Spouse/Guest Activities
for SGSF Annual Meeting

e 10:30 Shrimp Boat Tour

e 11:45 Lunch at The Rackhouse

« 1:00 Tour of Mississippi Aquarium
e 4:30 Return to hotel

e 9:00-11:00 Walter
Anderson museum tour
and paint activity

e 11:30 Lunch at Maison De
Lu

e After lunch: Shopping in

o Downtown Ocean Springs
e 4:30 Return to Hotel




Day 1 Price: $30*
Shrimp Tour and Aquarium

*Lunch on your own - menu attached

Day 2 Price: $20*

Walter Anderson Museum Tour
and watercolor paint activity

*Lunch on your own - menu attached
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Lunch specials served Monday through Friday from 11 to 3
3% Discownt when you pay with cash’

Sieaks (D,
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** Sub Bleu Cheese Wadge for $1 extrs oy o llre.

Tuna Stack Tacos® 15 Add a side sals ajg&”ngﬁwM
Three flour tortillas filled with our famous Yellowfin sashimi ** Sub Ble: Cheese Wedge for $1 extra
with an Asian flair and barvest leruce. Garnished with fresh ** Sub French Onion Soup for $2 extra
avocado, Sriracha Lime Mayonnaise, sushi sauce and toasted Lemon Parmesan Chicksn 165
sesame seeds. Chicken breast broiled then panéed with 2 lemon Parmesan
Steak Tacos™ 16 crust, served over Parmesan risotto and garnished with a
Three flour torrillas filled with steak tips, harvest lettuce and a lemon oregano cream sauce.
blend of five cheeses. Garnizshed with Chimichurri sauce and Broiled Filet Tips* 17
pickled onions. Served with 2 side of sour cream. Marinated in our blend of Himalayan pink sea salt and coarse
Bacon Gouda Cheeseburger” 16 ground black pepper. Served sliced over roasted garlic mashed
A blend of fresh chuck, britket, and short rib, grilled toes. garnished with roasted rainbow carrots and topped
and served on a mwbum(opped\mhcmpvbm SR : )
sanssed Vidalk il Btk Elstdi. with sautéed Vidalia onions and house-made Bordelaise sauce.
Prime Rib French Dip 17
Omne quarter pound of smoked prime rib marinared in our
Cabernet Stock Au Jus, served on a sliced baguette with () 0”/, ((,1() & i/{(é()
melted Gruyere, sautéed Vidalia onions and Horseradish Sour French Onion
Cream. Served with our Cabernet Stock Au Jus House-made ﬁ'ﬁ caramelized Vidalia onjons in an apple
Chicken Club Croissant 15 cider and Cabernet beef stock. Topped with French baguette
Blackened chicken breast topped with prosciutio ham, crispy - croutons and Gruyere cheese Or paired with choice of side
bacon and melted Gruyere. Served on a sliced croissant salad. 135**
garnished with Dijon mustard. Soup of the Day 63/115

G#Herb Marinated Chicken 16 Available in a cup or a bowl. Ask vour server for today’s
Fresh chicken breast marinated with herbs and olive oil. selection. Or paired with choice of zide salad  125/16™
Royal Red Alfredo 15 **Sub Bleu Cheess Wedge for $7 exera
Royal Red shrimp served over angel hair pasta rossed in our  G#Salmon Caesar Salad 29
house-made Alfredo. :Steak Tip Garden Salad 22
Blackened Chicken Alfredo 15 G*Blue Cheese Wedge Salad 133
Fresh blackened chicken served over angel hair pasta tossed 2 Baled Th
in our house-made Alfredo. S L
Steak & Mushroom Pasta® 17 Yellowfin Tuna Poks 105 . l":mhhndSu{mon 174
Tender steak tips sliced and served over angelh:u:pau: }&mmm o :"“‘np‘ - -
tossed with sliced mushrooms and our house-made Alfredo. ’
Garnished with a balsamic giaze.

Hedes

Aspazagas, Bacon Mac & Chesss, Brussal Sprovts, Parzmesan Risotto $1 extra wjsntres.
Sautsed Mushroarms and Ci d Spinach $2 extra with entres.

#Steamed Asparagus Creamed Spinach C+Sweet Potato Creme Brulee
Parmesan and Rosemary Fries Bacon Mac and Cheese

= **Products can be ordered to be Glaten Free. Please let vour server know of any allersy restricions.
mﬁ«*gud—i-’m:shﬁqa&mntw nmmmmnwmm-&mm
(“whuah’nr&ﬁ&nﬂutm d. Comsult your phviacas or health official for further mformation.
€ The Rack House ‘:»iz.aL & Sperits - febmn 024




Inchudes thips and peckie. Gluser: free Breod $1.00
French Panini

Bock fowess hom, beie. and red pepper jelly on cobama
Havana Press * nes
Block forest bam, housemade siow, pickles, ond swiss cheese
on cdobosa

Chicken BLT nes
Chicken breost. bocon, lemuce, Jomato. ond pesto mayo 00

195

Fried eggplont. roasted red peppec. goal cheese. and pesto




Optional Activity:

If you prefer a day at the beach over either of the other
activities, you can use the link attached to book a ferry to Ship
Island for a day. We will provide transportation to and from
the ferry. All items are Ala carte on the website to customize
your day to your preferences.

https://msshipisland.com/cruises/round-trip-ferry/




