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Y HONEY HOT SHRIMP " . =

Hand-Breaded :=:
Onion Petals

Served with a side of Cajun
Bayou. $10.99

Honey Hot Shrimp
Hand-breaded shrimp tossed in
honey hot sauce, garnished with
sliced pepperoncini. Served with a
side of homemade ranch. $13.99

Southwest Potstickers
Filled with spinach, pepper jack
cheese, chicken breast, corn, red
bell pepper, and black beans.
Served with a side of

Voodoo Cajun sauce. $11.99
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Spinach Dip .%.

Topped with Parmesan cheese and
diced tomatoes. Served with your
choice of tortilla chips or toasted
pita points. $12.99

Fresh Hand-Breaded
Button Mushrooms
Served with a side of homemade
ranch dressing. $9.99

Combo Platter
Mozzarella cheese sticks,
chicken tenders tossed in your
choice of wing sauce, and
Southwest Potstickers. $16.99

Taco Nacho

Mini chicken tacos, topped with
warm chorizo queso, diced
tomato, and green onion. $12.99

Gator’s Famous Pickles =:
Hand-breaded and fried

golden brown. Served with a side
of homemade ranch dressing. $9.99

Super Nacho % Buffalo Chicken
Gator’s homemade Chili, mixed Quesadilla

Monterey Jack cheese, blue cheese
crumbles, celery, and crispy
buffalo chicken. Garnished with
diced tomatoes and green onion.
Served with a side of homemade
ranch dressing. $15.99

Gator Taters %.
Golden-fried potatoes, smothered
in our homemade ranch dressing,
covered with melted mixed cheese
and chopped bacon. $9.99

Gator Tail %
Hand-breaded and fried golden
brown. Served with a side of our
own Gator sauce. $14.99

That Big Pretzel

Our giant pretzel served with your
choice of warm white cheddar
cheese sauce or homemade honey
mustard. $11.99

cheese, shredded lettuce,

diced tomatoes, and jalapeno
slices served over fresh tortilla
chips. Sour cream served on the
side. $15.99

Mozzarella Sticks
Served with a side of warm
marinara sauce. $8.99

Buffalo Cauliflower
Golden-fried, tossed in your choice
of wing sauce. Topped with blue
cheese crumbles and drizzled with
homemade ranch dressing. $9.99
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Monte Cristo *
Sliced turkey, ham, and yellow and white
American cheese stacked between 3
slices of bread, then hand-battered and
fried to a perfect golden brown. Sprinkled
with powdered sugar and served with
raspberry preserves. $14.99

Cornbread Sliders

Fresh hand-breaded chicken tenders tossed
in honey hot sauce. Served on grilled
cornbread and topped with a

jalapeno slice. $14.99

Tacos

Slow-cooked carnitas, Monterey Jack
cheese, mango salsa, and sliced jalapenos.
Drizzled with honey hot sauce and served
in two tortillas. $15.99

BLT

Classic sandwich with a twist. Iceberg
lettuce, sliced tomato, crispy bacon,
and fried pickles. Finished with a
spread of homemade creamy
steakhouse sauce. $13.99

Nashville Mac n’ Chicken

Our hand-breaded chicken breast fried
and tossed in Gator’s spicy homemade
Nashville hot sauce. Sandwiched on grilled
Texas toast with mac n’ cheese and pickle
chips. $16.99

Philly Cheesesteak *

Gator’s most popular sandwich of steak
and white American cheese on a toasted
hoagie roll. Sauteed onions, peppers, and
mushrooms will be added upon request.
Sub chicken for no added charge $14.99

Snapper Sandwich

Cajun grilled snapper on a toasted hoagie
bun with lettuce, tomato, and red onion.
Served with a side of tartar sauce. $18.99

Gator Cuban

Back by popular demand! Slow-cooked
carnitas, grilled ham, Swiss cheese, sliced
pickles, and Gator sauce makes this the
sandwich you crave. $13.99

Buffalo Chicken Wrap

Crispgr hand-breaded chicken tossed in
your favorite wing sauce and wr(éplped ina
grilled flour tortilla with shredded lettuce
and your choice of homemade ranch or
blue cheese dressing. $13.99

Gyro =

Sliced grilled beef and lamb stuffed into
a grilled pita, layered with tzatziki sauce,
lettuce, tomato, and red onion. $11.99

J\_STEAKHOUSE BURGER -

Mediterranean Turkey
Burger

Seasoned turkey burger on top of
shredded lettuce. Topped with
tzatziki, red onion, pepperoncini,
and feta cheese. Served on a toasted
bun. $14.99

Classic Burger

Fresh ground beef burger, seasoned
with Gator’s own house seasoning and
char-grilled to order. Served on

a toasted bun. $13.99

Add your choice of cheese for $0.99

Chili Burger

Gator’s homemade Chili and melted
cheddar cheese on top of our classic

burger. Served on grilled Texas toast.
Bring the napkins! $15.99

Steakhouse Burger

Gator’s classic burger topped with
melted blue cheese crumbles and
sauteed mushrooms. Served on a
toasted bun with a side of house-made
creamy steakhouse sauce. $15.99

Tailgate Sliders
Double-stacked fresh all-beef slider
patties, American cheese, sliced bacon,
lettuce, and pickle. Served on toasted
slider buns. $15.99

i eet and Spicy =
aiapeno burger

Fresh seasoned burger, topped with
bacon, white American cheese,
Gator’s Own Chipotle Honey BBQ
sauce, hand-breaded jalapenos,
and onion straws piled high on

a toasted bun. $15.99

BURGERS

~Add feta cheese for $0.99
~Add a second Gyro for just $7.99
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M, Gator’s Signature Item

Half Rack

A seasoned half rack of ribs slowly cooked for
that fall-off-the-bone style you will love. Grilled
to order in your favorite sauce or dry rub. Served

with fries, coleslaw, and a slice of garlic bread.

$18.99

DRY RUBS
Caribbean Jerk-Rib Rub-Cajun
SAUCES

Sweet BBQ-Smokey BBQ
Chipotle Honey BBQ-Caribbean Jerk

WING AND RIB DINNER

RIBS Wing and Rib Dinner :%.

A seasoned half rack of ribs slowly cooked for
that fall-off-the-bone style you will love. Grilled
to order in your favorite sauce or dry rub. Five
grilled wings tossed in your choice of wing sauce
with a side of homemade ranch or blue cheese
dressing. Served with fries, coleslaw,
and a slice of garlic bread.
$25.99

Add an additional Half Rack of Ribs for $10.99
Add grilled shrimp or gator tail for $8.99.
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‘ GATOR VOODOO PASTA ‘

Gator Voodoo Pasta
Sauteed, Cajun seasoned gator tail
and rotini pasta in Voodoo Cajun
cream sauce, topped with green
onion and shredded Parmesan
cheese. Served with a slice of

CARNITAS BOWL

garlic bread. $22.99

Teriyaki Chicken
Char-grilled chicken breast basted
with teriyaki sauce, served over a
vegetable bed of sauteed sweet Thai
chili cabbage, mushrooms, onions,
and carrots. $15.99

Add rice to your bowl for $2.29

Shrimp and Grits %
Grilled tail-on Cajun shrimp
served over creamy cheddar grits
smothered with chorizo queso.
Topped with diced tomatoes and
green onion. Served with a slice of
cornbread. $18.99

Hand-Breaded .
Shrimp Dinner

Served with fries, coleslaw, and
cocktail sauce. $17.99

Fish and Chips %.
Hand-battered cod fried to a golden
brown. Served with fries, coleslaw,
and tartar sauce. $18.99

Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have
certain medical conditions.

ENTREES

Carnitas Bowl

Tender carnitas over seasoned rice,
topped with shredded Monterey Jack
cheese and mango salsa. Finished
with a drizzle of our Gator’s Own
Scooter sauce $16.99

Boneless Chicken
Platter

Hand-breaded chicken tossed in
your favorite wing sauce. Served with
fries, coleslaw, and a homemade
ranch or blue cheese dressing. $16.99

Sweet and Savory
Snapper

Grilled snapper glazed with

honey hot sauce topped with
chopped tomato, mango, and green
onion. Served over seasoned rice with
a lime wedge. $21.99
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Gator’s famous chili topped
with cheddar cheese,
onions, and jalapefios.

.

Chili %
iced

Cup $5.99
Bowl $7.99

.

SOUPS AND CHILI

French Onion Soup

Homemade soup topped with
croutons and melted provolone
cheese.

Cup $4.49
Crock $5.99

SALADS

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  w

your risk of foodborne illness, especially if you have certain medical conditions. oM

Sweet Thai

Shrimp Salad

Crispy fried shrimp tossed in
sweet Thai chili sauce over
chopped romaine, topped with
sliced red onion, shredded carrots,
diced mango, and crumbled feta
cheese. Served with sweet Vidalia
onion dressing on the side. $17.99

Greek Salad
Shredded lettuce topped with
grilled gyro meat, crumbled feta
cheese, sliced tomato, diced red
onion, sliced pepperoncini, and
green peppers. Finished with pita
points and a dollop of tzatziki.
Citrus vinaigrette dressing served
on the side. $15.99
oLl

Seabreeze Salad %
Mandarin oranges, dried
cranberries, candied pecans, blue
cheese crumbles, and chilled
char-grilled chicken over salad

reens. Served with low-fat

infandel vinaigrette dressing on
the side. $16.49

Cobb Salad

Mixed greens topped with chilled
char-grilled diced chicken, blue
cheese crumbles, tomatoes,
hard-boiled egg, red onion, and
bacon. Served with your choice of
dressing on the side. $16.99

S
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GREEK SALAD
~—

Buffalo Chicken Salad

Romaine lettuce, shredded
cheddar cheese, tomatoes,
chopped celery, and

hand-breaded chopped

chicken tossed in your choice of
wing sauce. Topped with blue
cheese crumbles. Served with your
choice of dressing on the side.
$16.99

Caesar Salad

Fresh-cut romaine lettuce tossed
in Caesar dressing, topped with
croutons and shredded Parmesan
cheese.

Small - $5.69  Large - $8.99

House Salad

Mixed greens topped with
tomatoes, sliced red onion,
shredded carrots, and croutons.
Served with your choice of
dressing on the side.

Small - $5.69 Large - $8.99

Add: Grilled Chicken $7.99 - Grilled Shrimp $8.99
Grilled Snapper $11.99

Choose your dressing
Gator’s Own Blue Cheese
Homemade Ranch
Thousand Island
Caesar
Sweet Vidalia Onion
Honey Mustard
Low-Fat Zinfandel Vinaigrette
Citrus Vinaigrette

P
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;. Gator’s Signature Item

Choose your:
Style, Count, and Favorite Wing Sauce

Bone-in Grilled, Buffalo, © Teriyaki
or Hand-Breaded ® Gator’s Own Sweet BBQ*
5 Wings $8.99 ® Smokey BBQ
8 Wings $14.49 ® Sweet Thai Chili
;g ngings $16.99 ® Gator’s Own Parmesan
ings $41.99 Garlicx
® Traditional Medium
Fresh Hand-Breaded ® Gator’s Own Scooter*
Bo:c;l.ess C$I;|;I;en ® Caribbean Jerk
1eces b
8 Pieces $10.99 - iy s
10 Pieces $12.99 ® Hot Garlic
25 Pieces $32.49 @ Cajun Ranch
® Gator’s Own Hotx*
@ Chipotle Honey BBQ*
Fr%’#i&::dfgﬁgged @ 3 Pepp.er Suicide*
5 Pieces $9.99 ® Nashville Hot*
8 Pieces $14.99

10 Pieces $17.99

* Gator’s Signature Sauce
25 Pieces $44.99

MEDIU HOT

MILD

DRY RUBS

Lemon Pepper - Cajun - Caribbean Jerk

All Bone-in, Boneless, and Tenders
served with one Gator’s Own blue cheese or homemade ranch dressing.
Additional Gator’s Own blue cheese or homemade ranch dressings - $0.99
All flats or all drums add $0.15 per wing

DESSERTS

Apple Blossom
A warm apple tartlet and scoop of vanilla ice cream
drizzled with caramel syrup. $6.99

Chocolate Chip Lava
Giant chocolate chip cookie with a warm
chocolate center, topped with a scoop of

vanilla ice cream. $8.99

Root Beer Float
A scoop of vanilla ice cream and bottle of root beer.
Just as delicious as it sounds! $4.99

Brownie Sundae
A warm brownie, topped with vanilla ice cream,
drizzled with caramel syrup and then finished with
chopped pralines. $7.99

BROWNIE SUNDAE

T All food and beverage items subject to applicable taxes.
Visit us: www.GatorsDockside.com
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ARE YOU READY FOR SOME FOOTBALL E: $12.39

WALKING TACO

S1.89

Enjoy this taco straight from the bag!
Fritos® served with Gator's famous
homemade chili, warm white cheddar
cheese sauce, diced red onions, and diced
jalapeiios.

-

A unique Southern twist on a classic egg
roll featuring tender alligator tail meat.
Served with our homemade Gator sauce.

CORN NUGGETS

CRISPY FRIED i

GREEN BEANS

$3.93 Golden fried and drizzled with honey hot

sauce, then dusted with powdered sugar.
YUMm!

Lightly battered and fried to perfection.
Served with our homemade Cajun ranch.

LOADED TENDER MELT
$13.99

A Gator's fan favorite! Crinkle-cut fries
smothered in white cheddar cheese
sauce, melted shredded cheddar, bacon
bits, hand-breaded chicken tenders
tossed in your choice of wing sauce, and
topped with chopped green onion.

BUFFALD CHICKEN DIP

$12.99

Made in house and served hot with our
homemade Gator chips and celery sticks.

Kick it up a notch and order it Nashville Style!
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/ TRIPLE DOG DARE BURGER

.............. - 1 g - $16.99

Prepare for a meat lover's dream!

Gator's seasoned burger, cheddar

cheese, pulled pork, Monterey Jack
cheese, sautéed peppers, and onions
piled on a grilled Bratwurst burger.

Served on Texas toast with fries.

IRISH WHISKEY CHICKEN
AND WAFFLES

S12.99

Twao fluffy Belgian waffles paired with
hand-breaded chicken tenders and crispy
bacon. Drizzled with our AMAZING Irish
whiskey sauce and finished with
powdered sugar.

GROUPER TACOS
$13.99

CHICKEN PARMESAN

$14.99

Mamma Mia, you will enjoy our
hand-breaded chicken breast, warm
marinara sauce, and melted provolone
cheese on toasted focaccia bread. Served
with steamed broccoli.

=,
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Blackened grouper fingers, fresh spring
mix, shredded carrats, and Southern
tartar sauce wrapped in two warm,
soft golden blend tortilla shells.
Served with chips and salsa.

)
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ENJOY YOUR FAVORITE GAMES
ON OUR BIG SCREENS
WITH A COLD DNE AND SOME

TAILGATE FAVORITES!

j HOT DOG SLIDERS
‘ S14.99
J Three Vienna® Chicago-style all-beef
mini hot dogs topped with spicy brown

mustard and classic Vienna® neon relish. =~

Served with homemade coleslaw.
Make them chili cheese dogs if you prefer, for

S15.59
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BREAD PUDDING
$7.99
Golden crispy bites of bread pudding
topped with creamy vanilla ice cream and
drizzled with our AMAZING Irish whiskey
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Gator’s Catering

Please call your local Gator’s Dockside to place an order or
request additional items not listed.
24 Hour notice is appreciated.

GATORIZERS
Fresh Vegetable Platter

Baby carrots, broccoli, cauliflower, and celery. Served with homemade ranch dressing.
$45.00 Serves 20

Southwest Potstickers
Filled with spinach, pepper jack cheese, chicken breast, corn, red bell pepper, and black
beans. Served with Voodoo Cajun sauce.
$65.99 Serves 10

Spinach and Artichoke Dip
Made fresh in our kitchen with our secret blend of spices topped with diced tomatoes
and shredded Parmesan cheese. Served with fresh-made tortilla chips.
$69.00 Serves 10

Chicken or Steak Quesadilla
Golden blend tortillas stuffed with sautéed onions, mixed cheese, and your choice of
either chicken or steak. Served with shredded lettuce, sour cream, and salsa on the side.
$50.00 Serves 10

Gator Taters
Golden fried potatoes, smothered with homemade ranch, covered
with melted mixed cheese, and chopped bacon.
$45.00 Serves 10

Pretzel Bites
Served with a choice of warm white cheddar cheese sauce or homemade honey
mustard.
$37.99 Serves 10

Pound of Shrimp
Your choice of signature hand-breaded fried, grilled, steamed plain, or Cajun.
Served with cocktail sauce.
$25.99 or 2 LBS. — $49.99

SALADS
Gator’'s House Salad
Diced tomatoes, sliced red onion, shredded carrots, and croutons on top of a bed of
iceberg lettuce and spring mix. Served with your choice of two 8 oz dressings on the side:
Homemade Ranch,
Gator's Own Bleu Cheese, Low Fat Zinfandel Vinaigrette, Italian, 1,000 Island,
Poppyseed Vinaigrette, or Honey Mustard.
$30.00 Serves 10

Caesar Salad
Chopped romaine lettuce tossed in Caesar dressing with shredded
Parmesan cheese and croutons.
$30.00 Serves 10



SANDWICHES

10 Deli Sandwiches
Your choice of deli-sliced turkey or ham. Served on individual slider buns with lettuce, tomato, and
yellow American cheese. Mayonnaise and yellow mustard served on the side.
$30.00

10 Crispy Chicken Sliders
Fresh hand-breaded chicken fried golden and topped with shredded lettuce and a pickle chip.
Served on toasted slider buns.
$40.00

10 Cheeseburger Sliders
Fresh hand-pattied burgers seasoned and cooked medium well on toasted slider buns. Topped with
yellow American cheese and shredded lettuce. Sliced tomato and red onion can be added to
burgers upon request at no additional charge. Pickle chips, mayonnaise, mustard, and ketchup will
e served on the side.
$40.00

ENTREES

Ribs Platter

Seasoned slow-cooked ribs in your choice of sauce. Choose from Gator's Own Sweet BBQ, Smokey
BBQ, or Chipotle Honey BBQ. For a fall-off-the-bone taste you will love! Served with garlic bread.
$100.00 Serves 10

Chicken Griller

Fresh grilled seasoned chicken breast served with steamed vegetables, mashed potatoes,
and garlic bread.
$125.00 Serves 10

Chicken Alfredo Pasta
Pasta in creamy Alfredo sauce topped with diced grilled chicken and shredded Parmesan cheese.
Served with garlic bread.
$85.00 Serves 10

WINGS

Boneless Wings Platter

50 hand-breaded or grilled boneless wings tossed in your choice of wing sauce. Includes 16 oz of
Gator's Own Blue Cheese or homemade ranch dressing and 20 sticks of celery.
Limit two wing sauces per order.
$70.00

Chicken Wing Platter
50 of our famous bone-in fresh wings. Choose grilled, buffalo, or breaded wings tossed in your
favorite wing sauce. Includes 16 oz of Gator's Own Blue Cheese or
homemade ranch dressing and 20 sticks of celery.
Limit two wing sauces per order.
$89.00

Chicken Tenders
25 fresh hand-breaded or grilled tenders tossed in your favorite wings sauce. Includes 16 oz of
Gator's Own Blue Cheese or homemade ranch dressing and 20 sticks of celery. Limit two wing
sauces per order.
$50.00

A La Carte Sides:
Homemade Coleslaw or Gator Chips — $24.00
Steamed Broccoli — $27.99 - Mashed Potatoes — $29.99
Cheddar Cheese Grits or Vegetable Fried Rice or Macaroni and Cheese — $33.99




