
 
Catering Menu 

 
Planning a party or celebration? Host your event at Lemon Bar and make it easy and fun for 
your guests.  Our open-air venue provides a beautiful, oceanfront setting with access to the 
lovely Seahorse Oceanfront Inn for out-of-town guests.  We can accommodate up to 50 guests 
for dinner style banquet or up to 100 guests for light to heavy hors d’oeuvres. 
 
Menus 
 
Our kitchen manager, Kevin Reed, has worked in a variety of restaurants and can create 
delicious meals and appetizers your guests will not soon forget.  You can rely on our staff to 
provide a first-rate experience by using the finest quality and freshest ingredients. 
 
Packages can be discussed and the Chef is always open to tailor a menu especially for your 
event.  Menu selections must be confirmed at least two weeks prior to the scheduled event to 
all adequate time for food ordering and preparation.  Due to health code restrictions, any food 
left over from an event must be disposed of and may not be sent home with guests. 
 
Facilities 
Lemon Bar is happy to provide table and linens for buffet style settings.  Utensils and flatware 
are all disposable unless other provisions are made.  Food servers (for hot dishes) are 
available at an additional cost.  We also have facilities to keep approved food brought on site. 
The Lemon Bar reserves the right to charge a rental or destination fee, depending on the size 
of the party. 
 
Dress Code/Smoking/Security 
Lemon Bar maintains a dress code to preserve an atmosphere for all guests.  Patrons are 
required to wear shoes at all times, and, if in swimwear, must have a cover up accessible. 
Smoking is permitted at Lemon Bar 
Patrons of Lemon Bar must be 21 years of age and have a proper form of identification; this 
includes – state issued ID or driver’s license, passport and active military ID.  Staff has the 
right to refuse service to any patron and ask any patron to leave. The Lemon Bar reserves the 
right to refuse any catering event or reservation, due to time of season, day of week or volume 
of business to ensure an enjoyable experience for all of our guests.   



Hors d’Oeuvres 
Pricing is based on service for 30.  

Sales Tax is not included. 
 

Cold 
 
Cheese Tray     $75 
 
Vegetable Tray    $50 
 
Fruit Tray     $55 
 
Assorted Rolls    $45 
 
Peel and Eat Shrimp   $100 
 
Chips and Salsa    $50 
 
Salad Bowl (Caesar or House)  $65 
 
Assorted Cookies     $60 
 
Hot 
 
Buffalo Wings    $75 
 
Chicken Tenders    $80 
 
Mozzarella Triangles   $65 
 
Fried Mac and Cheese   $65 
 
Broccoli or Mushroom Bites  $75 
 
Mini Sliders     $125 
 


