Flatccl Brcaiocast
AllTlated Preakfast [~ ntrées include Orange Juice,
[reshly Brewed Regular and Decaf Coffee, Assorted T ea,
Assorted Mini Muffins and Biscuits,
Served T ableside

Traditional Breakfast

5cramblec{ E_ggs, Bacon, [ome [ries
$16 per person

\/cgctarian Frittata
[Home [Tries, Broccoli

518 per person

Quiche of the Week
Breakfast Potatoes, Asparagus, Fresh [Truit
$20 per person

Classic Penedict
Canac]ian Bacon, Eng]ish Mu]clcin, Ho”anclaise
Home [ries

$22 per person

Stcak and E_ggs
4 oz [Tilet Mignon
T wo Eggs Foached
[Home [ries, AsParagus
$34 per person

]:oocl & Bcvcragc Pr‘iccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.
All menus and Pricing are subjcct to changc.




Brcaiocast Bmc)ccts
All Breakfast Buffets include Orange uice,
reshly Brewed Regular and Decaf Coffee, Assorted T ea, Served T ableside
Server Attendec{ Breaiocast Euget ~$75 per Server Attendant

Continental Breakfast

Minimum 10 guests

Orange Juice and Cranberry Juice
Fresh SCasonai I:ruit F]at’cer
Assortment of Mini Muffins

(Cinnamon | wists

$18 per person

TYCC SPccial

Minimum 20 guests

Orangc Juice and Cranbcrrg Juice
Fresh Seasona] Fruit Hatter

Assortment of Mini Mugins
Buttermilk Biscuits with Assortment of Preserves
Scrambled Eggs with Chives
Smoked Bacon
Homc [ries

$22 per person

Deluxe Continental Breakfast
Minimum 20 guests
Orange Juice, Cranbcrrg Juicc and GraPcFruit Juicc
Fresh Seasonai Fruit F!at’ccr
Assortment of Mini Mmcxcins
Assortment of Bagels with Cream Cl—leese & Freservcs
Norwegian Salmon Display
Choppec’ Eggs, Capers and Onions
$26 per person

]:oocl & Bcvcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.
All menus and Pricing are subjcct to changc.




Brunch qu:ct
Minimum 30 guests
Orange Juice, Cranberry Juice and Grapefruit Juice
Fresh Seasonal [Truit Platter
Assortment of Mini Muffins
Seasonal [Jouse Salad, | emon \/inaigrette
Scrambled E_ggs with Chives
Eggs Benedict
Smoked Pacon
[Home [ries
Roasted Chicken Preast with T hyme Veloute
Wild Rice Filaf
Chebs Selection of Seasonal \/egetab]es
Freshly Brewecl Coﬁcee and Assorted Tea, Sewed tableside

$40 per person

Brca‘d:ast E_nhanccmcnts
Omelet Station

Omc]cts made to order
E_ggs, Egg Whites, E_gg Beaters
Ohnions, Feppers, T omato, Mushroom, Spinach, Jalapeno Feppers,
[Ham, Bacon, Shredded (Cheddar Cheese

$18 per person (2 hour maximum)

$125 CheF Attenéant ]:ee per 50 guests

A la carte Brca‘ocast ]tcms

Buttermilk Biscuits with Honey $18 per dozen
Assor’ce& Mini Mugins $18 per dozen
Assorted Bagc!s with Cream (Cheese $18 per dozen
Cinnamon | wists $27 per dozen
Scones $36 per dozen
]ndivicluai Grcck Yogurt $% each
Breakfast Sandwiches $8 per sandwich

Southern 51{9/@ Chicken with | '/Olkfﬂ Piscurt
5ausagc, Egg & (Cheese Piscuit
chu]ar and Decaffeinated (Coffee $80 per ga”on

]:oocl & Bcvcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.
All menus and Pricing are subjcct to changc.




Break Fackagcs

Friced based on one hour of service

A‘Ftcrnoon RcFrcsl’lcr
Regular and Decaffeinated Coffee
Assorted Black, (Green and [Herbal T eas, Fresl—\lg Brewed |ced T ea
Assorted Soft Drinks
| emonade
Bottled Water

$10 per person

Sweet | ime
Fresh]g Baked Chocolate Cl’liP (Cookies & Prownies
Regular and Decaffeinated Coffee
Assorted Plack, Green and [Herbal T ea, [Freshly Brewed [ced Tea
Assorted Soft Drinks

Bottleé Water

$i4 per person

Snack Time
FoPcorn, Pretzels, Snack Mix, T ortilla Chips & Salsa
Regu]ar and Decaffeinated (offee
Assorted Black, GGreen and [erbal T ea, Frcshly Brewed [ced T ea
Assorted Soft Drinks

Bott!eé Water
516 per person

Bcvcragcs
]:reshlg Brewed Regular Coffee
Fresh!g Brewed Decaffeinated (offee

Assortecl Se!ection of B]ack, (Green and Herbal Teas
$80 Perga”on

Fruit [nfused Water
$40 per ga!!on

Soft Drinks
$3 per can/each

]:oocl & Bcvcragc Priccs are subjcct to 22% service chargc and 7-5% tax.
Al menus and pricing are subject to change.
pricing ) 8




Plated | unch Cold Selections
All Plated | unch Selections include Assorted Mini Muffins and Cinnamon T wists,
Freshlﬂ Brewed Regu]ar and Decaf Coffee, Assorted [ ot or |ced T ea, Served T ableside

Delicatessen 51:3]@ Chicken Salad
Classic Cl—lickcn Sa]ad served with Sweet Pullman Bread,

Diced [Truit and Berries, Strawberrg Yogurt
$21 per person

Kicked UP BLT Salad
Sliced Marinated Chicken Preast, [Fresh Arugula,
APP]ewoocl Bacon, [Heidoom T omatoes,
Blue Cheese Crumbles and Buttermilk Ranch Dressing

$24 per person

Mediterranean Stglc Salacl
Pesto Marinated Grilled Chicken Breast, Arcadian | ettuce Mix,
Artichol(es, Cherrg Tomatocs, Cucumbcr, Kalamata O]ives,
(Couscous and White Balsamic Vinaigrette
$24 per person

Mumbai Currg Salad
Curried Chicken Breast, [Tarro, T oasted Coconut,

APPICS, GraPcs, Raisins, (Cilantro, Babg SPinach,
Yogur’c and f'jonc\tj Dressing
$24 per person

Nicoise T una Salad
Marinated Girilled T una, Romaine | ettuce,

Finger]ing Fotatoes, Green Beans, Cl‘yerrg Tomatoes,

K alamata O]ives, Balsamic Dressing
$24 per person

TroPical 5I1rimP Salac!

Grilled ()-8 Shrimp, Arcadian |_ettuce, Mandarin Oranges,
Cherrg Tomatoes, Cucumbers, Chagote Squash,
Cilantro, Lemoml—‘]oneg \/inaigret’ce
$26 per person

]:oocl & Bevcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.
All menus and Pricing are subjcct to changc.




Hot Flatcc! [ unch 5c]cctions
A” Hot F]ated Lunch Selections ]ncluc{e a Seasonal House Salac{,
Assorted Mini Muffins and Cinnamon | wists,
Freshlg Brewed Regu]ar and ])ecmC CoFFee, Assor‘ced Hot or ]ced Tea, Serve& Tab]esic{e

Quichc |_orraine
Served with Fresh Steamed AsParagus)
Seasonal [Truit and Berries

$24 per person

T uscan 51:3[6 Roasted Chicken 5uPrcmc
Sundricd Tomatocs and Kale lmcusccl Garlic

Mashecl Fo’catoes, AsParagus, Chicken \/elou’ce
$26 per person

Chicken Piccata

Steamed Red PBliss Potatoes, Snap Peas,

Lemon and CaPer But’cer Sauce
$26 per person

Chicken Milanese
PBreaded Chicken Sca”opini,
Farmcsan Risotto, \/crclurc Oreganata,

Lemon Bu’cter Saucc

$26 per person

Roasted Chicken Preast
f:arro Salacl, Koastecl GraPes,
Wilted Baby Spiﬂach)
Arugu]a, Orange Butter Sauce

$26 per person

Cl‘lickcn CrcPcs
Kice Fila]c, Ju]ierme \/egctabics,
Suprcme Sauce
$26 per person

Roasted BchTcndcrloin Medallion
Roastcd (Garlic Mashed Fotatocs, Broccoiini,

Sautéed Mushrooms) Cabemet Sauce
$%6 per person

Seared Salmon
Qyir\oa Salad) Oven Koastecl T omatoes,
Wilted SPinaclﬁ, Orange Beurre B]anc

$28 per person

Groupcr Piccata
(Seasonal)
Steamed Red Bliss Fotatocs, SnaP Feas,

Lemon and Capcr Buttcr Saucc
$36 per person

]:oocl & Bcvcragc Priccs are 5ubjcct to 22% service chargc and 7-5% tax.

All menus and Pricing are subjcct to changc.




Lunch BumCFcts
All'l unch Puffets include [Fresh Baked Rolls
Table Set ]cecl Tea
Freshlﬂ Brewed Regular and Decaf Coffee, Assorted T ea, Served T ableside
Server Attended Lunclﬂ Buffet-3575 per Server Attendant

Option i
(Caesar Salad with Parmesan (Cheese, (Garlic Croutons, (Caesar Dressing

(irilled Vegetable Fasta Salad

Braised Short Ribs of Beef
Roasted Chicken Preast with Artichokes and [ emon T hyme Jus
Roasted Red Bliss Potatoes
Steamecl Green Beans
PBanana Bread Fuclcling with Vanilla Sauce

$%6 per person

Option 2
Seasonal [Jouse Salad, Balsamic \/inaigrettc
Couscous and Roastecl \/egetab]e Salacl
Beef Tips with Gravg and Mushrooms
(Chicken Piccata with | emon Caper Sauce
Rice Pilaf
Steamed Broccoli

Peach (Cobbler
$36 per person

Option b)

SCasona] House Salacl, Balsamic \/inaigrette
Caesar Sa]acl with Farmesan Cl‘ieese, Garlic Croutons, Caesar Dressing
Seasona! Fresh ]:ruit F!atter
Roasted TOP Sir]oin with Red Wine Demi
Seared Salmon [Tilet with Orange Butter Sauce
Girilled Chicken Preast with Mushroom Sauce
5teamcc{ Asparagus and Cheps 5easonal Vegetables
Mash Yukon (Gold with Chives
Freshlg Baked (Cookies and Brownies
APP!e Cobbler with WhiPPed (Cream

$50 per person

]:oocl & Bcvcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.
All menus and Pricing are subjcct to changc.




|_unch Buffets continue
All'l unch Puffets include [Fresh Baked Rolls

Table Set ]cecl Tea
Freshlg Brewed Regular and Decaf Coffee, Assorted T ca, Served Tableside
SCrver Attendec{ Lunclﬂ Buﬁcet ~$75 per Scrver Attenclant

(Commodore’s Deli Lunch Buffet
5oup of the Dag

Seasonal [House Salad
Ranch Dressing & Palsamic \/inaigrette

Fotato Sa]acl

Fasta Sa]acl
Assortment of Slicecl Breads to ]nclucle White} Wheat and Rge

Assortment of De[i Meats and Cheeses to ]nclude:

Ham, Turkeg) Roast Beemc, Salami,
SWiss, Chec}dar, and Frovolone Chcese

Sliced T omatoes
Sliccd Onions
Grccn Lcamc Lcttucc
Mustard and Mago

Fick]c Spcars

FresHy Baked Chocolate Chip (ookies

Prownies

$30 per person

]:oocl & Bcvcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.
All menus and Pricing are subjcct to changc.




Afternoon T ea Service

$45 per person
(Available for groups of 2448 gucsts)

Salad, SOUP or Mini Quichc
Choicc of 1
Seasonal [House Halad
Cucumber, Cress Soup with Shrimp
Vichyssoise
Gazpacho
Mini Quiche

T ea Sandwiches
Choice of »
Benedictine Sandwiches ((Grated Cucumber with (Cream (Cheese)
Curried Chicken Salad with Almonds
Deviled Crab and Cress (/ ayered Sandwich cut into bars)

Egg Salad with AsParagus

Smoked Salmon with Red Onion ([ ayered Sandwich cut into bars)
Tarragon Chicken Salad

Sweet [ ndings
Choice of 2
Perries & Creme Anglaise
Blueberries & | emon Curd
Chocolate Covered Strawberries
[ nglish T rifle
Mini Summer Fudding
Mini Scones, (lotted (Cream and [Truit Preserves
Napoleon

SPccialtg Teas
Honeg, | emon Wedges, 5ugar Cubes
Add Mimosa Service

$8 Perglass or$is8 per person for (2) hours unlimited

Glutcn Free & chctarian Options Availablc uPon chucst,

]:oocl & Bcvcragc Priccs are subjcct to 22% service chargc and 7-5% tax.
All menus and Pricing are sukjcct to changc.




Cold I"'lors d’oeuvres

Ser\/er Attcnded Hors docuvre Station ~$75 per Ser\/er Attenclant

Minimum of 50 Pieces of each selection

Hcirloom Tomato & Basi] bruschctta

$3 per Piece

Cucumber and Cream Cheese ]:ingcr 5andwic|1

$3 per Piece

Pimento Cheese Fingcr Sandwich
$3 per Piece

TaPcnadc Crostini
$3 per Piece

Stuﬁ:cc] Cl—:crrg Tomatocs
Cream Cl’)cese

$3 per Piece

Stuﬂ:cc! Chcrry Tomatocs
Shrimp Mousse
$4 per Piece

Chicken Salad ]:ingcr Sandwich
$4 per Piccc

Tuna Salacl ]:ingcr Sandwich
$4 per Piece

Tru{:ﬂcd Dcvilcd E_ggs

$4 per Piccc

Sun Dried T omato, Roasted Garlic

And Artic['!okc Crostini
$4 per Piccc

Antipasto Skewers
Sun Dried T omatoes, K alamata Olives,
Fresh Mozzarella, Skewered
and Drizzled with Basil Oil & Balsamic
$4 per Piece

F ndive SPcars
Filled with Gioat Cheese, }:igs
& Honey G]azed Fecans
$4 per Piece

(Genoa Salami Crostini
[Horseradish Aioli

$4 per Piece

Us Gulf 5i7rimp
Cocktail Sauce
$5 per Piece

Bloody Marg (s Sl—rrimp Shooter
$5 per Piece

Smoked Salmon
Fried CaPers and | emon (Creme [Traiche
Mini Sesame Cone
$5 per Piece

Tuna Nachos

Wontons
$5 per Piece

]:oocl & Bcvcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.

All menus and Pricing are subjcct to changc.




I"'lot I"'lors d’oeuvres

Ser\/er Attcnded Hors d'oeuvres Station ~$75 per Ser\/er Attendan’c

Minimum of 50 Pieces of each selection

Figs in a Blanket
]—loneg Mustard DiPPing Sauce
$3 per Piece

BBQ chdish or Asian Stylc Mcatba”s

$3 per Piece

SPanakoPita
$3 per Piece

chctab]c f_ggrous

$3 per Piece

Coconut Crusted Chicken
Fina Colada DiPPing Sauce
$4 per Piece

Chicken or BCCF Empanada
$4 per Piece

Avrtichoke Bcigncts
| emon Aioli Sauce

$4 per Piccc

Cuban 5Pring Rolls
Mustard Mayo DiPPing 5auce
$4 per Piece

Fork and Lcmongrass Fot Stickcrs

$4 per Piece

]nc]ivic]ual Brie Fuﬁ: Fastrg with Raspbcrry Jam

$4 per Piece

Gingcr 5Piccd FPear& Brie Crostini
$4 per Piece

Chicken Satag
T hai Peanut Sauce

$4 per Piece

Mini Chicken Cordon Blcu

$4 per Piece

Conch [ritters
$4 per Piece

Coconut Shrimp
Sweet Chili Sauce

$5 per Piece

5canPs WraPPcd in Smoked Bacon
$5 per Piece

GrouPcr (orRed SnaPPcr) Dite
Kcmouladc SaUCC
$5 per Picce

Mini Crab Cakes
Remoulade Sauce
$5 per Piece

Mini Beef Wc”ington
$5 per Piece

| amb Lo“i]::o]::s, Chimichurri
$7 per Piece

]:ooc] & Bcvcragc Priccs are 5u13_jcct to 22% service c]'xargc and 7-5% tax.

All menus and Pricing are subjcct to changc.




chcption Displays
Server Attended Station - $75 per Server Attendant

Crudité Display
Raw Sclection of f:resh Garclen \/egetables,
French Ohnion Dip or (arlic-Farm Aioli
$7 per person

[ xotic [Fruit DisPlaH
Selection of Seasonal [Truits and PBerries
$8 per person

Domestic Cheese Display
Drried [Fruits, Grapes, Berries,
Gourmct Crackcrs

$10 per person

|nternational Cheese Displag
Dried [ruits, Cl‘]utneys, GraPes, Berries,

Gourmet Crackers
$i12 per person

Charcutcric Flattcr
Cl‘leps SClection of ]mPorted Cheese,
Ficklecl \/egetables, Driecl Fruits, Condiments,

Gourmet Crackers
$52 per person

Sushi and Sashimi
(Pased on 6 preces per, guest)
(Chefs Selection of Sashimi,

Maki, [Futomaki, and Nigiri Sushi,
(Condiments and Sauces
$26 per person

Fried Oysters
Remoulade Sauce
$550 Perga”on

Seafood Display
Jncludes ¢ Sl—lrimp, 4 Oysters on the [Half~-Shell,
8 Steamed Mussels and 5 Snow Crab (Claws,
| emon Wedges and (Condiments
(Jee Carvhv‘g~/or/ccc/ scpara tc/y)
$44 per person

Avrtichoke Dip
| avosh PBread
$7 per person

Brie
(5erves 100 guests)

Fecans and Brown 6ugar
$4-00 per disP]ag

Cedar Flanl( Salmon
6crvcs 30 gucsts)
Fresh Scottish Salmon Cured
and Smoked |n [House Served on a Cedar Flank
Capers and Onions, | emon (Cream and Crostini’s
$240 per display

]:oocl & Bcvcragc Pr‘iccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.

All menus and Pricing are subjcct to changc.




Cawing & Action/T ood Stations
Minimum of 50 guests
All Carving & Action/[ ood Stations require a minimum of (1) Chef Attendant per 50 guests
at $125 per attendant unless otherwise notated

Fricing based on upto2 [Hours of Service

Koscmary Crusted Pork | oin

661"\/@5 approx/mate/y 35 guc‘sts)
Ser\/ed with Farker House roHs, Mus’card, Mago and Au Jus
$100 each

Foil~WraPPcd E)onc]css Breast of Turkcy

6crves a/o/orox/mafc/y 275 gucsts)
Scr\/ecl with Farl«ir [ouse Ro”s,

Cranberrg Saucc and Gravg
$120 each

BecFTcnclcrloin Seared with [resh [{erbs

(5@/‘\/@5 approx/mate/y ] 5-20 gucsts)
Served with Parker [House Rolls, Béarnaise Sauce, and [Horseradish Cream

$400 each

Prime Klb of Bccmc
6crves approx/mafc/y 30 gucsts)

Slow Roasted with Qur \/crg Own Blend of SPiccs,
Servecl with SoFt Ko“s, Ficues, Fommerg Mustard, Au Jus,
Horseraclish Cream Sauce and Béarnaise
$725 each

Suckling Fig
$725 ea ch
6crvcs approx/matc/y 50 gucsts)

Stcamship Round of Beef with Frcsh Herbs

(Serves a/o/orox/mafc/ﬂ 150 gucsts)
Served with Parker [House rolls, [Horseradish Cream,

Mustarcl and Au Jus

$850 each

]:oocl & Bcvcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.
All menus and Pricing are subjcct to changc.




Cawing & Action/T ood Stations

Macaroni and Cheese Station
White Cheddar Macaroni and Cheese
Smoked Bacon and T ruffle Ol
$1% per person
*(2) CECF Attendants Kequired
5@3[000’ En/zancemcnt:

Add Lobster $10 per person

Paella Station
Ye”ow Kice, Chicken, fjl—zrimp, Mussels,
(alamari, Chorizo and \/egctablcs

*(1) Chef Attendant chuircd
$352 per person

Pasta Station
( Choice of Jwo [astas and ] wo Sauces)
Served with Grilled \/egetables and
Roasted FPulled Chicken
Pasta Choices:
Penne, PBowtie, T ortellini or Potato (Gnocchi
Sauce Choices:
Koasted Tomato Sauce, Festo A]Fredo,
Garlic Cream or
Al aVodka T omato Sauce

$24 per person
*(2) Chef Attendants Required

Substitute [rotein:
Substitute (hicken with [talian Sausage
$7 perperson

Substitute (hicken with 5hrimp
$8 per person

Continued

Stir ]:ry Station
Snow Feas, Onions, Water (Chestnuts,
Bean Sprouts, Broccoli, (arrots
T ossed with Sesame Oil, Garlic,

Teriyaki Glaze Sog Sauce and Pad T hai Noodles

Served with Sesame Girilled Chicken
$25 per person
*(2) Chef Attendants Required
Seatood [~ nhancement:
Add Slﬂrimp $6 per person

Shn’mp and T asso with Grits Station
Qurfamous “Slﬂrimp and (arits”,
PBased on 5 Shrimp per person
(Chives and Pacon Bits

$26 per person
*(2) Chef Attendants Kequired

Gri”cc] Cheese Station
Fear and Pric on White Bread
White (Cheddar & Bacon on ng
American (Cheese & | omato on Wheat
(Cooked to Order with Balsamic Glaze
and Micro | ettuce
PBased on 1 of each sandwich per person

(1) Chef Attendant Requirec{
$16 per person

Fried Chicken Station
[ried Chicken (2 Pieces per Person),
Biscuits and Honeg, Seasonal \/cgetable,
(Choice of [Trench [Tries, Mashed Fotatoes
or Red Bliss Potatoes

$20 per person

*(2) Cheg Attendants Required

]:oocl & Bcvcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.

All menus and Pricing are subjcct to changc.




F]ated Dinner
All Plated Dinner Selections Jnclude [Fresh Baked Rolls,
Freshlﬂ Brewed Regu]ar and Decaf Coffee, Assorted T ea, Served T ableside

5tartcr E nhancements
Chefs Selection of Seasonal SouP
$10 per person

Crawfish and Andoui”c (Gumbo

$10 per person

Vichgssoisc
Fresh (hives and Crispg SHaﬂots
$10 per person

Crab and Cormn Chowder
$1% per person

Salad [ nhancements

Caesar Salad
Romaine Lettuce, Farmesan Cheese, Herb Croutons, Caesar Dressing
$8 per person

Boston Bibb
Fear, Bleu Cl‘weese, Canc{iecl Fecans, Raspberrg \/inaigrette
$10 per person

Florida Citrus 5a|ac]
Citrus Segments, Julienne (arrots,
Cl‘lerry Tomatoes, White Ba|samic Honeg Dressing

$10 per person

Scasonal Housc 5alad

$10 per person

Wedge Salad
Crispg ]ceberg, Smoked Pacon, Buttcrmilk Blcu Cheese, Diced ] omatoes,
(areen Onions, Cl’\opped [Hard-boiled E_gg, Fickled Red Onions, Ranch Dressing

$10 per person

]:oocl & Bevcragc Pr‘iccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.
All menus and Pricing are subjcct to changc.




F]ated Dinner Continued

Entrée Selections
Roasted Chicken
Tangerine Butter, Roasted GraPes,

Wilted SPinaclw, [Herb Potatoes
$36 per person

Chicken Paillard
(Chicken Sca“opini & (Golden Brown
Lemon But‘cer Sauce,
Roasted Potatoes, Ratatouille

$%6 per person

Chicken Ficcata
]__cmon CaPcr Buttcr Saucc,

Rcc{ B]iss Fotatocs, Snap Feas
$%6 per person

Pork T enderloin Medallions
Rosemary Jus,

Barleg Kisotto, Scasonal \/egetablcs,
$36 per person

Seared Salmon
Sagron Sauce, Tomatoes,
Black Olives & Wilted 5Pinac}1,
Spring Risotto with Peas & Smoked Pacon
$42 per person

GrouPcr Piccata
(Seasonal)
Lemon CaPer Butter Sauce,
Steamed Jasmine Rice, Seasonal \/egetables

$4-8 per person

Braised Bonclcss ShortRibs
Bordelaise Sauce,
Farmesan Kisot‘co & AsParagus
$40 per person

6 oz. Petite Grilled Filet Mignon
Cabemet Sauce,

Au Gratin Potatoes, Seasonal \/egetables
$55 per person

14 oz. New York StriP
Red Wine Demi,
Clﬁeclclar and Bacon Mashed Fotatocs,

Brussei Sprouts
$60 per person

Dluet [ ntrée 5c/cci'ion5
Short Ribs & Stuffed Shrimp
Braised Short Rib, Bordelaise Sauce
Paired with a | rio of (rab ]mPcrial,
Farmcsan Risot’co, Scasonal \/egctablcs

$52 per person

Filet & Prawns
6 oz. (rilled [Filet Mignon
Glazed with a Rich Demi-Clace,
Paired with T wo Jumbo Prawns,
Lemon Butter Sauce,
Steamed Jasmine Kice, SCasonal \/egetab!es
$65 per person

[ astern Shore Fairing
Maryland Crab Cake
Paired with a 6 oz. [Tilet Mignon
Seasonal \/cgetab]es,
Yukon Masheé Fotatoes
Market Price

Florida 5urF&TurF
Grilled 6 oz. [ilet Mignon
Paired with a 5 0z. Maine | obster Tail

Roasted Fingerling Potatoes, 5ugar Snap Feas

Market Frice

]:oocl & Bevcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.

All menus and Pricing are subjcct to changc.




Dinner Buffet

AH Dinner Buge’cs include [resh Bakecl Rolls,
Fresh]g Brewed Kegular and Decaf Coffee, Assorted T eas, Served Tableside
Servcr At’cenc{ed Dinner Buget ~$75 per Server Attcndant

ATastc of ]taly
(lassic Caesar Salac{
Romaine, (srated Farmesan, (Garlic (routons,

(lassic Caesar Salad Dressing

Caprese
T omatoes, Bugalo Mozzarc”a, Basil,

Ba]samic Gilaze, | xtra \/irgin Olive Ol

Mixed (Greens
Oven Roasted \/egetables, Kaspberrg \/inaigrette
Beef TiPs Marsala
Stcwcd BCC]C TiPs with Roasted Mushrooms,
And Marsala Sauce

Salmon [liccata
Seared Salmon, Lemon CaPer Butter Sauce

Chicken Alla Milanese
Fotato (rusted Chicken Tl‘iiglﬂs,

T omato Pasil Sauce
Fenne Ala T oscana
FPenne Pasta with Olive Oil,
Frcsh rﬁ]erbs, Farmcsan Cheese

—~

Tiramisu
Espresso Whipped (Cream (Cheesecake
568 5alt Caramcl

$50 per person

Southcm BBQ
Wedge Salad
lceberg, Blue Cheese, Bacon,
Cherrg T omatoes, Puttermilk Ranch

Seasonal HOUSG Salad

, Ba]samic \/inaigret’ce

T raditional Pasta Sa]acl
With FCPPcr and Onions

BBQ,Braised Bone]ess Ribs
Slow-braised Short Ribs, BBQ,Dﬁmf

Honey Fccan Bakec{ Sa]mon
Tangy Mustarcl BBQ

Cou ntry Fried Chicken

—~

[Herb Roasted Red B]iss Potatoes
(Creamed Kale

Fecan Pie
APricot (Cobblerwith Vanilla Jce Cream

$52 per person

]:oocl & Bcvcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.

All menus and Pricing are subjcct to changc.




Dinner Buﬁct Continued
AH Dinner Buge’cs include [resh Bakecl Rolls,
Fresh]g Brewed Kegular and Decaf Coffee, Assorted T eas, Served T ableside
Servcr At’cenc{ed Dinner Buﬁcet ~$75 per Scrver Attenclant

The Floridian Buffet
r“learts of Falm Salacl

Feppers, Red Onions, [Herbs,
| emon \/inaigret’ce

/ ellwood Corn and Plack Peans Salad
Cherrﬁ T omatoes, Ci]antro \/inaigrette

Citrus Mixed (Greens
Citrus Segments, Cucumbers,
Drried Cherries, [Hone Balsamic Vinaigrette
Y g

Girilled Siroin Steak
Witl’l Musl’xrooms Demi

Baked Mahi Mahi,
Crawfish (Gumbo Sauce

Roasted (Chicken Breast,
Sundriec{ T omato Veloute

led Kice Fi]aF with Fresl‘i Herbs
Streamed Carrots with Honeﬂ Butter

—~

Keg | ime Flie
Coconut Cal(e

$62 per person

]:oocl & Bcvcragc Priccs are 5ub_jcct to 22% service c]'xargc and 7-5% tax.
All menus and Pricing are subjcct to changc.




Dessert Sclcctions

ﬁatco’ Dcsscrts

lce Cream/Sorbet
$6 per person

]:Iourlcss Chocolatc Cal(c

$10 per person

Caramcl & ComCFcc Tortc

$10 per person

Fuclgc Brownie
Cl’locolate Saucc & \/ani“a ]cc Cream

$10 per person

Kcy Lime T art

$10 per person

Coconut Cakc

$10 per person

\/ani”a Bean Panna Cotta
SCasonal Perries

$10 per person

Fcach Mclba Charlotte

$10 per person

Thrcc Lagc:r Carrot Cake

$10 per person

Vanilla Bean Cheesecake
Raspberrg Sauce

$10 per person

/7/3 ted Pesserts
T raditional Triplc
Cl’locolatc Laycr Cake

$10 per person

Pecan Pie

$10 per person

Dessert Mini’s
é)/atcd or Jisp/a‘gcay
(Minimum of 20 gues’cs)
Assortccl Fanna Cotta
Assorted Seasonal Fruit Tarts
Assorted Trhqes
Chocolatc or Cogce Fot de Crémc
Choco]ate ]:]ourless Moussc Tortc
Coconut Créme Tart
K69 | ime T art, Pecan or Macadamia Nut T art
Chocolatc or Hazcinut Moussc
Singlc

$6 per person

Duo

$i2 per person

Trio

$16 per person

C/mco/atc Lovcrs
QD/a ted or Jlﬁsplaycdy
Double Chocolate (Cookies, Prownies,
Trumes, Choco]ate Covercd Strawberries,
Choco]ate Fate
$16 per person

]:oocl & Bcvcragc Priccs are subjcct to 22% service chargc and 7-5% tax.
All menus and Pricing are sukjcct to changc.




Warm Dessert Stations
Peach Cobbler
\/ani”a Jce Cream

$i12 per person

Seasonal [Fruit Cobbler or CﬁSP
\/ani”a Jce Cream

$i2 per person

Bananas I:ostcr
\/ani”a ]cc Cream

$i4 per person

Cherries Jubilcc
‘\/am'”a ]ce (Cream

$i4 per person

Flambéed C aramelized Fincapplc

Kum and \/ani”a lce Cream
$14 per person

Chocolate BPread Fudding

Bourbon Anglaisc
$14 per person

Butter Pecan Pread Fudding

(Caramel Anglaisc
$i4 per person

S'more Bread Fudding
T oasted Marshmallow Anglaise
$i4 per person

Pessert Dfsplaﬂs
Mini Dessert Displag
Basea/ on 2 Min/ [Desserts perperson
((Choice of 3 Selections)
| emon Bars, Dream Pars,
Coconut Macaroons,
Keg | ime Cl’xccsccakc,
(Chocolate Mousse, Assorted Parfaits
$i12 per person

Jce Crcam Sundac Bar

( C/m/'cc of 2 f:/avors)

\/ani“a, Chocolate or 5trawberr3 ]CC Cream
Sprinklcs, Chopped Nuts, (ookie & Candg
TOPPings, Cherries, WhiPPcd (Cream

$10 per person

Assorl:ccl Club Bakccl
Cookies & Prownies
(2 /ofcccs /oerlocrson)

$6 per person

Coffee Station
(onc hour of serv/cc)
Freshlg Brewecl Kegular & Decaxc Coﬁzee
Assor’ced Syrups
Cirmamon Sticks
5ugar Sticks
Chocolate Shavings
Whipped Cream
Almond Milk and Cream

$10 per person

]:oocl & Bcvcragc Priccs are subjcct to 22% service chargc and 7-5% tax.

All menus and Pricing are sukjcct to changc.




| ate Night Snacks

Grilled (Cheese with T omato Soup

$8 per person

Nacho Bar
Tri~co]or Torti”a ChiPs with Traclitiona] Mexican Nacho Flare

Served with Assorted ToPPings

$10 per person

Marga rita Flatbrcacl

Serves 6 Peoplc/] 2 slices total
$24 Permqatbreacl

Cuban Sandwich Sliccs
$ 60 per dozen

Beef Sliders
$6 per slider

*add cheese - $7 per slider

Fricd Chickcn Slidcrs
$5 per slider

French [Fries
$5 per Person/orclcr

Mini Chicken & Waffles
$6 per person

Cronuts with Cinnamon 5ugar
(Basca’on ZIDGI’PCI'SOI’I)
%6 per person

]:oocl & Bcvcragc Priccs are 5ub_jcct to 22% service chargc and 7.5% tax.
Al menus and Pricing are subjcct to changc.




Private Bar Senvice

Standard Liquor
Tito’s Vodka
Bombaﬂ Drﬂ Giin
Pacardi | ight Rum
Jack Daniel's Whiskey
El_ijal’x (Craig Bourbon
Dewars Scotch

Maestro [Dobel Tequi]a
$12 per cocktail

Premium Liquor
Greg Goose Vodka
T anqueray Gin
Mount Gay Rum
Woodford Reserve Bourbon
Jol’mnie Walker Red Scotch
Patron Silver chuila

$13 per cocktail

Ultra~Frcmium Liciuor
Belvedere Vodka
T'jenc{rick’s Gin
Papa's Pilar Dark Rum
Papa's Pilar Blonde Rum
Knob Creek Bourbon
Johnnie Walker Black Scotch
Patron Silvcr chuila

$16 per cocktail

House Wine
Froverb Chardonnag, Sauvignon Blanc,
Cabemet, Finot Noir

Rose
$27 per bottle

]:oocl & Bevcragc Priccs are 5ub_jcct to 22% service chargc and 7.5% tax.
Al menus and Pricing are subjcct to changc.




Champagnc
Domaine Ste. Michelle Brut Champagne
$32 per bottle

Domestic Beer
Bud Liglﬁt, Michelob (/Htra, Miller | ite,
$6 per bottle

]mPortcd Bccr

Amstel | ite, [eineken
$7 per bottle

CraFt Bccr
Jai Alai, Coppertail Free Dive

$8 per bottle

Cordial Bar
K ahlua, GGrand Marmnier, Brandg,
Frange]ico, Bailcy’s Irish Cream, T ia Maria, |rish whiskey

C ~/72/gcd on consumlnt/on

Soft Drinks

$3 each

Bo’ctlcd Unswcc’c and chctcncd ]ccd Tca
$3 per bottle

Bottlcd Watcr

$7 per bottle

Fruit |nfused Water

$40 per ga”on
Barsa/cs less than $400 will be cﬁafgca’ a $100 bartender fee /ocrbaftend’cn
Al bars will consist of the appropniatc Mixers, Gamis/hes, and Soft Drinks.
chucsts for 5lpc<:/fic Products not listed should be made well in advance of the event date.
5Pccia/iy wines ordered, not norma//y carried. bﬂ the C/u[), will be cﬁargcd’ cnt/rc/y to the event final invoice.
*A Full Wine [_llst' is available upon request.
*5Pcc113/iy Cocktai/s and ch Bccr are available upon request.
*"‘5/1015‘5 will not be served.

]:oocl & Bcvcragc Priccs are subjcct to 22% service clwargc and 7.5% tax.
Al menus and Pricing are sukjcct to changc.




