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Continental Breakfast BuffetsContinental Breakfast BuffetsContinental Breakfast BuffetsContinental Breakfast Buffets    

 

Classical ContinentalClassical ContinentalClassical ContinentalClassical Continental        

Freshly Squeezed Florida Orange, Grapefruit and Cranberry Juice 

Sliced Fresh Seasonal Fruit & Melon 

Freshly Baked Assorted Muffins, Danishes and Croissants 

Served with Butter & Preserves 

Assorted Bagels with Cream Cheese 

Freshly Brewed Coffee, Decaffeinated Coffee & Hot Herbal  

Tea with Lemon 

$24$24$24$24 per person per person per person per person    

 

 

Grove Isle Sunrise BuffetGrove Isle Sunrise BuffetGrove Isle Sunrise BuffetGrove Isle Sunrise Buffet    

Freshly Squeezed Florida Orange, Grapefruit and Cranberry Juice 

Individual Fruit & Yogurt Parfaits 

Asparagus, Sundreid Tomato & Asiago Frittatas 

Apple Wood Smoke Bacon & Link Sausage 

Herb Roasted Red Bliss Potatoes 

Selection of Breakfast Pastries served with Bagels, Cream Cheese, 

Butter & Preserves 

$38$38$38$38 per person per person per person per person    

    

    

Recommended Breakfast AdditiRecommended Breakfast AdditiRecommended Breakfast AdditiRecommended Breakfast Additionsonsonsons    

Assorted Bagels with Cream Cheese     $50 a dozen 

Warm Oatmeal with Raisings & Brown Sugar    $4 each 

Individual Dry Cereal with Whole & Skim Milk   $4 each 

Assorted Flavored Yogurt       $4 each  

Smoked Salmon Platter       $15 each 

Assorted Individual Yogurt Parfaits     $7 each 

Assorted Danish & Breakfast Breads     $50 a dozen 

Seasonal Fruit Bowl        $3 each 

Vegetarian Frittata        $6 each 

Brioche Cinnamon French Toast with Maple Syrup  $8 each 

Eggs Benedict         $9 each 

Fluffy Scrambled Eggs       $6 each 

Bacon          $5 each 

Sausage           $5 each 

Breakfast Enchiladas        $10 each 

with Scrambled Eggs, Chorizo, Queso Fresco, Chipotle Sauce  
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Plated BreakfastPlated BreakfastPlated BreakfastPlated Breakfast    

    

    

    

 

Assorted Assorted Assorted Assorted SelectionSelectionSelectionSelection of Fruit Juices to Include: of Fruit Juices to Include: of Fruit Juices to Include: of Fruit Juices to Include:    

Squeezed Florida Orange Juice, Grapefruit and Cranberry Juice 

 

Basket of Assorted Breakfast Pastries and Bagels with Cream Cheese 

 

Individual Smoothie of the day *Shooter* 

 

Selection of the following:Selection of the following:Selection of the following:Selection of the following:    

Traditional Omelet with Three Choices: 

Mushroom, Diced Tomato, Red Onion, Spinach, Bell Peppers, Cheddar 

Cheese, Swiss cheese, Smoked Salmon, And Smoked Ham 

OrOrOrOr    

Cinnamon Brioche French Cinnamon Brioche French Cinnamon Brioche French Cinnamon Brioche French toasttoasttoasttoast    

Vermont Maple Syrup and Served with Choice of Fruit Topping and 

Strawberry, Black Berry, Raspberry, Banana, or Blue Berry 

OrOrOrOr    

Bacon, Egg & ChBacon, Egg & ChBacon, Egg & ChBacon, Egg & Cheese Croissanteese Croissanteese Croissanteese Croissant    

Apple wood Smoked Bacon, Fluffy Scrambled Eggs, Cheddar Cheese 

Stuffed in a Fresh Croissant 

 

 

$38 per person$38 per person$38 per person$38 per person    
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BrunchBrunchBrunchBrunch    

    

    

Freshly Squeezed Florida Orange, Grapefruit, Cranberry and Tomato Juice 

Sliced Fresh Seasonal Fruit & Berries 

Assorted Breakfast Muffins, Pastries and Croissants 

Served with Butter & Preserves 

Thinly-Sliced Smoked Salmon & Assorted Savory Bagels with Accompaniments 

Apple Wood Smoke bacon and Sausage Links 

Fluffy Scrambled Eggs with Fresh Herbs 

Oven Roasted Red Bliss Potatoes with Fresh Herbs, Sweet Bell Peppers & 

Bermuda Red Onion 

French toast Served with Warm Vermont Maple Syrup & Sweet Butter 

Assorted Mixed Baby Greens 

Crisp Garden Vegetables & Focaccia Croutons 

Served with a Balsamic Herb & Creamy Ranch Vinaigrette 

Freshly Brewed Coffee, Decaffeinated Coffee & 

Hot Herbal Tea with Lemon 

 

Pre-Selection of One: 

*Grilled Strip Loin of Beef 

OrOrOrOr    

Roasted Top Round of Lamb 

OrOrOrOr    

Honey Baked Ham with Pineapple Glaze 

OrOrOrOr    

Oven Roasted Whole Turkey with Cranberry Chutney, Buttermilk Gravy 

 

$75 per person$75 per person$75 per person$75 per person    

(35 person minimum)(35 person minimum)(35 person minimum)(35 person minimum)    

 
Price is based on a 90-minute service 

There will be a Supplemental Charge of $10 per person for Less Than the Minimum 

 

 

 

*Requires a Chef Attendant One Chef per 40 Guests at $100 per Attendant 
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Brunch EnhancemeBrunch EnhancemeBrunch EnhancemeBrunch Enhancementsntsntsnts    

 

Smoked Salmon StationSmoked Salmon StationSmoked Salmon StationSmoked Salmon Station    

Traditional smoked salmon served with capers, Red Onions, Chopped Egg, 

Chives, Vine Ripened Tomato, Cream Cheese and Bagels 

$15 per person$15 per person$15 per person$15 per person    

 

 

Make Your Own OmeletMake Your Own OmeletMake Your Own OmeletMake Your Own Omelet    

Farm Fresh Eggs and Egg Whites 

Made to Order with Your Choice of Ingredients 

Swiss & Cheddar Cheese, Mushrooms, Onions, Spinach, Tomatoes, Smoked 

Ham, Bell Peppers and Smoked Salmon 

$12 per person$12 per person$12 per person$12 per person    

 

 

Belgian Waffle StationBelgian Waffle StationBelgian Waffle StationBelgian Waffle Station    

Crispy Belgian Waffles served with 

Whipped Cream, Fresh Berries, Maple Syrup, Whipped Sweet Butter, 

Macerated Berries  

$10 per person$10 per person$10 per person$10 per person    

 

 

 

 

 

 

Bottled Mineral or Sparkling Water    $4.50 each 

Assorted Soft Drinks       $4.00 each 

Bloody Mary’s          $8.50 each 

Mimosas          $8.50 each 

Bellini’s           $8.50 each 

Kir Royale          $8.50 each  
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SpeSpeSpeSpecialty Breakscialty Breakscialty Breakscialty Breaks    

 

Afternoon TeaAfternoon TeaAfternoon TeaAfternoon Tea    

Selection of Flavored Scones 

Assorted Tea Cookies 

Assorted Tea Sandwiches 

Freshly Brewed Coffee, Decaffeinated Coffee & Hot Herbal Tea 

with Lemon 

    

$20 per person$20 per person$20 per person$20 per person    

 

 

 

Energy BreakEnergy BreakEnergy BreakEnergy Break    

Seasonal Berries and Yogurt Parfaits 

Basket of Assorted Whole Fruits 

Selection of Assorted Granola Bars and Power Bars 

Deluxe Mixed Nuts 

Freshly Squeezed Vegetable and Fruit Juices 

Assortment Smoothies to include: 

Mango, Blueberry, Strawberry, Banana, and Pineapple 

Assorted Diet Soft Drinks & Bottled Water 

    

$20 per person$20 per person$20 per person$20 per person    

 

 

 

IntermissionIntermissionIntermissionIntermission    

House Popped Popcorn with Truffle Oil Mist 

Tortilla Chips 

Served with Chili Con Queso, Salsa, Guacamole, and Sour Cream 

Soft Pretzels 

Assortment of Candies and Chocolates 

Assorted Soft Drinks, and Bottled Waters 

    

$$$$20 per 20 per 20 per 20 per personpersonpersonperson    
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Cookie MadnessCookie MadnessCookie MadnessCookie Madness    
Crunchy or Soft Baked Cookie Assortment to include: 

Chocolate Chunk, 
Oatmeal Raisin Walnut,  

White Chocolate Macadamia Nut, 
Key Lime White Chocolate Cookies, 
Double Fudge Chocolate Brownies  

Fresh Whole Strawberries 

 

Ice Cold Milk 

Freshly Brewed Coffee, Decaffeinated Coffee, and 

Hot Herbal Tea with Lemon  

    

$1$1$1$18888    pppper personer personer personer person    

 

 

 

Join For JavaJoin For JavaJoin For JavaJoin For Java    
Assortment of Freshly Baked Muffins,  

Coffee Cakes, Danishes, and Biscotti 

Freshly Brewed Coffee, Decaffeinated Coffee, and 

Hot Herbal Tea with Lemon  

    

$16$16$16$16    pppper personer personer personer person    

 

Prices are based on 30-minute service 
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Personalized Coffee ServicePersonalized Coffee ServicePersonalized Coffee ServicePersonalized Coffee Service    
Prices are based on 30-minute service 

Mid MorningMid MorningMid MorningMid Morning    
Seasonal Fruit & Berry Display  $7 Per person 

Fresh Fruit Skewers with Honey Yogurt Dipping Sauce  $6 Per person 

Chef’s Selection of Assorted Bagels $48 Per dozen    

Chewy Granola Bars $3.50 Each 

Assorted Individual Yogurts $3.50 Each 

Assorted Whole Fruit Basket $40  Per basket 

AfternoonAfternoonAfternoonAfternoon    

Baked Gourmet Cookies $40 Per dozen 

Baked Brownies and Blondies $40 Per dozen 

Assorted Individual Gourmet Potato Chips $4Each    

Candy Bars $4 Each 

Feather Reggiano Popcorn and Butter Popcorn $6 Per person 

Deluxe Mixed Nuts $20 Per pound 

BeveragesBeveragesBeveragesBeverages    

 

 

 

 

 

 

 

 

 

 

 

Assorted Soft Drinks $4 Each 

Bottled Mineral and Sparkling Water  $4.50 Each 

Freshly Squeezed Florida Orange and Grapefruit Juice  $18 Per quart    

Freshly Brewed Iced Tea $48 Per gallon 

Assorted Bottled Fruit Juices $4.50 Each 

Red Bull $6 Each 

Gatorade $5 Each 

Freshly Brewed Coffee, Decaffeinated Coffee  $55 Per gallon 

Hot Herbal Tea with Lemon $55 Per gallon 
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Buffet LuncheonsBuffet LuncheonsBuffet LuncheonsBuffet Luncheons    

________________________________________________________________________________________    

    
 

Far East BuffetFar East BuffetFar East BuffetFar East Buffet    

Tom Kha Gai (Chicken Coconut Soup) 

Napa Cabbage, Tossed with Baby Greens, Carrots, Crisp Noodle,  

Sesame Soy Vinegar 

Tomato, Cucumber 

Asian Noodle Salad with Mandarin Oranges,  

Cashews and Crisp Vegetables 

Shitake Mushrooms, Lemongrass & Ginger Broth 

Soy Lemon Chicken with Vegetable Fried Rice & Mustard Jus 

Mongolian Marinated Flank Steak on Caramelized Red Onions With  

Bell Peppers 

 

Freshly Baked Rolls with Butter 

Mango Ginger Cheesecake, Chocolate Orange Torte & Thai Rice Pudding 

Graham Cracker Basket with Fresh Tropical Fruit & Key Lime Sabayon 

Freshly Brewed Coffee, Decaffeinated Coffee and 

Hot Herbal Tea with Lemon 

 

$60 per person$60 per person$60 per person$60 per person    

(25 pers(25 pers(25 pers(25 person minimum)on minimum)on minimum)on minimum)    

 

 
 

Price is Based on 60-minute service 

There will be a supplemental charge of $10 per person for Less Than the Minimum 
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Latin BuffetLatin BuffetLatin BuffetLatin Buffet    

Authentic Tortilla Soup 

Mixed Young Field Greens, Sliced Cucumbers, Avocado, Roasted Corn and 

Black Beans with Honey Chipotle Vinaigrette 

Tortilla Chips with tomato Salsa and Guacamole 

Grilled Flank Steak with Chimichurri Sauce 

Mojo Grilled Chicken 

Snapper Filet Veracruz, Plantains 

Cumin-Scented Black Beans with Chorizo, Sour Cream,  

Saffron Rice with Tomatoes, Green Chilies and Cilantro 

Warm Rolls and Corn Muffins with Butter 

Bread Pudding, Caramel Flan and Mango Cheesecake 

Freshly Brewed Coffee, Decaffeinated Coffee & 

Hot Herbal Tea with Lemon 

 

$58 per person$58 per person$58 per person$58 per person    

25 person minimum25 person minimum25 person minimum25 person minimum    

    

 

Tuscan BuffetTuscan BuffetTuscan BuffetTuscan Buffet    

Vine-Ripened Tomatoes, Fresh Mozzarella, Basil, Balsamic Glaze, Basil Oil 

Mixed Greens with Arugula, Crisp Carrot, Cherry Tomatoes, Shaved 

Parmigiano and Balsamic Vinaigrette 

Roasted Portobello, Asparagus, sundried tomato, kalamata olive 

orecchiette pasta salad with fresh herbs and feta crumbles 

Chicken Milanese with Madeira sauce 

Swordfish picatta style with Artichokes and Basil 

Spinach and three cheese tortellini 

Tuscan grilled vegetables with truffle oil 

Italian Bread Basket 

A Selection of Italian Desserts to Include  

Tiramisu, Cappuccino Cheesecake and Cannoli’s 

Freshly Brewed Coffee, Decaffeinated Coffee & 

Hot Herbal Tea with Lemon 

 

$55 Per Person$55 Per Person$55 Per Person$55 Per Person    

25 person minimum25 person minimum25 person minimum25 person minimum    

Price is Based on 60-minute service 

There will be a supplemental charge of $10 per person for Less Than the Minimum 
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CookoutCookoutCookoutCookout    

Romaine Salad with Tomatoes, Cucumbers, and Carrots 

Served with a Creamy Blue Cheese Dressing 

Backyard Grilled Vegetable Display  

Summer Watermelon and Whole Fruits Display 

Creamy New Potato Salad   

Southern Style Macaroni Salad 

 

Angus Burgers 

Kosher Hot Dogs 

Backyard BBQ Chicken 

All American Baked Beans  

 

Chef’s Selection of Desserts 

Freshly Brewed Coffee, Decaffeinated Coffee and  

Hot Herbal Tea with Lemon  

 

$52 $52 $52 $52 perperperper person person person person    

(25 Person Minimum)(25 Person Minimum)(25 Person Minimum)(25 Person Minimum)    
 

 

 

Grove Isle DeliGrove Isle DeliGrove Isle DeliGrove Isle Deli    
Chef’s Selection of Vegetarian Soup 

Mixed Baby Field Greens, Sliced Cucumbers, Oven Dried Croutons, 
Tomatoes & Feta Cheese, Ranch Dressing 

Creamy Potato Salad 
Signature Cole Slaw 

Selection of Whole Seasonal Fruit 
Assortment of Freshly Sliced Sandwich Meats 

Roasted Strip Loin, Roasted Turkey, Virginia ham,  

Tuna Salad and Chicken Salad 

Sliced Cheddar & Swiss Cheese 

Lettuce, Tomato, Red Onion, Mayonnaise, Mustard & Horseradish Cream 

Kaiser Rolls, Rye, Whole Wheat Buns and Croissants 

New York Cheesecake, Black Forest Chocolate Cake & Fresh Apple Pie 
Freshly Brewed Coffee, Decaffeinated Coffee & Hot Herbal Tea  

    
$46 $46 $46 $46 perperperper person person person person    

(15 Person Minimum)(15 Person Minimum)(15 Person Minimum)(15 Person Minimum)    
 

Price is based on 60-minute service 

There will be a Supplemental Charge of $10 per person for Less Than the Minimum 
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PicnicPicnicPicnicPicnic    
Roasted Summer Vegetable Display  

Whole Assorted Fruit 

Blistered Vegetable Orzo Pasta Salad  

Assorted Bagged Potato Chips 

An Assortment of Deli Meats to Include: 

Virginia Ham, Breast of Turkey & Roast Beef 

Sliced Domestic and Imported Cheeses 

Lettuce, Tomato, Red Onion, Mayonnaise, Honey Dijon Mustard 

An Assortment of Rye, Whole Wheat, White & Kaiser Rolls 

Chef’s Selection of Assorted Cookies & Brownies 

Freshly Brewed Coffee, Decaffeinated Coffee &  

Hot Herbal Tea with Lemon  

$43 $43 $43 $43 perperperper person person person person    
 

Price is based on 60-minute service 

There will be a Supplemental Charge of $10 per person for Less Than the Minimum 
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Plated Plated Plated Plated Lunch Menu SelectionsLunch Menu SelectionsLunch Menu SelectionsLunch Menu Selections    

 

 

 

StartersStartersStartersStarters    

    

Assorted Baby Greens with Marinated Vegetables & Shallot Vinaigrette   $14 

Crisp Romaine Salad “Caesar Like” Lemon Pepper Emulsion, Manchego, Olive Crostini $14 

Marinated Tomato and Sliced Mozzarella, Baby Arugula, Pine Nuts, Balsamic Glaze $14 

Grilled Asparagus and Savory Ricotta Flan, Frisee, Truffle Vinaigrette**   $16 

Truffled Waldhorf Salad, Petite Herbs **        $16 

 

 

 

 

 

Trio of Chilled Soups***Trio of Chilled Soups***Trio of Chilled Soups***Trio of Chilled Soups***    

$18$18$18$18    

(Choose any 3) 

 

Spring English Pea, Foie Gras Froth 

Yellow Tomato Gazpacho 

Seafood Tomato Consomme, A la Madrilène 

Vichyssoise, Spring Leek & Truffle Oil 

Crisp English Cucumber, Chervil Cream 

Roasted Sweet Corn, Fennel Crème Fraîche 

Sweet Coconut Curry, Yuzu Froth 

 

 

 

 

Add a Protein to any Salad**Add a Protein to any Salad**Add a Protein to any Salad**Add a Protein to any Salad**    

    

Jumbo Sea Scallops     $6 

6oz. Chicken Breast     $5 

Citrus Cured Garlic Shrimp    $7 

Citrus Marinated Florida Lobster Tail ***   $10 

Crisp Blue Crab Cake     $8 

House Cured Salmon “Pastrami”   $7 

Colossal Lump Crab***     $8 

Ponzu Glazed Salmon “Chop Sticks”  $7 

Mojo Marinated Skirt Steak    $8 
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Entrée PastasEntrée PastasEntrée PastasEntrée Pastas    

Basil Goat Cheese Raviolis, Pine Nut, Tomato Broth**    $22 

Wild Mushroom Cannelloni, Sherry Jus & Chive Pesto    $24 

Ratatouille Vegetable Cannelloni, Roasted Garlic Parmesan Broth  $22 

Grilled Chicken Alfredo, Cured Roma Tomatoes, Goat Cheese & Pignoli  $20 

White Truffle Ravioli, Verjus Blanc & Madeira ***     $24 

Risotto, Green Pencil Asparagus, Crisp Frisee       $20 

 

 

EEEEntréesntréesntréesntrées    

We will provide 5% of a Substitute Entrée & 5% of a Vegetarian Dish for All Courses Chosen 
    

 

Cold EntréesCold EntréesCold EntréesCold Entrées    

 

Grilled Chicken Asian Noodle Salad 

Smoke Cashews, Basil Oil & Ponzu 

$16 

 

Lobster Salad*** 

Vanilla Compressed Pineapple, Cashews, 

Granola, Edamame 

$24 

 

Poached Salmon 

Lemon Orzo, Cucumber, Caraway Sticks 

& Dill Sauce 

$18 

 

Sliced NY Strip Loin 

Arugula Spinach Salad, Balsamic Glazed 

Red Onions, Boursin Cream, Ciabatta Crisp 

$18 

 

 

 

 

 

 

 

 

 

 

 

 

    

    

    

    

    

    

Hot EntréesHot EntréesHot EntréesHot Entrées    

 

Herb Crusted Salmon 

Fava, Fingerling & Mushroom Fricassee,  

Truffle Lemon Jus 

$18 

 

Ponzu Sea Bass** 

Asian Stir-Fry Vegetables, Mushroom 

Miso Broth 

$24 

 

Red Grouper      

Truffled Taro Root, Asparagus, Pearl 

Onions, Chive Sauce 

$22 

 

Anise Crusted Tuna “Nicoise”** 

Haricots Vert, Fennel, Fingerling 

Potato, Cured Tomato, Balsamic-Basil 

Drizzle 

$22 

 

Herb Crusted Filet Mignon** 

6oz. Barrel Cut with Crushed Yukon, 

Glazed Carrot, Asparagus, Sauce 

Bordelaise 

$20 

 

Bourbon Glazed NY Strip Steak** 

8oz Center Cut with Braised Shallots & 

Buttermilk Whipped Potatoes 

$18
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Optional Entrée AccompanimentOptional Entrée AccompanimentOptional Entrée AccompanimentOptional Entrée Accompaniment    
    

 

 

Creamy/Crispy Risotto 

Crushed Yukon 

Potato Dauphine 

Duchess Potato 

Rice Pilaf 

Yukon Potato Croquette 

Cranberry Almond Quinoa 

Potato Risotto 

Herb Roasted Fingerling Potato 

Glazed Carrot Bundle 

Haricots Verts 

Mushroom, Carrot, and Asparagus Fricassee 

Root Vegetable Fondants 

Red and Yellow Roasted Beets 

Fricassee of Baby Zucchini, Sunburst Squash, Pickled Pearl Onions 
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Minimum Order of 25 pieces per Item.   

Prices Vary by Volume 

    

    
Cold Hors d’oeuvresCold Hors d’oeuvresCold Hors d’oeuvresCold Hors d’oeuvres    

    

Beef Carpaccio, Roasted Portobello, Parmesan, Thyme  $6 

Thai Beef Salad, Sesame, Orange, Iceberg      $6 

“Big Mac” Steak Tartar, Fried Caper, Cornichon, Sesame Toast  $7 

Jerk Chicken Wraps, Black Bean, Cilantro Sour Cream    $5 

Classic Shrimp Cocktail         $7 

Smoked Salmon Fennel, Arugula, Orange Crème Fraîche, Phyllo Cone  $6 

“Carmel Apple” Granny Smith, Carmel, Peanut     $5 

Cherry Tomato, Mozzarella, Parmesan, Garlic     $4 

Tomato Confit Bruschetta, Feta Crumbles, Aged Balsamic, Basil  $5 

 

Duck Prosciutto, Parmesan, Pear, Honey, Thyme **    $7 

Lobster, Caviar, Vanilla Brioche, Crème Fraiche, Chive **   $9 

Ahi Tuna Summer Roll, Avocado, Orange, Cucumber, Sesame Seeds ** $8 

Truffled Waldorf, Cherry, Pink Peppercorn, Duck **    $8 

 

Foie Gras Torchon, Pink Peppercorns, Apricot ***     $7 

Baby Red Bliss Potatoes, Caviar, Truffle Crème Fraîche ***   $7 

    

    

Hot Hors d’oeuvresHot Hors d’oeuvresHot Hors d’oeuvresHot Hors d’oeuvres    

    

Soy Beef or Chicken Sate with Peanut Dipping Sauce    $6 

Beef Wellington with Sauce Au Poivre      $6 

Mini Cocktail Franks-In-A-Blanket       $6 

Coconut Tiger Prawns with Sweet Thai Chili Sauce    $6 

Vegetable Spring Rolls with Char Su Teriyaki     $6 

Breaded Artichoke with Goat Cheese & Chive     $5 

Pear, Almond & Brie in Crispy Phyllo       $5 

 

Grilled Lamp Lollipops with Guava BBQ or Mint Jelly **    $7 

Asian Short Rib Pot Pie with Hoisin Sauce **      $8 

Crispy Duck Ravioli, Duck Sauce **       $8 

Lobster Cobbler, Truffle Herb Salad **      $7 

Crab Cakes with Mango Relish **       $7 

 

Graham Crusted Foie Gras, Purple Mustard and Fresh Berries ***  $9 
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Reception Action StationsReception Action StationsReception Action StationsReception Action Stations    
    

Pasta StationPasta StationPasta StationPasta Station    

(Choice of Two) 

Per Person 

 

Spinach and Ricotta 

Ravioli with Grilled 

Vegetables and Basil 

Pomodoro Sauce** 

$22 

 

Orecchiette  

with Smoked Bacon, 

Shallot, and Peas, 

Garlic Rosemary Cream 

$22 

 

Marinated Chicken Penne 

Pesto, Pine Nuts, Sun 

Dried Tomatoes, Goat 

Cheese 

$24 

 

Blackened Shrimp, 

Fettuccine Alfredo, 

Crisp Pancetta 

$24 

 

White Truffled Ravioli, 

VerJus Blanc, 

Parmigiano-Reggiano*** 

$24 

 

Gnocchi, Fried Sage, 

Pumpkin Oil, VerJus 

Blanc 

$22 

 

 

 

 

 

 

 

 

 

 

 

 

Carving StationCarving StationCarving StationCarving Station    

(Choose One) 

 

Grilled Strip Loin of 

Beef, Pebble Rolls, Spicy 

Mustard, Bordelaise and 

Béarnaise 

$450 - Serves 25 
 

Roasted Tom Turkey  

with Cranberry Chutney, 

Buttermilk Gravy 

$325 - Serves 35 
 

Salmon En Croute,  

Dill Cream Sauce 

$425 - Serves 30 
 

Peking Duck,  

Summer Roll, Pickled 

Cucumber, Char Su 

Dipping Sauce*** 

$475 - Serves 25 
 

Herb Roasted Organic 

Chicken, Whole Grain 

Mustard, Calvados 

Truffle Cream 

$400 - Serves 25 
 

Cashew Ginger Crusted 

Pork Loin, Calvados 

Cranberry Jus 

$350 - Serves 30 
 

Honey Baked Ham, 

Mustard Pineapple Glaze 

$325 - Serves 30 
 

Traditional Beef 

Wellington, Sauce 

Perigueux*** 

$430 - Serves 25 

    

    

    

    

    

    

    

    

Kabob StationKabob StationKabob StationKabob Station    

(Choice of Two) 

Per Person 

 

Turkey, Peppers, Onions, 

Tamarind BBQ Glazed 

$22 

 

Garlic Chicken with 

Honey Mustard Glaze 

$22 

 

Teriyaki Steak, Wasabi & 

Chili 

$24 

 

Grouper Nuggets, Red 

Onion, Cherry Tomato 

$23 

 

Ponzu Glazed Salmon, 

Pineapple, Vidalia Onion 

Jumbo Shrimp, Chipotle 

Sweet Chili** 

$24 

 

 

 

 

 

 

 

 

 

Add One Starch for $10 or One Vegetable for $10 
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Reception DisplaysReception DisplaysReception DisplaysReception Displays    
    

    

Paella StationPaella StationPaella StationPaella Station    

Traditional Style with Mixed Sausage, Chicken and Fruits of the Sea 

$30 per person$30 per person$30 per person$30 per person    

 

 

Crepe StationCrepe StationCrepe StationCrepe Station    

Fresh Crepes Fillings Include: 

 

Chicken a la Reine, Seafood Thermador, Forestiere  $32$32$32$32 

 orororor Chicken a la Reine, Seafood and Duck Confit**  $36$36$36$36 

 

 

Stir Fry StationStir Fry StationStir Fry StationStir Fry Station    

(Choice of Two) 

 

Chicken Shrimp, Pork, Steak, Duck** 

Served with Fried Rice, 

Asian Vegetables, Garlic Teriyaki 

$29$29$29$29 per person per person per person per person 
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Reception Reception Reception Reception DisplaysDisplaysDisplaysDisplays (continued) (continued) (continued) (continued)    
 

    

    

Fruit DisplayFruit DisplayFruit DisplayFruit Display                                        $10$10$10$10    

Lavish Display of Seasonal Fruit 

    

Display of Domestic & Imported Display of Domestic & Imported Display of Domestic & Imported Display of Domestic & Imported CheeseCheeseCheeseCheese                        $1$1$1$15 5 5 5 

Display of Domestic & Imported Cheese with Toasted Breads & Dried Fruits 

    

Seasonal Display of CruditésSeasonal Display of CruditésSeasonal Display of CruditésSeasonal Display of Crudités                                $10$10$10$10        

Including Grilled & Chilled Vegetables with Blue Cheese, Chili Remoulade, 

Virgin Olive Oil & Balsamic Vinegar  

 

Smoked SeafooSmoked SeafooSmoked SeafooSmoked Seafood Stationd Stationd Stationd Station                                $22$22$22$22    

Display of Smoke Salmon, Trout, Mussels, and Mackerel Traditional Garniture 

and Crème Fraîche 

 

Salad StationSalad StationSalad StationSalad Station                                        $18$18$18$18        

Tossed Caesar Salad with Shaved Pecorino & Grilled Ciabatta 

Or House Mixed Salad, Choice of Dressings 

 

Fiesta StFiesta StFiesta StFiesta Stationationationation                                        $21$21$21$21    

Mini Tacos with BBQ Grilled Chicken, Steak with Shredded Cheese, Pico de 

Gallo, Salsa Verde and Sour Cream 

 

Trendy Mashed Potato BarTrendy Mashed Potato BarTrendy Mashed Potato BarTrendy Mashed Potato Bar                                $20$20$20$20    

Buttermilk Mashed Potatoes, with Fresh Chives, Smoked Bacon, Shredded 

Cheese, Green Onions, Truffle Cream Fraîche 

    

Antipasto DisplayAntipasto DisplayAntipasto DisplayAntipasto Display                                        $23$23$23$23    

Marinated Grilled Eggplant, Zucchini, Yellow Squash, Artichokes, Mushrooms 

and Roasted Peppers, Prosciutto, Capacolla, Sopre Satta, Genoa Salami & 

mortadella, Olives, Red Pepper & Basil Pesto  
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RecepRecepRecepReception Action Stations (continued)tion Action Stations (continued)tion Action Stations (continued)tion Action Stations (continued)    

SeleSeleSeleSelection of Seafoodction of Seafoodction of Seafoodction of Seafood Hot & Cold Hot & Cold Hot & Cold Hot & Cold 
 

Hot (Choose 1)Hot (Choose 1)Hot (Choose 1)Hot (Choose 1)    
Per PersonPer PersonPer PersonPer Person    

    

Steamed Mussels Marinara 

$23 

Steamed Mussels in Garlic Butter White Wine 

$23 

Steamed Clams, Garlic Butter White Wine 

$23 

Grilled Lobster Tail, Drawn Butter*** 

$30 

Blackened Shrimp, Saffron Pepper Broth** 

$24 

 

 

Cold (Choose 2)Cold (Choose 2)Cold (Choose 2)Cold (Choose 2)    
    

Jumbo Gulf Shrimp 

$500 per100 pieces 

 

Shucked Little Neck Clams on the Half Shell 

$450 per 100 pieces 

 

Snow Crab Claws 

$435 per 100 Pieces 

 

Shucked Seasonal Oyster on the Half Shell 

$450 per 100 pieces 

 

Alaskan King Crab Legs 

$425 per 100 pieces 

 

Jumbo Shrimp Cocktail 

$500 per 100 pieces 

 

Florida Stone Crabs (When Available) 

(Seasonal Price) 

 

Caviar on the Ice by the Ounce  

(American Sturgeon, Sevruga, Osetra, or Salmon Roe)*** 

(Market Price) 

 

Florida or Maine Lobster Tails 

Seasonally Priced 

 

New Zealand Green Lip Mussels 

$490 per 100 Pieces  
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DISPLAY STATIONSDISPLAY STATIONSDISPLAY STATIONSDISPLAY STATIONS    
    

    

    

Sushi Sushi Sushi Sushi  & Sashimi  & Sashimi  & Sashimi  & Sashimi Display**Display**Display**Display**    

Traditional Sushi Rolls:  California Rolls, Spicy Tuna Roll, Smoked Salmon Avocado 

Roll, Tuna, Salmon, and Hamachi Sashimi on Rice with a variety of dipping Sauces. 

$28 per person 

 

 

 

Caviar StationCaviar StationCaviar StationCaviar Station    

Osetra, Sevruga, American Sturgeon, or Salmon Roe 

Red Onion, Chives, Chopped Eggs, Crème Fraîche and Freshly made Mini Buckwheat 

Pancakes and Toast Points 

(Market Price) 

 

 

 

 

Gourmand Action Stations**Gourmand Action Stations**Gourmand Action Stations**Gourmand Action Stations**    

    

    

TartarTartarTartarTartar Or Ceviche Or Ceviche Or Ceviche Or Ceviche Station (Choice of 2) Station (Choice of 2) Station (Choice of 2) Station (Choice of 2)    

Salmon, Lemon Oil, Dill, Mustard “Caviar” 

Ahi Tuna, Toasted Sesame, Pickled Cucumber, Radish 

Mediterranean Sea Bass, Cured Tomato, Black Olive, Candied Orange 

Beef Steak, Dijon Mustard & Sauce Gribiche 

$40 

 

 

 

Viennese Pastry TableViennese Pastry TableViennese Pastry TableViennese Pastry Table    

Chef’s Selection of Miniature Desserts 

$26 Per Person 

 

 

    

    

    

    

    

Foie Gras Sauté Station***Foie Gras Sauté Station***Foie Gras Sauté Station***Foie Gras Sauté Station***        $40$40$40$40    

Assorted Fruit and Vegetable Preserves, 

Salts, Nuts & Brioche 

 

 

Escargot StationEscargot StationEscargot StationEscargot Station                $35$35$35$35    

Lime & Garlic Noisette “En Croute” 

OrOrOrOr  Fricassee with Mushrooms & 

Burgundy 



  

 

 

 

 

Hot AppetizersHot AppetizersHot AppetizersHot Appetizers    
    

Sautéed Rock Shrimp Stew, Fried Green Tomato, Coconut Saffron Broth ** 

$18 

 

Stuffed Quail with Corn, Beluga Lentils, Pickled White Asparagus, Micro Salad *** 

$22 

 

Warm Goat Cheese Tartlet, Micro Lettuces, Strawberry Vinaigrette **   

$17 

 

Blue Crab Cakes, Tropical Mango Relish, Avocado, Pineapple-Citrus Frisee ** 

$19 

 

Jumbo Prawns, Spicy Honey Glaze, Carrot Oblique, Bacon Chard Sauté ** 

$20 

 

Baltika Glazed Muscovy Duck, Peppered Apricot Blinchiki, Lingonberry, Pistachio **   

$18  

 

Duck Confit Crepes, Rum Raisin Syrup, Chive Confetti *** 

$22 

    

    

Cold AppetizersCold AppetizersCold AppetizersCold Appetizers    

    
Vodka Dill Cured Salmon, Pickled Beet, Apple and Radish Salad, Walnut Tuile ** 

$19 

 

Charred Beef Carpaccio, Sweet Corn, Avocado, Truffle Oil ** 

$22 

 

Tuna Tartar, Marinated Cucumber, Quail Egg, Sweet Sesame Lavosh *** 

$21 

 

Foie Gras Torchon, Pickled Beets, Sourdough Crouton, Micro Greens, Cherry Gastrique*** 

$22 

 

Lobster Salad, Vanilla Compressed Pineapple, Cashews, Granola, and Edamame*** 

$23 

 

Hot Smoked Salmon, Corn Cake, Tangelo Cream & Watercress 

$22 

 
    

    

    

AppetizersAppetizersAppetizersAppetizers    
Enhance your DinnerEnhance your DinnerEnhance your DinnerEnhance your Dinner Selection with an Appetizer Course Selection with an Appetizer Course Selection with an Appetizer Course Selection with an Appetizer Course    
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SoupSoupSoupSoup    
    

    

    

Hot SoupsHot SoupsHot SoupsHot Soups    

Honey Butternut, Toasted Macadamia $12 

Roasted Tomato, Parmesan Gnocchi, Basil Oil $12 

Wild Mushroom Veloute $14 

Rock Shrimp Bisque, Chive Sherry Cream $14 

Asparagus Veloute, Shaved Black Truffle $13 

Caramelized onion & Thyme, Parmesan Crostini $12 

    

    

    

    

    

Chilled SoupsChilled SoupsChilled SoupsChilled Soups                        

Spring English Pea, Foie Gras Froth     $14 

Yellow Sunshine Tomato Gazpacho     $13 

Seafood Tomato Consommé, A la Madriléne     $14 

Vichyssoise, Spring Leek & Truffle Oil     $13 

Crisp English Cucumber, Chervil Cream     $12 

Roasted Sweet Corn, Fennel Crème Fraîch     $12 

Sweet Coconut Curry, Yuzu Froth     $13 
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Composed SaladComposed SaladComposed SaladComposed Salad    

    

    

 

Lump Crab Timbale Lump Crab Timbale Lump Crab Timbale Lump Crab Timbale     

Avocado, Watermelon, Cucumber, 

Crisp Taro, Chive Oil *** 

$22 

 

Organic Spinach Organic Spinach Organic Spinach Organic Spinach     

Seckel Pear, Roquefort, Candied 

Walnuts, Ruby Port Vinaigrette 

$18 

 

Steakhouse Iceberg Wedge Steakhouse Iceberg Wedge Steakhouse Iceberg Wedge Steakhouse Iceberg Wedge     

Roquefort, Grape Tomatoes, Red Onion, Bacon 

$19 

 

Crisp Romaine Salad Crisp Romaine Salad Crisp Romaine Salad Crisp Romaine Salad     

“Caesar Like” Lemon Pepper 

Emulsion, Manchego, Olive Crostini 

$16 

    

    

Marinated Tomato with Sliced Marinated Tomato with Sliced Marinated Tomato with Sliced Marinated Tomato with Sliced 

Mozzarella Mozzarella Mozzarella Mozzarella     

Baby Arugula, Pine Nuts and Balsamic 

Glaze 

$19 

 

Wild Mushroom Strudel Wild Mushroom Strudel Wild Mushroom Strudel Wild Mushroom Strudel     

Herb Glazed Cipolini, Micro Lettuce, Aged 

Balsamic 

$18 

 

Truffled Waldorf “Salad” Truffled Waldorf “Salad” Truffled Waldorf “Salad” Truffled Waldorf “Salad”     

Petite Herbs 

$21 

 

Colossal Lump CrColossal Lump CrColossal Lump CrColossal Lump Crab ab ab ab     

Horseradish Cocktail, Baby Iceberg, Lemon *** 

$22 

 

 

 

 

    

    

Fresh Pastas Appetizers/EntréesFresh Pastas Appetizers/EntréesFresh Pastas Appetizers/EntréesFresh Pastas Appetizers/Entrées    
 

Bail Goat Cheese RaviolisBail Goat Cheese RaviolisBail Goat Cheese RaviolisBail Goat Cheese Raviolis Pine Nut Tomato Broth **    $14/24 

Wild Mushroom CannelloniWild Mushroom CannelloniWild Mushroom CannelloniWild Mushroom Cannelloni Sherry jus & Chive Pesto    $16/26 

Ratatouille Vegetable CannelloniRatatouille Vegetable CannelloniRatatouille Vegetable CannelloniRatatouille Vegetable Cannelloni Roasted Garlic Parmesan Broth $14/24 

Grilled Chicken AlfredoGrilled Chicken AlfredoGrilled Chicken AlfredoGrilled Chicken Alfredo Cured Roma Tomatoes, Goat Cheese, Pignoli $17/22 

White Truffle RavioliWhite Truffle RavioliWhite Truffle RavioliWhite Truffle Ravioli Verjus Blanc & Madeira ***    $18/28 

RisottoRisottoRisottoRisotto Green Pencil Asparagus, Crisp Frisee     $15/25 

Parmesan GnocchiParmesan GnocchiParmesan GnocchiParmesan Gnocchi Roasted Tomato, Basil Oil     $14/24 
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Vegetarian Entrée ChoicesVegetarian Entrée ChoicesVegetarian Entrée ChoicesVegetarian Entrée Choices    
Seasonal Mixed Grilled Vegetables Grilled Tofu, and  

Cranberry almond Quinoa       $18 

Ratatouille Cobbler  Provencal Vegetables , Creamy Goat Cheese,  

Roasted pepper Coulis        $19 

Baked Vegetables Wellington  with Garlic Confit, Tomato & Basil  $18 

Grilled Portobello Napoleon of Fresh Peppers  Zucchini, Squash,  And  

Aged Balsamic         $18 

 

    

Entrée SelectionsEntrée SelectionsEntrée SelectionsEntrée Selections    
Choice Menu is Subject to an Additional Charge of $25  

above highest Entrée Selection 

    

SeafoodSeafoodSeafoodSeafood    

    

PoPoPoPonzu Sea Bass **nzu Sea Bass **nzu Sea Bass **nzu Sea Bass **    

Asian Stir-fried Vegetable Medley, 

Mushroom Miso Broth 

$46 

 

Blacked Chilean Sea Bass**Blacked Chilean Sea Bass**Blacked Chilean Sea Bass**Blacked Chilean Sea Bass**    

Braised Leeks, Baby Bok Choy, Shiitake, 

Lemon Grass Broth 

$46 

 

Noisette Crusted, Seared ScallopNoisette Crusted, Seared ScallopNoisette Crusted, Seared ScallopNoisette Crusted, Seared Scallop 

Crushed Sweet Potato, Asparagus, Cipolini 

Onion, Maple Bourbon Glaze 

$42 

 

Fennel Dusted Halibut** Fennel Dusted Halibut** Fennel Dusted Halibut** Fennel Dusted Halibut** (in season) 

Roasted Corn and Lemon Risotto, Candy 

Striped Beets, Sweet Corn Broth 

$44 

    

Herb Crusted SalmonHerb Crusted SalmonHerb Crusted SalmonHerb Crusted Salmon 

Spring Onion, Fava, Fingerling & Mushroom 

Fricassee, Truffle Lemon Jus 

$42 

 

Tuna ‘Nicoise’**Tuna ‘Nicoise’**Tuna ‘Nicoise’**Tuna ‘Nicoise’**    

Haricots Vert, Fennel, Fingerling Potato, 

Cured Tomato, Basil-Balsamic Drizzle 

$45 

    

    

    

BeefBeefBeefBeef    

    

Herb Crusted Filet MignonHerb Crusted Filet MignonHerb Crusted Filet MignonHerb Crusted Filet Mignon 

Crushed Yukon, Glazed Carrot, Asparagus, 

Sauce Bordelaise 

$49 

 

Beef Wellington**Beef Wellington**Beef Wellington**Beef Wellington**    

Fricassee of Carrots, Peas, Celeriac, 

Pearl Onions Foie Gras Duxelle, Yukon 

Tubes, Béarnaise & Bordelaise 

$49 

 

Filet of Beef Au PoivreFilet of Beef Au PoivreFilet of Beef Au PoivreFilet of Beef Au Poivre    

Grilled Portobello, Glazed Carrots, 

Asparagus, Rosemary Yukon Croquettes 

$49 

 

Burgundy Braised Short Ribs**Burgundy Braised Short Ribs**Burgundy Braised Short Ribs**Burgundy Braised Short Ribs**    

Glazed Potato Tubes, Golden Beet Puree, 

Roasted Cipolini, Carrot Dauphinoise  

$50 

 

 

 

 

 

 

We will provide 5% of a Substitute Entrée 

& 5% of a Vegetarian Dish  

for All Courses Chosen 

Chops & RackChops & RackChops & RackChops & Rack    
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Duel CombinationsDuel CombinationsDuel CombinationsDuel Combinations                    
    

Beef Filet & Lobster Béarnaise*** $88 

Madeira Mushroom Glaze, Crushed Yukon, Seasonal Vegetables 

 

Beef Filet & Herb Roasted Shrimp** $80 

Crushed Yukon, Glazed Carrots, Green Asparagus, Coriander Jus 

 

Colossal Crab Cake, Petite Chicken Breast  $72 

Roasted Corn, Ruby Chard, Crushed Potatoes, Orange Demi & Mustard Cream 

 

Herb Roasted Lamb Rack & Jumbo Scallops** $82 

Spinach, Glazed Beets, White Bean Cassoulet, Garlic Jus 

 

Cumin Spiced Pork Loin & Florida Lobster  $80 

Sweet Crushed Boniato, Glazed Carrots, Grilled Asparagus, Orange Jus 

 

Beef Filet & Sea Bass***  $90 

Crushed Yukon, Braised Leeks, Glazed Carrots, Roasted Asparagus, Sauce Bordelaise, Ver Jus Blanc 

Smoked BoneSmoked BoneSmoked BoneSmoked Bone----in Pork Chopin Pork Chopin Pork Chopin Pork Chop 

Roasted Sweet Potato Has, Broccoli 

Flan, Chive Jus 

$45 

 

Rack of Lamb**Rack of Lamb**Rack of Lamb**Rack of Lamb**    

Garlic & Herbs, Wild Mushroom Orzo, 

Spinach, Carrots, Balsamic Demi 

$52 

 

Roasted Venison ChopRoasted Venison ChopRoasted Venison ChopRoasted Venison Chop 

Crushed Sweet Potatoes, Mushroom 

and Pearl Onion Stew    

$46 

    

Roasted Veal Chop**Roasted Veal Chop**Roasted Veal Chop**Roasted Veal Chop** 

Wild Mushroom Polenta Cakes, Glazed 

Root Vegetables Fondants, Sauce 

Periqueux 

$59 

    

Lamb ChopsLamb ChopsLamb ChopsLamb Chops 

Toasted Pecan Butter, Spinach, Glazed 

Beets, White Bean Cassoulet 

$52 

 

Veal Osso Buco**Veal Osso Buco**Veal Osso Buco**Veal Osso Buco**    

Roasted Onion Risotto, Mixed 

Vegetables, Natural Jus 

$59 

    

    

    

PoultryPoultryPoultryPoultry    

    

Whole Whole Whole Whole PoussinPoussinPoussinPoussin Oven Roasted Oven Roasted Oven Roasted Oven Roasted 

Braised Beluga Lentils, Mixed Seasonal 

Vegetables, Mushroom Demi 

$45 

 

Grilled Chicken BreastsGrilled Chicken BreastsGrilled Chicken BreastsGrilled Chicken Breasts 

Crushed Yukon, Glazed Carrot, Grilled 

Asparagus, Natural Jus 

$41 

 

Soy Lemon ChickenSoy Lemon ChickenSoy Lemon ChickenSoy Lemon Chicken 

Potato Dauphinoise, Mixed Seasonal 

Vegetables, Shallot Dijon Jus 

$41 

 

Duck Breast and Leg Confit***Duck Breast and Leg Confit***Duck Breast and Leg Confit***Duck Breast and Leg Confit***    

Parsnip Puree, Caramelized Red 

Cabbage, Sour Orange Reduction 

$48 
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TTTThe Afterhe Afterhe Afterhe After Party Party Party Party    
    

“Mini Bites”“Mini Bites”“Mini Bites”“Mini Bites”    

Mini Kobe Cheeseburger  $9 

Pigs Under the Blankets  $8 

Buffalo Chicken Spring Rolls $7 

Mini Chicken Fajita Rolls  $8 

Mini Beef Tacos    $7 

One Bite Nachos    $6 

Corn Cheddar Fritters   $7 

Hot Cuban Roll    $7 

Monte Cristo    $8 

Mini Cheese Pizza    $7 

Truffle Frites with Sherry Aioli $6 

Mini Meatball Sandwiches  $6 

Grilled Cheese, Tomato & Bacon    $7 

Assorted Dim Sum    $8 

Classic Shrimp Cocktail   $7 

    

    

    

“Chef Attendant”“Chef Attendant”“Chef Attendant”“Chef Attendant”    ****    ****    ****    
Required (Required (Required (Required (1111) per Forty Gusts at $100.00 Each) per Forty Gusts at $100.00 Each) per Forty Gusts at $100.00 Each) per Forty Gusts at $100.00 Each

    

OmeOmeOmeOmelet Stationlet Stationlet Stationlet Station    

Tomatoes, Mushrooms, Onions, Cheddar, Swiss, Ham, Peppers, Spinach 

$12$12$12$12    

    

Waffle StationWaffle StationWaffle StationWaffle Station    

Whipped Cream, Fresh Berries, Maple Syrup, Whipped Sweet Butter, Macerated Berries 

$10$10$10$10    

    

Grilled Cheese StationGrilled Cheese StationGrilled Cheese StationGrilled Cheese Station    

Traditional Grilled Cheese Sandwiches, Assorted Chips, Assorted Dips, Vegetables 

Crudités 

$10$10$10$10    

    

Taco StationTaco StationTaco StationTaco Station    

Choice of Ground Beef or Grilled Chicken 

Tomatoes, Salsa, Queso Blanco, Shredded Lettuce, Jalapenos, Sour Cream, Guacamole 

$12$12$12$12    

    

Ice Cream SundayIce Cream SundayIce Cream SundayIce Cream Sunday    

Vanilla, Chocolate, Sprinklers, Cherries, Whipped Cream, Nuts, Caramel Sauce, Hot 

Fudge 

$14$14$14$14    

 

 

Additions to All Above StationsAdditions to All Above StationsAdditions to All Above StationsAdditions to All Above Stations    

 

Bacon     $9 

Sausage    $9 

Cheese Blitz    $7 

Hash Browns   $8 

French Fries      $8 

Sweet Potato Fries         $8 

Onion Rings                          $8
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Beverage MenuBeverage MenuBeverage MenuBeverage Menu    
 

PrePrePrePremium Brandsmium Brandsmium Brandsmium Brands    

Absolut 

Tanqueray 

Bacardi 

Captain Morgan 

Dewar’s White 

Johnnie Walker Red 

Jack Daniels 

Canadian Club 

Cuervo Gold 

House Wines 

    

Super PremiumSuper PremiumSuper PremiumSuper Premium    

Kettle One 

Grey Goose 

Tanqueray 10  

Bacardi Gold 

Chivas Regal 

Johnnie Walker Black 

Crown Royal 

Patron Silver 

Upgrade to Kenwood 

Wines 

    

CordialsCordialsCordialsCordials    

Amaretto Disaronno 

Bailey’s Irish Cream 

Kahlua 

Romana Sambuca 

Godiva Liqueur 

 

 

 

CognacsCognacsCognacsCognacs    

Hennessy V.S 

Courvoisier V.S.

 

 

Domestic BeerDomestic BeerDomestic BeerDomestic Beer    

Coors Light 

Miller Light 

 

 

Imported BeerImported BeerImported BeerImported Beer    

Heineken 

Corona 

Amstel Light 

St. Paulie Non Alcoholic 

House Wine SelectionsHouse Wine SelectionsHouse Wine SelectionsHouse Wine Selections    

Chardonnay 

Cabernet Sauvignon 

House Champagne 

 

 

                Consumption Bar PricingConsumption Bar PricingConsumption Bar PricingConsumption Bar Pricing            Cash Bar Cash Bar Cash Bar Cash Bar Includes TAx    

Premium brands $11 $12 

Super Premium Brands $12 $13 

Cordials $11 $12 

Cognacs $12 $13 

House Wine $10 $11 

House Champagne $10 $11 

Domestic Beer $6.50 $7.50 

Imported Beer $7.50 $8.50 

Mineral Water $6 $7 

Fruit Juices $4.50 $5.50 

Soft Drinks $4 $5 

Red Bull $6 $7  

 

 

               Open Bar Open Bar Open Bar Open Bar perperperper Person  Person  Person  Person bybybyby    thethethethe Hour Hour Hour Hour    
 

 First Second Third Each 

 Hour Hour Hour Additional Hour 

 

Premium  $21.00 $18.00 $15.00 $15.00 

Super Premium  $25.00 $22.00 $17.00 $17.00 

 

Packages are served with Wines, House Champagne, Domestic and Imported Beer,  

Bottled Water and Soft Drinks 

One Bartender Required Per 100 Guests, Bartender Supplement of $100 Each 


