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Royal Sands Social Club
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Shared Platters

CHICKEN WINGS
(40PCS) $97°%°

sweet and sour, buffalo or hot honey,
served with ranch and blue cheese
dressings, n/s

CRISPY CHICKEN TENDERS
(20PCS) $897°

hand breaded pickle-brined
chicken tenders, served with ranch
and blue cheese dressing, n/s

SHIITAKE MUSHROOM
POTSTICKERS (20PCS) $79°°

shiitake mushrooms, bok choy,
carrots, ginger, citrus ponzu, asian

slaw, e/d/n/s/vg

TERIYAKI CHICKEN SKEWERS
(20PCS) $89°°

grilled marinated chicken, sesame
seeds, scallion, n/g/e/s/d

CAESAR SALAD
(8-10PPL) $67°°

chopped romaine, house-made
caesar, parmesan, garlic croutons, n/s

+27%° grilled chicken
+35% shrimp or steak

Slider Platters | 20pcs each

SLIDERS ROYALE $95°°

brisket blend smash patties, bacon
onion jam, gruyere, special sauce, n/s

HOT TRUFFLE CHICKEN $95-°7

crispy pickle brined chicken, truffle
hot sauce, spicy mayo, lettuce,
tomato, pickles [ n/s

BLACKEND MAHI $99°°

blackened mahi, asian slaw, cucumbers,
cajun remoulade, lemon wedge | n/s

GUACAMOLE
(8-10PPL) $7577

mild or spicy, served with yellow
corn tortilla chips, n/9/d/e/s/vg

CHIPS & SALSA
(8-10PPL) $59°°

salsa roja, served with yellow corn
tortilla chips, n/g/d/e/s/vg

CHIPOTLE CHICKEN ROLL UPS
(30PCS) $85°°

chipotle chicken, black beans,
roasted corn, cilantro, oaxaca and
monterey cheese, avocado ranch, n/s

BEEF TAQUITOS
(20PCS) $82°°

fried corn tortilla, ground beef, shredded
mexican cheese, crema, avocado
mousse, pico de gallo, n/g/e/s

POTATO EMPANADAS
(20PCS) $82°°

roasted potatoes, onions, charred
peppers, ancho aioli, n/s/v

SOUTHWEST FAJITA SALAD
(8-10PPL) $69°°

mixed greens, corn, pico de gallo,
charred peppers & onions, avocado,
tortilla strips, cheddar cheese,
cilantro lime vinaigrette, n/s/e/v/g

+27°° grilled chicken
+35% shrimp or steak

Desserts

CHURROS
(40PCS) $657°

CHOCOLATE CHIP COOKIES
(30PCS) $59°%°




Sushi Platters

Each platter comes with 6 rolls, soy sauce, wasabi and pickled ginger

PINK FLAMINGO $95°° LOBSTER ROYALE $109°°
shrimp tempura, avocado, eel lobster tempura, eel sauce, yum yum
sauce, spicy aioli, tobiko, d/n sauce, sesame seeds, d

9 AVOCADO $79-°
THE FLORIDIAN $92 cucumber, carrots, eel sauce, n/s/v/d
lump crab meat, cucumber,

avocado, sesame seeds, d COMBO $1 0 9.99

One roll from each platter - 5
total - plus steamed edamame
on the side.

TSUNAMI $89-°°
spicy ahi tuna, spicy aioli, cucumber,
tobiko, sesame seeds, s/d

Build Your Own

FAJITAS $109-°°

charred peppers and onions, sour cream, pPico
de gallo, gqacamo/e, ch/m/churr/, 24 corn or
FOLLOWING PROTEINS (5LBS): flour tortillas, served with habanero rice

.99
CHICKEN, MUSHROOMS, CARNITAS OR , , NACHO BAR $109 ,
CHORIZO, + 35°° STEAK OR SHRIMP tortilla chips, queso, shredded mexican cheese,

pico de gallo, g‘uacamo/e, salsa roja, shredded
ADD AN ADDITIONAL PROTEIN: lettuce, fresh jalapenos, crema, black beans

TACO BAR $99°%7
+39°° CHICKEN, MUSHROOMS, CARNITAS OR . $ . .
CHORIZO, +69%° STEAK OR SHRIMP salsa roja, lettuce, ancho aioli, crema, mexican

cheese, pico de gallo, 24 corn or flour tortillas
served with tortilla chips, habanero rice and
refried beans

Quesadillas | 24pcs

CHEESE $75°° STEAK $99°°
chihuahua, monterey and cheddar, cotija carne asada, chihuahua, monterey and
and jalaperio served with jalaperio cheddar, cotija and pickled jalaperios served
crema, n/s with jalaperio crema, n/s

VEGETABLE $79°°° SHRIMP $99-°°

charred onions and peppers, chihuahua, shrimp, chihuahua, monterey and cheddar and
monterey and cheddar, cotija and jalaperio Jjalapenos served with mango salsa, pickled red
served with jalaperio crema, n/s/v onions and ancho aioli, n/s

EACH ITEM COMES WITH YOUR
CHOICE OF ONE OF THE

C H I C I-( E N $ 9 5‘99 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of food-borne illness, especially if you have a medical condition.

C/’)/pof/e Ch/’cken} ch/huahua] mon fe/’ey and We take food allergies very seriously, please notify us if you have any.
cheddar, cotija, corn and jalapehno served with g = gluten-free | e = egg-free | d = dairy-free | n = nut-free |

s = shellfish-free | v = vegetarian | vg = vegan

ancho aioli, n/s
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Catering Add-Ons

DISPOSABLE PLATES | ALL ITEMS COME
NAPKINS | UTENSILS INCLUDED WITH TONGS
+$1 per person AND/OR SERVING SPOONS

No order is complete without our famous
Mission Margaritas!

One 750ml bottle of Mission Margarita and
enough cups and limes for 4 | $45

ask about our seasonal offerings

Must be 21+ to purchase. Proof of ID must be presented upon pick-up or delivery.

Pick-Up & Delivery

Pick-up is available from:
Mission Navy Yard (1221 Van St SE)

Pickup orders will be ready at the guaranteed time and we are not responsible
if they are not picked up on time.

A minimum order of $200 is required for delivery. Delivery orders are subject
to a minimum fee of $25°° depending on availability and distance.

Maximum distance limitations apply for delivery.

Free Delivery for orderswithin 3 blocks!

(weekends subject to avarlability)
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