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Located in the Dellagio Town Center along Sand Lake Road

Group Sales: Tricia Jenkins 407-615-8888 ext 303
Sales@BigFinSeafood.com www.BigFinSeafood.com
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Description

Regular Hours
of Operation

Capacities

Trophy Bar

Bar-A-Cuda

Event Menus

A/V

Entertainment

Location

Parking

Contact
Website

8046 Via Dellagio Way
Orlando, FL 32819

A casual 11,000 sq ft. restaurant with a upscale, high-energy atmosphere offering an extensive menu of
Global Fresh Seafood, Steaks and Pasta as well as a Sushi & Raw Bar. Big Fin offers the perfect
ambiance to host Special Events such as Wedding Receptions, Rehearsal Dinners, Holiday Parties,
Cocktail Receptions, Corporate Meetings & Events, Bridal & Baby Showers, Anniversary & Birthday
Celebrations or even an Alumni Gathering.

Sunday — Thursday 5:00pm — 1:30am
Friday & Saturday 5:00pm - 1:30am
Full Menu available until 10:00pm Sun-Thurs / 12:00am Fri & Sat

Entire Restaurant - 315 seated / 400 cocktail reception-style

Main Dining Room — 108 seated / 150 cocktail reception-style

Atlantic Room — 70 seated / 75 cocktail reception-style

Pacific Room - 66 seated / 60 cocktail reception-style

Bar-A-Cuda(patio bar) — 56 seated(24 seats at the bar) / 150 cocktail reception-style

Trophy Bar - 24 seated(14 seats at the bar) / 35 cocktail reception-style

* The Pacific Room may be combined with a section of the patio to accommodate 100 guests

* Larger Buyout events can be accommodated utilizing additional outdoor areas as well as partnering
with an adjacent restaurant(s). ** F & B Minimums may apply for private rooms/Bar-A-Cuda.

Located in the main dining area, the Trophy Bar features a full service bar including Specialty Martinis
three 42” plasma TVs and showcases photographs of some of the greatest Trophy Fish ever caught.

Our outdoor covered Patio Bar offers a full service bar including a tantalizing selection of Specialty
Martinis. The Bar-A-Cuda features four 42” plasma TVs and overlooks the Tuscan-style setting of the
Dellagio lake and fountains.

We offer group menus to fit every budget or we can customize a menu for your specific event needs.

The restaurant is currently available for private events during breakfast, lunch, dinner and late night.

Both private rooms feature state-of-the-art audiovisual equipment consisting of 10’ projection screens,
DVD players, wireless microphones, and cable television. All you will need is your laptop! The Trophy
Bar offers three 42” Plasma TVs and the Bar-A-Cuda patio bar has four 42” plasma TVs.

We can assist in choosing the perfect entertainment to compliment your event. (Strolling Entertainers,
Magician, Palm Reader, Caricature Artist, Photographer, Celebrity Impersonators, DJ, Live Bands,
Casino Tables, Models, etc...) We can also assist with any logoed items such as cocktail napkins,
specialty glassware or gifts for your guests.

Conveniently located just 3 % miles, just a short 7 minute drive, from the Orlando Convention Center in
the Dellagio Town Center along Sand Lake Road.

Complimentary Valet Parking is available at the restaurant front entrance and self parking is located
directly under the building in the parking garage. Groups have easy access with bus drop-off under the
portico covered walkway.

Tricia Jenkins, Director of Sales & Marketing - 407-615-8888 ext 303 Sales@BigFinSeafood.com
www.BigFinSeafood.com
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Group Dinner Menu A

Appetizers Served Sharing Style(1 platter/4-6 guests)

Steakhouse Sushi Roll, Crispy Calamari, Shrimp Cocktail & Mussels in a white wine sauce

Choose one to offer to your guests:
Wedge Salad
Iceberg lettuce, tomatoes, bacon, gorgonzola crumbles,
scallions served with a buttermilk dressing
-or-
Classic Caesar Salad
Romaine lettuce, parmesan cheese, garlic croutons
- or-
Ya Ya Gumbo Cup
Chicken, Andouille Sausage and fresh vegetables
simmered in a dark Cajun roux and served over rice

Please choose three entrees for your guests to choose from:

Black & Blue
Blackened Beef Tenderloin Tips served with a blue cheese fondue,
grilled asparagus & garlic mashed potatoes

Chicken Souvlaki
Garlic, lemon and oregano marinated, grilled chicken skewers
served with roasted peppers & onions, pita, seasoned rice and cucumber-tomato relish

Cedar Plank BBQ Glazed Salmon
Served with garlic mashed potatoes and green beans

Shrimp Orleans
Blackened and topped with Cajun cream sauce
Served over spinach, mushrooms, sun-dried tomatoes & crawfish parmesan grits

* * * *

Dessert Platter- served sharing-style
Ooey-Gooey Cheesecake, New Orleans-style Bread Pudding & Pecan Pie Crumble

Includes Soft Drink, Iced Tea or Coffee

Group Dinner Menu B




Appetizers served sharing-style(1 platter/4-6 guests)
Shrimp Cocktail, Crispy Calamari, Spicy Tuna Sushi Roll

Please choose one to serve to your guests:
Wedge Salad
Iceberg lettuce, tomatoes, bacon, gorgonzola crumbles, scallions served with a buttermilk dressing
- or-
Classic Caesar Salad

Romaine lettuce, parmesan cheese, garlic croutons

- or-
Ya Ya Gumbo Cup
Chicken, Andouille Sausage and fresh vegetables,
simmered in a dark Cajun roux and served over rice

Please choose three entrees for your guests to choose from:

Double-cut Lamb Chops
Marinated in lemon & garlic, grilled to perfection
and served with seasoned rice & cucumber-tomato relish

Filet Mignon
Smothered in béarnaise sauce, served with garlic mashed potatoes & asparagus

Mahi Mahi Piccata
Pan-seared and topped with capers and lemon slices in beurre blanc
served with garlic mashed potatoes & green beans

Chicken Breast
Marinated Airline Chicken Breast served with
garlic mashed potatoes and green beans

Cold Water Lobster Tail
Broiled to perfection & served with drawn butter,
garlic mashed potatoes and green beans

Dessert Platter- served sharing-style
Ooey-Gooey Cheesecake, New Orleans-style Bread Pudding & Pecan Pie Crumble

Includes Soft Drink, Iced Tea or Coffee



Group Dinner Menu C

Appetizers served sharing-style(1 platter/4-6 guests)
Shrimp Cocktail, Crispy Calamari & Assorted Sushi

Please choose one to serve to your guests:
Wedge Salad
Iceberg lettuce, tomatoes, bacon, gorgonzola crumbles, scallions served with a buttermilk dressing
- or-
Classic Caesar Salad

Romaine lettuce, parmesan cheese, garlic croutons

- or-
Ya Ya Gumbo Cup
Chicken, Andouille Sausage and fresh vegetables,
simmered in a dark Cajun roux and served over rice

Please choose three entrees for your guests to choose from:

Filet Mignon & Grilled Shrimp
Served alongside a grilled shrimp skewer with garlic mashed potatoes & asparagus

Mahi Mahi Piccata & Grilled Shrimp
Pan-seared and topped with capers and lemon slices in beurre blanc
served alongside a grilled shrimp skewer with garlic mashed potatoes & green beans

Double-cut Lamp Chops & Grilled Shrimp
Marinated in lemon & garlic, grilled to perfection and served alongside
a grilled shrimp skewer with seasoned rice & cucumber-tomato relish

Cold Water Lobster Tail & Grilled Shrimp
Broiled to perfection & served alongside a grilled shrimp skewer,
garlic mashed potatoes and green beans

Chicken Breast & Grilled Shrimp
Marinated Airline Chicken Breast served alongside a grilled shrimp skewer
with garlic mashed potatoes and green beans

Dessert Platter- served sharing-style
Ooey-Gooey Cheesecake, New Orleans-style Bread Pudding & Pecan Pie Crumble

Includes Soft Drink, Iced Tea or Coffee

Group Dinner Menu D

Appetizers served sharing-style(1 platter/4-6 guests)
Shrimp Cocktail, Crispy Calamari, Chorizo Stuffed Dates & Spicy Tuna Roll




Please choose one of the following to serve to all of your guests:
Classic Caesar Salad
Romaine lettuce, parmesan cheese, garlic croutons
- or-
Wedge Salad
Iceberg lettuce, tomatoes, bacon, gorgonzola crumbles,

scallions served with a buttermilk dressing

- or-
Chef Shawn’s Chowder
Clams, potatoes, fresh vegetables & cheese

Please choose one of the following Duo or Trio Entrées

to serve to all of your guests:
(each guest will receive all entrees listed on a single plate)

Filet Mignon & Lobster Tail
Filet presented alongside a broiled cold water Lobster Tail
Served with garlic mashed potatoes & asparagus

Filet Mignon, Chicken Breast & Grilled Shrimp
Filet presented alongside an Airline Chicken Breast
& Grilled Shrimp Skewers served with garlic mashed potatoes & asparagus

Lobster Tail, King Crab Claw & Grilled Shrimp
A broiled Cold Water Lobster Tail served alongside a broiled King Crab Claw
and Grilled Shrimp Skewer, served with garlic mashed potatoes & asparagus

Dessert Platter- served sharing-style
Ooey-Gooey Cheesecake, New Orleans-style Bread Pudding & Pecan Pie Crumble

Includes Soft Drink, Iced Tea or Coffee

Additional Dinner Menu Appetizers — may be added to any Plated Dinner menu
served sharing-style(1 platter/4-6 guests)

Assorted Sushi Rolls

Crispy Calamari
Served with sweet Thai chili sauce



Grilled Oysters or Raw Oysters
Grilled with garlic, butter, scallions & topped with parmesan cheese

Smoked Salmon
Served with olives, hard-boiled egg, capers, chives, toast points & créme fraiche

Tuna Ceviche
Fresh tuna marinated in citrus juice, cilantro, capers, sweet onion & jalapenos

Alligator
Served with a New Orleans cape remoulade

Raw Bar
Artfully displayed on ice and served with Lemon Wedges, Creamy Horseradish, & Cocktail Sauce
Oysters on the half shell, Cocktail Shrimp & Smoked Salmon

Deluxe Raw Bar
Artfully displayed on ice and served with Lemon Wedges, Creamy Horseradish, & Cocktail Sauce
Oysters on the half shell, Cocktail Shrimp, Alaskan King Crab Claws & Ceviche

* All Pricing is not inclusive of 20% service charge & 6.5% tax

8046 Via Dellagio Way * Orlando, FL 32819



Open Bar Packages

All Pricing is not inclusive of 20% service charge & 6.5% tax

Two Hours Three Hours

Import & Domestic Beer & House Wine

Well Brands
Call Brands
Premium Brands

* Soft Drinks, Coffee & Tea are included in each Open Bar Package

Host Bar

20% service charge & 6.5% tax will be added to the final bar tab

Domestic Bottled Beer
Import Bottled Beer
House Wine

Well Brands

Call Brands

Premium Brands

Domestic Bottled Beer
Import Bottled Beer
House Wine

Well Brands

Call Brands

Premium Brands

$3.50

$4.25 - $4.95

$6.00 & up per glass
$5.95 & up

$7.50 & up

$9.50 & up

Cash Bar

$3.50

$4.25 - $4.95

$6.00 & up per glass
$5.95 & up

$7.50 & up

$9.50 & up

Bottled Wine

Big Fin Seafood Kitchen offers an extensive variety of Wine that may be pre-ordered by the bottle
Wine List Available upon Request as it is updated regularly

* All beverages must be purchased thru Big Fin Seafood Kitchen
* All Pricing subject to change
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