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Rehearsal Dinners 

 
Event Menu 1 

For dinners hosted at OC White’s  
(Choice of 2 - 3 menu items) 

 
Crabby Mahi  

Fresh local Mahi topped with Fresh Maryland blue crab 
and a sherry sun dried tomato cream sauce served with 

pasta and vegetable of the day. 

 
Homemade Blue Crab Cakes 

Fresh Maryland blue crab mixed with sautéed peppers and 
onions, grilled to perfection, served with pasta and 

vegetable of the day. 

 
Shrimp Abaco 

A delightful blend of sautéed shrimp, mushrooms, garlic, 
tomatoes and artichoke hearts simmered in a light garlic 

cream sauce, served over pasta. 

 
Tenderloin  

(add $3 per person) 
8 oz. choice filet mignon carved and served 

with potato and vegetable of the day. 

 
Fresh Grilled Grouper (add $2 per person) 

Fresh local grouper grilled with white wine, garlic, lemon, 
and herb butter served with pasta and vegetable of the day. 

 
DUO Entree-Tenderloin & Crab Cake (add $2 

per person) 
Surf & Turf (Filet Mignon & Florida Lobster 

Tail (add $9 person) 
 

$26.95 per person 
$30.95 per person includes house salad 

$35.95 per person includes house salad and dessert. 

 
Event Menu 2 

For dinners hosted at OC White’s  
(Choice of 2 - 3 menu items) 

 
Fried Shrimp 

Eight large shrimp seasoned and lightly fried, 
served with French fries and coleslaw. 

 
Kauai Mahi 

Fresh Mahi rubbed with lemon pepper and 
Jamaican jerk spices, grilled and topped with 

pineapple-mango salsa. 

 
Dutch Garlic Shrimp 

A delightful blend of shrimp, tomatoes, onions 
and garlic served over pasta and topped with 

fresh parmesan cheese. 

 
Chicken Parmesan 

Boneless breast of chicken dusted in Italian bread 
crumbs, topped with marinara, fresh parmesan 

and provolone cheese, served over pasta. 

 
Sterling Salmon 

Fresh salmon char grilled to your liking, served 
with pasta and vegetable. 

 
$22.95 per person 

$26.95 per person includes house salad 
$31.95 per person includes house salad and dessert 

 

 

 

 

  
 
 

Add 2 appetizers: Crab & Artichoke Dip, Bruschetta, or Calamari ($5 per person) 

 
All dinners are served with fresh bread, soda, ice tea or coffee.  Prices are based on 1 ½ hour reserved room 

time.  There is an event fee of $5 per person per half hour if the time exceeds 1 ½ hours. 

 
*20% Taxable Service Charge & 6% Sales Tax Added To All Food & Beverage 

 

118 Avenida Menendez   St. Augustine,   Florida  32084    904-824-0808    
www.ocwhites.com 

 

 


