
SeaHorse Chips, Black Eyed Pea Salsa,  
Pico de Gallo and Guacamole  

Choice of Entrée 

Fried Shrimp Wrap crispy panko-fried shrimp, 
lettuce, tomato, chopped onion,  
lime dressing & jalapeno tartar  

wrapped in a flour tortilla with slaw & fries   

Fish Tacos blackened with cole slaw, mango  
coulis, jalapeno tartar sauce & fried capers  

—two with rice & black beans—   

House-Smoked Pulled Pork Sandwich  
with homemade NC style BBQ sauce  
on the side plus pickles, slaw & fries   

SeaHorse Chicken Sandwich grilled or coun-
try-fried & topped with melted  

cheddar cheese plus lettuce, tomato,  
onion, pickles, slaw & fries   

All Chopped Salad crisp romaine,  
avocado, scallions, tomato, jack cheese,  

sliced green apple & pecans  
with lemon poppyseed vinaigrette  

Dessert 
Key Lime Pie, Chocolate Brownie  

or Peanut-Butter Pretzel Pie   
with coffee, tea or herbal tea 

Bottomless Soda & Iced Tea 

$ 3 5  P E R  P E R S O N 

B RUNCH  P R IX  F IX E   C A PTAI N’S  T ABLE  P ARTY   
Baskets of Biscuits  
with butter & jams  

Choice of Entree 
Served with family style cheese grits,  

breakfast potatoes, bacon & fruit salad 

Huevos Rancheros two fried eggs,  
corn tortillas, black beans, adobe salsa,  

melted cheddar cheese 

Vegetarian SeaHorse Cyclone three  
scrambled eggs, green chiles, jack cheese, 

 tomatoes & onions 

Southern Sausage Biscuits & Gravy  
house-made pork sausage 

with scrambled eggs, a fluffy buttermilk 
 biscuit & cream gravy 

Ship’s Wheel Pancakes three fluffy  
buttermilk flapjacks with real maple syrup 

All Chopped Salad  crisp romaine,  
avocado, scallions, tomato, jack cheese,  

sliced green apple & pecans  
with lemon poppyseed vinaigrette  

Dessert 
Key Lime Pie, Chocolate Brownie  

or Peanut-Butter Pretzel Pie   
with coffee, tea or herbal tea 

Bottomless Soda & Iced Tea 

$ 3 5  P E R  P E R S O N 

B EA CH  B ASK ET  P ARTY   
SeaHorse Chips, Black Eyed Pea Salsa,  

Pico de Gallo and Guacamole  

Choice of Entree 

Chicken Fried Chicken battered & fried with 
cream gravy, mashed potatoes & slaw 

Shrimp & Grits bountiful shrimp sautéed in  
bacon, butter & hot sauce over cheese grits  

Half Rack Baby Back Ribs house-smoked with 
homemade Texas-style BBQ sauce, mashed pota-

toes, cream gravy & slaw 

Blackened Fish with rice & veggie  

Bayside Burrito black beans, rice, pico de gallo, 
guacamole, jalapenos & jack cheese in a large 
flour tortilla smothered with tomatillo salsa & 

melted jack cheese with a side salad  

All Chopped Salad crisp romaine,  
avocado, scallions, tomato, jack cheese,  

sliced green apple & pecans  
with lemon poppyseed vinaigrette  

Dessert 
Key Lime Pie, Chocolate Brownie  

or Peanut-Butter Pretzel Pie   
with coffee, tea or herbal tea 

Bottomless Soda & Iced Tea 

$ 5 0  P E R  P E R S O N 

F A MI LY  S TY LE  A PPE TI ZERS  *  O PE N  B AR  P LA NS  *  P IT C HER S  O F  M AR G AR ITAS ,  B LO O DY  M ARY S  O R  F RESH  S Q UEE ZED  J UI CE S  *  M I NI  IC E  C REA M  B AKE D  PO TAT O  S U ND AES   

SEATED LIMITED MENU OPTIONS FOR LARGE RESERVATIONS  
 

BOOK NOW! PARTIES@COWGIRLSEAHORSE.COM 
TAX & GRATUITY NOT INCLUDED    


