FHOUSE COCKTAILST
Half Gallon | Full Gallon

Bloody Mary $50/$90
Red Sangria $45/$85

White Sangria $45/$85
L *alcohol available for purchase* J

! r
—, CONFECTIONS &—

Individual or by the pie/cake

Six Layer Chocolate Cake $14/$70
Key Lime Pie $10/$50

Peanut Butter Pie $10/$50
Seasonal Cheesecake $14/$70
Mini Cannoli (25 pcs) $60

Cookie Tray $40

Brownie Tray $45

F PATIO EXTRAS ﬁ‘

Chicken Salad $14/1b
Shrimp Salad $16/1b
Sashimi Tuna $26/1b
Cold Smoked Salmon $22/1b
Roasted Prime Rib au jus $20/1b
Spiced Apple-Honey Pork Loin $18/1b

Cherry Maple Glazed Ham $18/1b
t)ven Roasted Turkey Breast $17/1bJ

~\ CORPORATE Iz~
-7 BOX LUNCH I~

Priced Per Person $26

Comes with kettle chips and a choice of
bottled water or soda

Choose One:
- Eastern Shore Shrimp Salad Wrap
- Power House Veggie Wrap
- Chicken Salad on Croissant
- Caribbean Fish Wrap
- Citrus Salmon BLT on Ciabatta
- French Dip

Choose One:
Berry, Beet or Asian salad

Choose One:
Cookie, Brownie or Fresh Fruit

r Priced Per Person $25 T
Patio Starter
Assorted Sandwich Wrap Tray

Veggie and Cheese Tray
Assorted Cookies or Brownie Tray

- Chicken Caesar
- Grilled Chicken Caprese
- Turkey BLT
- House Chicken Salad

- [talian
Add a beverages $3 choice of soda or bottled water

Please allow 24-48 hour notice for your order

THE PAT40

5 AND ASH

CATERING
MENU

The Patio at 5™ & Ash

416 Ash Street
Fernandina Beach, FL 32034

004.326.5427

Thepatiofernandinabeach.com
info@thepatiofernandina.com



HOT TRAY

Half Tray | Feeds 10

Full Tray | Feeds 20
Meatballs $70/$130

-

Cheesy Bread w/ Marinara $65/$120

Crab Dip $85/$155

Crab Cakes $120 (25pc)/$240 (50pc)

Chicken Tenders $60/$110
Crab Mac & Cheese $70/$140
Buffalo Chicken Dip $60/$110
Spinach and Artichoke Dip $65/
BBQ Brussels $40/$80

$120

|

\ Iz
— COLD TRAY &

Medium Tray | Feeds 10
Large Tray | Feeds 20

Asian Salad $120/$220

Citrus Salmon BLT Salad $210/$390

Berry Salad $90/$160
Beet Salad $80/$140

Shrimp Cocktail $85 (25pc)/$170 (50pc)

Crudite $35/%$65

Imported and Domestic
Cheese & Crackers $45/$85
Charcuterie $120/$220

SOUPS
Half Gallon | Full Gallon

Crab Bisque $98/$175
Tomato Bisque $65/$125

Clam Chowder $80/%145
Erouper Chowder $95/$170

.
i

—| HANDHELDS &
Half Tray | Feeds 10
Full Tray | Feeds 20
Chilled Pesto Caprese Sandwich $140/$260
Chicken Salad on Croissant $120/$220
Eastern Shore Shrimp Salad $130/$240
Crispy Chicken Caesar Wrap $125/$235
Powerhouse Vegeie Wrap $100/$190
[talian Grinder $130/$275
Salmon BLT on Ciabatta $135/$245

DRESSINGS & SAUCES \
Pint | Quart

Ranch $12/$24

Cilantro Lime Ranch $14/$28
Poppy Seed $18/$32

Champagne Vinaigrette $12/$24
Sesame Ginger Vinaigrette $18/$32

Quart | Half Gallon

Marinara $25/$50
Roasted Red Pepper Cream $25/$50
Demi-Glace $30/$60

‘ Chimichurri $20/$38 \

\ |
=, SIDES &

Citrus Rice Pilaf $35/$65
Cheesy Grits $50/$85

Mash Potatoes $40/$75

Pan Asian Brussels $40/$80
Dill Baby Carrots $30/$50

FROM THE FARM

Half Tray

10 Servings
Full Tray

20 Servings

Short Ribs $245/$480

Pollo Fernandina $220/$410

Cajun Chicken Penne $200/$370
Chimichurri Cauli Steak $190/$350
Patio Stuffed Chicken $240/$450
Grilled Chicken Carbonara Gnocchi
$240/$450

FROM THE OCEAN

Half Tray

10 Servings
Full Tray

20 Servings

Mahi Mahi $260/$450

Blackened Redfish $245/$425
Shrimp and Grits $245/$415

Citrus Salmon $245/$445

Lobster Ravioli $290/$575
Grouper w/ Mango Salsa $290/$550

THE PAT40

AT 5" AND ASH



