
PRIVATE EVENT



FISH BAR
IN MIAMI
BEACH
Located in the heart of the Sunset Harbor neighborhood, 
StiltsvilleFish Bar encapsulates a relaxed and casual 
neighborhood restaurant. Drawing locals in for quality 
seafood & Key West inspired drinks, the restaurant is 
centered around the glistening view of the harbor and 
stunning sunsets.

Whether you dine at a table in our dining room, snatch 
a seat at the bar, or relax and watch the sunset from a 
hammock chair, Stiltsvillefish bar is the perfect place for 
great seafood and a sundowner.

—Jeff & Janine







LUNCH

FISHERMAN’S
HOOK LUNCH

$45 Per Person++ | AVAILABLE MONDAY -FRIDAY

APPS
SERVED FAMILY STYLE (choose 1)

HAMMOCK SALAD
Baby bibb lettuce, FL citrus, avocado, little heirloom tomatoes

& citrus vinaigrette

SMOKED FISH DIP
Smoked local fish, pickles, butter toasted saltines & old bay chips

BUFFALO FISH WINGS
Basket of fish wings, chili lime hot sauce & celery hearts

TUNA CEVICHE
watermelon aguachile, avocado, cilantro, shaved red onion, valencia orange

ENTRÉE
(CLIENT TO CHOOSE 3, GUEST TO CHOICE OF 1)

FISH SANDWICH
Catch of the day, horseradish remoulade, cabbage slaw & house pickles

SHRIMP N GRITS
Stone ground grits, creole sausage, melted tomatoes, sweet peas & demi-glace

CHEESEBURGER
Cheddar, lettuce, tomato, black garlic aioli & house made pickles

STILTSVILLE FRIED CHICKEN
Bay leaf & citrus crusted fried chicken, watermelon salad & house hot sauce

TUNA POKE
Local yellowfin tuna, aji Amarillo, coconut rice, avocado, toasted coconut,

watermelon radish & cilantro

CAPTAIN’S 
FEAST LUNCH
$55 Per Person++ | AVAILABLE MONDAY -FRIDAY

APPS
SERVED FAMILY STYLE (choose 1)

HAMMOCK SALAD
Baby bibb lettuce, FL citrus, avocado, little heirloom tomatoes

& citrus vinaigrette

SMOKED FISH DIP
Smoked local fish, pickles, butter toasted saltines & old bay chips

BUFFALO FISH WINGS
Basket of fish wings, chili lime hot sauce & celery hearts

TUNA POKE
Local yellowfin tuna, aji Amarillo, coconut rice, avocado, toasted coconut,

watermelon radish & cilantro

ENTRÉE
(CLIENT TO CHOOSE 3, GUEST TO CHOICE OF 1)

FISH SANDWICH
Catch of the day, horseradish remoulade, cabbage slaw & house pickles

SHRIMP N GRITS
Stone ground grits, creole sausage, melted tomatoes, sweet peas & demi-glace

CHEESEBURGER
Cheddar, lettuce, tomato, black garlic aioli & house made pickles

STILTSVILLE FRIED CHICKEN
Bay leaf & citrus crusted fried chicken, watermelon salad & house hot sauce

SEARED LOCAL CATCH
heirloom tomato scampi, valencia orange, capers, roasted leeks & fresh basil

gluten-free

SIDES
(CHOOSE THREE)

ASPARAGUS | YUCA FRIES
HOUSE MADE “DIRTY” CHIPS |

COCONUT JASMINE RICE

Complimentary beverages soft drinks or iced tea or american coffee



DINNER

FISHERMAN’S
NET DINNER

$55 Per Person++ | AVAILABLE NIGHTLY

APPS
SERVED FAMILY STYLE (choose 1)

HAMMOCK SALAD
Baby bibb lettuce, FL citrus, avocado, little heirloom 

tomatoes & citrus vinaigrette

SMOKED FISH DIP
Smoked local fish, pickles, butter toasted saltines & old bay chips

BUFFALO FISH WINGS
fish wings, chili lime hot sauce & celery hearts

SWEET CORN SPOON BREAD
Spicy tabasco mayo & herbs

ENTRÉE
(CHOOSE 3, guest to choice of 1)

SHRIMP N GRITS
Stone ground grits, creole sausage, melted tomatoes,

sweet peas & beer demi-glace

STILTSVILLE FRIED CHICKEN
Citrus & bay leaf crusted, Stiltsville hot sauce and chilled watermelon salad

LOCAL SEARED TUNA
Lime & chili crusted tuna, snap peas, coconut rice,

aguachilebroth & watermelon

SAUTEED CATCH OF DAY
Tomato scampi sauce, Valencia orange, fresh basil

NY STRIP STEAK
CAusa Potatoes, grilled asparagus, green peppercorn tamarind au jus

FROM LAND 
TO SEA DINNER

$65 Per Person++ | AVAILABLE NIGHTLY

APPS
SERVED FAMILY STYLE (choose 2)

HAMMOCK SALAD
Baby bibb lettuce, FL citrus, avocado, little heirloom

tomatoes & citrus vinaigrette

WEDGE SALAD
Baby iceberg, grilled corn, avocado, smoky bacon, cherry tomatoes

SMOKED FISH DIP
Boiled goobers, pickled green tomatoes & molasses vinegar

DEVILED EGGS & CAVIAR
Caviar topped deviled eggs & lemon zest

SWEET CORN SPOON BREAD
buttermilk cream & scallions

CRISPY COCONUT SHRIMP
Kataifiwrapped local shrimp, toasted Miami coconut & key lime

ENTRÉE
(CHOOSE 3, guest to choice of 1)

SHRIMP N GRITS
Stone ground grits, creole sausage, melted tomatoes,

sweet peas & beer demi-glace

STILTSVILLE FRIED CHICKEN
Citrus & bay leaf crusted, Stiltsville hot sauce and chilled watermelon salad

LOCAL SEARED TUNA
Lime & chili crusted tuna, snap peas, coconut rice,

aguachilebroth & watermelon

SAUTEED CATCH OF DAY
Tomato scampi sauce, Valencia orange, fresh basil

NY STRIP STEAK
CAusa Potatoes, grilled asparagus, green peppercorn tamarind au jus

GRILLED OCTOPUS
Spanish chorizo, blackened maduros, smoky plantain puree, salsa verde

CAPTAIN’S 
FEAST DINNER

$75 Per Person++ | AVAILABLE NIGHTLY

APPS
SERVED FAMILY STYLE (choose 2)

SMOKED FISH DIP
Boiled goobers, pickled green tomatoes & molasses vinegar

DEVILED EGGS & CAVIAR
Caviar topped deviled eggs & lemon zest
SWEET CORN SPOON BREAD

Spicy tabasco mayo & herbs
CRISPY COCONUT SHRIMP

Kataifiwrapped local shrimp, toasted Miami coconut & key lime
ROYAL RED SHRIMP COCKTAIL

Stiltsville cocktail sauce
TUNA CEVICHE

tuna, watermelon aguachile, valenciaorange, red onion, avocado, cilantro

SALAD
(CHOOSE 1)

HAMMOCK SALAD
Baby lettuce, FL citrus, avocado, little heirloom tomatoes & citrus vinaigrette

WEDGE SALAD
Baby iceberg, grilled corn, avocado, smoky bacon, cherry tomatoes

ENTRÉE
(CHOOSE 3, guest to choice of 1)

SHRIMP N GRITS
Stone ground grits, creole sausage, melted tomatoes, sweet peas & demi-glace

STILTSVILLE FRIED CHICKEN
Citrus & bay leaf crusted, Stiltsville hot sauce and chilled watermelon salad

LOCAL SEARED TUNA
Lime & chili crusted tuna, snap peas, coconut rice, aguachile & watermelon

SAUTEED CATCH OF DAY
Tomato scampi sauce, Valencia orange, fresh basil

NY STRIP STEAK
CAusa Potatoes, grilled asparagus, green peppercorn tamarind au jus

GRILLED OCTOPUS
Spanish chorizo, blackened maduros, smoky plantain puree, salsa VERDE

SIDES
(CHOOSE 2)

ASPARAGUS | YUCA FRIES | HOUSE MADE “DIRTY” 
CHIPS | COCONUT JASMINE RICE

DESSERT
CHEF’S CHOICE

Complimentary beverages soft drinks or iced tea or american coffee



EARLY
RISER BRUNCH

$40 Per Person++ | AVAILABLE STAURDAY -SUNDAY

APPS
SERVED FAMILY STYLE (choose 1)

DEVILED EGGS & CAVIAR
Caviar topped deviled eggs, capers & lemon zest

SMOKED FISH DIP
boiled goobers, pickled green tomatoes

CONCH FRITTERS
House made conch fritters, horseradish remy, cilantro

ENTRÉE
(CHOOSE 3, guest to choice of 1)

STRAWBERRIES N’ CREAM FRENCH TOAST
Brioche toast, strawberries, Chantilly cream, spiced pecans, & bourbon maple syrup

FISH SANDWICH
Catch of the day, horseradish remoulade, cabbage slaw & house pickles

EGGS BENEDICT
Local farm eggs, English muffins, old bay hollandaise & arugula salad with house bacon

BACON EGG & CHEESE BURGER
Pork belly bacon, cheddar, lettuce, tomato & house made pickles

OUT TOO
LATE BRUNCH

$50 Per Person++ | AVAILABLE SATURDAY -SUNDAY

APPS
SERVED FAMILY STYLE (choose 1)

DEVILED EGGS & CAVIAR
Caviar topped deviled eggs & lemon zest

SMOKED FISH DIP
boiled goobers, pickled green tomatoes & molasses vinegar

CONCH FRITTERS
House made conch fritters, horseradish remy, cilantro

CRISPY COCONUT SHRIMP
Katafiwrapped royal red shrimp, roasted coconut & key lime

SWEET CORN SPOON BREAD
Buttermilk cream & scallions

ENTRÉE
(CHOOSE 3, guest to choice of 1)

STRAWBERRIES N’ CREAM FRENCH TOAST
Brioche toast, strawberries, Chantilly cream, spiced pecans, & bourbon maple syrup

FISH SANDWICH
Catch of the day, horseradish remoulade, cabbage slaw & house pickles

EGGS BENEDICT
Local farm eggs, English muffins, old bay hollandaise & arugula salad with house bacon

BACON EGG & CHEESE BURGER
Pork belly bacon, cheddar, lettuce, tomato & house made pickles

SHRIMP N’ GRITS
Stone ground grits, creole sausage, melted tomatoes, sweet peas & beer demi-glace

BRUNCH
Complimentary beverages soft drinks or iced tea or american coffee



Choose 3 - $35
Choose 5 - $45
Choose 7 - $55

SMOKED FISH DIP

SPOON BREAD BITES

CAVIAR DEVILED EGGS

CRAB SLIDERS (Additional $2 per person)

SHRIMP AND GRITS BITES

CHILLED WATERMELON AND PICKLES (vg)

COCONUT SHRIMP

CRISPY BAKED TABASCO OYSTERS

CONCH FRITTERS

MINI BLACKENED FISH TACOS

FISH WINGS

TUNA CEVICHE SHOOTERS (additional $2 per person)

HORS D’OEUVRES



BEER & WINE
DOMESTIC IMPORT BEER

MERLOT, CHARDONNAY, PINOT GRIOGIO, PINOT NOIR
NON ALCOHOLIC BEVERAGES
ONE HOUR -$35 PER PERSON
TWO HOUR -$55 PER PERSON

THREE HOUR -$70 PER PERSON

CALL BAR
ONE HOUR -$40 PER PERSON
TWO HOUR -$60 PER PERSON

THREE HOUR -$75 PER PERSON

PREMIUM BAR
ONE HOUR -$45 PER PERSON
TWO HOUR -$75 PER PERSON

THREE HOUR -$90 PER PERSON

ULTRA PREMIUM BAR
ONE HOUR -$50 PER PERSON
TWO HOUR -$80 PER PERSON

THREE HOUR -$110 PER PERSON
*WELCOME COCKTAIL INCLUDED

BEVERAGE ADD-ONS
WELCOME COCKTAIL -$17 PER PERSON

Bubbles -$15 PER PERSON

DRINK PACKAGES





PRIVATE EVENT
STEFANIE GRILLE - DIRECTOR OF SALES & EVENTS

P: 786.876.6930 E: STEFANIE@GROVEBAYGROUP.COM


