










To plan your next Great Southern Event call Melissa, Shelley, or Kelley at (850) 433-9450
600 South Barracks Street  ·  Pensacola, Florida 32502  ·  www.goodgrits.com

T H E  G R E A T  S O U T H E R N  R E S T A U R A N T  G R O U P

Choice of

Appetizers on buffet

·  Classic Shrimp Cocktail  ·      ·  Tomato Feta Basil Crostini  ·

Choice of

SOUP OR Salad

·  Crab and Sherry Bisque  ·

Chef’s Dinner Menu C
— $55 per person —

The Bait Shop  ·  The Sushi Room  ·  The Deck Bar  ·  The Captain’s Room  ·  The Harbor View Deck

·  Mediterranean Caesar  · 
Crisp romaine tossed with our special Caesar dressing 
topped with marinated Mediterranean vegetables and  

Parmesan cheese

·  Bourbon-Bacon Spinach Salad  · 
Fresh spinach tossed in bourbon-bacon balsamic  

vinaigrette with caramelized apples,  
candied bacon, and crumbled walnuts

Choice of

Entrée

·  Scallops Pontchartrain  · 
Seared sea scallops served over linguine pasta tossed in a Creole cream sauce with andouille sausage,  

crawfish, and shrimp. Topped with green onions and feta cheese

· F ilet Mignon  · 
A hand-cut, 8-ounce grilled filet mignon served with a chef-selected risotto cake, vegetable of the day,  

and topped with a house demi-glace

·  Crab-Stuffed Grouper  · 
Grilled Gulf grouper stuffed with lump blue crab meat served with jambalaya and grilled asparagus.  

Drizzled with our house beurre blanc

·  14-Ounce New York Strip  · 
A 14-ounce cold-smoked New York strip served with our chef’s mashers,  

vegetable of the day, and finished with a house demi-glace

Dessert

·  Trina’s specialty house-made desserts  ·



T H E  G R E A T  S O U T H E R N  R E S T A U R A N T  G R O U P

To plan your next Great Southern Event call Melissa, Shelley, or Kelley at (850) 433-9450
600 South Barracks Street  ·  Pensacola, Florida 32502  ·  www.goodgrits.com

T H E  G R E A T  S O U T H E R N  R E S T A U R A N T  G R O U P

Choice of

Salad

· F resh Fruit Plate  ·

·  Bourbon-Bacon Spinach Salad  · 
Fresh spinach tossed in bourbon-bacon balsamic vinaigrette with  

caramelized apples, candied bacon, and crumbled walnuts

Choice of

Entrée

·  Bananas Foster Brioche French Toast  · 
House-made brioche dipped in a cinnamon, brown sugar, and nutmeg batter and cooked golden brown.  

Finished with caramel banana sauce topped with candied pecans and served with a side of fresh fruit

·  Seafood Florentine Crepe  · 
A delicate crepe stuffed with shrimp, scallops, and spinach.  

Topped with fontina cheese and béchamel, and served with our brunch potatoes

·  Monte Cristo  · 
Smoked turkey, ham, and Swiss cheese encased in French toast, battered and fried golden brown.  

Served with raspberry preserves and fresh fruit

·  Classic Eggs Benedict  · 
Poached eggs piled atop toasted English muffins, Canadian bacon, and roasted tomatoes  

topped with our chef’s hollandaise

Dessert

·  Trina’s specialty house-made desserts  ·

Chef’s BRUNCH Menu
— $20 per person —

The Bait Shop  ·  The Sushi Room  ·  The Deck Bar  ·  The Captain’s Room  ·  The Harbor View Deck



To plan your next Great Southern Event call Melissa, Shelley, or Kelley at (850) 433-9450
600 South Barracks Street  ·  Pensacola, Florida 32502  ·  www.goodgrits.com

T H E  G R E A T  S O U T H E R N  R E S T A U R A N T  G R O U P

Choice of

Entrée

·  Chef’s Daily Fish Feature  · 
The best, freshest fish we can put our hands on, along with the finest local produce available. 

Chef will prepare on site for your party that day

·  Grilled Chicken Caesar  · 
Crisp romaine tossed with our special Caesar dressing topped with marinated  

Mediterranean vegetables, grilled chicken breast, and Parmesan cheese

·  Jack Daniel’s Chicken Salad  · 
Char-grilled Jack Daniel’s-glazed chicken breast served over mixed greens tossed with  

balsamic vinaigrette, bourbon-poached peaches, blue cheese, and Renfroe candied pecans

·  Pepper Jack Chicken Sandwich  · 
Grilled 7-ounce chicken breast topped with pepper jack cheese and applewood-smoked bacon.  

Served with your choice of coleslaw or French fries

Dessert

·  Trina’s specialty house-made desserts  ·

Chef’s LUNCH Menu A
— $21.95 per person —

The Bait Shop  ·  The Sushi Room  ·  The Deck Bar  ·  The Captain’s Room  ·  The Harbor View Deck



To plan your next Great Southern Event call Melissa, Shelley, or Kelley at (850) 433-9450
600 South Barracks Street  ·  Pensacola, Florida 32502  ·  www.goodgrits.com

T H E  G R E A T  S O U T H E R N  R E S T A U R A N T  G R O U PT H E  G R E A T  S O U T H E R N  R E S T A U R A N T  G R O U P

Choice of

SOUP OR Salad

·  Soup of the Day  ·

·  Mediterranean Caesar  · 
Crisp romaine tossed with our special Caesar dressing topped with  

marinated Mediterranean vegetables and Parmesan cheese

Choice of

Entrée

·  Grits à Ya Ya  · 
Blackened Gulf shrimp resting on a heaping bed of smoked Gouda cheese grits—topped with  

a sauté of spinach, portobello mushrooms, applewood-smoked bacon, garlic, shallots, and cream

·  Grilled Catch of the Day  · 
Blackened catch of the day served with asparagus over jambalaya  

and finished with a lobster fennel cream sauce 

·  Blackened Tenderloin Salad  · 
Seared, blackened beef tenderloin served over mixed greens tossed in balsamic-herb vinaigrette  

served with grape tomatoes, onions, cucumbers, crumbled blue cheese,  
and topped with Tabasco-fried onion rings

·  Mediterranean Chicken Pasta  · 
Basil pesto grilled chicken breast served over angel hair pasta and tossed with white wine,  

roasted Roma tomatoes, artichoke hearts, and spinach; finished with crumbled feta

Dessert

·  Trina’s specialty house-made desserts  ·

Chef’s LUNCH Menu B
— $25 per person —

The Bait Shop  ·  The Sushi Room  ·  The Deck Bar  ·  The Captain’s Room  ·  The Harbor View Deck



To plan your next Great Southern Event call Melissa, Shelley, or Kelley at (850) 433-9450
600 South Barracks Street  ·  Pensacola, Florida 32502  ·  www.goodgrits.com

T H E  G R E A T  S O U T H E R N  R E S T A U R A N T  G R O U P

—$3 per person per item—

·  Spring Rolls  ·  
Crispy vegetable spring rolls with  
sweet chili garlic sauce, 2 each

·  Tomato and feta crostini  ·  
Crostini with roasted Roma tomatoes,  
crumbled feta, and basil pesto, 2 each 

·  Goat cheese and fig crostini  ·  
Crostini with Alabama goat cheese and  

topped with fig preserves, 2 each

Roasted bell pepper with  
·  fresh mozzarella and crostini  · 

Crostini with roasted red bell peppers  
and fresh mozzarella, 2 each

·  Smoked salmon mousse  · 
In a cucumber roundel, 2 each

Applewood-smoked  
·  bacon-wrapped asparagus 

2 each

—$4 per person per item—

·  Volcano shrimp skewers  ·  
Ginger-fried skewered shrimp  

tossed is a spicy volcano sauce, 2 each

·  Soul rolls  ·  
Crispy spring rolls filled with chicken and  
collard greens served with peach chutney,  

wasabi cream, and brown Creole mustard, 2 each

·  Ginger chicken  ·  
Ginger-fried chicken bites with a  

sweet and sour sauce, 2 each

·  Pork pot stickers  ·  
A blend of pork, scallions, roasted garlic, and ginger 

wrapped in a wonton wrapper, 2 each

·  Mac and cheese truffle bites  ·  
A blend of creamy cheeses and elbow macaroni,  

lightly floured and fried crisp, 2 each

·  Chorizo empanadas  ·  
Authentic Spanish pastry filled with chorizo sausage,  

sautéed onions, and red peppers, 2 each

À la Carte Hors d’Oeuvre Selections
The Bait Shop  ·  The Sushi Room  ·  The Deck Bar  ·  The Captain’s Room  ·  The Harbor View Deck



T H E  G R E A T  S O U T H E R N  R E S T A U R A N T  G R O U P

To plan your next Great Southern Event call Melissa, Shelley, or Kelley at (850) 433-9450
600 South Barracks Street  ·  Pensacola, Florida 32502  ·  www.goodgrits.com

T H E  G R E A T  S O U T H E R N  R E S T A U R A N T  G R O U P

—$5 per person per item—

·  St. Augustine rolls  ·  
Spring rolls stuffed with a spicy sauté of alligator-tail meat, 

applewood-smoked bacon, sweet peppers, and 
fontina cheese; fried, and served with datil pepper and 

bourbon-honey-mustard sauces, 3 each

·  West Indies crab salad  · 
With toasted peanuts on Asiago toast points, 2 each

·  Spinach and artichoke beggar’s purse  ·  
2 each

·  Chicken skewers  ·  
Grilled chicken with a Thai peanut sauce, 2 each

·  Louisiana cracker-fried oysters  ·  
Louisiana cracker-fried oysters  

served with rémoulade sauce, 3 each 

—$6 per person per item—

·  Sautéed claws  · 
Crab claws sautéed in white wine, butter,  

and garlic; served with fresh  
French dipping bread, 2 ounces each

·  Shrimp cocktail  · 
Classic shrimp cocktail served  

with homemade cocktail sauce, 4 shrimp each

·  Asian beef satays  · 
2 each

·  Golden-fried Calamari  · 
Golden-fried calamari served  

with a smoked Creole tomato sauce

·  Sliced pork tenderloin  · 
On a cheddar biscuit with tomato jam, 2 each

À la Carte Hors d’Oeuvre Selections
The Bait Shop  ·  The Sushi Room  ·  The Deck Bar  ·  The Captain’s Room  ·  The Harbor View Deck

·  Sliced beef tenderloin  ·  
With horseradish cream sauce, 3 ounces each

·  Grouper Bite  · 
Louisiana cracker-fried grouper bite served  
with a smoked-corn tarter sauce, 4 each

·  Smoked duck with blue cheese mousse  · 
Smoked duck served in a mini filo cup, 2 each

·  Bacon-wrapped quail breast  · 
Bacon-wrapped quail breast served over smoked Gouda 

cheese and finished with a butter sauce, 1 each

—$7 per person per item—

·  Crab cakes  · 
Jumbo lump crab cake with bourbon Creole mustard, pecan meunière sauce, and sweet potato hay, 2 each



To plan your next Great Southern Event call Melissa, Shelley, or Kelley at (850) 433-9450
600 South Barracks Street  ·  Pensacola, Florida 32502  ·  www.goodgrits.com

T H E  G R E A T  S O U T H E R N  R E S T A U R A N T  G R O U P

Let our chefs help you design a special menu of the most exciting and seasonal dishes we 
have to offer. We have access to the finest meats, seafood, and farm-fresh produce to make sure 
that your menu uniquely suits the occasion.

This will be an evening to remember as you and your guests are treated to a procession of 
small “tastes” (5 to 12 courses).

All venues have complete audio and visual capabilities.

pharmaceutical packages
— Prices start at $65 per person —

The Bait Shop  ·  The Sushi Room  ·  The Deck Bar  ·  The Captain’s Room  ·  The Harbor View Deck


