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SILZLE DINING

3 MEAL SOLD
SOUTHWEST FLORIDA CHAPTER
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BENEFIT

SIZZL
HINING

SOUTHWEST FLORIDA

$1.00 FROM

SEPTEMBER 1 - 30, 2026

DININER MENU

2 Courses ¢ $44 Per Person

FIRST COURSE

CHOOSE ONE

GUACAMOLE DIP
Mango Pico/ Tortilla Chips

CRISPY WINGS
Pineapple Sweet Hot/ Chives/ Bleu Cheese

PEI MUSSELS
Chorizo/ Roasted Garlic/ Blistered Tomato
Broth/ Herb Focaccia

COCONUT SHRIMP
Pineapple Slaw/ Mango Horseradish Chutney

SIDE HOUSE SALAD
Baby Greens/ Macadamia Nuts/ Cucumbers/
Tomatoes/ Pickled Red Onion/ Crumbled Bleu
Cheese/ Apple Cider Vinaigrette

SIDE SHAVED BRUSSELS & KALE SALAD
Shaved Brussels Sprouts/ Kale/ Pine Nuts/
Sun-Dried Cranberries/ Butternut Squash/

Meredith Dairy Goat Cheese/ Radicchio/

Lemon Maple Dressing

SECOND COURSE - --:--ccooveeeremrenntinniiiiiiineiiniinne..

CHOOSE ONE

FISH OF THE DAY
Creamy Parmesan Orzo/ Beechwood
Mushroom/ English Peas/ Sun-Dried Tomato/
Thai Basil Sauce/ Hay Leeks

LOBSTER & SHRIMP MAC & CHEESE
Cavatappi/ Applewood Bacon/
Smoked Gouda and Gruyere Bechamel

BOUILLABAISSE
Mediterranean Seafood Stew/ Tomato
Garlic Herb White Bone Broth/ Black Grouper/
Tripletail/ Salmon/ Shrimp/ Mussels/
Rouille Crostini

COCONUT SHRIMP
Coconut Lemongrass Scented Jasmine Rice/
Haricot Verts/ Mango Horseradish Chutney

BABY BACK RIBS
Sweet and Spicy Rubbed/ Signature BBQ/
Fries/ Pineapple Coleslaw

CRISPY HALF CHICKEN
Coconut Thai Curry/ Lemongrass Scented
Jasmine Rice/ Blistered Asparagus

YELLOWTAIL SNAPPER (ADD $15)
Herb Roasted Fingerlings/ Citrus Grilled
Broccolini/ Sun-Dried Tomato Romesco/

Jumbo Lump Scampi

SPICED HOGFISH (ADD $15)
Coconut Lemongrass Jasmine Rice/
Haricot Verts/ Pineapple Ginger Butter

TRIPLETAIL (ADD $15)
Asiago Gnocchi/ Leeks/ Roasted Tomatoes/
Brussels Sprouts/ Chopped Shrimp/
Aged Sherry Lobster Butter

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne iliness.



