Pontoon Menu
* 48 hours’ notice for all pontoon orders *
platters serve approximately four people

Salsa Bar

$23

fire roasted tomato salsa, house made guacamole and refried black bean dip,
served with tri colored tortilla chips

House Made Hummus Platter

$27

house made hummus topped with toasted pine nuts, greek olives
and pickled peppers, served with crudités and grilled pita points

Picnic Lunch

$35

an assortment of sandwiches and wraps served with chips, macaroni salad and pickles
choose from: turkey, ham, tuna salad, egg salad, curry chicken salad
italian cold cut or club sandwich

Fried Chicken Lunch

$35

cold fried chicken served with potato salad and creamy coleslaw

Assorted Sushi Platter

$55

chef's choice of assorted hand rolls, sushi rolls and nigiri,
served with wakame seaweed salad, wasabi, pickled ginger and soy sauce

Kid's Menu
Vegetable Sticks with Ranch Dressing

$3

Seasonal Fruit

$3

Peanut Butter and Jelly Sandwich

$4

Creamy Macaroni Salad

$4

~ the FDA advises that consuming raw or undercooked meat, eggs, poultry or seafood
increases your risk of foodborne illness ~

Pontoon Beverages
~ complimentary water and soda on all boat rentals ~
Bottled Beer
Domestic
$2.50 each

Imports
$4.00 each

Budweiser
Bud Light

Stell Artois
Corona
Sierra Nevada
Guinness

Coors Light
Kokanee
Bottled Liquor
(750oz)
Grey Goose Vodka $45

44 North Vodka $39
Tanqueray Gin $38
Jack Daniels $38
Gosling's Rum $22
Hornitos Tequila $42

Stolichnaya Vodka $41
Bombay Sapphire $44
Bacardi Rum $24
Casa Amigos Tequila $69
Mixers
$5 each
Cranberry Juice
Orange Juice
Soda Water
Margarita Mix

Grapefruit Juice
Sour Mix
Tonic Water
Bloody Mary Mix
Party Coolers

House Margaritas
Hornitos, Cointreau, Sour Mix and Lime
2 gallons $62
4 gallons $120
Cadillac Margaritas
Casa Amigos Blanca, Cointreau, Grand Marnier, Sour Mix and Lime
2 gallons $130
4 gallons $250
Dark and Stormy
Gosling's Rum and Barritt's Ginger Beer
2 gallons $50
4 gallons $90
* wine list available upon request

