
   

S PECIAL PAC KA G E S 

 
MEX-  ECONO PARTY 

2 DRINK TICKETS PER PERSON 

FOR DRAFT BEER, WINE, ORIGINAL FROZEN MARGARITA OR CALL DRINKS 

ASSORTED NACHOS 

FRIED PICKLES 

SWEET POTATO FRIES 

$25 / PER PERSON 

UPGRADE TO 2 HOURS OF BOTTOMLESS DRINKS 

SELECT BEER & WINE, ORIGINAL FROZEN MARGARITAS 

$50 / PER PERSON 


TACO FIESTA 

2 HOURS OF BOTTOMLESS DRINKS 

SELECT BEER & WINE, ORIGINAL FROZEN MARGARITAS 

HAND-CUT TORTILLA CHIPS 

WITH GUACAMOLE & PICO DE GALLO 

BUILD YOUR OWN TACO BAR 

CHICKEN, BEEF & BLACK BEAN FILLINGS, 

SOFT & CRISPY SHELLS & ALL THE FIXINS 

$65 / PER PERSON 



TH E B IG E N C HI LA D A 
2  HOURS OF TOP SHELF OPEN 

BAR HAND-CUT TORTILLA CHIPS 

WITH GUACAMOLE & PICO DE GALLO 

SHRIMP COCKTAIL DISPLAY 

BUFFALO CHICKEN BITES 

BLACK BEAN NACHO BITES 

CHEESE BURGER SLIDERS 

MINI CORN DOGS 

BROWNIE BITES 

$95 / PER PERSON 

OPEN BAR C HOICES 

 

 
THE SEAHORSE STANDARD 

SELECT BEER, & WINE 

ORIGINAL FROZEN MARGARITAS 

$33 / PER PERSON 

$16.50 / EACH ADDITIONAL HOUR 

 

 



THE AQUACADE 

SELECT BEER, & WINE 

SELECT COCKTAILS 

ORIGINAL FROZEN MARGARITAS 

$40 / PER PERSON 

$20 / EACH ADDITIONAL HOUR 

 
 



K ING OF THE SEA  

BEER, & WINE 

TOP SHELF COCKTAILS 

TOP SHELF & FLAVORED MARGARITAS 

$50 / PER PERSON 

$25 / EACH ADDITIONAL HOUR 

 

 

 

 
 

ALL PRICES ARE QUOTED FOR A 2 HOUR PARTY OR EVENT. 

PRICING DOES NOT INCLUDE GRATUITY 

 

 
SEAHORSE PARTIES 

AT Cowgirl SeaHorse, 
WE OFFER A UNIQUE DINING EXPERIENCE. 

OUR SOUTHERN HOME COOKING IS INSPIRED BY THE 

MANY DELICIOUS CUISINES OF THE REGION: 
THE BARBEQUE OF TEXAS, THE SEAFOOD OF THE 

GULF COAST, TEX-MEX CLASSICS, CAJUN DELICACIES 

AND SOUTHERN-FRIED DELIGHTS. 

 
OUR WARM AND FRIENDLY STAFF PROVIDES 

TOP-NOTCH SERVICE THAT IS NEVER FUSSY, 
SO THAT OUR GUESTS CAN RELAX IN OUR ONE-OF-A- 

KIND ATMOSPHERE, WHICH BLENDS VINTAGE 

AUTHENTICITY WITH LIGHT-HEARTED KITSCH 

IN AN INIMITABLE MIX. WE ARE TRULY, 
“WHERE CONEY ISLAND MEETS THE RODEO!” 

 
SEAHORSE PARTY MENUS OFFER A RANGE OF 

POSSIBILITIES INCLUDING COCKTAIL PARTIES, 

CHILDREN’S BIRTHDAYS, BUFFETS, AND PRIX FIXE 

BRUNCHES, LUNCHES AND DINNERS. 

 

AND ALL OF OUR MENUS ARE FULLY CUSTOMIZABLE 

WITH OPTIONS TO PLEASE EVERY CROWD. 



 

BUFFE TS  & FAMILY STYL E 

 
LU N C H & D INNER B UFFE TS 

ALSO AVAILABLE FAMILY STYLE 

MAINS 
CHICKEN FRIED CHICKEN 

BBQ CHICKEN ON THE BONE OR BONELESS BREAST 

FRIED CHICKEN ON THE BONE 

BLACKENED CHICKEN BREAST 

JERK CHICKEN & PINEAPPLE SKEWERS 

 
BLACKENED SHRIMP 

JERK SHRIMP & PINEAPPLE SKEWERS 

BLACKENED FISH FILET 

BUTTERMILK BATTERED FRIED FISH 

GRILLED FISH WITH GRILLED PINEAPPLE SALSA 

CORNMEAL CRUSTED BLUE POINT OYSTERS 

 

PULLED PORK SANDWICH STATION 

HOUSE SMOKED BBQ BABY BACK RIBS 

 

S IDES 
MASHED POTATOES & CREAM GRAVY 

MAC N CHEESE 

COLE SLAW  

MEXICAN RICE 

SLOW-SIMMERED BLACK BEANS 

MIXED GREENS SALAD WITH RANCH & VINAIGRETTE 

BUTTERMILK BISCUITS 

SEASONAL VEGGIE 

 

 
$27 / PER PERSON 

CHOOSE 2 MAINS & 3 SIDES 

 

$32 / PER PERSON 

CHOOSE 3 MAINS & 3 SIDES 

BRUNCH OPTIONS 

 
SOUTHERN BRUNCH BUFFET 

SOUTHERN FRITTATA 

BAKED EGGS WITH HOUSE-MADE SAUSAGE & CHEDDAR 

OR GREEN CHILES & JACK CHEESE 

FRENCH TOAST CASSEROLE WITH VERMONT MAPLE SYRUP 

BREAKFAST POTATOES & CHEESE GRITS 

HOUSE MADE SAUSAGE PATTIES 

THICK-CUT BACON 

BASKETS OF BISCUITS 

PITCHERS OF FRESH ORANGE JUICE 

COFFEE & TEA 

$25 / PER PERSON 

 


BREAKFAST TACO BUFFET 

SCRAMBLED EGGS, FLOUR TORTILLAS, SHREDDED CHEDDAR, 

CHOPPED GREEN CHILIES, CRUMBLED BACON, 

HOUSE-MADE SAUSAGE, PULLED PORK, PICO DE GALLO, 

AVOCADO-TOMATILLO SALSA 

PITCHERS OF FRESH ORANGE JUICE, COFFEE & TEA 

$25 / PER PERSON 

 



BRUNCH PRIX F IXE 

BASKET O’ BISCUITS WITH SELECTION OF PRESERVES 

SERVED WITH FAMILY STYLE CHEESE GRITS, 
BREAKFAST POTATOES, BACON AND FRUIT SALAD 

HUEVOS RANCHEROS OR 

VEGETARIAN SEAHORSE CYCLONE OR 

SOUTHERN SAUSAGE, BISCUITS AND GRAVY OR 

SHIP’S WHEEL PANCAKES OR 

ALL CHOPPED UP SALAD 

 

$25 / PER PERSON 

PRIX F I XE MENUS 

CAPTAIN ’ S TABLE D INNER 
CHIPS, BLACK EYED PEA SALSA & GUACAMOLE 

CUP OF SHRIMP BISQUE OR 

SOUP OF THE DAY OR 

FIELD GREENS SALAD 

HALF RACK BABY BACK RIBS OR 

CHICKEN FRIED CHICKEN OR 

SHRIMP & GRITS OR 

BLACKENED FILET OF FISH OR 

CHEESE ENCHILADAS 

DESSERT & COFFEE 

$35 / PER PERSON 


BEACH BASKET PARTY 

CHIPS, BLACK EYED PEA SALSA & GUACAMOLE 

FRIED SHRIMP PO’ BOY OR 

FISH TACOS OR 

PULLED PORK SANDWICH OR 

BBQ OR GRILLED CHICKEN SANDWICH OR 

ALL CHOPPED SALAD 

DESSERT & COFFEE 

$25 / PER PERSON 


FAJITA BAR  

CHICKEN BREAST, PEPPERS & ONIONS 

PORTABELLA MUSHROOMS, PEPPERS & ONIONS 

SHRIMP, PEPPERS & ONIONS 

CITRUS BROWN RICE & SLOW SIMMERED BLACK BEANS 

MIXED GREEN SALAD, SOFT CORN & FLOUR TORTILLAS 

JACK CHEESE, PICO DE GALLO, SOUR CREAM & GUACAMOLE 

$25 / PER PERSON 


