


GROUP & EVENT DINING

TOMMY BAHAMA MARLIN BAR is the perfect location for any event. Every day is a 
celebration of the Island Life at our Marlin Bars, where friends and family come together over 
island-inspired food and drinks to toast the moments that make life special. 

From a luncheon or dinner, to a lavish cocktail hour, a warm and inviting reception awaits you 
and your guests at Tommy Bahama. Relax, recline, and indulge in the moment! We are here to 
help provide the best possible experience. 

WE OFFER A VARIETY OF SERVICES AND FEATURES:

• Specially designed menus  
• Trained staff and event professionals  
• Semi-private space  
• Live music  
• Private shopping events & gift bags  
• Corporate gifts & incentives 

Enjoy your time in paradise.

Mahalo! 



THE TOMMY FOOD STATION 

ISLAND FOOD STATION 
  GUACAMOLE & FIRE ROASTED SALSA  House-Made Chips 

 STREET CORN DIP  Jack & Cotija Cheese, Chipotle Aïoli, House-Made Chips

MARGHERITA FLATBREAD  Mozzarella, Ricotta, Tomato Sauce, Cilantro Pesto, Basil

BLACKENED MAHI MAHI TACOS  Tomato Relish, Chipotle Aïoli, Island Slaw, Lime Sour Cream

ALL-AMERICAN BURGER SLIDERS*  American Cheese, Dill Pickles, Tommy Spread, L|T|O

 

DESSERTS 

KEY LIME TARTS

$35 ++ PER GUEST (includes coffee, iced tea, soft drinks)

 Although our kitchen is not gluten-free, our culinary team have prepared these items using gluten-free recipes. 

 Vegetarian Dishes 

Please notify our staff of any severe or life-threatening food allergies. 

 *These items may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have a medical condition. 



THE MARLIN FOOD STATION 

ISLAND FOOD STATION 
  GUACAMOLE & FIRE ROASTED SALSA  House-Made Chips 

 STREET CORN DIP  Jack & Cotija Cheese, Chipotle Aïoli, House-Made Chips

WORLD FAMOUS COCONUT SHRIMP  Papaya-Mango Chutney

STEAK FLATBREAD  Mozzarella & Jack Cheese, Portabello Mushrooms, Honey Onions,  
Baby Arugula, Garlic Aïoli

BLACKENED MAHI MAHI TACOS  Tomato Relish, Chipotle Aïoli, Island Slaw, Lime Sour Cream

AHI TUNA TACOS*  Wonton Shell, Island Slaw, Wasabi-Avocado Crème

ALL-AMERICAN BURGER SLIDERS*  American Cheese, Dill Pickles, Tommy Spread, L|T|O

 

DESSERTS 

KEY LIME TARTS

MINI CROFFLES

$50 ++ PER GUEST (includes coffee, iced tea, soft drinks)

 Although our kitchen is not gluten-free, our culinary team have prepared these items using gluten-free recipes. 

 Vegetarian Dishes 

Please notify our staff of any severe or life-threatening food allergies. 

 *These items may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have a medical condition. 



THE PLATED MARLIN 

STARTERS (Served Family Style)  
  GUACAMOLE & FIRE ROASTED SALSA  House-Made Chips 

WORLD FAMOUS COCONUT SHRIMP  Papaya-Mango Chutney

 
ENTREES (CHOICE OF):

BLACKENED MAHI MAHI TACOS  Tomato Relish, Chipotle Aïoli, Island Slaw, Lime Sour Cream,  
Fire Roasted Salsa, House-Made Chips

ALL-AMERICAN BURGER*  American Cheese, Dill Pickles, Tommy Spread, L|T|O, Fries

 GRILLED CHICKEN & MANGO SALAD  Baby Greens, Toasted Almonds & Macadamia Nuts,  
Feta, Pepitas, Dried Blueberries, Vine-Ripe Tomatoes, Lemon Basil Vinaigrette

 AVOCADO TACO SALAD  Black Beans, Corn Salsa, Tomato Relish, Crispy Tortillas,  
Queso Fresco, Chipotle Aïoli, Lime Viniagrette

DESSERT 

KEY LIME PIE

$35 ++ PER GUEST (includes coffee, iced tea, soft drinks)

 Although our kitchen is not gluten-free, our culinary team have prepared these items using gluten-free recipes. 

 Vegetarian Dishes 

Please notify our staff of any severe or life-threatening food allergies. 

 *These items may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have a medical condition. 



THE PLATED ALOHA 

STARTERS (Served Family Style) 
  GUACAMOLE & FIRE ROASTED SALSA  House-Made Chips 

WORLD FAMOUS COCONUT SHRIMP  Papaya-Mango Chutney

SALAD 
  BUNGLOW SALAD  Baby Greens, Roasted Almonds, Macadamia Nuts, Feta, Mango Salsa, 

Dried Blueberries, Crispy Pepitas, Vine-Ripe Tomatoes, Lemon-Basil Vinaigrette

 
ENTREES (CHOICE OF):

AHI POKE BOWL*  Sushi Rice, Furikake,Wakame Salad, Sriracha Aioli, Island Slaw,  
Pickled Cucumber & Onion, Avocado, Edamame, Soy Glaze, Crispy Wontons

CRISPY LEMON CHICKEN  Celery & Pine Nut Salad, Lemon Caper Butter

STEAK FAJITAS  Grilled Peppers & Onions, Portabello Mushrooms, Charred Tomatoes, Queso Fresco, 
Served with Flour Tortillas, Guacamole, Fire Roasted Salsa, Sour Cream

 VEGETABLE FAJITAS  Grilled Peppers & Onions, Portabello Mushrooms, Charred Tomatoes, Queso Fresco, 
Served with Flour Tortillas, Guacamole, Fire Roasted Salsa, Sour Cream

DESSERT 

KEY LIME PIE

$55 ++ PER GUEST (includes coffee, iced tea, soft drinks)

 Although our kitchen is not gluten-free, our culinary team have prepared these items using gluten-free recipes. 

 Vegetarian Dishes 

Please notify our staff of any severe or life-threatening food allergies. 

 *These items may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have a medical condition. 



TRAY PASSED & DISPLAY ITEMS 
ADD TO ANY MENU | 20 PIECE MINIMUM

BITES
WORLD FAMOUS COCONUT SHRIMP  4

AHI TUNA TACO*  5

BLACKENED MAHI MAHI TACO  7.5

ALL-AMERICAN CHEESEBURGER SLIDER*  7

JERK CHICKEN SLIDER  7

 
FLATBREADS
STEAK FLATBREAD (SERVES 6)  20

CHICKEN & PESTO FLATBREAD (SERVES 6)  18

MARGHERITA FLATBREAD (SERVES 6)  16

SLIDER BAR
ALL-AMERICAN CHEESEBURGER SLIDER*  7

JERK CHICKEN SLIDER  7

 
VEGETARIAN
CHIPS & HOUSE GUACAMOLE (SERVES 4)  12

STREET CORN DIP (SERVES 4) 13

MARGHERITA FLATBREAD (SERVES 6)  16

 
DESSERT BITES
KEY LIME TARTS  4

MINI CROFFLES  4

 Although our kitchen is not gluten-free, our culinary team have prepared these items using gluten-free recipes. 

 Vegetarian Dishes 

Please notify our staff of any severe or life-threatening food allergies. 

 *These items may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have a medical condition. 



BEVERAGE PACKAGES 

THE WAHOO 
FEATURING OUR SIGNATURE ISLAND DRINK Mai Tai, Baja Margarita

IMPORTED & DOMESTIC BOTTLED BEERS  |  HOUSE RED & WHITE WINES

WELL COCKTAILS

FRESH JUICES  

 
$40 ++ PER GUEST, 2 HOURS  |  ADDITIONAL HOURS $20 PER GUEST

THE SAILFISH
FEATURING OUR SIGNATURE ISLAND DRINKS Mai Tai, Baja Margarita

SELECT DRAFT & BOTTLED BEERS  |  SELECT RED & WHITE WINES

CALL COCKTAILS

FRESH JUICES  

 
$45 ++ PER GUEST, 2 HOURS  |  ADDITIONAL HOURS $23 PER GUEST


