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JAKE’S SEAFOOD HOUSE RESTAURANT

A Catering Guide for a Perfect Event!

Jakes’ Restaurant reflects a commitment to excellence with an array of specialties serving the freshest quality seafood from the waters of the Atlantic.  Menu highlights include “Best Crab Cakes at the Beach” and “Best Seafood at the Beach”. (Delaware Today Magazine/Washington Magazine)
Our dining rooms are available for private parties and they require a food and beverage minimum. Minimums do not include a service charge of 18%.
Semi private areas of the restaurant are also available to large parties with no minimums.
Availability for group reservations during the summer season is limited.  After the 15th of June we cannot reserve seating for groups in the dining room after 5:00 p.m. or host catered functions at all.  However, reservations for private groups in the dining room or a catered event can be arranged from October 15th through June 15th.

Jake’s downtown located at First and Baltimore Avenue has dining areas to accommodate groups from 40-165 during the off season months. Reservations for the entire restaurant can be arranged but minimums will be required.

Jakes’ takes great pleasure in providing you with a personal event coordinator to assist you in planning the perfect party, meeting or reception.

Jakes’ Highway One will be open year round serving lunch and dinner seven days a week from 11:30 a.m.

As always, it is a pleasure to do business with groups for private functions or hosting our year round residents.

Thank You

Guidelines
Requirements:
Any party over twenty guests requires a signed contract and a $200.00 non-refundable deposit. The deposit may be used to reserve an alternate date.
Menu:

All room arrangements and menu and wine selections, must be determined two weeks prior to an event, and are subject to availability. Our event coordinator will be happy to assist with a customized menu to fit your special request. Upon your request linen, floral designs and any special demands can be accommodated.  Menu prices are guaranteed (3) months prior to your event.
Guarantees:

The final guest count must be received (72) hours prior to the function.  If the actual guest count falls below the final guarantee, the client will be charged for the contracted number of guests.  Should the actual attendance exceed 5% of the guest guarantee, food substitutions may be necessary.

Service charge:

A service charge of 18% will be added to the final bill.
Payment:

Final payment is due at the conclusion of the event.  We accept American Express, Visa, Master Card, Discover, and Cash.  No checks will be accepted.

Alcohol:

All applicable alcohol and related laws apply and all alcoholic beverages must be purchased from the restaurant. 

Damages:

Jakes restaurant is not responsible for loss or damage to organization and/ or guest property; clients agree to be responsible for loss or damage to equipment or restaurant during their use of premises.  There is no smoking permitted.
Signature




 Date



Hors d’oeuvres
(Sold in quantities of 50 pieces)

Passed:
Chilled Spiced Gulf Shrimp with Cocktail Sauce - $150.00

Jakes Crab Balls- $125.00

Stuffed Mushroom Caps with Lump Crab Meat – $135.00

Scallop Skewers wrapped with Bacon – $100.00

Coconut Shrimp with Orange Marmalade - $125.00

Marinated Teriyaki Chicken Skewers - $95.00

Chicken Fingers with Sweet Teriyaki Glaze - $95.00

Beef Tenderloin on Garlic Crostini with Horseradish Sauce - $150.00

Crudités

Display:

A bountiful presentation of Seasonal and Baby Vegetables with Spicy Ranch dips.

Small $45.00 serves 20 guests

Large $100.00 serves 50 guests

Fruit and Cheese

A sextet of cheeses to delight the Palate Cheddar, Dill Havarti, Smoked Gouda, Brie, Bleu and Herb Cheeses, garnished of season fruits and berries sliced Baguette and Imported Crackers.

Small $80.00 serves 20 guests

Large $150.00 serves 50 guests

Crab and Spinach Dip

Warm, Rich and Creamy Cheeses combined with Jakes Seafood seasoning, blended with Baby Spinach, and served warm; accompanied with Imported Crackers and Herbed Crostini.

Small serves 20 people - $55.00

Large serves 50 people - $95.00

Appetizer Selections

Selection (A)

Cup of Homemade Crab Soup

Additional $4.00 per serving

Selection (B)

Cup of Seafood Bisque

Additional $6.00 per serving

Luncheon Selections

Soup

Homemade Maryland Crab Soup
Entrée Selection A
Caesar Salad

 Tossed with Garlic Croutons, Parmesan Cheese, and Blended with our Creamy Homemade Dressing

Topped with:

Chicken or Salmon
Boneless Breast of Chicken

Molasses Glazed, grilled and topped with Pineapple Salsa.  Served with French Fries and Homemade Coleslaw.
Spiced Shrimp Salad Platter 


Jumbo Shrimp steamed and tossed with lemon and spiced with Jake’s own seasoned dressing.  Served with Potato Salad and Homemade Coleslaw.
Fried Flounder

 A gorgeous Filet fried to crispy, golden perfection.  Served with French Fries and Homemade Coleslaw.
Price per Person $15
Entrée Selection B
Broiled Jumbo Crab Cake


Made from our 70-year old Family Recipe!  Served with French Fries and Homemade Coleslaw.
Coconut Fried Shrimp

Five Coconut-Breaded butterflied Shrimp accompanied by a Sassy Apple Plum Sauce.  Served with French Fries and Homemade Coleslaw.
Prime Rib of Beef Au Jus

Served on a French Roll, with French Fries and Homemade Coleslaw.
Fried Oyster Sandwich

Four Plump Oysters served on a Fresh Baked, Corn-Dusted Kaiser Roll.  Served with French Fries and Homemade Coleslaw.
Price per Person $18
All Luncheon Entrees served with Chef’s choice of Dessert, Coffee, Hot or Iced Tea, and Soft Beverages.  There will be an 18% Service Charged added to each check.  
Dinner Entrée’s
Grilled Chicken Breast

Molasses-Chipotle Marinated, Grilled and Topped with Pineapple Salsa.
Crab Cake Platter

Two Jumbo Lump Crab Cakes with Remolade.
Roast Prime Rib of Beef Au Jus

Black Angus Certified roasted to your desired liking.  Accompanied with Horseradish Sauce.
Stuffed Jumbo Shrimp

Four Jumbo Shrimp baked and topped with Fresh Lump Crab Imperial then Broiled with our rich, light Imperial Sauce.
Crab Imperial

A favorite for everybody.  Jumbo Lump Crab meat tossed with Jake’s own Seafood seasoning baked and topped with our Rich, Light Imperial Sauce.  Served over Puff Pastry.
(Price per Person ♦ $29.95)

Dinner Entrees are served with Tossed Garden Salad or Traditional Caesar, Chefs seasonal Vegetables, Roasted New Potatoes, and seasonal home baked desserts. Warm Rolls and Butter and Special House Blended Coffee, Selection of Hot Tea’s, decaffeinated coffee, Iced Tea and Soft Beverages.

Specialty Stations
Inquire about our customized carving stations.  May we recommend:
Carving Station

Herb and Peppercorn crusted Beef Tenderloin:

With Port Wine Sauce

$ Market (Serves 25 People)

Smoked Turkey Breast:

$ Market (Serves 25 People)

Honey Glazed Ham:

$ Market (Serves 25 People)

(There is an additional $25 per hour charge for a carver at each station.)

Accompaniments

Assortment of Condiments 

Assorted Warm Silver Dollar Rolls 

 French bread
Open Bar or Cash Bar
Bartender Fees

$25.00 per bartender per hour

An 18% Gratuity added to all beverage checks

Wines
House wines by the glass or by the bottle will be a great compliment to your dinner.
Prices based on Selection

Red Wine Suggestions
Shiraz, Rosemont “Diamond Label” (Australia)
Cabernet Sauvignon, Dynamite Vineyards (North Coast)

White Wine Suggestions
Chardonnay, Columbia Crest Grand Estates (Washington Estate)
Pinot Grigio, Banfi San Angelo (Italy)[image: image3.jpg]



