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ABOUT SHARPIES GRILL and BAR 
 

Sharpies is Beaufort’s award winning fine dining restaurant and bar, located on the historic 
waterfront. The restaurant features certified black angus beef, fresh local seafood, and house 
made pastas.  Dressings and sauces are all made in house, of fresh ingredients.  Sharpies 
also creates all desserts on site, including sorbets, gelatos, crème caramels, pies and cakes. 
 
Sharpies’ signature dish is the three-tiered seafood delicacy known as Fruits-de-Mer, 
consisting of jumbo lump crab meat, fresh local oysters and shrimp.  The dish includes three 
house made sauces to enjoy with the seafood selections.  It’s sized to serve four as an 
appetizer or two as an entrée.  You’ll find it perfect with a chilled sauvignon blanc or 
chardonnay. 
 
The Bar holds all ABC permits and offers a wide selection of martinis and specialty drinks.  
Be sure to try the SharpShooter, a fresh, plump oyster served in a shot glass with chilled 
Ketel One Vodka and accompanied by a tray of condiments.  The wine list includes 
selections from all over the world and is updated frequently with new vintages and new 
selections. 
 
The dining experience at Sharpies is the concept of Joyce and Larry Gross.  This restaurant 
venture is something they are passionate about and wholeheartedly believe in.  Paying 
attention to all of the details in critical to the success of Sharpies.  Joyce and Larry have 
traveled extensively in the U.S. and Europe, always exploring restaurants and critiquing food 
and service.  At sharpies, they have included all of the things that made their restaurant visits 
special and memorable (and tried to avoid the uh-oh’s!).  The restaurant is dedicated to 
delicious food, impeccable service, and warm hospitality—all offered in a beautiful setting.  
From the china and the crystal to the tea cozies and brandy warmers, Sharpies tries to think 
of everything to make your dining experience a delightful one.  The consistency of effort and 
attention to detail earned Sharpies a four star rating by John Batchelor of the Greensboro 
News and Record in 2006 and 2007 and First Runner up in the fine dining category of the 
Department of Agriculture’s 2007 Goodness Grows in North Carolina Best Dish competition.  
 
Visitors often ask where Sharpies got its name.  When you arrive you will see displayed 
several models of sailboats, all meticulously crafted by J.A. Rose of Harker’s Island, NC, the 
winner of the American Heritage Award for model building.  The boat style originated in Long 
Island and the first example was brought to Beaufort in 1873.  The owner challenged the 
local boat builders to a race from Harker’s Island to Beaufort Inlet, and the Long Island boat 
won easily.  The local men adopted the Sharpies style, improved upon it, and won the 
rematch.  It quickly became the standard for local boats and was used for hauling cargo and 
for personal transportation in the shallow, shoaly waters of the Beaufort area. It was used 
widely until the introduction of the internal combustion engine, and thereafter was the 
forerunner of many of today’s sport fishermen boats. Joyce and Larry selected Sharpies as a 
salute to the strong, local maritime traditions of Beaufort. 
 
Thank you for considering Sharpies for your Group or Special Event needs. 
 
Sherley Buckland          Jerry Frivance 
Front of the House Manager       Chef  de Cuisine 



 
 

 Special Event Menus 
 
     The following lunch and dinner menus indicate what Sharpies Grill and Bar 
offers for your special event. Upon selecting the menu for your function, please 
indicate if any guests have dietary restrictions or if any children will be attending 
the event so that special accommodations can be made in advance. 
 
     The menus include service of house baked breads and olive oil. Hors 
d’oeuvres can be passed for an additional fee. Examples of these hors d’oeuvres 
follow: 
 
 ITEM        PRICE PER EACH 
 
Tomato Bruschetta        $1.25 
Crab Salad in Savory Tart Shells                $1.25 
Shrimp Cocktail with Bloody Mary Cocktail Sauce                    $2.00 
Tuna Tartare with Black Olive Paste on Fennel Crackers  $1.50 
Spanikopita  Pouches                            $1.25  
Mini Vegetable Spring Rolls                                                      $1.25 
Beef Tartare on Sesame Crackers     $2.00 
Hot Crab Dip         $2.00 
Vegetable Tray        $1.50 
Asparagus wrapped in Proscuitto      $1.50 
Cheese Tray         $2.00 
Hot Bleu Cheese Dip with Vegetables and Bread   $2.00 
Raw Oysters in Season       market price 
 
  
     When determining the amount of hors d’oeuvres needed, consider the 
number of guests expected and multiply by 1.5. (40 people * 1.5= 60 pieces), 
conservatively. Please include the number and selection of hors d’oeuvres on 
your agreement. 
  
    We look forward to making your event a successful one. 
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First Course  
 

Chef’s Selected Seasonal Soup 
 

-or- 
 

Mixed Greens with Julienne Red Onion, Chevre, Green Apple and Raspberry 
Vinaigrette 

 
Second Course  

 
5 oz. Grilled Filet of Red Drum with Wilted Greens, Creamy Polenta and Lemon 

Butter 
 

-or- 
 

Sharpies Prawns and Polenta served on Puff Pastry 
 

-or- 
 

Grilled Chicken over Mixed Greens with Julienne Red Onions, Candied Walnuts, 
Chevre and Balsamic Vinaigrette  

 
Dessert  

 
Chef’s Selected Seasonal Dessert 

 
 

$20 per person 
 

Lunch includes bread and olive oil service. Both non-alcoholic and alcoholic 
beverages are available at regular menu price 

 
Hors d’oeuvres may be provided for an additional per piece fee as for dinner 

functions. Please see the menu cover page for details.  
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First Course  
 

Chef’s Selected Seasonal Soup 
 

-or- 
 

Mixed Greens Salad with Pine Nuts, Gorgonzola, Red Onion and Balsamic  
Vinaigrette  

 
 

Second Course  
 

Grilled 7 oz Local Catch with Lemon Risotto, Asparagus,  
and Beurre Blanc 

 
or 

 

Grilled 10 oz. Certified Black Angus Ribeye with Whipped Potato, Asparagus,  
and Red Wine Jus 

 
or 

 

Grilled Chicken Breast with Parmesan Polenta, Asparagus,  
and Mushroom Jus 

 
 

Dessert  
 

Choice of two Chef’s Seasonal Desserts 
 
 

$45  
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First Course  
 

Chef’s Selected Seasonal Soup 
 
 

Second Course  
 

Organic Bibb Salad with Bacon, Cherry Tomatoes, Corn Salsa and Red Onions 
Topped with a Creamy Gorgonzola Dressing 

 
 

Third Course  
 

Grilled 7 oz. Fresh Local Catch with Lemon Risotto, Asparagus,  
and Beurre Blanc 

 
or 

 

Sharpies Prawns and Polenta with a Bacon, Tomato and Thyme Jus 
 

or 
 

Grilled 12 oz. Certified Black Angus Ribeye with Whipped Potato, Asparagus,  
and Red Wine Jus 

 
or 

 

Grilled Chicken Breast with Parmesan Polenta, Asparagus,  
and Mushroom Jus 

 
 

Dessert  
 

Choice of Two Chef’s Selected Seasonal Desserts 
 
 

$60  
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First Course  
                                       

Chef’s Selected Seasonal Soup 
 
 

Second Course  
 

Organic Bibb Salad with Bacon, Cherry Tomatoes, Red Onions, Corn Salsa 
 and Boiled Egg Topped with a Creamy Gorgonzola Dressing 

 

or 
 

         Spinach Salad with Duck Confit, Applewood Smoked Bacon, Pecans, 
Match Stick Potatoes and Smoked Chevre served with a Port Reduction 

 Topped with an Orange Vinaigrette 
 
 

Third Course  
 

Grilled 7 oz. Fresh Local Catch with Lemon Risotto, Asparagus,  
and Beurre Blanc 

 

or 
 

Grilled Chicken Breast with Parmesan Polenta, Asparagus,  
and Mushroom Jus 

 

or 
 

Grilled 8 oz. Certified Black Angus Beef Tenderloin with Pommes Frites, 
Asparagus, and Brandy Peppercorn Cream 

 

or 
 

Grilled 12 oz Certified Angus Beef Ribeye with Whipped Potato, Asparagus 
and Red Wine Jus 

 

or 
 

Sharpies Prawns and Polenta with a Bacon, Tomato and Thyme Jus 
 
 

Dessert  
 

Choice of Three Chef’s Selected Seasonal Desserts 
$70  



 
Special Event Service Agreement 

 
Event Name  No. in Party           Room Requested                Event Date & Time 
 
 
Contact Person                  Phone/Fax:       email:  
 
 
Credit Card Type      Credit Card No.              Exp. Date 
 
 
Name on Card                                 Billing Address 
 
 

Authorized Signature 
 
 

Menu Choice                           Special Requests 
 
Terms of Agreement: 
1. I request the following space for our event: The Landing____; Partial Main 
Dining Area____; or, Full Dining Room____. (Please note that reservation of the Full Dining 
Room for parties of less than 50 guests requires a room rental fee of $500 in addition to 
food and beverage costs.) 
2. I agree that the minimum guest count must be confirmed 24 hours before the 
event.  Between Thanksgiving and New Year’s Day, the guest count must be confirmed 
one week prior to the event. 
3. I agree that I will pay for the minimum head count in full.  A deposit equal to 
50% of the expected food cost (head count X price of selected menu) is required at the 
signing of this agreement.  The balance of the party’s check is due at the conclusion of the 
event by cash or credit card. 
4. Prices do not include tax of 6.75% plus gratuity of 20%. 
5. Cancellations must be made 72 hours before the event, in order to receive a 
full refund of your deposit.  Cancellations made after that time will be charged a $30 
cancellation fee per confirmed guest count, with such fee being deducted from the deposit 
before refund. 
 
PLEASE  COMPLETE, SIGN AND RETURN THIS AGREEMENT AS  SOON AS 
POSSIBLE TO INSURE YOUR RESERVATION.  THANK YOU FOR  CHOOSING 
SHARPIES GRILL AND BAR FOR YOUR SPECIAL EVENT.  WE PLEDGE TO DO OUR 
VERY BEST TO INSURE THE COMPLETE SUCCESS OF YOUR FUNCTION. 
 
_________________________________________           _______________ 
                     Signature       Date 
 
_________________________________________ 
                   Print Name 


