
Mermaid Catering’s
SEAFOOD WEEKEND!

★ Rosé Crab & Sherry Tomato Bisque $12
○ Our original Rosé Crab & Sherry Tomato Bisque is a savory blend of tomato, cream, sherry 

and blue crab topped with lump blue crab 16oz
★ Super Colossal Shrimp Cocktail $18

○ U12 citrus marinated shrimp served with lemon horseradish sauce ½ lb
★ Colossal Peel & Eat Shrimp $22

○ ½ lb of U15 wild gulf shrimp simmered in tomato saffron broth served with lemon 
horseradish butter

★ Ahi Tuna Poké Bowl $14
○ Pineapple ponzu  Ahi tuna, seaweed salad, sushi rice, pickled ginger and wasabi peas 

★ Neptune Salad $22
○ Our original chilled salad of lobster, shrimp and blue crab with English cucumbers and red 

onion in a creamy lemon dill dressing; served with lettuce cups 16oz
★ Deviled Crabs $12

○ Blue claw crab meat and a blend of vinegar and spices bake in foil shells served with a 
vinegar/hot sauce blend on the side 3 3oz shells

★ Crab & Lobster Ravioli w/ Limoncello Cream Sauce $22
○ With lobster, wild mushroom and limoncello cream sauce serves 2

★ Mahi in Saffron Tomato Broth $22
○ Baked mahi in saffron tomato broth with creamy risotto

★ Lobster Mac n’ Cheese $22
○ Chunks of lobster baked with Old Bay spices in our Southern mac n’ cheese 16oz

★ Jumbo Lump Chesapeake Crab Cakes $28
○ Classic Chesapeake Bay jumbo lump crab cakes with lemon horseradish cream 4 4oz cakes

★ Lobster Cheesecake $60, mini $35
○ A savory cheesecake with chunks of lobster baked with lemon and dill 8” or 6”

★ Crab & Asparagus Cheesecake $60, mini $35
○ A savory cheesecake with lump blue crab, asparagus, lemon and dill 8” or 6”

★ Bay Cheddar Biscuits $8
○ Six biscuits served with Old Bay sweet cream butter

*For pickup and drop off only on Friday @ 4p - Sunday @ 2pm, all other orders should be placed through catering
All orders must be placed 24 hours in advance

Order online at 
www.mermaidcatering.com/shop

Call 757-358-7904 or email tastytreasures@mermaidcatering.com with any questions!


