
850.438.7399
850.607.6621

www.bigsexyfood.com
bigsexy@bigsexyfood.com

Full Service Menu 
& Venue Information

Welcome to Big Sexy Food Catering!

Why not consider our spacious and newly 
remodelled venue for your next event. 
Located downtown just a short walk away from 
the Palafox Pier and Seville Square this elegant 
space was once the famous site of Trader Jon’s 
Tavern. 

We are also happy to cater off-site at your 
home, place of business and other selected 
local venues. 

Call and make an appointment with our helpful 
staff to discuss custom menus, wine or beer 
pairings. We will help execute even the smallest 
of details to ensure that your event is perfect.

We request at least a weeks notice for all 
catering orders; however, we know how life can 
throw things at you so please call and inquire 
if you find yourself with an immediate catering 
need.

On Sundays we spend time with our families so 
we will not be available for catering on this day.

On Mondays we are in the office and in 
meetings so we are not available for catering 
on this day either.

Delivery fees apply based on location of the 
event.

For your convenience we accept credit cards.

Please let us know how we can help make your 
next event Big & Sexy!

850.438.7399
850.607.6621

bigsexy@bigsexyfood.com
Venue:

511 South Palafox St. Pensacola, FL 32501
Office:

405 E. Gonzalez St. Pensacola, FL 32503

Appetizers (2 pieces per person)

Thai Spring rolls 	
with Sweet Red Pepper Dipping Sauce 

(Vegetable or Chicken and Bean)	 	 $2.00

Smoked Tuna Sushi with Tapico Mayo	 $2.00

Seared Tuna Cubes 
with Soy Ginger Dipping Sauce	 	 $2.50

Chilli Rubbed Scallops 
on a Crispy Fried Wonton			   $2.50   

Steak Bites 
with Brandy Bordelaise Sauce	 	 $2.25

New Orleans BBQ Shrimp		  $2.00

Chicken Satay
with Thai Peanut Dipping Sauce		  $2.00

Lamb Satay
with Red Pepper Jelly Dipping Sauce 	 $2.50

Mushroom Veronique			   $2.00

*Creamy Risotto Spoons (choice of 1)

(herb and garlic, lemongrass and crab 

or mushroom and manchago)		  $2.25

Confit Duck Marsala on Toast		 $2.25

BBQ Pulled Pork on an Andouille Arepa	 $2.00

Tomato Bruschetta 
with Tomato Basil, our Grilled Vegetables 

and Olive Tapenade			   $2.00

Dill Havarti Cube on a Wheat Thin

with Red Pepper Jelly			   $2.00

Chicken and Gouda Cigarillos 
with Pesto Dipping Sauce			   $2.00

Fig Chutney and Brie Wrapped in Phyllo
with Maple Honey 			   $2.25



Dips (per person)

Rockefeller with Fresh Fried Tortillas		  $3

Crab Mornay with Fresh Fried Tortillas		 $4

Shrimp & Tasso with Fresh Fried Tortillas	 $4

Spinach & Artichoke (served cold)		  $3

Mango Salsa with Fresh Fried Tortillas		  $3

Carved Platters 
per person (includes two seasonal sides)

Tenderloin of Beef (Grilled or Blackened)		  $14

Blackened Sirloin				    $14

Grilled Flank Steak				    $13

Rummed Ham en Croute			   $12

Roasted Pork Loin				    $12

Stuffed Chicken Breast 			   $12
(Mushroom & Feta Cheese or Spinach & Smoked Gouda)

Cajun Fried Turkey 				    $12

Seasonal Fresh Fish		         $ market price

Cajun Seafood Boil				    $18
(seasonal seafood, sausage, potatoes, onions, corn & garlic)

Roasted Leg of Lamb				    $15

Seasonal Sides (pan feeds 6)

Veggie Mashes				  
•Garlic or Sweet Potato  $18   •Loaded or Green Chile  $20

Rosemary Roasted Potatoes			   $18

Macaroni Pie					     $18

Rice Pilaf					     $18

Risotto						      $20
(simple garlic & herb, wild mushroom or cheese)

Butter & Parmesan Penne Pasta		  $18

Little Chef Veg					    $20

Seasonal Grilled Vegetables			   $18

Garlic Green Beans				    $18

Corn Maque Choux				    $18

Platters 
(sm. serves up to 25 / lg. serves up to 50)

Grilled Vegetables		  $30 sm.   $60 lg.

Assorted Breads		  $15 a doz.

Fresh Seasonal Fruit		  $30 sm.	  $60 lg.

Imported & Domestic Cheese Board 
with Crackers (smoked gouda, blue, dill havarti, 

swiss and cheddar)		  $45 sm.	  $90 lg.

Brie en Croute with choice of 

topping: Berry Coulis or Bourbon Pecan 	   $30ea.

Warm Dill Havarti 
with Bourbon Pecan Topping		    $45ea.

Happy Endings
Flourless Chocolate Cake	  $25 sm.  $50 lg.

Bread Pudding w/ Whiskey Sauce $25 sm. $50 lg.

Assorted Chocolate Truffles		  $15 a doz.
(cinnamon, cocoa, oreo crust or pecan crust)

Cheesecake Tartlets			   $15 a doz.

Assorted Petite Fours			   $18 a doz.

(bread pudding bites & profiteroles) 

3 tiered Dessert Tower 			  $21 

(Choose 3. 1 doz. of each)

(bread pudding bites, truffles, tartlets, profiteroles and eclairs)

*Flaming Bananas Foster		  $6 per person

*White or Dark Chocolate Fountain	 $6 per person

(with fresh fruit and pound cake)

*requires chef on-site

Venue Information 
(excludes all-inclusive dinner menus)

Rental of Venue includes courtyard 
and adjacent green space.

January-November Weekday Rental	   $300
January-November Weekend Rental 	   $500
December Weekday Rental  		    $500
December Weekend Rental  		    $800

• Tables, chairs are inclusive in venue rental  price

• No set up fee or breakdown fee on site.

• Venue rental covers 5 hours of event time. 
• We will work with you or event coordinators to allow 

for decoration set-up prior to the start of your event 

and breakdown after your event. 

• Prices for linens, china, glass, silverware and lucite 

plastic ware are the same as off-site prices.

Off-Site Extras

48” RND table (seat 6) 		  $9  
60” RND table (seat 8) 		  $11
High boy cocktail table 		  $11
(when available)
90”RND White Linens 			   $9	
120”RND White Linens 			  $11
White linen napkins 			   $0.50 ea.

Chairs not available off-site.

On-site & Off-site Extras

China, Glass and Silverware 		  $4 
(per person)

Lucite Plastic ware 
and linen like napkins 			  $1.50 
(per person)

Wait staff 				    $100 ea.

Bartender				    $100 ea.

Chef					     $50 ea.


