
 

BBaannqquueett  DDiinnnneerr  MMeennuu  
((ffoorr  2200  ––  4400  gguueessttss))  

Please mark your selections and email to  
gerry@rocknfishmb.com  

 

Appetizers  (Additional $5 per person) 
Choice of three appetizers, which will be served family style. 
 
 Oak Grilled Artichoke with roasted 

garlic aioli. 
 ROCK’N Spinach and Artichoke Dip 

with veggies and tortilla chips. 
 Crispy Calamari served with tartar sauce 

& our signature cocktail sauce. 

 ROCK’N Crab Cakes served with spicy 
Louisiana remoulade and tartar sauce. 

 Popcorn Shrimp served with spicy 
Louisiana remoulade & our signature 
cocktail sauce. 

 
 

First Course (Included) 

Choice of one from each column. 
 

 Blue Cheese Wedge Salad with bacon 
bits, red onion, and candied walnuts. 

 Chopped Caesar Salad 

 
New England-Style Clam Chowder

 Fresh Garden Mixed Green  
 

Entrée 
Choice of two from each column. 
 

 Fresh Atlantic Salmon  $30.95    

 Fresh Seared Ahi Tuna  $34.95 

 Fresh Swordfish   $34.95 

 Hibachi Teriyaki Chicken  $30.95 

 Aged Filet Mignon  $49.95  

 Prime Top Sirloin Steak  $32.95                             

 Kapalua Rib-Eye   $36.95 

                  

 

 
 Blackened Salmon Penne with  

    Pesto Cream Sauce  $32.95                                                                                                                       
 Seafood Jambalaya   $34.95 
 ROCK’N Crab Cakes  $36.95 
 New Orleans BBQ Shrimp $32.95 
 Blackened Halibut   $39.95 
 Shrimp and Crab Louie  $31.95 
 Chicken Cashew Salad  $26.95 
 Macadamia Nut Crusted  
               Mahi Mahi   $34.95

Dessert (Additional $5 per person) 
Choice of one. 
 

 Sticky Toffee 
Pudding 

 New Orleans’ Bread 
Pudding   

 Crème Brulee      
 

The price of the Entrée includes First Course, Entrée, and Sides.          
Tax of 9.75% and 20% gratuity will be automatically added to the bill. 
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