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G e n e r a l  I n f o r m a t i o n  f o r  B a n q u e t s

• Mitchell’s Ocean Club features a private dining room, which can accommodate up to 45 guests.

• A minimum of $1500 in food only (not including tax, gratuity, or alcohol) is required Sunday – Thursday; and a minimum

of $2000 in food only (not including tax, gratuity, or alcohol) is required Friday and Saturday.

• For parties of 20 or more a limited menu will be offered. We will be happy to assist you with the food and beverage

selections that best suit the needs of your guests.

• We appreciate a guaranteed attendance 24 hours in advance. Depending on the size of your party we may need to use

more than one table for your seating accommodations.

• Payment is due at the completion of your function and will include a 20% gratuity. 

• We accept cash or credit card as form of payment.

Again, thank you for choosing Mitchell’s Ocean Club for your upcoming event. We look forward to creating a memorable

dining experience for you and your guests.

General Manager Jeff Shupe

Executive Chef Jared Yazvac
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Coffee and Soda Are Included

F i r s t  C o u r s e
Family Style Appetizers Per Table   Plates Of Calamari, Crab Cakes, Wisconson Cheddar Fondue, Shrimp Cocktail

S e c o n d  C o u r s e (Choose One)

Signature Salad  Romaine, Spinach, Granny Smith Apples, Goat Cheese, Candied Walnuts, Sherry Mustard Vinaigrette
or

Caesar Salad  Hearts Of Romaine w/ Parmesan Garlic Dressing & Sourdough Crostini

E n t r e e s (Choose Three)

Ginger Salmon  w/Stir-Fried Snap Peas, Soy Butter Sauce

7 oz Filet Mignon  Mitchell’s Mashed Potatoes, Asparagus

Park Farms Amish Chicken  Mitchell’s Mashed Potatoes, Asparagus, Lemon Pan Jus

Blackened Red Snapper  w/Wilted spinach, Jalapeno Corn Tartar

Chilean Sea Bass  Glazed Carrots, Champagne Truffle Sauce

Jumbo Lump Crabcakes  Mitchell’s Mashed Potatoes, Asparagus, Sweet Corn Cream

7oz Australian Lobster Tail  Mitchell’s Mashed Potatoes, Asparagus

Salt And Pepper Tuna  Forest Mushrooms, Peppercorn Sauce

Pecan Crusted Mountain Trout  Skillet Beans, Brown Butter Sauce

D e s s e r t (Choose One)

Chocolate Peanut Butter Mousse Torte
or

Myer Lemon Cheesecake
or

Crème Brulee

Banque t  D i nne r  Menu  
$65.00 Per Person (Excluding Tax And Gratuity)


