SEAVOICE

Do you want the ultimate dining convenience? Look no further...
(No Waiting in Lines, No Cooking, No Dishes, No Hassles)

As part of your stay at the Sea Voice, Big Fish Market is extending to you its preferred dining
privileges. Flip through the following pages and you will find menus for any occasion prepared
with only the freshest ingredients and attention to detail that has made the Big Fish Market a
beach favorite for many years. From a beach picnic to a catered dinner, Big Fish Market can
handle all your dining needs. The best part is that you’ll never have to leave the comfort of the
Sea Voice to enjoy one of the most popular restaurants in Delaware.

How to Place an Order: Please allow 24 hours for all lunch and party platter orders and 48

hours for all dinner orders. To place an order, simply call our Seafood Market & Carry Out at
302-227-3665 and let us know you are a Sea Voice guest wishing to place a food order.

Forms of Payment: We accept all major credit cards, VISA, MC, AMEX and Discover.

Groups: Our Sea Voice menus are designed to make meal planning easy for large groups. Our
beach picnic, casual lunch, hot lunch, cocktail party appetizer, and dinner drop-off menus are
set-up for groups of 10. This makes it easy to order for 10, 20 or 30 guests.

Delivery: We will deliver your prepared-to-order Big Fish meal to the Sea Voice at the desired
date and time! We will deliver your beach lunch to you at the beach!

On-Site Catering: Looking to avoid the long dinner wait at your favorite local restaurant? Big

Fish Market can prepare a full dinner for your group in the state-of the-art Sea Voice kitchen!
We offer exclusive, on-site dinner catering for Sea Voice guests. Please contact the Big Fish
event planner at 302-226-5500 to discuss your meal.

Custom Orders: The Big Fish Grill/Market is a full service restaurant capable of handling
custom orders. Want to cook out at the Sea Voice? We can drop off burgers, fish, buns and
sides for a delicious cook-out! Please call 302-226-5500 for all custom orders.



BEACH PICNIC

(ten person minimum order)

Heading to the beach....Tired of boardwalk fare....Let Big Fish Market prepare a beach
picnic for your group. We have a great selection of lunch items for kids and adults.

Each beach picnic includes your choice of sandwich and bread, homemade potato chips,
fresh fruit salad and a bottled beverage.

We will deliver your beach lunch right to you at the beach!

Sandwich Choices: Turkey Club, Homemade Chicken Salad, Homemade Shrimp Salad,
Sliced Sirloin Club or Ham and Swiss

Condiments & Toppings: Lettuce, Tomato, Pickle, Bacon, Dijon Mustard, French’s
Yellow Mustard and Mayo

Bread Choices: Whole Wheat, Toasted Croissant, Fresh Baked Baguette, Toasted Brioche
Bun or Thick Sliced Toasted White

Bottled Beverages: Coke, Diet Coke, Sprite, Ginger Ale, Lemonade, Vitamin Water,

Arizona Iced Tea, Disani Bottled Water

$10/person



HOT LUNCH
(ten person minimum)

Big Fish BBQ Lunch - $12/person
Homemade Carolina Pulled Pork BBQ, Neva’s Potatoes or Gouda Mac & Cheese, Cole
Slaw and fresh potato rolls

Baby Back Ribs - $15/person
Delicious fall-off-the-bone baby back ribs served with Neva’s Potatoes or Gouda Mac and

Cheese and Cole Slaw

BBQ Chicken & Ribs Combo - $16/person
Delicious fall-off-the-bone baby back ribs and barbeque half chicken served with Neva’s
Potatoes or Gouda Mac and Cheese and Coleslaw

Jumbo Lump Crab Cake Sandwich - $12/person
“Jumbo Lump” Crabcake on a soft potato roll with lettuce, tomato, pickle, tartar served

with Homemade Potato Chips and Coleslaw

Grilled or Caramelized Salmon - $18/person

Two sides of grilled or caramelized Big Fish Salmon served with a choice of fresh tossed
salad, homemade side and Neva’s Potatoes

Got Kids..... Add some handbreaded chicken tenders, hot dogs and fresh fruit to your
lunch.

Chicken Tenders - $15/20 tenders
Hot Dogs w/Buns - $2.50/each
Fresh Fruit Salad - $25/2 quarts



CASUAL LUNCH GATHERING

Fresh, homemade lunch specialties from the Big Fish Market are perfect for casual
family gatherings. (Ten person minimum)

Fresh Homemade Big Fish Sandwiches

Your choice of meats, homemade salads and breads accompanied by lettuce, tomato,
pickle, red onion and condiments. Meat and salad choices include shrimp salad, chicken
salad, oven roasted turkey, sliced marinated sirloin, ham, Swiss and cheddar. Bread
choices include toasted croissants, fresh baked baguette and thick sliced whole wheat.

Artisan Cheese and Fresh Fruit Platter
A selection of artisan cheeses, crackers and seasonal fresh fruits

Homemade Sides
Select one of our delicious homemade sides including pesto pasta salad, coleslaw, potato
salad, cauliflower salad or ask about our daily special side

Fresh Tossed Salad

Select one of our fresh tossed salads with homemade dressing. Salad choices include
house salad, Caesar salad, chopped salad, goat cheese salad, spinach salad, arugula
salad, wedge salad, Greek salad or Big Fish salad

Dessert
A choice of homemade chocolate chip cookies or brownie bites

$16/person



COCKTAIL PARTY APPITIZERS

Smoked Tuna Dip: $40
Our very own smoked tuna dip served Big Fish style with saltines and cocktail sauce.

Perfect for casual gatherings. 3Ib platter will serve approximately 10-15 people.

Shrimp Cocktail: $55
3lbs of our succulent 21/25 count tiger shrimp served with cocktail sauce and lemon.

Perfect for any occasion. Serves approximately 10-15 people.

Peel and Eat Shrimp $55
3lbs of our 16/20 count Texas Supreme peel and eat shrimp served with cocktail sauce

and lemon. Perfect for casual gatherings. Serves approximately 8-10 people.

Sashimi Tuna: $65
Seared Rare tuna served over spicy linguini noodles complete with Wasabi, pickled

ginger, seaweed salad, teriyaki sauce and Srirachia hot chili sauce. 3Ib platter will serve
approximately 15-20 people.

Oyster on the Half Shell: $22(seasonal)
Blue Point oysters served with cocktail sauce and lemon. Price based on 1 dozen oysters.
$15.00 for each additional dozen.

Blue Crab Cocktail Claws: S60
Blue Crab claws served with mustard sauce, cocktail sauce and lemon. 40-50 claws will

serve approximately 10-15 people.

Jumbo Lump Baby Crab Cake Platter: $95
Jumbo lump baby crab cakes served with tartar sauce and fresh lemon wedges. Twenty-

five baby crab cakes will serve approximately 8-10 people.

Fresh Jumbo Lump Crab Dip: $60
Our Summerhouse recipe featuring fresh jumbo lump topped with melted cheddar and

served with sliced, toasted baguette. As an appetizer, the crab dip serves approximately
10-15 people.



Baby Seafood Cakes: $60
Shrimp, crab and scallops blended with our House Recipe Imperial sauce and served with
lobster sauce. Twenty five baby seafood cakes will serve approx. 8-10 people.

Whole Grilled or Caramelized Side of Salmon: $40
A whole side of salmon served Big Fish style or caramelized. Big Fish style is marinated

in orange juice and teriyaki, cold hickory smoked, then grilled medium well. Caramelized
is rubbed with a spicy-sweet coating and oven roasted to medium well. Both are served
with toast points, honey mustard, chopped red onion and capers. Serves approximately
10-15 people.

Big Fish Chicken Wings: $35
Five pounds of fresh chicken wings served naked, mild, hot or extra hot with all the

fixins! (Fresh celery and Buttermilk Garlic-Blue Cheese Ranch Dip)

Assorted Cheese Tray: $55
Our favorite picks of artisan cheeses, cheese spreads, cured meats, dried fruits, nuts and
assorted crackers.

Bruschetta: $25
Big Fish Grill’s fresh tomato Bruschetta served with toasted garlic bread slices. A 3Ib

platter will serve approximately 10-15 people.

Blackened Chicken Quesadillas: $75

Big Fish Grill’s blackened chicken quesadillas served with lemon cream and chili cream
dipping sauces, black bean salsa and Bruschetta tomato. Eight quesadillas will serve
approximately 10-15 people.

Chicken Tenders Platter: $60
Big Fish Grill’s hand breaded chicken tenders served with honey mustard dipping sauce.
Fifty tenders will serve approximately 15 - 20 people.

All Sea Voice guests will receive a 10% discount on party platters



DINNER “DROP OFF”

(Minimum order 10ppl, each dinner entrée serves 10 people)

Jumbo Lump Crabcake Dinner—5$275

Fresh, “jumbo lump” crab cakes with tartar sauce, a choice of fresh tossed salad and two
homemade Big Fish sides

Whole Marinated Beef Tenderloin—$300
Marinated and oven roasted whole beef tenderloins (2) served with homemade horsey
sauce, a choice of fresh tossed salad and two homemade Big Fish sides

Seafood Cake Dinner—$100
Broiled seafood cakes with shrimp, crab and scallops served over lobster sauce with a
fresh tossed salad and two homemade Big Fish sides

Big Fish Shrimp Penne—$225
Jumbo sautéed shrimp tossed with fresh spinach, mushrooms, basil and sundried

tomatoes served over penne in a light lobster sauce with a fresh tossed salad and
homemade garlic bread

Grilled “Big Fish Style” Salmon Dinner - $210
Grilled, marinated and cold smoked “Big Fish Style” salmon served over saffron rice with
a fresh tossed salad and one homemade Big Fish side

Big Fish Surf & Turf—$300
Oven roasted, marinated whole beef tenderloin and jumbo lump crabcakes served with a
choice of fresh tossed salad and two homemade Big Fish sides

Homemade Mom’s Meatloaf—5100
Homemade meatloaf with demi glaze, a choice of fresh tossed salad and two homemade

Big Fish sides

Grilled Marinated Chicken Breast—$150
Grilled or blackened marinated chicken breast served with a fresh tossed salad and two
homemade Big Fish sides




Pecan Crusted Halibut (seasonal) - $ 275
Delicious pecan crusted halibut served with tropical fruit salsa, a choice of fresh tossed
salad and two homemade Big Fish Sides

Got Kids.....

Chicken Tenders—$15/20 tenders
Penne Pasta w/Marinara & Homemade Meatballs (for 10 kids)—S$60

HOMEMADE BIG FISH SIDES

Creamed Spinach  Baked Spiced Apples Saffron Rice
Cole Slaw Stewed Tomatoes Succotash
Sautéed Mushrooms Neva’s Potatoes Daily Fresh Veggie
Sweet Potato Mashers Basil Redskin Mashers Gouda Mac & Cheese

HOMEMADE BIG FISH DESSERTS

Whole Double Chocolate Cake - $35

Key Lime Pie - $19

Peanut Butter Pie - $19

Chocolate Walnut Pie - $19

Whole Coconut Cake -$35

Whole Carrot Cake - S35

Bread Pudding - $25 Half, $50 Whole Pan

Tiramisu - $35 Half Pan (serves 10-15), $70 Whole Pan (serves 20-30)
Apple Cobbler - $25 Half Pan (serves 10-15), S50 Whole Pan (serves 20-30)



