
 

 

Admiral Charlie’s Menu 
 

 

Thank you for inquiring about our private dining room  

“Admiral Charlie’s” at Pickle Bill’s Restaurant.  

 Admiral Charlie’s is a plush, well appointed room, with  

a large wood burning fireplace and a 1917 pilot house  

from the steam ship “Austin”.  Admiral Charlie’s has 

 it’s own private entrance plus an entrance through Pickle Bill’s. 

 

We will customize a menu to accommodate your specific needs. 

 Our service will make your event a memorable occasion. 

  

If you have any questions or inquiries about our services,  

please feel free to call us any time at 1-800-352-6343  

or visit us for a tour of our facility.  

Information is also available at our website. 

 www.picklebills.com. 

 

Thank you, 

Pickle Bill’s Lobster House 

Please use this Gift Certificate at Pickle Bill’s Lobster House any time. 

We appreciate the time you took to inquire about Admiral Charlie’s.  

http://www.picklebills.com/


 

Soup Du Jour 

 
                                                                                                               Individually Served 
New England Clam Chowder                                                                   $5.00 

Lobster Bisque                                                                                          $6.00 

 

Hors d’oeuvres 
All Trays serve 25people 

Cheese Tray                                                                                            $70.00 

Vegetable Tray                                                                                       $40.00 

Stuffed Mushrooms                $80.00 

Maryland Crab Cakes                                                                            $90.00 

Shrimp Bowl                                                                                          $75.00 

Water Chestnuts wrapped in Bacon                                                       $45.00 

Swedish Meatballs                                                                                 $40.00 

      

Desserts 

 
Cheesecake                                                                                                $6.75 

3 Chocolate Mousse                                                                                 $6.75 

Key Lime Pie                                                                                           $6.75 

Raspberry Sherbet                                                                                   $3.00  

Specialty Beverages 

 
Fruit Punch Bowl                                                                                   $40.00 

Spiked Punch Bowl                                                                                $60.00 

 

 

Full Liquor service available. 

 



 

 

Shell Fish 
                                                                                                                     Price Per Person 

Twin Lobster Tails                                                                                $41.00 

Two 6 oz. lobster tails broiled and served with drawn butter. 

   

Alaskan Snow Crab Legs                                                                       $23.00 

One pound of crab legs, steamed & served with drawn butter.                                                                                                                             

  

 King Crab Legs                                                                                     $42.00 

1 lb of Alaskan Red King Crab Legs steamed and served with  

drawn butter. 

 

 

 

Fresh Fish 
 

Lake Erie Yellow Perch                                                                          $25.00 

Breaded and deep-fried golden brown. 

 

Lake Erie Walleye                                                                                  $25.00 

Walleye filet grilled over cherry wood or breaded and 

deep-fried golden brown. 

 

Atlantic Salmon                                                                                      $28.00 

Fresh Atlantic Salmon filet grilled over cherry wood and finished with 

hollandaise sauce. 

 

Clipper Caught Swordfish                                                                      $28.00 

10oz. Swordfish steak marinated in brandy and fine herb oil, char-grilled over 

cherry wood and topped with Santa Fe butter. 

 
                   

 



 

From the Grill 
 

                                                                                                                   Price Per Person 

Chicken Parmesan                                                                                    

Boneless- skinless breast of chicken, breaded with parmesan cheese      $21.00 

Sautéed and topped with marinara and provolone cheese.  

 

Filet Mignon                                                                                           $34.00 

8oz Filet mignon char-grilled over cherry wood, 

served with sautéed mushrooms. 

 

Prime Rib Au Jus                                                                                  $33.00 

12oz cut, slowly roasted to perfection 

 

Surf and Turf 
 

Filet and Twin Lobster Tails                                                                $53. 00 

Filet and King Crab Legs                                                                     $55.00      

Prime Rib and Twin Lobster Tails                                                      $50.00 

Prime Rib and King Crab Legs                                                           $52.00 

Pasta                          
 

Chicken Alfredo                                                                                      $23.00 

Char-grilled chicken breast tossed with fettuccine 

 in a creamy Alfredo sauce. 
 

Seafood Alfredo                                                                                     $28.00 

Shrimp, scallops and Alaskan snow crabmeat tossed with  

fettuccine in a creamy Alfredo sauce. 

 

Shrimp Pasta                                                                                         $27.00 

Plump gulf shrimp sautéed with red, green and yellow 

peppers, garlic butter and sherry, served over linguine. 

 

 

 

 



 

 

 

 

 

 

 

Menu Choices- Host may choose to offer a choice of three entrees. 

 

All of the sit down entrees are served with dinner salad, baked potato, fresh 

steamed vegetables, and non-alcoholic beverages (soda, coffee and tea), with 

the exception of pasta dishes which are served with a dinner salad, and non-

alcoholic beverages (soda, coffee and tea).   

 

6.25% sales tax and 20% gratuity will be added to the bill. 

 

We request 10 days prior notification of the exact number of guests, and we 

will charge for the number served, or the guarantee, whichever is greater. 

 

The guaranteed minimum guest counts for our room are 25 adult guests. 

                                                                       

A $15.00 charge per person will apply for guest counts under the guaranteed 

number of guests attending.  

 

A party booked under the minimum guest count will be charged a $100.00 

room charge. 

 

An advance deposit of $200.00 is required and is not refundable if 

cancellation occurs 10 days or less before your event.  All deposits are credited 

toward your final bill. 

 

Prices guaranteed no more than 60 days prior to your event. 

 

Custom menus can be arranged upon request. 
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