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BREAKFAST

CONTINENTAL BREAKFAST

BREAKFAST BUFFETS

R I S E  A N D  S H I N E

S U N S H I N E  STAT E

Baker y-fresh muf f ins,  pastr ies,  and bagels  ser ved with cre am 
cheese and preser ves,  a  fresh fruit  display and yogur t . 

S crambled eggs with cheese,  tomatoes,  and sc al l ions, 
bre akfast  sausages or  cr ispy bacon,  rosemar y garl ic 
bre akfast  potatoes and thick-sl iced French toast  or
Belgian waf f les  with warm maple syrup and fresh
tropic al  fruit  display.

$24.95 P E R  GU E ST

$34.95 P E R  GU E ST

Per guest · Minimum 50 Guests · Served with Fresh 
Squeezed OJ, Assorted Tea & Premium Brewed Coffee.
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A LA CARTE
Sold individually by unit as listed.

FO O D

B E V E R AG E S

S N AC K 

Bagel  and Cre am Cheese & Spre ads 

Assor ted Bre akfast  Pastr ies

Sl iced S e asonal  Fruit  and Berr ies

Whole Fresh Fruit

Assor ted Individual  Yogur t

Assor ted Cold Cere als

Granola Bars

Fresh S queezed Orange Juice

Fruit  Juice

Cof fee and Dec af feinated

Hot Te a

Iced Te a

Milk

House -Made Potato Chips & Onion Dip

House -Made Tor t i l la  Chips & S alsa		

Pretzel  Twists

Popcorn

Roasted Fancy Mixed Nuts

$60

$48

$10

$50

$36

$24

$6

$9

$4

$6

$6

$10

$65

$65

$70

$45

$45

$30

P E R  GU E ST

E AC H

D OZ E N

PER GALLON

PER PERSON

PER DOZEN
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BOXED LUNCHES

CLASSIC SANDWICHES 

GOURMET WRAPS

T U N A  &  C H I C K E N  SA L A D

H A M  &  SW I S S 	

T U R K E Y  &  P R OVO LO N E 	

R OA ST  B E E F  A N D  C H E D DA R 	

$20.50 P E R  GU E ST

$25.50 P E R  GU E ST

Per guest · Minimum 50 guests · Includes potato chips, 
fresh fruit, potato salad cup, fresh baked cookie &
bottled water.

T U R K E Y  B LT  W R A P
Thinly  s l iced turkey bre ast ,  str ips of  cr isp bacon,
green le af  lettuce,  tomato and Swiss cheese.  S er ved with
tradit ional  condiments.

M E D I T E R R A N E A N  V EG E TA B L E  W R A P
Tomatoes,  cucumbers,  bel l  peppers,  red onions,  mixed
baby lettuce,  Kalamata ol ives and feta cheese.
S er ved with Greek dressing.

C H I C K E N  CA E SA R  W R A P
Chicken bre ast ,  romaine lettuce,  Parmesan cheese 
and Caesar  dressing,  tossed and rol led in  a  large 
f lour  tor t i l la .
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HORS D’OEUVRES
Per piece · Minimum 100 pieces

L E M O N G R A S S  C H I C K E N  P OT  ST I C K E R S $4.75 P E R  P I EC E

A N T I PA STO  S K E W E R S
Loc al  and impor ted cheeses,  cured me ats and gri l led
vegetables on skewers.

$5.25 P E R  P I EC E

CA P R E S E  SA L A D  S K E W E R S
Fresh mozzarel la  cheese with grape tomatoes and basi l ,
ser ved on skewers with a  balsamic syrup.

$4.25 P E R  P I EC E

B R I E  E N  C R O U T E
With Raspberr y.

$4 P E R  P I EC E

C R I S PY  C H I C K E N  S L I D E R
Marinated and dip fr ied chicken,  pickles and remoulade sauce.

$6.75 P E R  P I EC E

C H I C K E N  SATAY
Yogur t  Raita  S auce.

$6.50 P E R  GU E ST

V EG E TA B L E  S P R I N G  R O L L S
Sweet  and tangy soy sauce

$3.25 P E R  P I EC E

E M PA N A DA S
Your choice of  chicken empanadas,  beef  empanadas or  spinach.

$4.25 P E R  P I EC E

C H E E S E B U R G E R  S L I D E R S
Beef  patt ies,  gr i l led and ser ved on freshly  baked 
buns with sharp cheddar cheese.

$7.25 P E R  P I EC E

G R I L L E D  L A M B  C H O P S
Glazed with demi- glace sauce.

Teriyaki  glaze.

$10P E R  P I EC E

C O C O N U T  S H R I M P
Marinated in  coconut  mi lk  and coated in  toasted coconut .
Topped with orange -horseradish sauce.

$4.75 P E R  P I EC E
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C R I S PY  EG G R O L L S
Your choice of  S outhwest  with Mexic an salsa or  Buf falo  chicken 
with blue cheese.

$5.75 P E R  GU E ST 
LO CA L  A N D  I M P O RT E D  C H E E S E 
S er ved with crackers and sl iced rust ic  bre ads.

$10.75 P E R  GU E ST

S U S H I  B OAT
A select ion of  freshly-made Cal i fornia ,  Maki  and Nigir i  rol ls. 
S er ved with soy sauce,  wasabi  and pickled ginger

$14.25 P E R  GU E ST 

G O L D E N  M OZ Z A R E L L A  ST I C K S                                                                                     
With marinara .

$8.50 P E R  GU E ST

APPETIZERS
Per guest · Minimum 50 guests

J U M B O  S H R I M P  C O C KTA I L
Chi l led gulf  shr imp,  tequi la- l ime cocktai l  sauce and lemon wedges.

$10.75 P E R  GU E ST

S I G N AT U R E  G R I L L E D  M E AT BA L L S
Your choice of  Swedish,  barbeque or  marinara sauce.

$5.25 P E R  GU E ST

G R I L L E D  M A R I N AT E D  V EG E TA B L E 
Freshly  gr i l led and chi l led,  peppers,  Por tobel lo  mushroom, zucchini , 
yel low squash,  red onions,  and asparagus spe ars with ranch dip.

$8.75 P E R  GU E ST

J U M B O  C H I C K E N  W I N G S
Your choice of  Buf falo  hot  sauce,  parmesan garl ic  or  Caribbe an jerk.

$8.75 P E R  GU E ST

S E A S O N A L  F R U I T  A N D  B E R R I E S
A select ion of  the freshest  avai lable se asonal  fruits, 
berr ies and dried fruit .

$9.75 P E R  GU E ST

B B Q  P U L L E D  P O R K  S L I D E R S
Slow smoked pork s immered in  c itrus- chipotle  barbeque sauce.
S er ved with pet ite  rol ls.

$8P E R  GU E ST
M E D I T E R R A N E A N  P L AT T E R
Hummus dip,  black ol ive tapenade and Turkish salad,  a  select ion of 
cured ol ives and cubes of  Greek feta .  S er ved with assor ted f latbre ad 
and toasted pita  tr iangles.

$10.75 P E R  GU E ST

C H A R C U T E R I E  B OA R D
Loc al ly  made ar t isan salumi,  sausage,  ser ved with pickled
vegetables,  stone - ground mustard,  marmalade and sl iced
baguette.

$12.75 P E R  GU E ST
S P I N AC H  A RT I C H O K E 
S er ved with pita  and crackers.

$7.25 P E R  GU E ST

V EG E TA R I A N 
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BUFFET

G R I L L  F E A ST
Gri l led chicken bre asts,  hamburgers and hot  dogs,  baker y-fresh 
buns,  baked be ans,  ser ved with Americ an cheese.  Lettuce,  tomato, 
red onions S er ved with kett le  chips and freshly  baked cookies.

$39 P E R  GU E ST

L I T T L E  I TA LY
Pasta with pesto sauce,  golden chicken parmesan with 
marinara ,  Caesar  salad,  garl ic  knots.  Includes freshly 
made mini  c annol i .

$35 P E R  GU E ST

CA R I B B E A N
Jerk chicken,  guava BBQ r ibs,  Rasta pasta ,  r ice & pe as, 
coleslaw,  plantains.  Includes freshly  baked cookies.

$43 P E R  GU E ST

L AT I N  F L A I R
Mojo chicken,  Ropa vieja ,  f iesta r ice and ste amed 
vegetables.  Includes freshly  baked cookies.

$50 P E R  GU E ST

Per guest · Minimum 50 guests · Served for
lunch or dinner · All buffet packages include condiments.
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T H E  D E L I CAT E S S E N
Pasta S alad ·  Potato S alad ·  Del i  S andwiches  (smoked turkey/
provolone & roast  beef/sharp cheddar)  ·  Whole Fresh Fruit  Basket 
·  Assor ted Cookies and Brownies.

$35 P E R  GU E ST

T H E  D E LUX E  BA R B EQ U E  F E A ST
Classic  Caesar  S alad ·  Apple Coleslaw ·  Smoked Barbeque Pul led 
Pork ·  Rot isserie  S tyle  Chicken ·  Mashed Yukon Gold Potatoes · 
Baked Be ans ·  Gri l led Corn on the Cob ·  Cheese Biscuits  Gourmet 
Assor tment of  Fresh Baked Cookies and Brownies.

B I G  CY P R E S S
S elect  2  salads + 2  entrées + 2  accompaniments + 2  desser ts. 

SA L A D  O P T I O N S
Field Greens,  Classic  Caesar,  Chopped Wedge,  Garden S alad.

E N T R É E  O P T I O N S
Gri l led Bre ast  of  Chicken,  Mojo Pork Butt  with Caramel ized 
Onions & Sweet  Plantains,  Garl ic  Herb Crusted Beef
Tenderloin with Por t  Demi- Glace,  At lant ic  S almon Fi l lets.

AC C O M PA N I M E N T  O P T I O N S 
Fr ic assee of  Green Be an/Roasted Red Pepper/Pe arl  Onions, 
Roasted Zucchini  & S quash,  Cre amed Sweet  Corn,  Roasted 
Brussels  Sprouts with Bacon,  Long Grain & Wild Rice Pi laf, 
Smashed Baby White Potatoes,  Roasted Fingerl ing Potatoes.

D E S S E RT  O P T I O N S
New York Cheesec ake,  Flor ida Key Lime Pie,  Apple S trudel , 
Black Forest  Cake,  Chocolate Fudge Cake,  Pe ach Cobbler, 
Tiramisu Cake,  Gourmet Assor tment of  Fresh Baked Cookies 
and Brownies.

BUFFET
Per guest · Minimum 50 guests · Served with freshly brewed coffee, hot tea & iced tea.

$65 P E R  GU E ST

$85 P E R  GU E ST
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SPECIALTY SALADS
Per guest · Minimum 50 guests

W E D G E  SA L A D
Iceberg wedge topped with rendered loc al  bacon,  bleu 
cheese,  and heir loom tomatoes.  S er ved with oi l  and vinegar 
or  ranch dressing.

$7.50 P E R  GU E ST

M E S C LU N  M I X
A blend of  green and red oak,  gem and le af  lettuce blended 
with spinach,  arugula ,  f r isée and radicchio.  Topped with
cherr y tomatoes,  cucumber,  s l iced red onion,  and a  goat 
cheese.  S er ved with raspberr y v inaigrette dressing.

$7.50 P E R  GU E ST

BA BY  S P I N AC H  SA L A D
Gri l led Granny Smith apples,  sweet  onions and red peppers. 
S er ved with honey mustard dressing.

$7.50 P E R  GU E ST

TO M ATO  CA P R E S E
Sl iced heir loom tomatoes with fresh mozzarel la  and basi l , 
dr izzled with ol ive oi l  and balsamic vinegar.

$8 P E R  GU E ST

C L A S S I C  CA E SA R  SA L A D
Romaine lettuce tossed with garl ic  croutons,  shaved
Parmesan cheese and tradit ional  Caesar  dressing.

$7.50 P E R  GU E ST

ST R AW B E R RY  P E A R 
Chopped romaine mix with strawberr ies,  cherr y tomatoes,  blue 
cheese crumbles and c andied pec ans.  S er ved with raspberr y or 
apple cider  v inaigrette.

$3.50 P E R  GU E ST

M I X E D  BA BY  G R E E N S
Field greens,  cucumbers,  grape tomatoes,  young c arrots  and 
se asoned croutons.  S er ved with balsamic vinaigrette and 
ranch dressings.

$7.50 P E R  GU E ST

R OA ST E D  R E D  P OTATO 
With stone - ground mustard dressing.

$4 P E R  GU E ST

C O L E S L AW
Poppy seed vinaigrette.

$4 P E R  GU E ST
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INSPIRED ENTRÉES
Per guest · Minimum 50 guests

G R I L L E D  AT L A N T I C  SA L M O N
Marinated in  herbs and ol ive oi l ,  gr i l led and ser ved with 
chardonnay cre am sauce.  S er ved with wi ld  r ice pi laf  and fresh 
se asonal  vegetables.

$39 P E R  GU E ST BAC O N  W R A P P E D  P O R K  LO I N
Center- cut  pork tenderloin wrapped in  bacon,  oven-roasted 
red potatoes and fresh se asonal  vegetables.

$36 P E R  GU E ST

A R R OZ  C O N  P O L LO

Slow roasted chicken bre ast ,  ser ved with Spanish 
saf fron r ice and sweet  pe as.

$34 P E R  GU E ST

T E R I YA K I  G L A Z E D  TO F U  ST I R  F RY
Sl ices of  roasted mushrooms and vegetables,  baked with 
goat  cheese and herbs in  a  puf f y  pastr y  and ser ved over 
red pepper coul is.

$30 P E R  GU E ST

J E R K  C H I C K E N  B R E A ST

Supremes of  chicken rubbed with Jamaic an jerk 
se asoning.  S er ved with boniato mash,  fr ied yucc a 
and mango - guava barbeque sauce.

$34 P E R  GU E ST

ST U F F E D  C H I C K E N  B R E A ST

Roasted with spinach,  goat  cheese,  and red pepper. 
S er ved with roasted garl ic  mashed potatoes,  f resh 
se asonal  vegetables and tomato coul is.

$38 P E R  GU E ST

F LO R I D I A N  K E Y  L I M E  S H R I M P
Whole gulf  shr imps marinated with Key l imes and ci lantro 
and gri l led.  S er ved with tr i- colored cous cous,  fresh se asonal 
vegetables and mango -papaya salsa .

G U I N N E S S  B O N E L E S S  B E E F  S H O RT  R I B S
S er ved with r ich pan gravy,  c aramel ized cipol l in i  onions,  celer y 
root  and parsnip mash and fresh se asonal  vegetables.

S E A FO O D M E AT

P O U LT RY

V EG E TA R I A N

$38 P E R  GU E ST $44 P E R  GU E ST
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DESSERTS
Per guest · Minimum 50 guests

O R I G I N A L  N E W  YO R K  C H E E S ECA K E
S er ved with whipped cre am and strawberr ies.

$9.25 P E R  P I EC E T R E S  L EC H E S  P O U N D  CA K E
Velvety vani l la  cre am and pound c ake,  topped with 
meringue and sweet  red cherr ies.

$10.50 P E R  P I EC E

G E R M A N  A P P L E  ST R U D E L
Apples wrapped in  paper thin  dough.

$8.50 P E R  P I EC E

F R E S H  A S S O RT E D  B E R R I E S
Marinated in  Chambord and topped with sweet ,  chanti l ly  cre am.

$7.50 P E R  P I EC E

G E R M A N  C H O C O L AT E  F U D G E  CA K E
L ayers of  buttermilk  chocolate cre am.

$10.50 P E R  P I EC E

S E A S O N A L  C O B B L E R
Fresh fruit  ser ved hot ,  topped with cinnamon 
crumbles and vani l la  whipped cre am.

$7.50 P E R  P I EC E

T I R A M I S U  CA K E
Angel  food c ake layered with a  blend of  masc arpone 
and cre am cheese,  laced with amaretto.

$6.50 P E R  P I EC E

F R E S H  F R U I T  TA RT
The freshest  se asonal  fruits  topped with whipped cre am 
and ser ved with vani l la  sauce laced with Chambord.

$7.50 P E R  P I EC E
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WINE LIST
CHAMPAGNE / SPARKLING 
Dom Perignon • FRANCE	 $925*
Perrier Jouet Belle Epoque  
Brut • FRANCE	 $690
Perrier Jouet Grand Brut  
   • FRANCE	 $225
Moet & Chandon Imperial  
   • FRANCE	 $200*
GH Mumm Brut • FRANCE	 $150
Chandon Brut • CALIFORNIA	 $85*
Avissi Prosecco • ITALY	 $75*

CHARDONNAY
Chateau Montelena	 $200* 
Donelan Nancie	 $170
En Route  
   by Far Niente Brumaire	 $115
Frogs Leap Shale & Stone	 $100*
Freemark Abbey	 $60*

SAUVIGNON BLANC
Sinegal Sauvignon Blanc  
   • CALIFORNIA	 $98
Cloudy Bay • MARLBOROUGH	 $90*
Le Petit Silex • CALIFORNIA	 $80*

PINOT GRIGIO
Santa Margherita • ITALY	 $75*
King Estate • OREGON	 $50*

WHITE BURGUNDY
Joseph Drouhin Vaudon  
Chablis	 $130
Domaine Arnaud Baillot  
   Montrachet	 $90*

ROSE
Domaine Raimbaud Rose	 $90
Luc Belaire Sparkling Rose	 $75* 

PINOT NOIR 
Donelan Two Brothers	 $175*
En Route Les Pommiers	 $125
Walt STA	 $100
Belle Glos Clark &  
Telephone	 $100*
Benton Lane	 $75*
Wild Fighter	 $65*

SHIRAZ / SYRAH
Hickinbotham Shiraz	 $135*
Sleight of Hand  
   Psychedelic Syrah	 $225*

MERLOT
Provenance	 $60*

 
 
 

CABERNET SAUVIGNON
Roy Estate Cabernet	 $845*
Quintessa	 $700
Viader Black Label Cuvee	 $490
Cade Howell Mountain	 $320
Darioush Signature	 $360
Heitz Cab Lot C-91	 $300*
Vice Versa Spinning Plates	 $490
Hall Cabernet Sauvignon	 $150
Silver Oak Alexander Valley	 $220*
Faust Cabernet 2021	 $200
Bella Union by Far Niente	 $215
Caymus Cabernet  
   Sauvignon	 $295*
Frogs Leap Cabernet  
   Sauvignon	 $120
Honig Cabernet  
Sauvignon	 $135
Sinegal Cabernet  
   Sauvignon	 $120*
Post & Beam by Far Niente	 $110*
Quilt Cabernet Sauvignon  
   2021	 $145
Hess Allomi  
Cabernet Sauvignon	 $120
Buehler Vineyards  
Cabernet Sauvignon	 $120
Truchard Vineyard  
   Cabernet Sauvignon	 $90*
Chasing Rain Aquilini	 $98

RED BLEND
Arietta Quartet Blend	 $230
Darioush Caravan	 $140*
Orin Swift  
   8 Years in the Desert	 $125
The Prisoner 	 $115*
Chappellet Mountain Cuvee	 $110

FRENCH RED
Chateau Lessage St Emilion	 $160
Joseph Drouhin Chorey  
   Les Allies	 $140
Chateauneuf du Pape	 $120*
Chateau Reysson  
   Haut Medoc	 $90*

ITALIAN RED
Gaja Dagromis Barolo/ 
   Nebbiolo	 $350

Casanova Neri Brunello  
   di Montalcino	 $225
Cordero di Montezemolo	 $150*
Banfi Magna Cum Laude	 $110*

OTHER RED
Catena Alta Historic Rows  
   • ARGENTIA	 $128*
Marques De Caceres  
Gran Reserva Rioja • SPAIN	 $95
Artuke Rioja • SPAIN	 $50* 
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WINE LIST
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BEVERAGES

PREMIUM HOSTED BAR

STANDARD HOSTED BAR

H O ST E D  BA R  —  2 N D  H O U R

H O ST E D  BA R  —  2 N D  H O U R

H O ST E D  BA R  —  3 R D  H O U R

H O ST E D  BA R  —  3 R D  H O U R

Each addit ional  hour:  $10.00 per  guest .

Each addit ional  hour:  $10.00 per  guest .

H O ST E D  BA R  —  1 ST  H O U R

H O ST E D  BA R  —  1 ST  H O U R

All  beverages purchased by host ,  charged on
consumption.  1  bar tender per  100 guests  recommended.

Al l  beverages purchased by host ,  charged on
consumption.  1  bar tender per  100 guests  recommended.

$55 P E R  GU E ST

$40 P E R  GU E ST

$65 P E R  GU E ST

$50 P E R  GU E ST

$75 P E R  GU E ST

$60 P E R  GU E ST

SPIRITS

WINE

BEER & SELTZER READY TO DRINK

NON-ALCOHOLIC BEVERAGES

C O C KTA I L S
New Amsterdam, Jameson,   Buf falo  Trace,  Manibal l  Pe anut 
Butter  Tequi la ,  Bac ardi  Rum, Bac ardi  Spiced Rum, Dewars 
S cotch,  Cazadores Tequi la ,  Gin.
*Grey Goose & Patron are avai lable  for  upgrade.

P R E M I U M  W I N E  —  BY  T H E  G L A S S
Jacob’s  Creek Chardonnay,  Pinot  Grigio,  Cabernet .

P R E M I U M  B E E R JA M E S O N

BACA R D I

S O U T H S I D E

S U R FS I D E

S O F T  D R I N K S

Corona ,  Corona Premier,  Blue Moon,  Peroni ,  Modelo, 
Voodoo Ranger IPA ,  Funky Buddha Hop Gun,  Flor idian.

Coc a- Cola products.

P R E M I U M  W I N E  —  BY  T H E  B OT T L E
Jacob’s  Creek Chardonnay,  Pinot  Grigio,  Cabernet .

A M E R I CA N  D O M E ST I C  B E E R

B OT T L E D  WAT E R

S PA R K L I N G  WAT E R

B OT T L E D  J U I C E

H OT  B E V E R AG E S

E N D L E S S  B E V E R AG E  PAC K AG E

H A R D  S E LT Z E R

Mil ler  Lite,  Coors Light ,  Yuengl ing,  Yuengl ing Fl ight .

Dasani  Water.

L a Croix  var ious f lavors.

Orange,  cranberr y or  pine apple juice.

Cof fee (Regular  or  Dec af feinated) ,  te a ,  hot  chocolate.

S oda and water.

White Claw -  Black Cherr y,  White Claw Mango, 
White Claw Watermelon.                

$12 P E R  C O C KTA I L

$10 P E R  G L AS S

$7.50 P E R  B OT T L E $12 P E R  CA N

$12 P E R  CA N

$12 P E R  CA N

$12 P E R  CA N

$3.50 E AC H

$30 P E R  B OT T L E

$7 P E R  B OT T L E

$3 E AC H

$3 E AC H

$4 E AC H

$28 P E R  G A L LO N

$10 P E R  GU E ST

$7 P E R  CA N

Professional licensed bartenders required ($150+ per bartender; waived if bar sales exceed $500)
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GUARANTEE 
Ple ase provide a  guaranteed attendance f igure for  a l l  funct ions at  le ast  three (3)  business days pr ior  to  the event  date.  I f  the

Catering Manager is  not  advised by this  t ime,  the est imated f igure wi l l  automatic al ly  become the guarantee.  Incre ases made

within the three (3)  business day de adl ine are subject  to  approval  and may be subject  to  an addit ional  fee.

BILLING 
Acceptable forms of  payment include credit  c ard (Visa ,  MasterCard,  Americ an Express and Discover)  or  company check

(must  be received prior  to  event) .  A completed credit  c ard authorizat ion form is  required on f i le  for  any overages.

MENU SELECTION 
Our Executive Chef  is  avai lable to  cre ate a  custom menu to suit  a l l  types of  events and tastes.  Ple ase noti f y  your  Cater ing 

Manager at  le ast  three (3)  business days in  advance of  any dietar y restr ict ions to  ensure we have ample t ime to cre ate 

something for  ever yone.

CANCELLATION POLICY 
Payment is  non-refundable i f  a  funct ion is  c ancel led less than three (3)  business days pr ior  to  the event .

SERVICE CHARGE
A S er vice Charge of  20% is  added to your  bi l l  for  suite  ser vice.  20% of  this  charge is  a  House/Administrat ive Charge.  80% is 

distr ibuted to Employees providing the ser vice as a  gratuity.

FOOD AND BEVERAGE SERVICE
All  food and beverage presented at  the venue must  be prepared by the cul inar y staf f.  No food,  beverage or  a lcohol  wi l l  be

permitted to be brought  into or  removed from the venue by the cl ient  or  guests.  An exception is  made for  wine;  a  corkage fee

of  $30.00 per  opened bott le  wi l l  apply.

CATERING POLICIES





