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GROUP EVENT MENU
BAR OPTIONS: We do not offer any group packages for alcoholic
beverages. All alcoholic beverages will be charged per drink at 
standard prices. We can run individual separate checks (apart from 
your group event) for your guests consuming alcoholic drinks. We 
also offer a ticket system to limit the amount of drinks per person 
– however; this system does not limit the cost of each drink per 
person. It is the sole responsibility of you, as the host, to monitor 
your guests as to what they are allowed to spend per drink. With 
the ticket system, you will be responsible for the entire amount of 
the bar tab at the end of your event.

ENTERTAINMENT: To complement your event, we can book live 
entertainment. The price of live entertainment is the cost of the 
entertainment plus a 20% service charge. It is your responsibility 
to book the entertainment in advance through Skipper’s Agency, 
Larry Lisk, 813-917-1191. Entertainment booking fees and the 
service charge is due 1 week in advance of your event and must be 
pre-paid at this time. Parties booked on the back patio or the tiki 
bar on nights with Circles pre-scheduled live entertainment will be 
charged an entertainment surcharge of $3 per person. 

DEPOSITS: To reserve your space, we require a credit card number 
with a signed contract. We will not charge the credit card until the 
day of the event, unless directed otherwise. Management reserves 
the right to require a deposit for any group. Depos its are non-
refundable. 

FINAL CHARGES: Final payment and charges will be determined 
on the date of the event. Estimated charges will include a gratuity 
for service that can be increased or decreased based on your dining 
experience. Menu items and prices are subject to change without 
prior notice at anytime. 

FINAL PAYMENT: Payment is due upon completion of the event. 
If payment is made with a credit card, the credit card and credit 
card holder must be present to sign for payment.

CONTRACTED EVENTS: Your group event is guaranteed when 
we receive a signed Circles Function Agreement with a credit 
card number and signature to hold the date (regard less of final 
payment method). The final guest count must be guaranteed one 
week in advance of your event. If the guest count is not confirmed, 
the original contracted guest count or the number of guests in 
attendance will be charged, whichever is greater. 

PRIVATE AREAS: To reserve a private area, a room charge is 
required, which depends on the time of the event. See charges and 
times below… 

FIREPLACE, REAR PATIO, TIKI TENT
ROOM CHARGES: $100 LUNCH, $200 DINNER

ROOM & TABLE ARRANGEMENTS: We will do our best to 
accommodate your group in the space preferred, however we 
reserve the right to relocate your group to a more appropriate 
area should your expected attendance change significantly, or for 
unforeseen circumstances. 

MENU SELECTION: To provide you with the best service possible, 
we ask large par ties to use one of our group menus. We will be happy 
to accommodate special vegetar ian or dietary needs, but other than 
that – unfortunately – we can’t customize your menu further due to 
the constraints of our kitchen with large parties. Your menu must 
be finalized one week in advance of your event. 

FINAL GUEST COUNT: The final guest count must be guaranteed 
one week in ad vance of your event. If the guest count is not 
confirmed, the original contracted guest count or the number of 
guests in attendance will be charged, whichever is greater. 



LUNCH PACKAGES



SANDWICH AND POULTRY LUNCHEON

CIRCLES SIGNATURE SALAD
A mixture of fresh greens, topped w/ eggs, 

bacon bits, black olives, cucumbers, carrots, 
sweet grape tomatoes, green bell peppers, 
bleu cheese crumbles, toasted almonds, 

cheddar & Parmesan cheese.

   CIRCLES CAESAR
Romaine, croutons, and Romano cheese 
tossed in our housemade Caesar dressing.

CHICKEN PARMESAN
Breaded chicken breast baked with 

mozzarella and Romano cheese in our 
housemade marinara sauce, 

served with linguini.

CHICKEN ALFREDO
Grilled chicken tossed with fettuccine in a 

creamy Parmesan cheese sauce.

CLASSIC BACON 
CHEESEBURGER

Ground sirloin, grilled to order, served on 
a toasted brioche roll with crispy bacon, 

melted cheese, tomato, leaf lettuce, 
and pickles.

GRILLED GROUPER 
SANDWICH

Fresh grilled grouper, served on your choice 
of toasted rye or a bun with tartar sauce, 

tomato and leaf lettuce.

Soft drink, tea, or coffee incld.   $15.50 per person    (excluding tax and gratuity)

Choose 3 
(1 Per Person)

All sandwiches come with choice of one side item; French fries or green beans and carrots.  
All salads come with grilled chicken



LIGHT LUNCHEON

FRESH MOZZARELLA & VINE 
RIPE TOMATOES

Ripe Tomatoes Mozzarella and fresh vine 
ripe tomatoes, served with a balsamic 

vinaigrette.

LOBSTER BISQUE *
Tender pieces of lobster slowly 

simmered in a velvety lobster broth.

SOUP OF THE DAY
Made from scratch in house.

Ask your server for todays selection

CIRCLES SIDE SALAD
A mixture of fresh greens, topped with 

sweet grape tomatoes, green bell peppers, 
cucumbers, carrots, toasted almonds, 

cheddar and Parmesan cheeses.

   CIRCLES SIDE CAESAR
Romaine, croutons, and Romano cheese 
tossed in our housemade Caesar dressing.

Soft drink, tea, or coffee incld.   $16 per person    (excluding tax and gratuity)

Choose 1 

& 
Choose 1 

All salads come with grilled chicken or salmon



SEAFOOD LUNCHEON

LOBSTER BISQUE *
Tender pieces of lobster slowly 

simmered in a velvety lobster broth.

 CIRCLES CRABCAKE
Lumps of crabmeat lightly breaded and 

fried to a golden brown, served with a spicy 
horseradish sauce.

GROUPER BITES
Fresh grouper nuggets, dusted in flour, fried, 

served with cocktail and tartar sauce.

CORAL REEF LINGUINI
Shrimp, scallops, crushed plum tomatoes, 

garlic, green onions and Romano cheese in 
a creamy Roma tomato sauce, 

served over linguini.

MEDITERRANEAN SHRIMP
Gulf shrimp sauteed with mushrooms, 

artichoke hearts, and tomatoes tossed with 
linguini and spinach in a light virgin olive oil , 

garlic and herb sauce.

SHRIMP PARMESAN
Breaded shrimp baked with mozzarella, 

topped with marinara sauce, 
served over linguini.

NUT CRUSTED GROUPER *
Fresh grouper rolled in mixed nuts,

fried, then topped with a Thai chili beurre 
blanc, served with grilled zucchini 

and rice pilaf.

HONEY MUSTARD SALMON
Grilled salmon topped with a honey

mustard dill sauce, served with
steamed broccoli and rice pilaf.

Soft drink, tea, or coffee incld.   $20 per person    (excluding tax and gratuity)

Choose 1 

& 
Choose 3 

(1 Per Person)

GRILLED GROUPER 
SANDWICH

Fresh grilled grouper, served on your choice 
of toasted rye or a bun with tartar sauce, 

tomato and leaf lettuce.



DINNER PACKAGES



LIGHT EVEINING DINNER

CIRCLES SIGNATURE SALAD
A mixture of fresh greens, topped w/ eggs, 

bacon bits, black olives, cucumbers, carrots, 
sweet grape tomatoes, green bell peppers, 
bleu cheese crumbles, toasted almonds, 

cheddar & Parmesan cheese.

   CIRCLES CAESAR
Romaine, croutons, and Romano cheese 
tossed in our housemade Caesar dressing.

MEDITERRANEAN SHRIMP
Gulf shrimp sauteed with mushrooms, 

artichoke hearts, and tomatoes tossed with 
linguini and spinach in a light virgin olive oil , 

garlic and herb sauce.

LEMON HERB CHICKEN
Sauteed boneless breast of chicken served 
over rice pilaf, then topped with artichoke 

hearts, tomatoes and capers in a white wine 
lemon herb sauce.

Soft drink, tea, or coffee incld.   $20 per person    (excluding tax and gratuity)

Choose 2 
(1 Per Person)

w/ choice of grilled chicken, shrimp or salmon

w/ choice of grilled chicken, shrimp or salmon



CHICKEN AND PASTA DINNER

   CIRCLES SIDE CAESAR
Romaine, croutons, and Romano cheese 
tossed in our housemade Caesar dressing.

CIRCLES SIDE SALAD
A mixture of fresh greens, topped with 

sweet grape tomatoes, green bell peppers, 
cucumbers, carrots, toasted almonds, 

cheddar and Parmesan cheeses.

CHICKEN PARMESAN
Breaded chicken breast baked with 

mozzarella and Romano cheese in our 
housemade marinara sauce, 

served with linguini.

ITALIAN CHICKEN
Italian breaded breast of chicken set on a 
bed of rice pilaf, then topped with spinach, 
garlic, and tomatoes  in a parmesan cream 

sauce.

MEDITERRANEAN SHRIMP
Gulf shrimp sauteed with mushrooms, 

artichoke hearts, and tomatoes tossed with 
linguini and spinach in a light virgin olive oil , 

garlic and herb sauce.

SHRIMP PARMESAN
Breaded shrimp baked with mozzarella, 

topped with marinara sauce, 
served over linguini.

Soft drink, tea, or coffee incld.   $24 per person    (excluding tax and gratuity)

Choose 1 

& 
Choose 2

(1 Per Person)

CORAL REEF LINGUINI
Shrimp, scallops, crushed plum tomatoes, 

garlic, green onions and Romano cheese in 
a creamy Roma tomato sauce, 

served over linguini.

CHICKEN ALFREDO
Grilled chicken tossed with fettuccine in a 

creamy Parmesan cheese sauce.



SEAFOOD DINNER

LOBSTER BISQUE *
Tender pieces of lobster slowly 

simmered in a velvety lobster broth.

JUMBO SHRIMP COCKTAIL
Five peeled jumbo fresh Gulf shrimp

served with cocktail sauce

CIRCLES SIDE SALAD
A mixture of fresh greens, topped with 

sweet grape tomatoes, green bell peppers, 
cucumbers, carrots, toasted almonds, 

cheddar and Parmesan cheeses.
WITH 4 GRILLED SHRIMP

LEMON PEPPER SCALLOPS
Grilled Jumbo sea scallops seasoned with 
lemon-pepper, set on a bed of herb rice 
pilaf, accompanied by fresh vegetables, 

then finished with a roasted 
garlic white wine sauce.

STUFFED GROUPER
Fresh grouper stuffed with  crabmeat, baked 
and placed in a lemon basil beurre blanc, 
served with fresh vegetables and rice pilaf.

TUNA TOKYO *
Grilled Sashimi grade tuna, with

fresh vegetables, rice pilaf, drizzled
with wasabi and sweet soy sauce.

BAYOU TUNA *
Cajun seared Sashimi grade tuna, set 

on a bed of rice pilaf with sauteed fresh 
vegetables, then topped with a spicy chili 

pepper and white wine sauce.

Soft drink, tea, or coffee incld.   $36 per person    (excluding tax and gratuity)

& 
Choose 1 

Choose 2 
(1 Per Person)



SURF AND TURF DINNER

   CIRCLES SIDE CAESAR
Romaine, croutons, and Romano cheese 
tossed in our housemade Caesar dressing.

CIRCLES SIDE SALAD
A mixture of fresh greens, topped with 

sweet grape tomatoes, green bell peppers, 
cucumbers, carrots, toasted almonds, 

cheddar and Parmesan cheeses.

LOBSTER BISQUE *
Tender pieces of lobster 

slowly simmered 
in a velvety lobster broth.

CIRCLES FRENCH ONION
Caramelized onions simmered in a sherry 

infused broth, topped with a toasted 
crouton and melted Swiss cheese. 

LEMON PEPPER SCALLOPS
Grilled Jumbo sea scallops seasoned with 
lemon-pepper, set on a bed of herb rice 
pilaf, accompanied by fresh vegetables, 

then finished with a roasted 
garlic white wine sauce. STUFFED GROUPER

Fresh grouper stuffed with  crabmeat, baked 
and placed in a lemon basil beurre blanc, 
served with fresh vegetables and rice pilaf.

FILET MIGNON
Grilled 8oz. center cut beef tenderloin served 
with fresh  vegetables and choice of baked

potato, mashed potato or fries.

DELMONICO
Grilled 14oz. Center cut ribeye steak served 
with fresh vegetables and choice of baked 

potato, mashed potato or fries.

Soft drink, tea, or coffee incld.   $44 per person    (excluding tax and gratuity)

Choose 1 

& 
Choose 1 

& 
Choose 2 

(1 Per Person)



4 COURSE FORMAL DINNER

   CIRCLES SIDE CAESAR
Romaine, croutons, and Romano cheese 
tossed in our housemade Caesar dressing.

CIRCLES SIDE SALAD
A mixture of fresh greens, topped with 

sweet grape tomatoes, green bell peppers, 
cucumbers, carrots, toasted almonds, 

cheddar and Parmesan cheeses.

CIRCLES FRENCH ONION
Caramelized onions simmered in a sherry 

infused broth, topped with a toasted 
crouton and melted Swiss cheese. 

JUMBO SHRIMP COCKTAIL
Five peeled jumbo fresh Gulf shrimp

served with cocktail sauce

 CIRCLES CRABCAKES
Lumps of crabmeat lightly breaded and 

fried to a golden brown, served with a spicy 
horseradish sauce.

KEY LIME PIE
 Traditional key lime pie, made with Florida 
key limes, then baked in a graham cracker 

crust and topped with whipped cream.

CRÈME BRULEE
Triple rich vanilla bean custard slowly baked 

with a crispy caramelized sugar topping.

CHOCOLATE DECADENCE
Exceptionally rich, flourless chocolate cake, 

topped with our semi-sweet chocolate glaze
 drizzled with raspberry sauce.

Soft drink, tea, or coffee incld.   $64 per person    (excluding tax and gratuity)

Choose 1 

& 
Choose 1 

& 
Choose 1 

& Choose 2 
(1 Per Person)

KING CRAB LEGS
1lb Butter steamed Alaskan king crab legs 
presented with fresh vegetables, herbed 

potatoes and drawn butter.

CIRCLES SURF-N-TURF
Grilled 14oz. Ribeye steak with mashed 

potatoes and grilled  zucchini, topped with 
sauteed shrimp and scallops in a light

garlic butter sauce.



APPETIZER PLATTERS
INDIVIDUAL APPETIZER PLATTERS

     ITEM    PRICE                QTY         SERVES  
     Pepper Seared Tuna            $23.00/lb 20 slices  4-6
     Peel-N-Eat Jumbo Shrimp $21.50/lb        11-16 shrimp  3-4
     Sm. Spinach Crab Dip           $34.50  20oz dip w/chips 4-6
     Lg. Spinach Crab Dip  $69.00             40oz dip w/chips        6-12
     Circles Chicken Wings         $10.50  10 wings  2-4

COMBINATION APPETIZER PLATTERS 
(HALF PLATTERS)

     ITEM                               PRICE                QTY          SERVES
     Egg Rolls (1-1/2-1/3)  $73.50  17/28/42  14-16
     Calamari   $42.00  4 reg orders    8-10
     Grouper Bites   $84.00  8 reg orders  14-16
     Sesame Chicken  $58.50  24 pieces  14-16
     Circles Crabcakes  $80.50  28 miniature  14-16
     Fried Shrimp   $82.00  50 shrimp  14-16
     Fresh Mozzarella &  $47.50  25/25   14-16
         Vine Ripe Tomato 

FULL APPETIZER PLATTERS
     ITEM                               PRICE                QTY          SERVES    
     Egg Rolls (1-1/2-1/3)  $147.00 28/56/84  28-32
     Calamari   $  84.00 8 reg orders  16-20
     Grouper Bites   $168.00 16 reg orders  28-32
     Sesame Chicken  $117.00 48 pieces  28-32
     Circles Crabcakes  $161.00 56 miniature  28-32
     Fried Shrimp   $164.00 100 shrimp  28-32
     Fresh Mozzarella  &    $  95.00 50/50   28-32
         Vine Ripe Tomato 

MINIMUM $ ORDER APPLIES - ASK MANAGER


