Menu

Grilled Salmon w/Lemon Cream & Dijon Cream
Sliced Filet Mignon w/Homemade Horsey

Shrimp Penne
fresh sauteed spinach, mushrooms, fresh basil and 
sundried tomatoes tossed in a light lobster sauce 

Sides & Accompaniments

Neva’s Potatoes
Seasonal Fresh Veggie

Fresh Baked Breads & Rolls
Buffet or plated option available.


