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LOCATED ON ONE OF THE GULF’S MOST BEAUTIFUL BEACHES, RUNAWAY ISLAND’S PHILOSOPHY OF GREAT FOOD, FRIENDLY 
SERVICE, FUN AND CASUAL YET SOPHISTICATED ATMOSPHERE IS ONE THAT WE PROUDLY CARRY OVER TO OUR SPECIAL 
EVENTS. OUR SEMI-PRIVATE DINING ROOMS ARE IDEAL FOR FAMILY GATHERINGS, BUSINESS FUNCTIONS AND WEDDING 

RECEPTIONS. WE CAN ACCOMMODATE GROUPS FROM TEN TO FIVE HUNDRED GUESTS.
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PLEASE CHOOSE FROM OUR MOST POPULAR MENU ITEMS ALONG WITH THE 
OPTION OF A BEEF CARVING STATION:

Island Buffet
PERFECT FOR LARGE GROUPS OF 50 OR MORE. THIS INCLUDES A 
SELECTION OF OUR MOST POPULAR MENU ITEMS ALONG WITH A BEEF 
CARVING STATION.

Hors D’ Oeuvres
SELECT FROM OUR DELICIOUS APPETIZERS, WHICH CAN BE SET UP AS 
BUFFET STATIONS OR SERVED PASSED.

Gala Dinner Menu
DESIGNED FOR GROUPS FROM 15 TO 100 GUESTS INCLUDES ONE TO 
THREE ENTREE COURSES, ONE SIDE, APPETIZER, TOSSED SALAD, AND 
DESSERT INDIVIDUALLY PLATED.

Low Country Boil
SERVED BUFFET STYLE AND INCLUDES A CAJUN-INSPIRED VARIETY OF 
SHRIMP, SAUSAGE, NEW POTATOES, AND CORN. THIS OPTION INCLUDES A 
TOSSED SALAD AND BREAD.

Taco Bar
AN ASSORTMENT OF FISH, CHICKEN OR SHRIMP TACOS PAIRED WITH THE 
PERFECT GARNISHES. THE TACO BAR COMES WITH A SIDE OF RED BEANS 
AND RICE, AND WE RECOMMEND INCLUDING A MARGARITA OR CERVEZA.

WE CAN CUSTOMIZE ALMOST ANY OF THESE PACKAGES TO SUIT YOUR TASTES AND YOUR 
GROUP. PLEASE LET US KNOW IF YOU HAVE ANY SPECIFIC WANTS OR NEEDS, AND WE WILL 
DO ALL WE CAN TO WORK WITH YOU TO MAKE YOUR EVENT ALL YOU WOULD LIKE IT TO BE. IF 
IT IS POSSIBLE WITHIN OUR SPACE AND YOUR BUDGET, WE WILL DO WHAT IT TAKES TO MAKE 
GREAT MEMORIES FOR YOU AND YOURS!

Our Dining Options
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Island Buffet
Entrees: Choose 4
$45 per person

Mahi Scampi
FILET OF BAKED MAHI TOPPED WITH GULF SHRIMP & GARLIC BUTTER SAUCE

Venetian Chicken
BAKED CHICKEN BREAST STUFFED WITH FRESH MOZZARELLA & PROSCIUTTO 
TOPPED WITH MARSALA SAUCE

Tuscan Chicken
CHICKEN BREAST BREADED WITH PARMESAN & PANKO TOPPED WITH 
BRUSCHETTA

Cajun Baked Fish
CHOICE OF MAHI, SALMON, OR REDFISH TOPPED WITH
PINEAPPLE MANGO SALSA

Shrimp & Dill Lemon Alfredo
GULF SHRIMP ALONG WITH DICED TOMATOES IN A LEMON DILL ALFREDO 
SAUCE MIXED WITH PASTA

Broccoli Alfredo
STEAMED BROCCOLI TOSSED IN ALFREDO SAUCE WITH YOUR CHOICE OF 
EITHER SHRIMP OR CHICKEN, GRILLED OR BLACKENED

Gulf Shrimp SERVED BAKED OR FRIED

Baked Ziti
BAKED SWEET ITALIAN SAUSAGE, RICOTTA CHEESE, MARINARA SAUCE AND 
PENNE PASTA TOPPEND WITH MOZZARELLA CHEESE

Sides: Choose 2

•	 ROASTED SEASONAL VEGETABLES
•	 RED BEANS & RICE
•	 YUKON GOLD MASHED POTATOES
•	 HONEY MAPLE GLAZED CARROTS
•	 GOUDA GRITS
•	 SEASONAL GREEN VEGETABLE

Salad
OUR TRADITIONAL HOUSE SALAD WITH YOUR CHOICE OF TWO 
DRESSINGS SERVED TO THE SIDE: RUNAWAY’S SWEET ONION 
VINAIGRETTE, RANCH, HONEY MUSTARD OR BLUE CHEESE

Dessert + $5 PER PERSON
LIMONCELLO CAKE
NEW YORK CHEESECAKE

ADD A BEEF CARVING STATION TO ISLAND BUFFET
$16 PER PERSON

BEEF TENDERLOIN SLICED AND SERVED WITH HORSERADISH 
SAUCE & SPICY MUSTARD ALONG WITH ROLLS. 

*NOT OFFERED AS A STANDALONE OPTION, ONLY COMBINED WITH ISLAND 
BUFFET & HORS D’ OEUVRES OPTION.
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Hors D’ Oeuvres

Light: Choice of 6
$22 per person

•	 SALMON CROSTINI
•	 SPINACH DIP
•	 CHICKEN SALAD CUCUMBER CUPS
•	 PEEL & EAT SHRIMP
•	 BRUSCHETTA
•	 DEVILED EGGS
•	 SHRIMP SALAD IN PHYLLO CUPS 
•	 SHRIMP & ANDOUILLE SKEWERS
•	 HONEY LIME CHICKEN WINGS
•	 CHIPS AND FRESH SALSA

Heavy: Choice of 6
$30 per person

•	 BAJA ROLLS
•	 BEEF TENDERLOIN CROSTINI
•	 SPICY SHRIMP & CRAB DIP
•	 CRAB BALLS
•	 BACON-WRAPPED SHRIMP
•	 MINI CRABCAKES
•	 NEW ORLEANS BBQ SHRIMP
•	 CHEESEBURGER SLIDERS
•	 SHRIMP SCAMPI DIP
•	 HAWAIIAN CHICKEN SKEWERS

MINI CRAB CAKES

Combo:
$26 per person (CHOICE OF 2 HEAVY AND 4 LIGHT)

Combo:
$28 per person (CHOICE OF 4 HEAVY AND 2 LIGHT)

Beef Carving Station:
$19 per person
ADD A BEEF CARVING STATION TO EITHER A LIGHT, HEAVY OR 
COMBO HORS D’ OEUVRES

BEEF TENDERLOINS SLICED AND SERVED WITH HORSERADISH 
SAUCE & SPICY MUSTARD ALONG WITH ROLLS. (NOT OFFERED 
AS A STANDALONE OPTION, ONLY COMBINED WITH ISLAND 
BUFFET & HORS D’ OEUVRES OPTIONS)

NEW ORLEANS BBQ SHRIMP



Gala Dinner

Seated Dining from 15-100:  $55 PER PERSON

15-50 persons: CHOICE OF ALL THREE ENTREES
51-75 persons: CHOICE OF TWO ENTREES

76-100 persons: CHOICE OF ONE OF THE ENTREES

Swordfish & Shrimp
GRILLED SWORDFISH TOPPED WITH JUMBO GULF SHRIMP & LEMON 
BUTTER SERVED WITH YUKON GOLD MASHED POTATOES

Venetian Chicken
BAKED CHICKEN BREAST STUFFED WITH PROSCIUTTO & FRESH 
MOZZARELLA TOPPED WITH MARSALA SAUCE AND SERVED WITH A 
SEASONAL GREEN VEGETABLE

Gulf Shrimp
TWO SKEWERS OF GULF SHRIMP SERVED GRILLED, BLACKENED OR 
FRIED SERVED WITH RED BEANS AND RICE

Appetizers
SERVED BUFFET STYLE AS YOUR GUESTS ARRIVE

•	 BAJA ROLLS STUFFED WITH BLACKENED CHICKEN, CORN & 
BLACK BEANS SERVED WITH SWEET THAI SAUCE

•	 SPICY SHRIMP & CRAB DIP WITH CHIPS

Salad
OUR TRADITIONAL HOUSE SALAD WITH YOUR CHOICE OF TWO 
DRESSINGS SERVED TO THE SIDE: RUNAWAY’S SWEET ONION 
VINAIGRETTE, RANCH, HONEY MUSTARD OR BLUE CHEESE

Dessert
CHOICE OF KEY LIME PIE OR BELGIAN CHOCOLATE MOUSSE CAKE

SWORDFISH & SHRIMP
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Low Country Boil

Taco Bar

Served Buffet Style
$29 per person

CHEF’S CAJUN GULF SHRIMP BOIL WITH ANDOUILLE SAUSAGE, 
CORN ON THE COB & NEW POTATOES.

SERVED WITH CRUSTY BREAD AND OUR TRADITIONAL HOUSE 
SALAD WITH YOUR CHOICE OF TWO DRESSINGS SERVED TO THE 
SIDE: RUNAWAY’S SWEET ONION VINAIGRETTE, RANCH, HONEY 
MUSTARD OR BLUE CHEESE

Fish (GRILLED, FRIED OR BLACKENED)		  $23 PER PERSON
Combo of Fish & Grilled Chicken		  $25 PER PERSON
Fried Shrimp Tacos	 			   $27 PER PERSON
Mahi (GRILLED, FRIED OR BLACKENED)		  $28 PER PERSON
Grouper (GRILLED, FRIED OR BLACKENED)	 $30 PER PERSON

YOU AND YOUR GUEST CAN CREATE YOUR OWN COMBINATION WITH 
THE FOLLOWING INGREDIENTS:

•	 SOFT FLOUR TORTILLAS
•	 CABBAGE SLAW
•	 MIXED FRESH CHEESE
•	 LIME CILANTRO AIOLI
•	 REMOULADE
•	 CHIPOTLE CREAM
•	 PICO DE GALLO

SERVED WITH YOUR CHOICE OF SIDE ITEM (LISTED ON PAGE 5)
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Off Site Catering Menu

Island Buffet Options
THIS MENU IS DESIGNED FOR OVER 25 GUESTS. IF YOU HAVE LESS THAN 25 GUESTS, PLEASE REQUEST A CUSTOM PRICE.

ALL PRICES DO NOT INCLUDE TAX.

Classic Island Package: $37 per person
CHOICE OF TWO (2) ENTRÉES

CHOICE OF ONE (2) SIDE DISH SELECTIONS
SALAD WITH CHOICE OF TWO (2) SALAD DRESSINGS

Runaway Silver Package: $42 per person
CHOICE OF THREE (3) ENTRÉES

CHOICE OF TWO (2) SIDE DISH SELECTIONS
SALAD WITH CHOICE OF TWO (2) SALAD DRESSINGS

Sunset Gold Package: $47 per person
CHOICE OF FOUR (4) ENTREES

CHOICE OF TWO (2) SIDE DISH SELECTIONS
SALAD WITH CHOICE OF TWO (2) SALAD DRESSINGS

Entrees
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Mahi Scampi: FILET OF BAKED MAHI 
TOPPED WITH GULF SHRIMP & GARLIC 
BUTTER SAUCE

Venetian Chicken: BAKED 
CHICKEN BREAST STUFFED WITH FRESH 
MOZZARELLA & PROSCIUTTO TOPPED 
WITH MARSALA SAUCE

Tuscan Chicken: CHICKEN BREAST 
BREADED WITH PARMESAN & PANKO 
TOPPED WITH BRUSCHETTA

Gulf Shrimp: SEASONED & BAKED 
GULF SHRIMP 

Shrimp & Dill Lemon Alfredo: 
GULF SHRIMP ALONG WITH DICED 
TOMATOES IN A LEMON DILL ALFREDO 
SAUCE MIXED WITH PASTA

Broccoli Alfredo: STEAMED 
BROCCOLI TOSSED IN ALFREDO SAUCE 
WITH YOUR CHOICE OF EITHER SHRIMP OR 
CHICKEN, GRILLED OR BLACKENED

Baked Ziti: BAKED SWEET ITALIAN 
SAUSAGE, RICOTTA CHEESE, MARINARA 
SAUCE AND PENNE PASTA TOPPED WITH 
MOZZARELLA CHEESE

Sides:
• ROASTED SEASONAL VEGETABLES
• RED BEANS & RICE
• YUKON GOLD MASHED POTATOES
• HONEY MAPLE GLAZED CARROTS
• SEASONAL GREEN VEGETABLE

Salad:
OUR TRADITIONAL HOUSE SALAD. CHOICE OF 
DRESSING: SWEET ONION VINAIGRETTE, RANCH, 
HONEY MUSTARD OR BLUE CHEESE



Off Site Catering Menu

Hors D’ Oeuvres
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Light: Choice of 6
$25 PER PERSON

• SALMON CROSTINI
• SPINACH DIP
• CHICKEN SALAD CUCUMBER CUPS
• PEEL & EAT SHRIMP
• BRUSCHETTA
• DEVILED EGGS
• SHRIMP SALAD IN PHYLLO CUPS
• SHRIMP & ANDOUILLE SKEWERS
• HONEY LIME CHICKEN WINGS
• CHIPS AND FRESH SALSA

Heavy: Choice of 6
$33 PER PERSON

• BAJA ROLLS
• SPICY SHRIMP & CRAB DIP
• BACON-WRAPPED SHRIMP
• MINI CRABCAKES
• NEW ORLEANS BBQ SHRIMP
• CHEESEBURGER SLIDERS
• SHRIMP SCAMPI DIP
• HAWAIIAN CHICKEN SKEWERS

Combo:
$29 PER PERSON
(CHOICE OF 2 HEAVY AND 4 LIGHT)

Combo:
$31 PER PERSON
(CHOICE OF 4 HEAVY AND 2 LIGHT)

Dining Additions:
DESSERT: $7 EACH: LIMONCELLO CAKE OR NEW YORK CHEESECAKE

SALT & PEPPER SHAKERS 3$ EACH
TEA AND LEMONADE BY THE GALLON 6$ EACH

10 ROLLS AND BUTTER $12

Service Additions
ALL DELIVERY $4 PER MILE PLUS 10% DELIVERY FEE (OVER 30 MILES PRICE IS SUBJECT TO CHANGE)

SET UP WITH PLASTIC UTENSILS NO HEAT SOURCE OR SERVICE $50
TABLE 6-FOOT $20 EACH

WHITE LINEN, SKIRT FOR TABLE $10 EACH
CHAFING DISH AND STERNO $5 EACH

STAFF $150 EACH PLUS 22% GRATUITY (INCLUDES: 1HOUR SETUP/ 1HOUR BREAKDOWN/1HOUR SERVICE)

ADDITIONAL SERVICE TIME $200/HOUR
LASTIC PLATE WARE, FLATWARE, & NAPKINS $3 PER PERSON

PURE WHITE ROUND CHINA DINNER PLATES, STAINLESS FLATWARE, & WHITE LINEN NAPKINS $8 PER PERSON
CAKE CUTTING & SERVICE WITH PLASTIC PLATE WARE, FLATWARE $125



Off Site Catering Menu

Fine Print for Off Site Catering
Booking

A NON-REFUNDABLE $500 DEPOSIT AND A SIGNED CONTRACT IS A REQUIREMENT FOR CONFIRMATION OF YOUR ORDER. THIS $500 DEPOSIT 
IS ALSO A DOWN PAYMENT FOR YOUR ORDER. APPLICABLE TAXES ARE ADDED, AND A 20% SERVICE CHARGE/GRATUITY IS APPLIED TO ALL 

CHARGES INCURRED FOR THE EVENT. FINAL GUEST COUNT & PAYMENT IS DUE 15 DAYS PRIOR TO YOUR EVENT. PAYMENTS CAN BE MADE AT ANY 
TIME IF THE EVENT COORDINATOR IS NOTIFIED. MONTHLY OR WEEKLY PAYMENT PLANS CAN BE SET UP IF PREFERRED.

Left Over Policy
WE GUARANTEE ALL LEFTOVERS WILL BE BOXED UP FOR TAKE HOME. WE MAY NOT HAVE INDIVIDUAL TAKEOUT BOXES AVAILABLE FOR ALL 

GUESTS IN ATTENDANCE BUT WILL BOX UP ALL FOOD IN BULK AS NEEDED.

Guest Counts
WE HAVE A 25-PERSON MINIMUM GUEST COUNT FOR OUR LISTED PRICING. OF COURSE, WE CAN CATER FOR LESS – ASK FOR A CUSTOM PRICE 

OR WE ALSO OFFER TAKEOUT THROUGH OUR REGULAR DINING MENU THAT IS LISTED ON RUNAWAYISLANDPCB.COM/MENU
PAYMENT INFO: WE ACCEPT CASH OR CREDIT CARD FOR PAYMENT. PERSONAL CHECKS ARE NOT ACCEPTED.

Cancellation
ALL PREPAYMENTS ARE RETURNED LESS NONREFUNDABLE BOOKING DEPOSIT IF CANCELLED WITHIN THIRTY DAYS (30) PRIOR TO EVENT IN 

WRITING. AFTER STATED TIME ALL PREPAYMENTS ARE CONSIDERED CANCELLATION FEE AND WILL BE RETAINED BY RUNAWAY ISLAND.

Change of Event Date
RUNAWAY ISLAND WILL APPLY THE ENTIRE BALANCE OF CLIENT’S DEPOSITS AND PREPAYMENTS TOWARDS ANOTHER DATE, SUBJECT TO 

RUNAWAY ISLAND’S AVAILABILITY. ALL COSTS ARE SUBJECT TO CHANGE DEPENDING
UPON THE SEASON RATES.

Bar Service
WE OFFER BARTENDERS AND BAR SERVICE FOR $350 EACH. DETAILS CAN BE REQUESTED.
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Audio Visual

BALLYHOO ROOM 

DROPDOWN SCREEN WITH A PROJECTOR

TELEVISIONS WITH HDMI CAPABILITIES

CAFE AMBIENT STRING LIGHTS ON DIMMERS

STAGE

ALL ROOMS

CORDLESS MICROPHONE AVAILABLE

PODIUM
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Hosted Events & Party Options

WE HOST A WIDE RANGE OF PARTIES AND EVENTS, 
FROM FAMILIES TO LARGE SCALE CORPORATE 
EVENTS & MEETINGS.

Wedding Events:
•	 SHOWERS OR LUNCHEONS
•	 REHEARSAL DINNER
•	 RECEPTIONS
•	 DAY AFTER BRUNCH

Corporate Meetings
Sales Meetins 
Client Appreciation Events
Presentations

Charity Events/Fundraisers

Family Parties:
•	 BIRTHDAYS
•	 ANNIVERSARIES
•	 BABY SHOWERS
•	 REUNIONS

Holiday Parties
Class Reunions
Employee Appreciation Events

Previous Clients include:

PARROTHEAD FLOCKING
CHAMBER OF COMMERCE
THE WYNDHAM HOTELS & RESORTS
MOONEY PILOT SUMMIT
PANAMA CITY BEACH WOMEN’S CLUB
NORTHWEST FLORIDA TENNIS ASSOCIATION
AUTONATION
SEABEEZE JAZZ FESTIVAL

HOME DEPOT
BAY HAVEN FOUNDATIONS
KREWE OF DOMINIQUE YOUX
TYNDALL FEDERAL CREDIT UNION
HORTON HOMES
MAC COSMETICS
PORSHE OF DESTIN
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Let Us Make Your Day Special

14521 FRONT BEACH ROAD
PANAMA CITY BEACH, FL

850.634.4884

RUNAWAYISLANDPCB.COM

2020

AWARDS®
COUPLES’ CHOICE


