
 

220 Harbor Drive  

P.O. Box 727 (Mailing Address) 

Boca Grande, FL 33921 

Phone (941) 964-8000 

Fax (941) 964-8055 

eaglegrille.com 

E-Mail~Manager@eaglegrille.com 

 

“Two  Wonderful  Waterfront Restaurants  

Located at  Beautiful Boca Grande Marina” 

Eagle Grille & Miller’s Dockside  

Event Menu 



 

**All planned event menus are custom designed for your function. 

Below menu suggestions will be priced based on current or future markets Pricing** 

 

Soups -Appetizers-Salads 

 

 

Soups  Cup 

 

Gazpacho with Shrimp  

Miami Black Bean & Rice  

Gasparilla Clam Chowder (Red)  

Roasted Chicken Mushroom and Corn  

Cream of Vidalia onion  

Cheese broccoli soup  

 

 
Appetizers 

~Chilled~ 

         Oysters on the Half Shell (6)        Jumbo Gulf Shrimp Cocktail (4)              
                   Traditional  Cocktail & Mignonette Sauces                           With Spicy Gazpacho Sauce                                                                        
                                                                                                                                   
 

                   Lump Crab Stack                                        Carpaccio of Beef      
       Layers o f Blue Lump Crab , Avocado and  Cucumber                  Thin Slices of  Very Rare  Beef  
                             Finished with Roast tomato oil                                Tenderloin crostini's,  Fennel Slaw  

                                                                                                                                                     And Truffle Oil 

                                                                                                                                                                 
 

                    Goat Cheese Bruschetta                        Smoked Salmon Plate    
                     Tomato Basil Crudo on Ciabatta Crisps                           Marinated Red  Onion, & Cucumbers, 

                                  & Olive Tapenade                                                       Capers, Dill Dressing  and  Toast Points 

                                                            

 

                        Tuna Nachos                                                  Scallop Ceviche 

   Crispy Wonton Chips Topped with Sesame Seared Ahi Tun         Served with Mango Poblano Salsa  

        Garnished with Seaweed Salad and  Pickled Cucumbers                            Pickled Onions 

                                  Wasabi Cream and  Ponzu                                                                          

                                                                                               

                                                                                                                       

 

 

 



Appetizers 

~Hot~ 

 
           Southern Fried Green Tomato                                      Escargot 

           Remoulade and Country Ham Vinaigrette                        Tossed with  Yellow Tomatoes, Garlic  

                             Add Lump  Crab                                                    and Basil over  Angel hair Pasta 

                                                                                                                                                      

 

              Spicy Cajun  BBQ Shrimp                  Grilled Oysters on the Half Shell 

                     Served atop White Corn Grits                       Accompanied by Cocktail and Malt Vinegar  

                                                                                                                                      Mignonette Sauces 
                                                                                                                                                     

 

                         Boca Grande Crab Cakes                                 Vegetable Napoleon 

                     Pan Fried  with Mango Roast Pepper           Layers of Grilled Eggplant, Portabella, Tomato 
                         Relish &  Lime Mojo                                               Fresh Mozzarella, Filo Crisp and Pesto Sauce 

                                                                                                                                                
 

                         Lobster Risotto 

                 Carbonara  Style  with  Mushrooms,  

            Prosciutto, Parmesan, Peas and Cream 

                        

 

Salads  

 
              Harbor House Salad                                                   Iceberg Wedge  

  Mixed  Greens  tossed with Strawberries,            With  Pepper Smoked Bacon, Tomato, Red Onion 
    Pecans, and Goat Cheese Crumbles                        Bleu Cheese Crumbles and Choice of Dressing 

                                                  

 

                   Spinach  Salad                                                                Cayo Costa 

  Garnished with Grilled Mushrooms, Crisp Pancetta              Bibb Lettuce Base topped with Avocado,         

 Red onion and Toasted Pine Nuts                                                       Mango Pickled Red Onion,  

                                                                                                                                        Hearts of Palm, Grapefruit 

                                                        
 

                   Caprese Salad                                                               Baby Arugula 

            Sliced Red and Yellow Tomatoes                                   With  Roasted Tomatoes Shaved Fennel,                                           
  With Fresh Mozzarella, and Basil Chiffonade                          Pecorino and Artichoke Hearts 
                                                      

 

                   Caesar Salad                                                             Greek Salad                                               

     Cracked Pepper Croutons, Shredded                        Mixed Greens with Feta, Kalamatas, Cucumber 
     Parmesan, and Oven Roasted Tomatoes                          Pepperoncini, Tomatoes and Red Onion 

                                                                                                                                                  

 

 
 
 
 

 

 



 

Entrée Selections Plated 

 

~The Below Include Bread and Butter, and are  

Accompanied by Chef’s Vegetable and Starch Preparations~ 

 

 

Meats 

 

Classic Prime Rib Roast 

Served with Truffled Mushroom Jus 

  

 

Pepper Crusted  Roasted Beef Tenderloin 

Accompanied by Chef’s Butter and Sauce Bordelaise 

 

 

Grilled New York Strip Steak 

With Béarnaise Butter and Shallot Demi Glace  

 

 

Skirt Steak Chimichurri 

Char grilled with  a Mango Roast Pepper Mojo 

 

 

Pork Tenderloin 

Pan Roasted  with a Ginger  Rub, Smoked Pineapple Chutney 

  

 

Citrus  Grilled Chicken Breast 

Finished with  Fresh Avocado and  Sour  Orange Coulis 

 

 

Colorado Lamb Chops 

Grilled  with  Pomegranate Syrup and Mint Pesto  

 

 

Veal Chop 

Pan Seared with Hunter Sauce and Fresh  Herbs 

 

 

 



Entrees Selections Plated 
 

~The Below Include Bread and Butter, and are  

Accompanied by Chef’s Vegetable and Starch Preparations~ 

 

Seafood 
 

Florida Pompano 

Wrapped and Baked in Banana Leaf with Lime, Ginger, Tomato and Scallion 

 

 

Sea Scallops 

Pan  Seared with Grapefruit Butter  Sauce and Toasted Pistachios 

 

 

Paella Antonio 

Shrimp, Scallops, Mussels, Chorizo and Fresh Fish   

Simmered in a Rich Saffron Broth  

Atop Saffron Risotto with Peas 

   

 

Snapper BG 

Sautéed with a Rock shrimp, Caper, Lime and Tomato Butter Sauce 

 

 

Grouper Gasparilla 

Bronzed and Topped with a Blue Crab Remoulade 

  

 

Pan Seared Tuna Steak  

With Wasabi Tobiko, Pickled Ginger, Tamarind Soy Drizzle & Seaweed Salad  

  

 

Island Shrimp Scampi   

 Fresh Mango, Rum & Key Lime cilantro butter  

   

 

Soft Shell Crabs 

Crispy Pan Fried with Almond Brown Butter  

  

 

Key West Lobster Tail 

Grilled with Mango Mojo Sauce & Plantain Crisps 

 

 

 

 

 

 

 

 



       Desserts 
 

 

Ice Cream & Sorbet Selections 
 

Tropical Fruit Cup with Lime –Midori Syrup 
 

Peanut Butter Brownie  
 

Caramelized Apple Tart 

Cinnamon Whipped Cream 

 
Triple Berry Shortcake 

Accompanied by Whipped Cream 

 

Mini Chocolate Bundt Cake 

With Whipped Cream  and Berries 

 

Coastal Key Lime and Mango Pie 

Our “Signature Dessert “ Baked in a Gingersnap Crust  

with Strawberry Sauce 

 

Plantain Bread Pudding 

Finished with a Dark Rum Sauce 

 

Coconut Crème Brulee 

With Tahitian Vanilla Bean, Glazed with a Vanilla Sugar Crust 

 

Tiramisu 

Classic Espresso Soaked Lady Fingers and Mascarpone 

 

Tres Leches 

Finished with Caramelized Pineapple 

 

Opera Cake 

Delicate Layers of Chocolate and Coffee with Fresh Raspberries 

 

Chocolate Bread Pudding 

Made with Venezuelan Chocolate Finished with White Chocolate 

Whipped Cream 

 

Chocolate Dipped Strawberries 

 

Individual Plated Miniature Desserts & Petite Fours for Each Table  

 

 



Entrees Selections Plated 

 
Pasta 

 

Caprese Pappardelle 

Fresh Mozzarella, Roasted  Roma Tomatoes, Basil, Lemon, 

Garlic and Olive Oil Tossed with Wide Noodles 

 

Add Chicken or Shrimp  

 

Shrimp Scampi 

Gulf Shrimp Tossed with Chopped Tomato, Basil, Scallion, Garlic  

Lemon, White Wine, Olive Oil, Butter and Angel Hair Pasta 

 

 

Clams Orecchiette 

Fresh Littleneck Clams with Crisp  Pancetta, Italian Parsley, Garlic, White 

Wine Lemon Juice and Olive Oil 

 

 

Combination Plates 

Chef’s Vegetable, Starch Preparations and Appropriate Sauces, 

Bread and Butter 

 

 

Petite Filet Mignon  

                                      Pared With Chicken, Crab Cake, Florida  Lobster Tail,  

                                                     Fried or Grilled Gulf Shrimp, Fresh Fish  

 

 

Vegetable and  Starch Suggestions 
                                            Asparagus -  Roasted, Grilled or Steamed, Vegetable Medley with Sundried Tomatoes, Fresh Broccoli 

                                Cauliflower, Ratatouille, Julienne Carrots with Honey Butter, Tomatoes  Filled with Peas, 

                            Roast Garlic, Chive, Herbed or Horseradish Mashed Potatoes, Mac & Cheese, Potato Fennel Gratian          

                             Baked  Potato  Herbed Roasted Potatoes, Risotto with Peas, Wild Rice Blend, Pasta with Olive Oil, Parsley and Garlic                             

       Baked Cheese Grits              

 

 



  

Hot Hors D’ Oeuvres Selections 
 

 

 

Spanakopita with Feta Sauce 

Tostones with  Cuban Pork and Mango Relish 

Baja Chicken Skewers with Spicy Mango Glaze 

Conch Fritters with Sour Orange Remoulade 

Plantain Bacon and Onion Cake with Herbed Aioli 

Coconut Curry Chicken Satay with Thai Peanut Sauce 

Brie & Apple in Filo Cup 

Mini Pizza Assortment 

Chorizo Stuffed Mushrooms with Garlic Aioli 

$4 per piece 

 

 

Duck Spring Rolls Sweet Chili Sauce 

Seafood Stuffed Mushroom Caps 

Mini Crab Cakes with Lime Chipotle Aioli 

Sesame Beef Kabobs 

     $4.50 per piece 

 

 

Coconut Crusted Shrimp with Mango Chutney 

Bacon-Wrapped Scallops with White Balsamic Honey Mustard Glaze 

Sugarcane Pork  Fresh Pineapple,  Peppers & Mojo Glaze 

Jumbo Shrimp with Prosciutto and Pesto Sauce 

$5 per piece 

 

 

Sugarcane  Lobster Tail  Herb Coulis 

Mini Bacon Wrapped Beef Tournedos & Béarnaise 

Lump Crab Stuffed Artichoke Bottoms Lemon Hollandaise 

$6 per piece 

 



      Cold Hors D’ Oeuvres Selections 

 

 

 

 

Roasted Tomato Bruschetta with Balsamic Glaze 

Assorted Gourmet Deviled Eggs 

Jerk Chicken Lettuce Wraps 

Goat Cheese Sundried Tomato Pesto Filo Cup 

Shrimp Ceviche Shooters 

Italian Antipasto Skewer 

$4 per piece 

 

 

Asparagus Spear wrapped in Roast  Beef Horseradish Cream 

Caribbean Smoked Salmon with Mango Relish & Lime Cream 

Cajun Shrimp Salad Stuffed Belgian Endive 

Assorted Sushi Rolls 

Oyster Shooters with Lime, Cucumber and  Horseradish 

Beef Tenderloin Carpaccio on Ciabatta with Rosemary Oil 

Sesame Tuna on  Wonton Chip with Wasabi Cream and Pickled Ginger 

Gorgonzola, Caramelized Onion Bouchee 

$5 per piece 

 

 

New Potato Scallion Sour Cream and Caviar 

Lump Crab On Fried Green Tomato with Remoulade 

Lamb Carpaccio  on Cuban Toast  with Arugula and Tomato 

Mini New England Lobster Rolls with Fresh Chervil 

$6 per piece 

 

 

 

 

 

 

 

 



 

Specialty Displays 
~Priced Per Person~ 

 

 

Fresh Garden Vegetable Crudités 

Served with Garlic Ranch and Tomato Balsamic Dipping Sauces 

$4.50 

 

Fire Roasted Vegetable Display 

Marinated and Grilled Zucchini and Yellow Squash, Red, Yellow Peppers  

Asparagus and Portobello Mushrooms presented with Hummus, Pita Wedges  

and Assorted Dipping Sauces. 

$6 

 

International and Domestic Cheese Display 

Chevre, Gorgonzola, Boursin, Brie, Smoked Cheddar, Manchego, Havarti,  

Fontina Cheeses with Toasted French Bread and  Crackers 

$7.50 

 

Display of the Season’s Finest Fruits 

Garnished with Fresh Berries and Grapes, with Yogurt Honey Dip 

$5.50 

 

Baked Brie Display 

Wheels of Baked Brie with Raspberries En Croute 

Served warm, garnished with Fresh Fruit, French Bread  

and Crackers 

$8.50 

 

 

 

 



          Specialty Displays (Cont.) 

 

                     

            Italian Delicatessen Platter 

Sliced Genoa Salami, Capicola, Pepperoni, Prosciutto,  

Piquant Provolone, Olive Salad, Artichoke Hearts, Pepperoncini,  

Roasted Red Peppers,  Sun-dried Tomatoes and  

Buffalo Mozzarella, Grape Tomato Insalada.  

 Garlic Breadsticks, Focaccia & Ciabatta breads. 

$14.00 

 

Norwegian Smoked Salmon Display 

Capers, Chopped Egg, Red Onion, Dill Crème Fraiche,  

Cocktail Breads and Crackers 

$14.00 

 

Chilled Jumbo Shrimp Cocktail 

Gulf Shrimp served on ice with  

Lemons and Spicy Cocktail Sauce 

(market price) 

 

Mélange of Seafood Display 

Jumbo Shrimp, Chilled Oysters on the Half Shell, Scallop  

and Mussels Ceviche, Whole Poached Salmon  

Served with Proper Accompaniments 

(market price) 

 

Nachos Bar 

Tortilla Chips, Con Queso, Black Bean Salsa, Jalapenos, 

 Guacamole, Salsa, Sour Cream 

$6.50 

Add Chicken…$7       Add Beef…$9 

 

 



Private Party Rules 
 

 

Banquets & Functions 

 

A deposit of $500.00 is required to reserve space for a function. 

 

At the signing of the contract 10% of the Contracted Total is due. 

 

 

All Banquet Arrangements are on a tentative basis until completion of this form and 

paid deposit. 

 

Smoking is prohibited in the Eagle Grille - Miller’s Dockside. Smoking  areas and  

receptacles are  provided on the property. 

 

The Eagle Grille - Miller’s Dockside reserves the right to substitute an alternate  

banquet room due to changing programs or functions held for significantly less 

than originally guaranteed. 
 

 

Food Service 
 

                                         All food and beverage items must be supplied,  

                           prepared and served by the Eagle Grille - Miller’s Dockside.  

           Party Favors and Special Occasion Cakes are the only exception to this rule. 

Due to Health Regulations, any surplus food from buffets may not be taken off the premises.  
 

 

 

 

All food and beverages is subject to 20% Gratuity and 6% Sales Tax. 

 All quoted  prices are subject to change (prior to receiving a signed contract). 

 

         Alcoholic Beverages 
 

State law requires that all alcoholic beverages consumed on the Eagle Grille–  

Miller’s Dockside premises musts be purchased from the Marina Bar & Grille LLC.  

Marina Bar & Grille LLC personnel must handle all beverage service. 

 

Unless other wise specified by the Manager, all drinks will be charged by  

consumption. 

 

Management reserves the right to refuse alcoholic beverage service to any person 

who appears intoxicated or is under the age of 21 (the Eagle Grille - Miller’s Dockside 

reserves the right to refuse service to any person who is unable to provide  

valid proof of age). 

 

If a portable or auxiliary bar is requested on functions, set-up may be at the discre-

tion of the Manager and may incur an additional charge. Total Bar Sales must reach 

$500 or a $125 bartending fee is applied per bar.  

 

Bars close at the time entertainment concludes or at 12:00am, Whichever Occurs 

First.  Any deviation from this rule must be agreed upon in advance. 

 

 



 

 

 
Room Rental Fees 

Entire Eagle Grille & Bellamy  Room $1500 , Eagle Grille  Main DR $1000  

Bellamy Room: Only $500   

Miller’s Dockside (entire Facility $1500 , Miller’s Deck $750 , Miller’s Inside and Bar: $ 750 

 

 

 

Revenue Requirements 

Your function or event must meet these amounts below for food and beverage 

sales (excluding room rental fee, tax & gratuity) to hold your event in the specified 

area. If the amount of revenue generated by your function is less than amounts  

below you will be charged the difference 

 

June thru December: Entire Eagle Grille: & Bellamy Room $3000 

Bellamy Room  Only $500 

 

Miller’s Dockside Deck & Inside $2500 

Miller’s  Deck or Inside $2000 

 

January and May :  Entire Eagle Grille: & Bellamy Room $4500 

Bellamy Room  Only $500 

 

Miller’s Dockside Deck & Inside $3000 

Miller’s  Deck or Inside $1500 

 

February, March and April:  Entire Eagle Grille: & Bellamy Room : 

(Monday  thru Thursday) $7000    

(Friday thru Sunday )  $8000 

Bellamy Room  Only $500 

 

Miller’s Dockside Deck & Inside  (Monday  thru Thursday) $5000   

( Friday thru Sunday )  $6000 

Miller’s  Deck or Inside $3000 

 

                                                                                                   

 

                                                                                                                                                                               : 

                                                        Programs & Room Arrangements 

Thoroughly discuss all needs with the Manager when making special event arrange-

ments.  All decorations must be approved by the Manager prior to contracting the 

event.   

 

 We do provide white napkins. Table cloths are available for an additional fee.  

Specialty linen orders require two weeks advanced notice .  

 

We will work with you to make the room attractive, functional and also meet your 

specific needs.  However, some floor plans that you might feel will work well do 

not always fit in the room as they do on paper.  Any ideas and/or requests need to 

be discussed with the Manager.  Most functions are set-up the evening before or 

several hours before.  Please keep in mind that we always prepare to accommodate 

for a small percentage (5%) of unexpected guests.  We have a professional staff 

whose objective it is to make every function the best it can be. 



 
    

Reservations, Deposits & Additional Charges 

 

 

Deposits are required for all functions. Deposits are based on the anticipated num-

ber of guests. The Banquet Contract will confirm the date, room and time of the 

function. Reservations are not confirmed without receipt of the required deposit 

($500.00 to reserve space for a function and 10% of the Contracted Total at the 

signing of the Contract.) Room Rental Fees will also be due at contract signing 

 

 

All published prices are subject to change and do not include 20% service charge 

(gratuity) and 6% sales tax. 

 

The Eagle Grille and Miller’s Dockside reserves the right to make reasonable sub-

stitutions on the menu to meet increases in market prices or commodity shortages. 

 

In the event of cancellation, deposits are fully refundable if notice of  

cancellation is received no less than 90 days prior to the function date. 

 

Private functions are scheduled in five-hour increments. Functions running longer 

than five hours will be charged $250.00 for each additional hour. Functions 

scheduled to end after midnight must be approved by the Manager. 

 

All food and beverage will be purchased and consumed on property, exceptions 

would be special occasion cakes.  

 

Special occasion cakes will incur a cake-cutting fee of $3.00 per person and must 

be served by Eagle Grille—Miller’s Dockside personnel only. 

 

No displayed products or billboards are permitted on Marina Bar & Grille LLC 

property unless approved by the Manager. 

 

Arrangements for music, flowers, wedding and Special Occasion Cakes are the 

sole responsibility of the event host.  

All DJ “s and type of music selected must be approved by the Manager. 

 

Bars close at the time entertainment concludes or at 12:00am, Whichever Comes 

First. Any deviation from this rule must be agreed upon in advance. 

An estimated guest count is required one week in advance. Final guarantee is due 72 

hours in advance. All charges are based upon consumption or charges incurred 

the day of the function and must be settled at the completion of the event. If a 

guaranteed count is not received, then the last count given will be the amount 

that is considered final and will be charged upon. Billing will be based on the 

guaranteed or actual number of guests served, whichever is higher.  The Eagle 

Grille– Miller’s Dockside will prepare to serve 5% over the guarantee for unex-

pected guests. If the percentage is greater then the Eagle Grille–Miller’s 

Dockside reserves the right to serve what is available at that time.  

 

 

 

 

 

 

 
 



 

 
Billing 

 

Full Payment of your contracted event cost will be required ten (10) days prior to 

your event unless otherwise approved by management.  A detailed invoice will be  

presented immediately following the conclusion of the function and  

must be settled prior to departure.  

Cash, Visa, American Express, and master card are accepted.    

If a group is tax exempt, a copy of a valid tax   

           exemption certificate or letter must be submitted 72 hours before the event. 

 

 

 

Release, Disclaimer and Indemnification 

 

While using the  Marina Bar & Grille LLC facilities, all Guests, their families and ex-

tended families are responsible for using proper judgment and caution at all times.  

The Marina Bar & Grille LLC assumes no liability for injuries caused to or incurred by 

any Guests, their families and extended families or for property damage to the proper-

ty resulting from the improper use of the facilities. Consequently, any Guests, their 

families and extended families who use or accept the use of any of the facilities or 

services, or engages in any  activity, does so at his/her own risk and shall not hold 

the  Marina Bar & Grille LLC , their employees and agents liable for any injury or 

claim resulting from such use or engagement. The host of the event is responsible 

for notifying these responsibilities to their families, extended families of liability and 

disclaimer. In addition the host agrees to indemnify The Marina Bar & Grille LLC from 

any claim or liability asserted against them by a family member, extended family, or 

guest. 

 

Marina Bar & Grille LLC  will not assume any responsibility for any loss or damage of 

any merchandise or articles left  prior to, during, or following any function. 

 

 

Client Signature: _____________________________   

 

Date:____________________________________________     

 

 

 

 

 

 

 

 


