
*ALL ITEMS SUBJECT TO CHANGE

iced seafood bar
JUMBO KING CRAB LEGS 

crab shack mustard sauce, lemon aioli 
 

COLOSSAL GULF SHRIMP  
atomic horseradish, classic cocktail sauce,  

mini-Tabasco, fresh cut lemons 
 

FLORIDA STONE CRABS 
 

YELLOWTAIL CARPACCIO  
citrus & fennel 

 

PACIFIC & ATLANTIC DAY BOAT OYSTERS 
champagne mignonette  

 

ROASTED OYSTERS  
smoked bacon, bourbon, shallots,  
aleppo peppers, Parmesan, chives 

butcher block

LOCAL & IMPORTED  
MEAT & CHEESE BOARD  

dry-cured country ham, coppa, soppressata,  
Kentucky blue, smoked gouda, beer cheese &  

aged pecorino, castelvetrano olives,  
mascarpone cheese stuffed piquillo peppers,  

Marcona almonds, jams, honey,  
grilled hearth bread & flatbread 

 

MEDITERRANEAN MEZZE BOARD 
tandoori spread, red pepper hummus,  

baba ganoush, herbed feta cheese,  
stuffed grape leaves, tiny vine tomatoes,  

cucumber spears, herb naan bread 

cheese & charcuterie

fresh salads

fresh bread
HERB NAAN BREAD 

FLAT BREADS 
BREAD STICKS

WARM BOURBON PEACH CRISP 
vanilla ice cream, salted caramel,  

bourbon whipped cream   
 

STRAWBERRY MASCARPONE  
SHORTCAKE PARFAIT 

angel food cake, strawberry compote,  
mascarpone, whipped cream & sprinkles 

 

CHOCOLATE PARFAIT  
chocolate mousse, chocolate paradise cake,  

strawberries, Madagascar vanilla whipped cream 
 

LEMON MERINGUE CHEESECAKE PARFAIT 
 

HAZELNUT CHOCOLATE FLUTE 
 

BOURBON BALLS 
 

NOSTAGIC CANDIES 
malted milk balls, gummy bears, M&M’s®,  

Sassy Sours™, mini sour worm

OAKS DERBY

HERB CRUSTED RIBEYE  
brandy peppercorn sauce,  

chimichurri sauce, charred vegetables  
 

JUMBO TWICE BAKED POATOES 
bacon lardons, sour cream,  

cheddar cheese, chives 
 

GRILLED BONE MARROW 
charred lemon and herb salad, grilled bread 

 

ROASTED LOBSTER TAILS 
garlic-butter, brown butter, charred lemons 

 

RIGATE VODKA PASTA 
pomodoro, basil  

 

GARLIC BROCCOLINI 
lemon & garlic crumbs 

desserts

BABY WEDGE SALAD 
tomatoes, smoked applewood bacon,  

blue cheese, red onions,  
white balsamic vinaigrette &  
buttermilk ranch dressings 

 

SPRING FARRO SALAD  
asparagus, tomatoes, cucumber, red onion,  
basil, red wine vinegar, extra virgin olive oil 

 

SESAME NOODLE SALAD 
summer vegetables, bird chilies 

 

STONE FRUIT PANZANELLA 
tomatoes, peaches, burrata, basil,  

aged sherry reduction,  
garlic citrus toasted bread 


