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For Reservations Call 800.342.0212

FRIDAY NIGHT SEAFOOD BUFFET

Join Us Every Friday Evening for St. Simons Island’s Only Seafood Buffet. Serves 5:00p.m.— 9:30p.m.
Full Salad Bar including Gourmet Cheeses, Fresh Fruits and Homemade Soups. Chef
Attended Pasta and Potato Bar, Slow Roasted Herb Crusted Prime Rib. Chilled and
Steamed Crab Legs, Oyster on the Half Shell, Peel and Eat Chilled Shrimp, Crab and
Conch Fritters, Hushpuppies and Cornbread, Fried Shrimp...Fried Oysters...Fried
Crawfish, Almond Crusted Tilapia, Chicken Florentine, Soy Ginger Teriyaki Glazed
Salmon, Andolille Sausage & Shrimp with Creole Mustard Sauce, Mussels in Garlic
Butter Grilled Grouper with White Wine and Lemon Butter, Chef’s Fresh Catch, Red
Beans and Dirty Rice, Southern Collard Greens...a Variety of Fresh Vegetables, and a
Wide Assortment of Decadent Desserts including our Famous Georgia Peach Cobbler
$31.95 Per Person, plus tax and Gratuity
$15.00 children aged 6 to 12. Complimentary for children under 6 with Adult

SUNDAY SOUTHERN BRUNCH
Served 11:00a.m.— 2:00p.m.
Served every Sunday except Holidays — Join us for our special Holiday Brunches

Cooked to-order Omelets..... Belgian Waffles..... Fresh Fruit and Cheese Tray.....
Traditional Southern Favorites including: Georgia Buttermilk Fried Chicken...North
Carolina Hickory Smoked Bar-B-Que Ribs ...Louisiana Cajun Meatloaf...Mississippi

Fried Catfish...Florida Lemon Peppered Grouper...Tennessee Sunday Pot

Roast...South Carolina Shrimp & Grits...Arkansas Roasted Pork and Cornbread

Dressing...Fresh Soups...Salads and Vegetables...Southern Desserts including Our
Famous Georgia Peach Cobbler

$19.95 Per Person, plus tax and Gratuity
Children 6-12 $10.00—5 & Under Complimentary




