
Private Event Menus



Our Spaces
At Sandbar Amelia Island, we believe every celebration starts with fresh

flavors, good company, and the kind of heartfelt hospitality that feels right at

home by the water. Whether you’re planning an intimate get‑together or a

full‑on seaside celebration, our team brings the details together with care…

crafting an experience that’s as effortless and memorable as a day on the beach.



THE PATIO

THE UPPER DECK

Overlooking the beach, the Upper Deck offers comfortable seating for 50 guests and can

host up to 90 guests for a standing cocktail reception.

With an upbeat, yet relaxed and cozy vibe, 

the Patio seats 100 guests in a semi private atmosphere. 



THE BEACH

With a breathtaking view of the water, our beach waterfront dining 

accomodates up to 80 guests. 

FULL VENUE BUYOUT

Host your gathering with a full restaurant buyout, complete with beachfront access,

lively bars and private dining spaces.



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness,. 

Seaside Lunch
STARTERS

SELECT 2

ENTRÉE

SELECT 4

DESSERT 

SELECT 1

 KEY LIME PIE

Raspberry sauce

CLASSIC CHEESECAKE 

Caramel sauce

TWO COURSE

$27.00 per person, plus tax and service charge

Includes Soft Drinks and Iced Tea 

THREE COURSE

$36.00 per person

CRAB SOUP

Rich and creamy she-crab soup, a local favorite!

HOUSE GARDEN SALAD

Field greens, cucumber, roma tomato, red onion 

CAESAR SALAD

Romaine, croutons, parmesan, black pepper, Caesar dressing

BLEU CHEESE & PECAN SALAD

Field greens, candied pecans, bleu cheese crumbles, pear slices

SHRIMP PLATTER

Grilled, blackened, or fried, cocktail sauce, coleslaw, French fries

FISH & CHIPS

Beer-battered cod, French fries, tartar sauce

MAIN BEACH BURGER

Smash-style burger, lettuce, tomato, red onion, pickles, SB sauce,

brioche bun

SUNBURNT CHICKEN TENDERS

Hand-breaded cajun seasoned chicken tenders, French fries, coleslaw

COASTAL KICKIN’ CHICKEN SANDWICH

Crispy hot honey chicken, southern pimento cheese, shredded lettuce,

brioche bun



Tides & Table Dinner

TWO COURSE

$52.00 per person, plus tax and service charge

Includes Soft Drinks and Iced Tea 

THREE COURSE

$62.00 per person

DESSERT

choice of:

KEY LIME PIE

Raspberry sauce

CLASSIC CHEESECAKE

Caramel sauce 

FILET MIGNON

Chimichurri, garlic mashed potatoes, roasted seasonal vegetables

$75 per person – 3 courses

 DINNER MENU ENHANCEMENT:

TO SHARE

SELECT 2

Served Family Style

TOTS & TENTACLES

Crispy calamari, tater tots, tangy cherry peppers, spicy mayo

BIG BAVARIAN PRETZEL

Salted pretzel, queso, honey mustard

BOOM BOOM SHRIMP

Crispy shrimp, ranch

SEASIDE NACHOS

Crispy tortilla chips, queso, jack cheese, pickled jalapeños, scallions,

black beans, tomato salsa, chipotle-lime sour cream

CRISPY MAHI BITES

Chipotle tartar

ENTRÉE

CHOICE OF

COASTAL SHRIMP SCAMPI

Lemon garlic butter sauce, toast points 

LEMON PEPPER CHICKEN 

Garlic mashed potatoes, roasted seasonal vegetables

BLACKENED REDFISH 

Seafood cream sauce, cheese grits



Oceanview Brunch 

$27.00 per person, plus tax and service charge

Includes soft drinks and iced tea

SOUTHWEST BREAKFAST SCRAMBLE

 Pepper jack cheese, pico de gallo, avocado

BREAKFAST BUFFET

MIMOSA BAR – 2 HOURS

$21.00 per person plus

 

MIMOSAS AND BLOOD MARY’S – 2 HOURS

$25.00 per person

BREAKFAST BUFFET ENHANCEMENTS:

SEASONAL FRESH FRUIT 

$32.00 per person

MILLIONAIRES BACON

$29.00 per person

CRISPY CHICKEN TENDERS 

$32.00 per person

BISCUITS AND GRAVY

Scratch biscuit

BACON

HASHBROWNS

FRENCH TOAST

Maple syrup



Sharables

PRICED PER PIECE:

Coconut Shrimp – Sweet chili sauce - $4.00 ea

Bourbon Burger Slider – Onion strings, Swiss, bourbon bbq sauce - $6.00 ea

Buffalo Chicken Slider – Blue cheese, cole slaw - $6.00 ea

Tuna Tartar – Avocado, sesame - $6.00 ea

Charcuterie Cups - $6.00 ea

BIG BAVARIAN PRETZEL

Queso, spicy mustard - $12.00 each

BOOM BOOM SHRIMP 

Ranch dressing - $5.00 per person

CRISPY MAHI BITES 

Chipotle tartar - $6.00 per person

TOTS & TENTACLES

Calamari, tater tots, tangy cherry peppers, spicy mayo - $6.00 per person

CUSTOMIZE YOUR CRAVINGS 

SEASIDE NACHOS 

$4.00 per person
​

Add chicken - $6.00 per person

​
Add shrimp - $7.00 per person

JUMBO SAUCY WING PLATTER

​24 Wings - $24.00

​50 Wings - $48.00

Available with Dragon Dry Rub, Garlic Parmesan,

Buffalo, BBQ, Teriyaki or Hot Honey



BEACHSIDE BOTTLES AND BREWS

HOUSE SELECT WINES

DRAFT BEER

$19 PER PERSON

2 HOURS

ANCHORS UP BAR PACKAGE

Bar
Packages

HOUSE SELECT WINES, DRAFT BEER

PREMIUM SINGLE LIQUOR MIXED DRINKS

$27 PER PERSON

2 HOURS


