
   

 

    
 

      
 

           
          

         
         

             
       

           
             

   
 
 

        
     

 
                
  
              

  

 
            

 
             

              
    

 
       

   
        

 
       

             
       

      
 
 

  
      

THE GRAND MARLIN 
OF PANAMA CITY BEACH 

GENERAL INFORMATION & SPECIAL FUNCTION GUIDELINES 

The Grand Marlin of Panama City Beach has private dining available for parties of up to 80 
guests. The Grand Dining Room is completely private and seats up to 80 guests or can 
accommodate up to 100 guests for a standing cocktail reception. The Grand Dining Room may 
also be partitioned to form 2 separate private rooms, The St. Andrews Room & The A-Dock 
Room. Each of these rooms hold up to 40 guests each. The minimum food and beverage dollar 
amount for the private rooms is as follows: The Grand Dining Room is $2,000 Sunday-Thursday 
and $3,000 on Friday or Saturday. The St. Andrews room and A-Dock Room are $1,250 on 
weekdays and $1,500 on weekends. Any unmet minimum food & beverage amount will be 
charged as a room fee. 

Evening seating times are flexible Sunday through Thursday. Seating times for Friday and 
Saturday evening are 5pm-8pm or 8:30-11:30pm. 

Dinner parties of 15 or more reserving private dining rooms are required to dine from our Dinner 
Private Event menus; we are also willing to create a custom menu for your group with a personal 
meeting with our Executive Chef. A cocktail reception may be created from our enclosed hors 
d’oeuvres list. 

A $500 deposit and signed contract are required to confirm your event. A credit card is required for 
this deposit and can be applied toward your bill or returned at the conclusion of your event. The 
contract and deposit must be returned within 48 hours or the room hold will be released. The 
deposit is refundable up until 2 weeks prior to the event. If cancellation occurs within 2 weeks of 
your event the deposit is non-refundable. 

All events are billed as one check only. State and local taxes of 7% and a 20% gratuity are applied 
to all charges incurred during the event. Rental items are subject to tax and delivery fees. Final 
payment is due at the conclusion of your event. 

We accept most major Credit Cards (Visa, MasterCard, American Express, Diners and 
Discover). We do not accept personal checks. Company checks are accepted with the 
approval of The Grand Marlin Accounting Department two weeks prior to your event. All 
prices are subject to change without notice. 

Website: www.thegrandmarlin.com 
Phone 850.249.1500 Fax 850.249.1554 Email: ddelano@thegrandmarlin.com 

mailto:ddelano@thegrandmarlin.com
www.thegrandmarlin.com


  

 

 
    

     
 

    
      

     
     

    
      

 
    

      
         

  
  

     

 
       

 
 

     
        

          
       

       
 

 
  

      
        

       
      

        
      

      

     

       
       

       

BANQUET APPETIZERS 
~ The Grand Dining Room ~ 

~ The St. Andrews Room ~ A-Dock Room ~ 

HOT SEAFOOD APPETIZER PLATTER 
New Orleans Shrimp - BBQ Butter Sauce 
Crispy Calamari - Habanero Lime Aioli 

Lump Crab Cakes (Seasonal) - Roasted Corn Relish & Comeback Sauce 
Baked Oysters - Rockefeller Style 
$70 Per Platter Serves 4-6 Guests 

CHILLED SEAFOOD APPETIZER PLATTER 
Colossal Shrimp Cocktail - Cocktail & Comeback Sauce 

Oysters on the 1/2 Shell - Spicy Cocktail Sauce 
Tuna Poke 

Chilled Blue Crab Claws 
$85 Per Platter Serves 4-6 Guests 

HORS d’OEUVRES 
All items priced per 30 pieces unless noted 

COLD 
Smoked Salmon Canapes - Caper Relish................................................................... $65 
Fresh Shucked Oysters on the 1/2 Shell - Spicy Cocktail Sauce............................. $75 
Seared Ahi Tuna (Seasonal) - Wasabi, Pickled Ginger, Soy Sauce......................... $85 
Colossal Shrimp Cocktail - Spicy Cocktail and Comeback......................................... $120 
Tomato Bruschetta - Herb Goat Cheese, Crispy Crostini......................................... $50 

HOT 
Baked Stuffed Oysters................................................................................................... $90 
Edamame Dumplings- Ginger Soy Glaze..................................................................... $45 
Seared Mini Crab Cakes (Seasonal) - Roasted Corn Relish, Comeback Sauce...... $125 
Beef Skewers - Ginger Soy Glaze................................................................................. $60 
Chicken Skewers- Alabama White BBQ Sauce........................................................... $60 
Crispy Lobster Fingers - Vanilla Bean Honey Mustard Sauce................................... $270 
Spicy Shrimp - BBQ Butter Sauce................................................................................ $90 
Peking Duck Spring Rolls- Ginger Soy Glaze.............................................................. $96 

A Carving Station can also be added to any Heavy Appetizer Reception. 

Cocktail & Hors d’ Oeuvres menu are available in the private rooms only. 
Minimum dollar amount required for private dining room. 

Tax and gratuity are not included in the above prices. 



       

 

  
        

   
        

 
 

    
    

 
     

       
       

 
    

    
         

 
     

      
     

 
 

    
    

         
 

        
    

      
  

 
    

    
         

 
      

      

 
 

          
            

        
         

THE GRAND MARLIN OF PANAMA CITY BEACH 
DINNER BANQUET PACKAGES 

Entrees are served with whipped potatoes and seasonal vegetables. All proteins are 
cooked at the same temperature. 

Add on a cup of Gumbo to any package for $8.50 per person. 

THREE-COURSE DINNERS 
~ $50 PER PERSON ~ 

Field Green Salad - Balsamic Vinaigrette, Shaved Parmesan 

Chicken Picatta - Brown Butter, Crispy Capers 
Grilled Salmon - Caramelized House Rub, Lemon Butter Sauce 

Top Sirloin Steak - Blue Cheese Butter, Balsamic Reduction 

~ $55 PER PERSON ~ 
Field Green Salad - Balsamic Vinaigrette, Shaved Parmesan 

or Caesar Salad - House-made Caesar Dressing (Host Chooses One) 

Shrimp Brochette - Salsa Verde Sauce 
Grilled Market Fish - Shrimp Scampi Sauce 

Filet Mignon - Béarnaise Sauce- Market 
Price 

~ $65 PER PERSON ~ 
Field Green Salad - Balsamic Vinaigrette, Shaved Parmesan 

or Caesar Salad - House-made Caesar Dressing (Host Chooses One) 

Grilled Lobster Tail - Key Lime Butter Sauce 
Grouper Picatta - Parmesan Crusted, Crispy Capers, Brown Butter 
Filet Mignon Oscar - Sautéed Lump Crab Meat, Béarnaise Sauce-

Market Price 

~ $85 PER PERSON ~ 
Field Green Salad - Balsamic Vinaigrette, Shaved Parmesan 

or Caesar Salad - House-made Caesar Dressing (Host Chooses One) 

8oz Filet and Maryland Style Crab Cake- Roasted Corn Relish, Creole Mustard Butter 
Grouper Oscar – Sautéed Lump Crab Meat, Béarnaise Sauce 

DESSERT 
(Host Chooses Two) 

Key Lime Pie, New York Style Cheesecake, Chocolate Raspberry Torte 
Choice of 1 salad and 2 desserts for the entire party, parties up to 50 guests select 3 entrees, 
50-75 guests select 2 entrees, and parties over 75 guests select 1 entree. Tax and gratuity are 

not included in above prices. Prices are subject to change without notice. 



 

 

 
 
 
 

       
 

        
  

         
       

         
            

 
         

           
     

          
 
 
 
 

 
 

           
        

           
 

     
    

 
              

   
 

 
   

SPECIAL FUNCTIONS 

RENTAL OF THE RESTAURANT & NORTH DROP DINING ROOM 

Private restaurant events up to 350 guests can be accommodated in the entire 
restaurant or groups up to 120 guests can be accommodated upstairs in the North 
Drop Bar Dining area; both options will have a food and beverage minimum sales 
amount to be set by the Operating Partner. The sales minimum does not include taxes 
and gratuity. If the party does not meet the set sales minimum the price difference will 
be charged as a restaurant fee. An Initial deposit set by the Operating Partner is 
required to reserve the date of your party. Cancellation must be made at least 45 days 
prior to the reservation date, or the set deposit will be considered forfeited and paid to 
The Grand Marlin of Panama City Beach, LLC. Any food or beverage items brought 
into The Grand Marlin must be pre-approved by the management of The Grand Marlin 
of Panama City Beach, LLC 15 days prior the event date. 

RENTAL ITEMS 

Our Banquet Coordinator can arrange for additional rental items for your event such 
as, chairs, tables, specialty linens, and audio-visual equipment. These items will be 

charged to the guest and must be paid for in full by initial deposit. 

DJ’s and Live Music are allowed only with prior written approval and stated in The
Grand Banquet Event Contract. 

Other set up fees may apply for your function and will be discussed by 
your Banquet Coordinator. 

RENTAL FEES 
(Rental fees are not applied to the Food and Beverage Minimum.) 


