
There is a risk associated with consuming uncooked meats, poultry, seafood, shellfish or eggs. If you have chronic illness of 

the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters or uncooked 

meat, and should eat oysters and meat fully cooked. If unsure of your risk, consult a physician.

   The FISH MARKET   The FISH MARKET   The FISH MARKET   The FISH MARKET
Restaurant & Oyster BarRestaurant & Oyster BarRestaurant & Oyster BarRestaurant & Oyster Bar

1681 Montgomery Hwy. Hoover 205.823.3474

5407 Highway 280. Greystone  205.980.8600
website:FishMarketRestaurant.com

e-mail:info@FishMarketRestaurant.come-mail:info@FishMarketRestaurant.come-mail:info@FishMarketRestaurant.come-mail:info@FishMarketRestaurant.com

Appetizers Appetizers Appetizers Appetizers 

Casual Catering MenuCasual Catering MenuCasual Catering MenuCasual Catering Menu

The Fish Market Restaurant is proud to offer you our valued customers, the finest in quality, freshness and service for your 

formal and informal catering affair. In the preparation of our foods we use only pure vegetable oils and Greek olive oil.

Prices are subject to change without noticePrices are subject to change without noticePrices are subject to change without noticePrices are subject to change without notice

All Restaurant Menu Items are available for Catering. We provide on and off-premises catering for all areas. We specialize in 

creating personalized menus that can be as simple or as unique as you like. Whether you are looking to have us cook 

dinner for twenty or five hundred, corporate event or a large party, we can do it all. 

Professionally decorated. Cocktail  Sauce included. Half-size trays are available.

$69.00

$79.00

$75.00

$85.00

$89.00

$99.00

$89.00

$49.00

$49.00

$39.00

$39.00

$1.45

$1.45

$1.95

$36.95

$48.95

$39.95

Lobster Bisque

Grilled New Orleans Chicken tenders. Sweet and spicy. (5 lbs about100 pieces )

Fried buffalo Chicken tenders. (5 lbs around 100 pieces )

A gallon of soup will yield around 10 (12 oz.) bowls or 16 (8 oz.) cups. (priced per gallon)

Seafood Gumbo

New England Clam Chowder 

Spanakopita (Greek Feta cheese and Spinach, oven baked pastry triangles)

Tyropita (Greek Feta cheese, oven baked pastry triangles)

Maryland Mini Crab Cakes (each)

Jumbo Boiled “you peel” Shrimp tray (5 lbs of 21-25 shrimp/lb)

Jumbo Boiled “peeled” Shrimp tray (5 lbs of 21-25 shrimp/lb)

Colossal Boiled “you peel” Shrimp tray (5 lbs of 10-15 shrimp/lb)

Colossal Boiled “peeled” Shrimp tray (5 lbs of 10-15 shrimp/lb)

Crab Claws Fried or Steamed (5 lbs around 200 )

BBQ popcorn shrimp. Fried crispy shrimp tossed with Bull's Eye BBQ sauce. Delicious (2.5 
lbs about 150 shrimp, 5 lbs about 300)

Large Boiled “peeled” Marinated Shrimp, Greek style with our Greek olive oil, fresh lemon 
juice, parsley, scallions, onions, diced tomatoes, capers and spices (5 lbs of 21-25 shrimp /lb )

SoupsSoupsSoupsSoups

Crab Claws (around 100)  & Large Peeled Shrimp (around 65 each) 

Calamari Fried or Grilled (5bs.)



1/2-size Full-size

$29.00 $49.00

$26.00 $45.00

$35.00 $59.00

$29.00 $49.00

$29.00 $49.00

$15.00 $29.00

$15.99

$59.00 $109.00

$59.00 $99.00

Spinach Salad. Fresh Spinach topped with tomatoes, onions, crisp applewood bacon bits, 
sliced boiled egg and imported Greek olives. Served with poppy seed dressing. With 
Salmon, Tuna, Chicken or Shrimp add $35 for 1/2 pan or $59 for full

Greek Shrimp Salad. Large shrimp marinated in extra virgin olive oil, diced peppers, onions, 
tomatoes, capers, parsley and fresh squeezed lemon. Per lb.

Greek Shrimp Salad. Fresh cut Iceberg and Romaine lettuce topped with large marinated 
shrimp in extra virgin olive oil, diced peppers, onions, tomatoes, capers, parsley and fresh 
squeezed lemon juice. 

1/2-size Pans serve 8-10. Full-size Pans serve 16-20.

Served with Garlic Bread. 1/2-size serve 8-10. Full-size serve 16-20.

Grilled sliced Chicken, Tuna, Salmon or Shrimp over a Salad with Feta cheese and Greek or 
Ranch Dressing 

Pasta Pasta Pasta Pasta 

Greek Farmer's salad. Fresh sliced tomatoes, cucumbers, onions, sliced green peppers, 
scallions, imported Greek olives, pepperoncini peppers and greek potatoes tossed with extra 
virgin olive oil and spice.

Salads Salads Salads Salads 

Traditional Greek Salad. Fresh cut Iceberg and Romaine lettuce topped with Imported 
Greek Feta Cheese, olives, peppers and Greek dressing.

House Salad. Fresh cut Iceberg and Romaine lettuce topped with Imported olives, peppers 
and tossed with Greek or Ranch Dressing

John’s Shredded Slaw with “John’s Famous Dressing 

Homemade Cole Slaw 

1/2-size Full-size

$49.00 $99.00

$49.00 $99.00

$59.00 $119.00

$59.00 $119.00

$59.00 $119.00

1/2-size Full-size

$69.00 $119.00

$89.00 $159.00

$89.00 $159.00

$89.00 $159.00

$79.00 $139.00

$69.00 $119.00

$59.00 $109.00

$69.00 $119.00

Served with Garlic Bread. 1/2-size serve 8-10. Full-size serve 16-20.

Shrimp or Chicken Fettuccini with Alfredo Sauce 

Greek Island Shrimp or Chicken over Pasta topped with a Greek style creamy wine sauce, 
grilled peppers, onions, capers, sliced olives, diced tomatoes and feta cheese 

Snapper Filet with lemon Butter Sauce

Served with Hushpuppies and all Sauces. Fried or Grilled to Perfection. 1/2-size Pans serve 8-10. Full-size Pans serve 16-20.

Athenian Snapper or Grouper topped with grilled peppers, onions, capers, sliced olives, 
diced tomatoes, imported feta cheese and Greek spice on a bed of rice

Catfish, Tilapia or Trout Almandine filets 

Athenian Shrimp or Chicken over Pasta topped with grilled peppers, onions, capers, sliced 
olives, diced tomatoes and imported feta cheese 

Fish Fish Fish Fish 

Grouper Filet with lemon Butter Sauce 

Pan-fried Grouper filet with Crabmeat and Capers

Salmon, Flounder, Amberjack or Mahi-Mahi filets

New Orleans Trigger fish, Grouper or Snapper topped a Cajun creamy sauce of shrimp, 
Andouille sausage, scallions, peppers and mushrooms on a bed of rice

Citrus Tilapia. Grilled with citrus spice and served over sliced Idaho potatoes and glazed 
with a creamy citrus sauce

Shrimp or Chicken Fettuccini with fresh Marinara sauce 

Shrimp or Chicken Fettuccini with Lemon Butter Sauce 



1/2-size Full-size

$39.00 $76.00

$49.00 $99.00

$39.00 $79.00

$59.00 $109.00

$45.00 $89.00

$6.95

$5.95

1/2-size Full-size

$32.00 $59.00

$18.00

$10.00

$39.00 $69.00

$6.95

Ribeye SteakRibeye SteakRibeye SteakRibeye Steak  (10 oz) Priced each (minimum 10)

Meats & ChickenMeats & ChickenMeats & ChickenMeats & Chicken

Side DishesSide DishesSide DishesSide Dishes

1/2 Baked Greek Chicken1/2 Baked Greek Chicken1/2 Baked Greek Chicken1/2 Baked Greek Chicken  (about 1.5 - 2 lbs) with Lemon Butter Sauce

Advanced notice may be required. Served with rolls and all sauces  1/2-size Pans serve 8-10. Full-size Pans serve 16-20

Filet MignonFilet MignonFilet MignonFilet Mignon  (8 oz) Priced each (minimum 10)

Pork TenderloinPork TenderloinPork TenderloinPork Tenderloin . Cooked with light Greek seasoning and sauce. Served sliced or whole. 
(1/2 pan with 4 lbs, full size pan with 8 lbs

Grilled or fried Chicken tendersGrilled or fried Chicken tendersGrilled or fried Chicken tendersGrilled or fried Chicken tenders   (1/2 pan 4 lbs about 16 large pieces, full size pan 8 lbs 
about 32 large pieces) Tenders can be cut smaller per your request

ShellfishShellfishShellfishShellfish

Large ShrimpLarge ShrimpLarge ShrimpLarge Shrimp  (2.5 lbs about 55-60 on 1/2 pan, 5 lbs about 110-120 on full) 

Fried Coconut ShrimpFried Coconut ShrimpFried Coconut ShrimpFried Coconut Shrimp  (2.5 lbs about 50 shrimp on 1/2 pan, 5 lbs about 100 on full) 

Popcorn ShrimpPopcorn ShrimpPopcorn ShrimpPopcorn Shrimp  fried (2.5 lbs about 150 shrimp on 1/2 pan, 5 lbs about 100 on full) 

Served with Hushpuppies and all Sauces. 1/2-size Pans serve 8-10. Full-size Pans serve 16-20.

ScallopsScallopsScallopsScallops -  (2.5 lbs about 40-50 on 1/2 pan, 5 lbs about 80-100 on full) 

Shrimp kabobShrimp kabobShrimp kabobShrimp kabob  ( 1/2 dozen large shrimp on a vegetable skewers over rice)

Maryland Crab CakesMaryland Crab CakesMaryland Crab CakesMaryland Crab Cakes  (3.5 oz.) Priced each

Crab ClawsCrab ClawsCrab ClawsCrab Claws -1/2 size pan (2.5 lbs, around 90),  full-size (5 lbs, around 180)

1/2-size Full-size

$16.00 $29.00

$16.00 $29.00

$17.00 $29.00

$29.00 $55.00

$1.85

$17.00 $29.00

$17.00 $29.00

$8.00 $16.00

$2.95

$2.95

$4.95

$3.75

$2.95

$2.75

Side DishesSide DishesSide DishesSide Dishes

Sandwich PlattersSandwich PlattersSandwich PlattersSandwich Platters
Served on 3-inch Sourdough Buns. Sauces are included. (10 Sandwich minimum)

Pork tenderloin Broil (minimum 20)

1/2-size Pans serve 8-10. Full-size Pans serve 16-20.

Green Beans, Fried Pickles, corn on the cob

Boiled Shrimp Burger with dill sauce

Greek Rice, Steamed Cabbage, Coleslaw 

Hushpuppies (1/2-size = around 25, Full-size = around 50) 

Pasta Alfredo

Baked Potatoes with Butter and Sour Cream

Fried or Grilled Shrimp 

Maryland Crab Cake each

London Broil (minimum 20)

Fresh Chicken Salad or Tuna Salad

Greek Style Lemon Butter Baked Potatoes

French Fried Potatoes or Fresh fried potato chips

Pasta Lemon Butter  



1/2-size Full-size

$18.95 $34.95

$1.85 $3.45

$1.85 $3.45

$1.45

$1.45 $2.65

Lunch Dinner

$9.99 $12.99

$8.99 $10.99

$9.99 $11.99

$11.99 $13.99

$12.99 $14.99

$9.99 $12.99

$11.99 $13.99

Fried or Grilled Chicken & Shrimp

Fried or Grilled Tilapia, Flounder, Trout or Catfish

SPECIALS SPECIALS SPECIALS SPECIALS (min order 15)(min order 15)(min order 15)(min order 15)

Served with hushpuppies, a tossed salad and Greek potatoes or Rice. All condiments are included. Prices are per 
person.  

Various Seasonal Party TraysVarious Seasonal Party TraysVarious Seasonal Party TraysVarious Seasonal Party Trays

Fried or Grilled Shrimp

Fried or Grilled Chicken and Tilapia, Flounder, Trout or Catfish

Lemon Butter Shrimp or Chicken over Pasta or rice 

Alfredo Shrimp or Chicken over Pasta or rice

Fried or Grilled Chicken tenders

Baklava 

We serve high quality desserts only (CATERING SIZE)

Homemade Peach Cobbler 1/2 size (8-10 servings), full (18-20) 

Homemade Key Lime or assorted cheesecakes

Carrot Cake, Starwberry Cake, Italian Cream

Brownies and cookies

Desserts Desserts Desserts Desserts 

$59.00

$49.00

$39.00

$49.00

$49.00

Fresh Vegetable Tray with Sauce 

Grilled Seasonal Vegetable tray (seasonal veggies might include the following: Grilled peppers, Squash, 
Eggplant, Broccoli, Onions, Zucchini, Cauliflower and Asparagus) 

Greek Relish Tray with Kalamata Olives, Marinated Feta Cheese Spread and crackers, Salonika Peppers, 
Green Onions and Cucumbers topped with fresh parsley

Serves around 20-30 people. Please order at least 2-3 days in advance

Spinach Dip with Hawaiian bread 

Fresh Fruit Tray 


