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Welcome to First Flight Island Restaurant and Brewery 

 

 

We are excited to be of service to you for this special event!  First Flight approaches each special event with 

one mission: To bring your vision to life. We pride ourselves in offering elegance with a personal 

touch.  For incredible cuisine, service, style and memories that will be remembered for a lifetime… 

First Flight is at your service!! 

 

Some Brief History about First Flight and our Outdoor Gardens … 

Located at 301 Whitehead Street, on the corner of Whitehead and Caroline, stands one of Key West’s most 

impressive and historic buildings– First Flight Island Restaurant and Brewery. Well known for being        

birthplace of Pan American Airlines, Pan-Am’s first tickets were sold out of this very building in 1927.  Our 

main level includes soaring trees that arch and create a living canopy in the main garden by day and    

sparkling with lights at night.  Off the main red-bricked garden and behind French doors lies the        

Southernmost Brewery in the USA. The famous Crash Bar, so named for the Sikorsky seaplane plunging 

through the ceiling, provides a unique drinking surface- an aluminum wing- and is located off the main 

garden.  The second floor “Tree-Top Terrace” is nestled in the tree-tops, it provides a view of the lower 

Main Garden dining area and of Whitehead Street. The Tree-top Terrace level is complete with restroom 

facilities and an indoor open air-pavilion area which is also open to the main garden below. 

 

We not only offer catering and private events, but also restaurant reservations in the outdoors gardens for 

those times when a private garden is not required.  We are excited to offer specialty menus for restaurant 

reservations and large groups to you and your guests.  With this option you would have a pre-selected 

menu created from our current dining menu and your reservation would be held in one of our outdoor   

gardens.  

First Flight offers everything you need to make your special event the event of a lifetime and remembered by 

all.  We take pride in making your vision a reality.  Let us guide you in creating the unique and personal 

event and getaway you have imagined.  We are more than happy to create an estimate for you and of 

course answer any questions.   

 

 

 

Thank you for considering First Flight! 

Cheers! 

 

 

For more information please contact 

Our Group Sales and Catering Manager 

Jackie Gibson 

305.293.8484  

jackie@keysrestaurantsgroup.com 
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Our Restaurant 

Main Garden 

Featuring one of Key West’s largest outdoor dining garden. Plush with tropical foliage and colorful orchids, 

the garden is best suited for large groups and gatherings. It features a fold down stage with all power 

needed for music. The garden also has easy access to the Crash Bar and rest rooms.  

Capacity 

Cocktail Party: Up to 200 people 

Sit Down: Up to 150 people 

 

Treetop Terrace 

The treetop terrace is our second floor private experience. There is a great outdoor space, under the stars 

and trees, there is an additional open air indoor space, as well as a full bar. All overlooking the garden 

dining below. This space also features men's and women's bathrooms.  

Capacity 

Cocktail Party: Up to 120 people 

Sit Down: Up to 60 people 

 

Crash Bar 

Named after the model plane “crashing” through the ceiling and a bar constructed as an airplane wing. 

This space takes the Pan–Am history into full affect.  

This is an indoor/outdoor space with most of the dining indoor.  

Capacity 

Cocktail Party: Up to 75 people 

Sit Down: Up to 50 people 

 

The Game Room 

Every great brewery must have a game room! This room is artfully decorated, featuring two competition 

dart boards, tables for dining, and plenty of classic board games! This room is great for small group fun 

get togethers, such as bridal parties, birthdays, or sporting events. 

Capacity 

Cocktail Party: Up to 20 people 

Sit Down: N/A 

 

The Whole House 

A full access party to the entire restaurant. Featuring the “The Treetop Terrace”, “Canopy Garden” and 

“Crash Bar”.  Overall this would feature two floors with indoor and outdoor space, as well as a full bar 

and restrooms on both floors. 

Capacity 

Cocktail Party: Up to 350 people 

Sit Down: Up to 200 people 

Food and Beverage minimums, as well as site fees may apply for certain rooms. Consult 

sales manager for more details. 
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Plated Dinners 
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“The Canopy” 

First course 

(choice of) 

 

Lobster Bisque 

Traditional french bisque made with florida spiny lobster 

 

Kale Caesar 

Crisp kale & romaine blend, shaved parmesan, toasted croutons, house made dressing 

 

Mixed Greens 

Mixed greens, cherry tomatoes, house made balsamic vinaigrette 

 

 

 

Second course 

(choice of) 

 

Seafood Fettuccini  

Key west pink shrimp, clams, grouper, scallops, fettuccini, pesto cream sauce 

 

Organic Chicken 

Savory herb marinated chicken breast, rosemary & herb risotto, asparagus, pan demi glaze 

 

Skirt Steak 

Grilled 8 ounce skirt steak, roasted fingerling potatoes, chef’s seasonal vegetables, chimichurri sauce 

 

 

 

Desserts 

(choice of) 

 

Black Bottom Key Lime Pie 

House specialty with oreo cookie crust 

 

New York Style Cheesecake 

Mixed berry coulis 

$55 per person (plus tax & gratuity) 
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“Key West Sunset” 

Passed Hors d’ Oeuvres 

(choice of) 

One passed or displayed appetizer 

Some restrictions may apply 

 

First Course 

(choice of) 

 

Lobster Bisque 

Traditional French bisque made with Florida spiny lobster 

 

Tropical Garden 

Mixed greens, grilled pineapple, cucumber, pickled sweet onion, citrus vinaigrette 

 

Kale Caesar 

Crisp kale & romaine blend, shaved parmesan, toasted croutons, house made dressing 

 

 

Second course 

(choice of) 

 

Seafood Fettuccini 

Key west pink shrimp, clams, scallops, grouper, fettuccini, pesto cream sauce 

 

Swordfish 

Pan seared local swordfish, jasmine rice, seasonal vegetables, lemon caper cream 

 

New York Strip 

Grilled 12oz N.Y. Strip, roasted fingerling potatoes, charred brussels sprouts, roasted garlic chimichurri 

sauce 

 

 

Desserts 

(choice of) 

 

Black Bottom Key Lime Pie 

House specialty with oreo cookie crust 

 

New York Style Cheesecake 

Mixed berry coulis 

 

Tropical Puff Pastry 

Seasonal fruit, puff pastry, locally sourced mango honey drizzle 

$75 per person (plus tax & gratuity) 
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“The First Flight” 

Passed Hors d’ Oeuvres 

(choice of) 

One passed or displayed appetizers 

Some restrictions may apply 

 

First course 

(choice of) 

 

Lobster Bisque 

Traditional French bisque made with Florida spiny lobster 

 

Caprese 

Organic mozzarella, basil, marinated heirloom tomato, balsamic reduction 

 

Tropical Garden 

Mixed green, grilled pineapple, cucumber, sweet pickled red onion, citrus vinaigrette 

 

 

Third course 

(choice of) 

 

Grouper 

Pan seared local grouper filet, roasted tomato risotto, charred brussels sprouts, tarragon white wine sauce 

 

Grilled Spiny Lobster Tail 

Grilled lobster tail, saffron tomato risotto, garden vegetables, sweet piquillo pepper sauce 

 

Filet Mignon 

8oz grilled beef tenderloin, whipped garlic mash, grilled asparagus with a bourbon mushroom demi glaze 

 

 

Desserts 

(choice of) 

 

Black Bottom Key Lime Pie 

House specialty with oreo cookie crust 

 

New York Style Cheesecake 

Mixed berry coulis 

 

Tropical Puff Pastry 

Seasonal fruit, puff pastry, locally sourced mango honey drizzle 

$90 per person (plus tax & gratuity) 
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Buffet Dinners  

&  

Cocktail Parties 
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“The First Class Party” 

Cocktail Party 

Displayed Appetizer 

Tropical fruit and artisan cheese display 

 

 

 

Passed Appetizers 

(Choice of three) 
 

Brisket Sliders 

Tuna Wontons 

Coconut Shrimp 

Caprese Skewers 

Tomato Bruschetta 

Crab Stuffed Mushroom 

Chicken Skewers 

Antipasto Skewer 

Raspberry and Brie Puff Pastry 

 

 

Two hour full house bar package 

(add additional hour—$15pp) 

 

 Beer, Wine, House Brand Liquors  

Beer 

House made micro beers, 

Budweiser, Bud Light, Miller Light, Coors Light,  

Corona, Corona Light, Heineken 

 

House Wines 

Cabernet, Merlot, Chardonnay, Pinot Grigio 

 

House Brands Liquors 

Svedka Vodkas, Sauza tequila, Beefeater Gin, Cruzan Rums, Jim Beam 

 

 

 

Key Lime Pie Display 

Deconstructed house pie, individually displayed for  

guests to help themselves  

$50 per person (plus tax & gratuity) 

25 person minimum 



 10 

“90 Miles to Cuba” Buffet 

Salads 

 

Kale Caesar 

Crisp kale & romaine blend, shaved parmesan, toasted croutons, house made dressing 

 

Tropical Garden 

Mixed greens, grilled pineapple, cucumber, pickled sweet onions, citrus vinaigrette dressing 

 

Entrée 

 

Roast Pork Tender Loin  (carving station) 

Cuban style whole roasted pork loin, seasoned in a classic mojo marinade, carved to order.  

 

Island Chicken  

Plantain and chorizo stuffed chicken breast, spiced rum glaze 

 

Blackened Mahi Mahi 

Locally sourced mahi mahi, lightly blackened and finished with a street corn salsa 

 

Sides 

 

Coconut Rice 

Seasoned Black Beans  

Caramelized Sweet Plantains 

Charred Seasonal Vegetables 

 

 

 

Dessert 

 

Black Bottom Key Lime Pie Display 

House specialty with oreo cookie crust, individually displayed. 

$65 per person (plus tax & gratuity) 

30 person minimum 
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“Southernmost Point” Buffet 

Cocktail Hour 

Passed Coconut Shrimp 

 

Salads 

 

Kale Caesar 

Crisp kale & romaine blend, shaved parmesan, toasted croutons, house made dressing 

 

Tropical Garden 

Mixed green, grilled pineapple, cucumber, sweet pickled red onion, citrus vinaigrette 

 

Entrée 

 

Prime Rib (carving station) 

Garlic & rosemary slow roasted prime rib. Carved to order. Features horseradish cream, au jus, garlic 

bread 

 

Pork Tenderloin 

Five spice char-grilled pork tenderloin, bourbon molasses reduction 

 

Local Hogfish 

Pan seared locally sourced hogfish, blistered cherry tomatoes, citrus beurre blanc 

 

Sides 

 

Seasoned Black Beans  

Roasted Seasonal Vegetables 

Garlic Mashed Potatoes 

Jasmine Rice 

 

Dessert 

 

Black Bottom Key Lime Pie Display 

House specialty with oreo cookie crust, individually displayed. 

. 

$90 per person (plus tax & gratuity) 

30 person minimum 
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“First Flight” Buffet 

Cocktail Hour 

Fruit & Cheese Display 

Choice of two additional passed or displayed appetizers 

(some restrictions may apply) 

 

Starters 

Lobster Bisque 

Traditional French bisque made with Florida spiny lobster 

 

Kale Caesar 

Crisp kale & romaine blend, shaved parmesan, toasted croutons, house made dressing 

 

Tropical Garden 

Mixed green, grilled pineapple, cucumber, sweet pickled red onion, citrus vinaigrette 

 

Entrée 

Tenderloin (carving station) 

Beef tenderloin, lightly seasoned and carved to order.  

Features, blue cheese cream, horseradish cream, bourbon pan sauce 

 

Island Chicken  

Plantain and chorizo stuffed chicken breast, spiced rum glaze 

 

Grouper 

Pan seared locally sourced black grouper, black bean and mango salsa 

 

Sides 

Roasted seasonal vegetable 

Charred fingerling potatoes 

Jasmine rice  

 

 

Dessert 

Black Bottom Key Lime Pie Display 

House specialty with oreo cookie crust 

 

New York Style Cheesecake 

Mixed berry coulis 

 

$110 per person (plus tax & gratuity) 

30 person minimum 
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Additions 
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Appetizer Additions 

Coconut Shrimp 

Shaved coconut crusted shrimp, with a sweet 

chili dipping sauce $10 (P,D) 

 

Rustic Shrimp Cocktail 

Old bay boiled key west pink shrimp, house 

made cocktail sauce $12 (P,D) 

 

Shrimp Ceviche  

Local shrimp, citrus segments,  

avocado mousse  $12 (P,D) 

 

Tuna  Poke Wontons 

 Marinated sushi grade ahi tuna, wakame salad, 

picked vegetable, wasabi aioli  $10 (P) 

 

Caprese Skewers 

 Heirloom cherry tomatoes, mozzarella, ipa-hop 

infused pesto, aged balsamic drizzle $8 (P,D,V) 

 

Tomato Bruschetta 

Garlic crostini, house made bruschetta,  

parmesan, balsamic reduction  $8 (P,V) 

 

Raspberry & Brie Puff Pastry 

Crisp puff pastry, brie, raspberry and a local 

honey drizzle  $8 (D,V) 

 

Crudite Platter / Cups 

Fresh vegetables, house made hummus,  

marinated olives $8 (P,D,V) 

(P) - Passed Option   (D) - Displayed Option   (V) - Vegetarian 

Bacon Wrapped Scallops 

 port wine reduction  $13 (P) 

 

Crab Stuffed Mushroom 

 Crab cake stuffed button mushrooms, key lime 

mustard  $10 (P) 

 

Chicken Skewer 

Island jerk marinated chicken, grilled pineapple  

& red pepper $7 (P,D) 

 

Brisket Panini Sliders 

Braised beef brisket, swiss cheese, caramelized 

onion, port wine demi  $10 (P,D) 

 

Tenderloin Crostini 

Savory prime sliced beef, brie cheese, arugula 

horseradish cream sauce $14 (P) 

 

Skirt Steak Skewer  

Roasted garlic chimichurri sauce  $12 (P,D) 

 

Antipasto Skewers 

Cured Italian meats, artisan cheeses, artichoke, 

cherry tomato, aged balsamic drizzle  $10 (P,D) 

 

Deviled Eggs 

Southernmost Brewery specialty,  

classic style $5 (P,D) 
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Buffet Additions 

Display Stations 

 

Braised Pulled Pork 

 cuban style pulled pork, cilantro sour orange mojo, 

calabaza & peruvian purple potato salad. 

$12 per person 

 

Brisket Mac & Cheese 

 House specialty mac & cheese, braised beef brisket, 

three cheese blend, cavatappi pasta 

$10 per person 

 

Baby Lamb Chops 

 cardamom spiced panko crusted lamb chops, man-

go mint chutney, chinese broccoli, port wine glaze. 

$15 per person 

 

Slider Trio 

Display of cheeseburger, seared ahi tuna & caprese 

sliders. Great for grab and go! 

$15 per person 

 

Raw Bar 

snow crab claws, key west pink shrimp,  

raw shucked oysters, roasted shallot vinaigrette, 

house made cocktail sauce  

Mk Price 

Action Stations 

(Requires $125 attendant fee) 

 

Pasta Station 

Assorted pastas, marinara & alfredo. Toppings of 

spinach, roast garlic, tomato,  

mushroom, parmesan cheese  

$12 per person 

With Chicken & Shrimp $14 

 

Taco Bar 

Soft & hard shell tacos, with selection of chicken, 

shrimp or beef. Accompaniments of shredded let-

tuce, pico de gallo, guacamole, onions,  

jalapenos, sour cream. 

$14 Per person 

 

Roast Pig 

Cuban style whole roast pig, seasoned in a classic 

citrus and garlic marinade, carved to order.  

(Pork tenderloin available) 

$14 Per person 

 

Seared Ahi Tuna Carving Station 

 Green tea crusted tuna loin, carved to order,  

traditional accompaniments of pickled ginger, sweet 

soy reduction, wakeme seaweed salad 

$16 per person 

 

Whole Grouper Carving Station 

Pulled right from Key West waters,  

roasted and displayed whole.  

Variation of sauces to compliment the fish.  

$Mk - per person 

 

Prime Rib Carving Station 

 Herb crusted prime rib, au-jus , creamy  

horseradish ,fresh baked diner rolls 

$18 per person 

 

Beef Tenderloin Carving Station 

 pepper encrusted beef tenderloin, brandy cream 

sauce, fresh baked dinner rolls 

$20 per person 

Dessert Station 

 

House Made Key Lime Pie 

 House specialty with oreo crust, individually  

displayed and garnished 

$7 per person 

 

Deep fried Nutella Sandwich 

Waffle cone battered Nutella sandwich, fried crispy 

brown, finished with dark chocolate drizzle. 

 $7 per person 

 

Sweets Table 

House made Key Lime Pie, Chefs Cheesecake, As-

sorted Petit Forts, double chocolate brownie 

$10 per person 
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Bar Options 

Beer & Wine Bars 

Beer & Wine 

 

Domestic & Imported Beers 

House made micro beers, 

Budweiser, Bud Light, Miller Light, Coors Light,  

Corona, Corona Light, Heineken 

 

House Wines 

Cabernet, Merlot, Chardonnay, Pinot Grigio 

 

1hour—$16 per person 

2hour—$25 per person 

3hour—$30 per person 

4hour—$35 per person 
 

Premium Beer & Wine 

 

Domestic, Imported & Craft Beers 
 

House made micro beers, 

Budweiser, Bud Light, Miller Light, Coors Light,  

Corona, Corona Light, Heineken 

 

Our Craft Beer selection is ever changing, selection 

can be made during menu development process 

with sales manager. 

 

 Premium House Wines 

To be selected with sales manager.  

 

1hour—$22 per person 

2hour—$35 per person 

3hour—$40 per person 

4hour—$45 per person 

Full Bars 

Premium Bar 

 

Includes: All Beers, Wine, Premium Liquors  

Beer 

House made micro beers, 

Budweiser, Bud Light, Miller Light, Coors Light,  

Corona, Corona Light, Heineken, Craft beers.  

 

House Wines, plus premiums 

To be selected with sales manager.  

 

House brand liquors, plus premiums 

Ketel One Vodka, Bombay Sapphire, Crown Royal, 

PatronTequila, Bacardi Rums 

 

1hour—$27 per person 

2hour—$40 per person 

3hour—$50 per person 

4hour—$55 per person 

Full House Bar 
 

Includes: Beer, Wine, House Brand Liquors  

Beer 

House made micro beers, 

Budweiser, Bud Light, Miller Light, Coors Light,  

Corona, Corona Light, Heineken 

 

House Wines 

Cabernet, Merlot, Chardonnay, Pinot Grigio 

 

House Brands Liquors 

Svedka Vodkas, Sauza tequila, Beefeater Gin, Cru-

zan Rums, Jim Beam 

 

1hour—$22 per person 

2hour—$35 per person 

3hour—$40 per person 

4hour—$45 per person 

All bar packages exclude shots, and martinis 

Outside alcohol is not permitted during special events.  

All beer, wine and liquor must come from First Flight 
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Additional Bar Options 

Welcome Drink 

Choose from one of our signature drinks or we will make your favorite recipe. Guests will be greeted with a 

refreshing cocktail of your choosing upon arrival.  

Prices to be determined based on cocktail selected. 

 

 

Cash Bar 

(Available in addition to open bar packages) 

 

All guests will pay for cocktails and wine individually 

For example: You would like to have a 2 hour open bar upon arrival and then switch to cash bar for the 

final 2 hours of an event. 

 

 

Champagne Toast 

Invite your guests to join you in a toast to help celebrate your special occasion.  Price is $3.00 per person. 

 

  

Wine Table Service 

Our full wine list is available.  Please select your favorite wines to be served at the table with dinner.  Pric-

ing will be based on consumption.  Prices will be determined upon wine selection. 
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Group Sales and Catering Manager 

Jackie Gibson 

305.293.8484  

jackie@keysrestaurantsgroup.com 


