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OVERLOOKING THE Grand River,
Charley’s Crab exists in a setting where
daytime views of downtown are as in-
viting as nighttime city lights are se-
rene. The restaurant is a little like that,

too. You can’t get much more inviting
than the Steamer Bar, where casual
happy hour guests and business travel-

ers alike mingle. And serenity is what
awaits once seated at your table, where
service and menu cater to your fine
dining or business luncheon needs.
Whether it’s cracking open crab
legs or lobster at the table, or finding
the perfect wine to match your entrée,
Charley’s Crab provides professional,
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Charley’s Crab offers a
variety of delicious appetizers
to whet guests’ appetites,
including this tasty
Portobello Milano.

comfortable tableside service, while
the chef and Kkitchen staff combine
culinary talents behind the scenes to
prepare and present the day’s freshest
catches. From king crab, shrimp and
mussels to beef, poultry and the city’s
most addictive, made-from-scratch
rolls and appetizers, the dining expe-
rience at Charley’s is unforgettable.

The dining
experience at
Charley’s is
unforgettable.

Upon seating, guests are treated to
complimentary salmon pate. Fish and
meats are cooked to each guest’s speci-
fications, and toppings range from
New Orleans-style with andouille sau-
sage and etouffee, to the house special,
“a la Charley,” with sherried scallops,
mushrooms and scallions.

Appetizers include crab-encrusted
Dynamite scallops, a variety of oysters
from the raw bar, jumbo shrimp cock-
tail and more. Popular dinner choices
include shrimp Danielle, Maryland
crab cakes, live Maine lobster, mahi
mahi and daily selections.

Banquets, business meetings and
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The main dining room at Charley’s Crab sets the
mood for an incredible meal featuring the
freshest seafood specialties.

private party rooms can be reserved, and
the weeknight happy hour prices rival
nearby downtown venues. Charley’s is well
known for its Sunday brunch, perennially
voted Grand Rapids’ Best by Grand Rap-
ids Magazine readers. Some of its lesser
known, but equally deserving features in-
clude its children’s menu, dessert selection
— don’t miss the chocolate truffle cake or
créme brulee — and the capacity to host
Saturday afternoon weddings.

Always searching for new and excit-
ing recipes to please the most discern-
ing guest’s palate, Charley’s Crab offers
seasonal promotions several times a year.
These special menus allow guests to taste
some of the chef’s latest culinary creations,
from appetizers to entrées to desserts.

While rave reviews for Charley’s Crab
abound, there is nothing like seeing for
yourself what the combination of a his-
toric and beautiful location, unique archi-
tecture, freshest catches in the city, and
impeccable service has to offer.

Crab
Early Dinner Menu, Dinner and Sunday

Charley’s serves Lunch, an
Brunch. Weekly Happy Hour offers food
and drink specials to help relax after a

long day. 8
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GRAND RAPIDS

Spectacular
Waterfront Dining!

For over 25 years, the menu and vast selection of wines served at
Charley’s Crab have been heralded by food critics and Michigan's
most discerning palates as the finest available in the state.

For business luncheons, intimate dinners, appetizers and cocktails
with friends, or an award winning Sunday brunch with the family,
Charley’'s Crab is dedicated to ensuring that your visit is excellent.
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