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Dine-In Only

Tuesday-Friday

Friday

Thursday

Wednesday

Tuesday Steamed Snow Crab Legs with 
Sweet Corn and Red Potatoes

Chef Rob’s Jerk Lamb Chop  with 
Balsamic Reduction drizzle

Assorted Wing Pla�er; 15 each
Choose up to Three Flavors (Jerk, Lemon 
Pepper, BBQ, Fried, Sesame Honey)

Chef Rob’s Famous Crab Claws
(Cajun Style or Caribbean Jerk)

Taxes and Gratuity not included

4-7 PM

Google Review Chef Rob’s Website

$15
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Party with Chef Rob
Choose a Package to Reserve an Area

Back Area

Communal Table

Gold Booths

Seats up to 20 guests
(10 guest minimum)

Seats up to 10 guests

Seats up to 6-8 guests

Package A Package B

Package C

2 Premium Bo�les 
(Hennessy, Tito’s, Termana, 
Crown Royal,  Jack Daniels)

2 Chef Sampler Pla�er
2 Flavored Hookahs

1 House Champagne
1 Chef Sampler Pla�er

1 Flavored Hookahs

A La Carte
Sample Pla�er

Hookah 

Champagne 

$45

$45

$50

$500 $350

$100

1 Premium Bo�les 
(Hennessy, Tito’s, Termana, 
Crown Royal, Jack Daniels)

1 Chef Sampler Pla�er
1 Flavored Hookahs

NO Subsitution, Ballons & Decoration are allowed w/ Limits. Cake 
or Cupcakes allowed w/ $25.00 Cake Fee and Signed Waiver. No 

Exceptions. Receipt of Full Payment is  Confirmation. Cannot be 
combined w/ open table reservations. 1st come 1st Serve booking. 

2.5 hr limit on parties. Tax and Gratuity is not included.

Google Review Chef Rob’s Website



@
 C

h
e

fR
o

b
s
 C

a
fe

E
A

T
 B

R
E

E
Z

Y

Bottle Service Available
Ask Your Server

Happy Hour Drinks

$5 Flavored Mojitos

Tropical Sangria Pitcher

Chef Rob’s Rum Punch Pitcher

Island Margarita Pitcher

$5 Draft Beer

Flavored Drink Tower

$125 Top Shelf Liquor

$75 House Liquor

serves 8-10

(Mango, Strawberry, Passion Fruit)

Available from 4-7PM Tuesday-Friday

(Mango, Strawberry, Passion Fruit)

$25 Pitchers serves 2-4

Google Review Chef Rob’s Website


