Knot Just

Knst, dust A Svimp Boib 2 Chicks & A Pot Og Detish, e Buing 1 To. You

What, s Knol, Just, 0 Srimy Boit?

Seafood boils are a true communal eating tradition perfect for anytime of the year! Ours features succulent jumbo
shrimp, andouille sausage, red bliss potatoes, corn on the cob and sweet Vidalia onions all tossed with our own
special blend of seasonings. Everything goes in one big kettle, boiled to perfection and served with our
homemade biscuits all at your location.

How Tt Works:

This is the easy part. We do it all including setting up inside or out, boiling your meal and cleaning up.
All you need to do is relax, eat and enjoy!

We provide everything for you to enjoy your meal. When the seafood is ready to be “Dumped”, we do it all
including melted butter and fresh lemons in traditional Low Country style -- spread across a paper covered table.
While you enjoy the meal, we clean up (we know how to do a proper shrimp boil).

We leave you with nothing but happy guests and great memories.

Pricing:

Book your boil: 248-935-9866 for Southeast Michigan,
248-770-7849 for Northern Michigan or

email us at knotjustashrimpboil@gmail.com

Call, text or email us for pricing and more information.

@ Affordable
> Yum For

Ask about our seafood add-ons like crab and lobster.
*Please note additional trip charges may apply.




