
FOR TO-GO ORDERS, PLEASE CONTACT 

THE BAR & GRILL: 904.446.2899
1700 MONUMENT RD | JACKSONVILLE, FL 32225

www.golfbluesky.com

CATERING MENUCATERING MENU
BAR & GRILLBAR & GRILL

S L I DE R S 
Short Rib with Arugula    300

Kobe Beef    250
Chicken Salad    225

Pulled Pork with Coleslaw    250
Tuna Salad    200

H OT  H O R S  D ’ O E U V R E S
Wing Platter    300

Bacon-Wrapped Scallops    350
Chicken Satay with Peanut Sauce    250

Beef Satay with Teriyaki Sauce    300
Mini Beef Wellingtons    300

Chicken or Beef Empanadas    220
Chicken Finger Platter    200

Meatballs (Italian or Sweet & Sour)    250
Spanakopita    220

Southwestern Egg Rolls    220
Vegetable Medley    150

Pretzel Bites with Queso    150
Pigs in a Blanket    175

Potstickers    180

C O L D  H O R S  D ’ O E U V R E S
Beef Canapes    250

Fruit Platter    175
Caprese Skewers    150

Bruschetta    125
Vegetable Platter    100

Cheese Platter    120

 S I DE S
Baked Beans    100

Mac & Cheese    150
Vegetable Medley    125

Coleslaw    100
Potato Salad    100

Mediterranean Pasta Salad    100

 DE S S E R T S
Mini Cheesecakes    150

Peach Cobbler    125
Cookies    100

Banana Pudding    100
Brownies    100

All priced per 50 Guests

18.95 | 25.95- 1 Entrée and 2 Sides
21.95 | 28.95 – 2 Entrées and 2 Sides

 E N T R É E S
Bruschetta Chicken

BBQ Chicken
Pot Roast

Pork Tenderloin with Apple Compote
Pasta Primavera

Corvina Fish with White Wine Butter Sauce

 S I DE S
Garlic Mashed Potatoes

Rosemary-Roasted Potatoes
 Rice Pilaf

Green Beans
Vegetable Medley
Roasted Carrots

PA L ME R ’ S  B I R D I E  ME NU
B UF F E T  O R  P L AT E D

28.95 | 35.95- 1 Entrée and 2 Sides
31.95 | 38.95- 2 Entrées and 2 Sides

 E N T R É E S
Prime Rib

Chicken Marsala
Chicken Piccata

6oz. Filet
Herb-Crusted Mahi

Pork Tenderloin with Apple Compote

S I DE S
Asparagus

Roasted Brussels Sprouts
Root Vegetable Medley

Roasted Rainbow Fingerlings
Garlic Herb Mashed Potatoes

Sweet Potato Puree

A R N I E ’ S  E A GL E  ME NU
B UF F E T  O R  P L AT E D



B RU N C H  E N T R É E S
B UF F E T  O R  P L AT E D

Priced per person

Chicken & Waffles    12.95 | 17.95
Fried chicken tenders over a fresh Belgian 
waffle, served with butter, maple syrup, 

spicy syrup and pepper jelly

Breakfast Slam    11.95 | 16.95
Buttermilk pancakes, scrambled eggs,

breakfast potatoes and choice of 
bacon or sausage

Hearty Breakfast    13.95 | 18.95
Sliced honey ham and scrambled eggs,

served with breakfast potatoes, 
sautéed peppers and onions

French Toast Galore    13.95 | 18.95
Thick-cut French toast and scrambled eggs,
served with strawberry compote, grits and 

choice of bacon or sausage

Shrimp & Grits    13.95 | 18.95
Blackened shrimp served over yellow coarse

ground grits, topped with a house-made
 andouille sausage gravy

B RU N C H
S A L A D S  &  S I DE S

Priced per 25 Guests

Spinach Salad    80
Fresh spinach, tomatoes, onions, 
feta cheese, hard-boiled eggs, 

croutons and choice of dressing

Caesar Salad    65
Chopped romaine, Parmesan

cheese and croutons with
a creamy Caesar dressing 

House Salad    70
Chopped romaine, cucumbers,

tomatoes, onions, cheddar-Jack cheese,
croutons and choice of dressing

Assorted Bagels    90
Served with cream cheese,

cucumbers, smoked salmon, 
capers and shaved red onion

Charcuterie Board    150
Assorted cheeses, meats and crackers

Cheese Platter    70
Assorted cheeses and crackers

Fruit Platter    85
Assorted seasonal fruit

B RU N C H  A  L A  C A R T E
Priced per 25 Guests

French Toast    75

Buttermilk Pancakes    70

Scrambled Eggs    60

Belgian Waffles    100

Biscuits    40

Biscuits & Gravy    60

Applewood-Smoked Bacon    70

Sausage Patties    70

Breakfast Potatoes    60

Coarse Ground Grits    50

Assorted Muffins    60

Assorted Danishes    60

Assorted Muffins    60

Toast    40
White, whole wheat or sourdough


