
LUNCH PACKAGE 1 | $35
PER PERSON + TAX AND 18% GRATUITY · NOT OFFERED AFTER 3PM

FOR PARTIES OF 25 OR MORE GUESTS

First Course
PICK ONE SOUP AND ONE SALAD · GUEST WILL HAVE A CHOICE OF SOUP OR SALAD

Mixed Green Salad

MIXED GREENS, SHALLOTS, HERBS, RED WINE
VINAIGRETTE

OR

Caesar Salad

ROMAINE, HOUSE MADE CROUTONS,
PARMESAN, HOUSE MADE CAESAR DRESSING

New England Clam Chowder

CLAMS, MINCED VEGETABLES, POTATO, CHIVE

OR

Soup of the Day

Second Course
CHOOSE 3 ENTREES

Rincon Burger

GRASS FED BEEF BURGER, FRENCH FRIES,
LETTUCE, TOMATO, PICKLE

Marinated Chicken
Sandwich

APPLE, SWISS CHEESE, HERB AIOLI, CIABATTA
BREAD, FRENCH FRIES

Fiesta Grilled Cheese

JACK AND CHEDDAR, GUACAMOLE, BACON,
CRUSHED CORN CHIPS, SPICY AIOLI, SOUR

DOUGH BREAD, FRENCH FRIES

Sliced Steak Melt

MARINATED SLICED SIRLOIN STEAK, SWISS
CHEESE, CARAMELIZED ONION, ROASTED

MUSHROOM, CIABATTA BREAD, FRENCH FRIES

Crab Cake Sandwich

TOPPED WITH JALAPEÑO COLE SLAW,
CHIPOTLE AIOLI ON BRIOCHE BUN, FRENCH

FRIES

Smoked Salmon Grilled
Cheese

SMOKED SALMON, SWISS CHEESE, AVOCADO,
ROASTED RED PEPPER, CHIPOTLE

Fish and Chips

PALM BEER BATTERED LOCAL FISH, FRENCH FRIES, PICKLE, REMOULADE



PACKAGE 2 | $49
PER PERSON + TAX AND 18% GRATUITY

FOR PARTIES OF 25 OR MORE GUESTS

First Course
PICK ONE SOUP AND ONE SALAD · GUEST WILL HAVE A CHOICE OF SOUP OR SALAD

Mixed Green Salad

MIXED GREENS, SHALLOTS, HERBS, RED WINE
VINAIGRETTE

OR

Caesar Salad

ROMAINE, HOUSE MADE CROUTONS,
PARMESAN, HOUSE MADE CAESAR DRESSING

New England Clam Chowder

CLAMS, MINCED VEGETABLES, POTATO, CHIVE

OR

Soup of the Day

Second Course
CHOOSE 3 ENTREES

Harry O's Pan Roasted Free
Range Chicken

HOUSE MADE MAC AND CHEESE, CHORIZO,
SHALLOTS, BRUSSEL SPROUTS IN A BROWN

SAUCE

Painted Hills Marinated
Skirt Steak

BUTTER SMASHED POTATOES, SAUTEED
SPINACH, CHARRED VEGETABLE SAUCE, FRIED

ONIONS

Rigatoni Bolognese

HOUSE MADE BOLOGNESE SAUCE

Salmon

ROASTED STEAK TOMATO SAUCE, CREAMY
ORZO, GINGER MANDARIN MANGO SALSA

Bunger Burger

GRASS FED BEEF BURGER, TOPPED WITH PAN
SEARED PINEAPPLE, PEPPER JACK CHEESE,

GUACAMOLE, BACON, GARLIC FRIES

Lobster Roll

AVOCADO, FINE HERS AIOLI, BACON, FRENCH
FRIES

Black Tiger Shrimp

WRAPPED IN BACON, GINGER SAUCE, GUACAMOLE, GRILLED ASPARAGUS



PACKAGE 3 | $57
PER PERSON + TAX AND 18% GRATUITY

FOR PARTIES OF 25 OR MORE GUESTS

First Course
CHOOSE 3 APPETIZERS

Tuna Tar Tar

JALAPEÑO, RED ONION, AVOCADO, HOUSE
MADE GREEN PLANTAIN CHIPS

Tres Palms Salad

ROMAINE LETTUCE, MANGO, AVOCADO, DRIED
CRANBERRIES, HARD BOILED FARM EGG,

BACON

Baked Clams

FRESH CHOPPED CLAMS WITH HERBS

Jumbo Shrimp Cocktail

JUMBO SHRIMP, HOUSE MADE COCKTAIL
SAUCE

Prince Edward Island
Mussels

CHORIZO, GREEN APPLE, ROASTED GARLIC

Duck Wings

SWEET AND SOUR CHILI, TOASTED SESAME
SEEDS

Second Course
CHOOSE 3 ENTREES

Painted Hills Cowboy
Ribeye Steak (add $10)

CREAMY SPINACH, TRUFFLE MASHED
POTATOES

Seafood Linguine Fra
Diavolo (add $10)

CLAMS, SHRIMP, MUSSELS, CALAMARI, 1/2
LOBSTER TAIL, LINGUINE, SPICY RED SAUCE

Pan Seared Tuna Steak

CARAMELIZED CARROTS, CAULIFLOWER,
CHIPOTLE SAUCE

Black Tiger Shrimp

WRAPPED IN BACON, WITH GINGER SAUCE,
GUACAMOLE, GRILLED ASPARAGUS

Pan Roasted Free Range Chicken

HOUSE MADE MAC AND CHEESE, CHORIZO, SHALLOTS, BRUSSEL SPROUTS IN A BROWN SAUCE



BUFFET PACKAGE | $49
PER PERSON + TAX AND 18% GRATUITY

FOR PARTIES OF 35 OR MORE GUESTS

First Course
CHOOSE 3 ENTREES

PAN ROASTED CHICKEN

PAINTED HILLS MARINATED SIRLOIN

STEAK

PAN SEARED SALMON

FISH OF THE DAY

RIGATONI BOLOGNESE

SEAFOOD LINGUINI (ADDITIONAL $9)

Sides
CHOOSE 2 SIDES

RICE AND BEANS

MAC AND CHEESE (LOBSTER ADDITIONAL

$15)

STEAMED VEGETABLES

BUTTER SMASHED POTATOES

FRENCH FRIES

SWEET POTATO FRIES



ADDITIONALS

Shared Table Appetizers | $15
PER PERSON · PICK 3

Guacamole and Chips

HOUSE MADE GUAC

Prince Edward Island
Mussels

CHORIZO, GREEN APPLE, ROASTED GARLIC

Fried Calamari

TOASTED COCONUT, PEANUT, SCALLION,
GINGER HERB AIOLI

Baked Clams

FRESH CHOPPED CLAMS WITH HERBS

Dessert Package

BROWNIE A LA MODE | $9/PERSON

ASSORTED COOKIES | $3/PERSON

BRING YOUR OWN CAKE | $3/PERSON

Cocktails & Refreshments

SODA, COFFEE OR TEA ONLY | $6/PERSON

HOUSE WINE, BEER | $25/PERSON

WELL DRINKS | $31/PERSON

OPEN BAR (NO SHOTS) | $45/PERSON

SODA, COFFEE AND TEA INCLUDED IN ALL BEVERAGE PACKAGES


