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BBRREEAAKKFFAASSTT  BBUUFFFFEETTSS  4400  GGUUEESSTT  MMIINNIIMMUUMM  

 
Buffets include freshly brewed regular and decaffeinated coffee and a selection of herbal teas 

 
 

TTHHEE  WWEESSTTSSHHOORREE  BBRREEAAKKFFAASSTT  BBUUFFFFEETT  
Assorted Chilled Juices, Sliced Fresh Fruit and Berries, Assorted Cold Cereals with Milk, Scrambled Eggs, 
Breakfast Potatoes, Bacon and Sausage, Breakfast Breads and Pastries, Butter and Preserves                    

$20 per person 
 
TTHHEE  CCRROOWWNNEE  BBRREEAAKKFFAASSTT  BBUUFFFFEETT  
Assorted Chilled Juices, Sliced Fresh Fruit and Berries, Assorted Fruit Yogurts, Breakfast Breads and 
Pastries, Smoked Salmon, Assorted Bagels, Cream Cheese, Butter and Preserves, Scrambled Eggs, Bacon 
and Sausage, Cheese Blintzes with  Fruit Topping, Breakfast Potatoes, Choice of Baguette Cut French 
Toast or Pancakes and Vermont Syrup                        

$25 per person 
 

TTHHEE  CCRROOWWNNEE  BBRRUUNNCCHH  BBUUFFFFEETT  
Assorted Chilled Juices, Breakfast Breads and Pastries, Butter and Preserves, Sliced Fresh Fruit and 
Berries, Fresh Baby Field Greens with Assorted Accompaniments and Dressings, Eggs Benedict, Bacon 
and Sausage, Florida Grouper with Grapefruit Beurre Blanc, Baked Chicken Breast with Alfredo Sauce, 
Cheddar Grits, Breakfast Potatoes, Fresh Vegetable Medley, Assorted Dessert Display 

$32 per person 
 
 

EENNHHAANNCCEEMMEENNTTSS    
Baked Butter Croissant filled with Baked Ham and Cheese $5 pp 
Scrambled Egg, Canadian Bacon and Cheese on a Toasted English Muffin               $5 pp  
Sausage Patty and Cheese on a Buttermilk Biscuit                                              $5 pp  
Waffle Station with Fresh Berries and Whipped Cream*                                     $8 pp 
Omelet Station with Assorted Vegetables*                                                       $8 pp 
Carving Station with Brunch selection: Roast Turkey Breast or Glazed Ham* $8 pp 
 

 
 

*A $50.00 Attendant Fee will be applied  
 

 
 
 

  



Our Catering Staff will Customize Menus to suit your needs; All Prices Subject to 22% Service Charge and 7% Sales Tax. 

 
 

  
CCOONNTTIINNEENNTTAALL  BBRREEAAKKFFAASSTT  
 
 

TTHHEE  WWEESSTTSSHHOORREE  CCOONNTTIINNEENNTTAALL  
Assorted Chilled Juices, Assorted Breakfast Breads and Pastries, Butter and Preserves, Brewed Regular 
and Decaffeinated Coffee, Selection of Herbal Teas 

$15 per person 

TTHHEE  CCRROOWWNNEE  CCOONNTTIINNEENNTTAALL  
Assorted Chilled Juices, Sliced Fresh Fruit and Berries, Assorted Fruit Yogurts, Assorted Breakfast Breads 
and Pastries, Assorted Bagels, Cream Cheese, Butter and Preserves, Ham and Cheese Croissants, Brewed 
Regular and Decaffeinated Coffee, Selection of Herbal Teas 

$19 per person 

TTHHEE  SSOOUUTTHHEERRNN  CCOONNTTIINNEENNTTAALL  
Assorted Chilled Juices, Sliced Fresh Fruit and Berries, Assorted Breakfast Breads and Pastries, Butter 
and Preserves, Sausage Biscuits, Brewed Regular and Decaffeinated Coffee, Selection of Herbal Teas  
          

$18 per person 

TTHHEE  HHEEAALLTTHHYY  CCOONNTTIINNEENNTTAALL 
Assorted Chilled Juices, Sliced Fresh Fruit and Berries, Assorted Fruit Yogurts accompanied by Granola, 
Assorted Breakfast Bars, Brewed Regular and Decaffeinated Coffee, Selection of Herbal Teas                                                                               

$17 per person 
 

PPLLAATTEEDD  BBRREEAAKKFFAASSTT  SSEELLEECCTTIIOONNSS  
Breakfast selections include Baked Muffins with Butter & Preserves,  
Freshly Brewed Regular and Decaffeinated Coffee, and Orange Juice  
 
*Egg Beaters may be substituted upon request 

 
 

BBAAGGUUEETTTTEE  CCUUTT  FFRREENNCCHH  TTOOAASSTT  
With Vermont Syrup, Sliced Fresh Fruit and Berries, and Crisp Bacon or Sausage 
                                                                                                                                        $18 per person 

AALLLL  AAMMEERRIICCAANN  
Scrambled Eggs, with Breakfast Potatoes or Grits, and Crisp Bacon or Sausage 

                                                                                                                  $18 per person 

BBRREEAAKKFFAASSTT  SSAAMMPPLLEERR  
Scrambled Eggs, Pancakes, Breakfast Potatoes or Grits, and Crisp Bacon or Sausage                   

   $19 per person 

PPOOAACCHHEEDD  EEGGGGSS  BBEENNEEDDIICCTT  
Served over Canadian Bacon and English Muffin with Hollandaise, Fresh Asparagus, Oven Roasted 
Tomatoes and Breakfast Potatoes           

$20 per person 

  
BBRREEAAKKFFAASSTT  EENNHHAANNCCEEMMEENNTTSS  
Seasonal Fresh Fruit Cup                                                                    $6 per person  
Ham, Egg and Cheese Biscuit                                                                                    $6 per person 
 
          

 

  



Our Catering Staff will Customize Menus to suit your needs; All Prices Subject to 22% Service Charge and 7% Sales Tax. 

 
 

BBRREEAAKK  SSEELLEECCTTIIOONNSS  
  

TTAAMMPPAA  AALLLL  DDAAYY  LLOONNGG    
Tampa All Day Long includes an Early Morning Break, a Mid-Morning Break, and your choice  
of one Afternoon Break 
 

MMoorrnniinngg  BBrreeaakkss::  
EARLY MORNING BREAK: 
Assorted Chilled Juices, Assorted Breakfast Breads and Muffins, Butter and Preserves, Brewed Regular 
and Decaffeinated Coffee, Selection of Herbal Teas 
MID-MORNING BREAK: 
Sliced Fresh Seasonal Fruit, Refresh of Regular and Decaffeinated Coffee, Bottled Water 

  
CChhooiiccee  ooff  oonnee  AAfftteerrnnoooonn  BBrreeaakkss::  
BAKERS BREAK: 
Assorted Baked Jumbo Cookies, Gourmet Fudge Brownies, Brewed Regular and Decaffeinated Coffee, 
Assorted Soft Drinks and Bottled Water  
GAME DAY BREAK: 
Hot Soft Pretzels with Mustard, Mini Corn Dogs, Buttered Popcorn, Roasted Assorted Nuts, Assorted 
Candy Bars, Assorted Soft Drinks and Bottled Water 
AFTERNOON TEA: 
European Finger Sandwiches, Scones, Fresh Brewed Iced Tea, Selection of Herbal Teas, Assorted Pastries, 
Mints, Assorted Soft Drinks and Bottled Water 

$32 per person 

  
CCRROOWWNNEE  AALLLL  DDAAYY  DDEELLUUXXEE  
The Crowne All Day Deluxe includes an Early Morning Break, a Mid-Morning Break, and your choice  
of one Afternoon Break 
 

MMoorrnniinngg  BBrreeaakkss::  
EARLY MORNING BREAK: 
Choice of one Continental Breakfast Package  
MID-MORNING BREAK 
Sliced Fresh Seasonal Fruit, Refresh of Regular and Decaffeinated Coffee, Assorted Soft Drinks and 
Bottled Water 

  
CChhooiiccee  ooff  oonnee  AAfftteerrnnoooonn  BBrreeaakk::  
ICE CREAM PLUS 
Ice Cream Bars, Assorted Candy Bars, Regular and Decaffeinated Coffee, Assorted Soft Drinks and Bottled 
Water 
FRUIT SMOOTHIE BREAK 
Assortment of Fresh Fruit Smoothies made to order by Uniformed Server, Assorted Granola Bars, 
Roasted Assorted Nuts, Assorted Soft Drinks and Bottled Water  
ENERGY KICK 
Assorted Whole Fresh Fruit, Sliced Fresh Fruit and Berries, Dried Fruit and Mixed Nut Trail Mix, 
Assorted Fruit Yogurts, Granola Bars, Red Bull Energy Drinks, Assorted Soft Drinks and Bottled Water 

$38 per person 
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SSPPEECCIIAALLTTYY  BBRREEAAKKSS  
 
BBAAKKEERRSS  BBRREEAAKK  
Assorted Baked Jumbo Cookies, Gourmet Fudge Brownies, Brewed Regular and Decaffeinated Coffee, 
Assorted Soft Drinks and Bottled Water                                                                                                                    

$10 per person 
 
GGAAMMEE  DDAAYY  BBRREEAAKK  
Hot Soft Pretzels with Mustard, Mini Corn Dogs, Buttered Popcorn, Roasted Assorted Nuts, Assorted Fun 
Size Candy Bars, Assorted Soft Drinks and Bottled Water 

$12 per person 
 

AAFFTTEERRNNOOOONN  TTEEAA  
Assorted Finger Sandwiches, Scones, Fresh Brewed Iced Tea, Selection of Herbal Teas, Assorted Pastries, 
Mints, Assorted Soft Drinks and Bottled Water 

$11 per person 
 

IICCEE  CCRREEAAMM  PPAARRLLOORR  
Ice Cream Sundaes made to order by a Uniformed Server; Choices include Vanilla and Chocolate Ice 
Cream, Oreo Pieces, Chocolate Sauce, Reese's Peanut Butter Cup Pieces, M&M's, Cherries, Sprinkles, 
Whipped Cream and Nuts, Assorted Soft Drinks and Bottled Water. 

 $15 per person 
 

FFRRUUIITT  SSMMOOOOTTHHIIEE  BBRREEAAKK  
Assortment of Fresh Fruit Smoothies made to order by a Uniformed Server, Assorted Granola Bars, 
Roasted Assorted Nuts, Assorted Soft Drinks and Bottled Water  

$14 per person 
 

EENNEERRGGYY  KKIICCKK  
Assorted Whole Fresh Fruit, Sliced Fresh Fruit and Berries, Dried Fruit and Mixed Nut Trail Mix, 
Assorted Fruit Yogurts, Granola Bars, Assorted Individual Arizona Teas, Assorted Soft Drinks and Bottled 
Water 

$14 per person 
 

EEIIFFFFEELL  TTOOWWEERR  BBRREEAAKK  
Assorted French Pastries, Petit Fours, Chocolate Covered Strawberries, Sliced Fresh Fruit and Berries, 
Perrier, Brewed Regular and Decaffeinated Coffee, Assorted Soft Drinks and Bottled Water           

$18 per person 
 

MMEEEETT  MMEE  AATT  SSTTAARRBBUUCCKKSS  
Proudly serving Starbucks® Freshly Brewed Regular and Decaffeinated Coffee and Hot Teas, Assorted 
Biscotti, Black and White Cookies, Chocolate Swizzle Sticks, Assorted Soft Drinks and Bottled Water                                                                                          

$17 per person 
 
 
 
 
 
 

  
  
 



Our Catering Staff will Customize Menus to suit your needs; All Prices Subject to 22% Service Charge and 7% Sales Tax. 

 
 

  
AA  LLAA  CCAARRTTEE  SSEELLEECCTTIIOONNSS  
 
 
 

BBEEVVEERRAAGGEESS  
Fresh Brewed Coffee, Decaffeinated Coffee or Selection of Herbal Teas $50 per gallon 
Starbucks Coffee®              $56 per gallon 
Freshly Brewed Iced Tea $46 per gallon 
Assorted FUZE $5 each 
Orange, Apple, Cranberry, and Grapefruit Juice                                      $48 per gallon 
Individual Cartons of Milk (Chocolate, 2%, Skim and Whole)      $4 each 
Assorted Soft Drinks (Coca-Cola, Diet Coke and Sprite) & Bottled Water   $4 each 
Fruit Punch or Lemonade $42 per gallon 
 
 

FFRROOMM  TTHHEE  BBAAKKEERRYY  
Assorted Pastries with Butter and Preserves                                           $37 per dozen 
Assorted Muffins with Butter and Preserves                                     $36 per dozen 
Baked Croissants with Butter and Preserves                               $40 per dozen  
Assorted Bagels with Cream Cheese, Butter and Preserves $39 per dozen  
Assorted Baked Jumbo Cookies                                                           $36 per dozen  
Gourmet Fudge Brownies                                                                            $36 per dozen 
 
 
BBRREEAAKKFFAASSTT  IITTEEMMSS    
Assorted Fruit Yogurts                                                                       $3 each 
Assortment of Whole Fresh Fruit                                                              $3 each  
Assorted Granola Bars   $3 each 
Assorted Cold Cereals with Milk                                                             $3.50per person 
Sliced Seasonal Fresh Fruit and Berries                                            $4 per person 
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LLUUNNCCHH  BBUUFFFFEETTSS  2255  GGUUEESSTT  MMIINNIIMMUUMM  
 
Buffets include Freshly Brewed Regular and Decaffeinated Coffee, Selection of Herbal Teas, Iced Tea and 
Water  

 
TTHHEE  CCRROOWWNNEE  DDEELLII  LLUUNNCCHH  
Chef’s Soup Du Jour, Caesar Salad, Mixed Field Greens with Accompaniments and Assorted Dressings, 
Baked Ham, Roast Turkey Breast, Roast Beef, and Corned Beef, Sliced Cheese Assortment, Assorted 
Breads and Rolls, Shredded Lettuce, Tomatoes, Onions and Pickles, Mayonnaise, Mustard, Potato Salad, 
Sliced Fresh Fruit and Berries, Cookies and Brownies   

 $26 per person 
 

SSAALLAADD  SSAAMMPPLLEERR  
Iceberg, Romaine, Baby Spinach and Field Greens, Tomatoes, Cucumbers, Chickpeas, Onions, 
Mushrooms, Bacon, Shredded Cheese, Croutons, Pepperoncini, Tuna, Chicken, and Shrimp Salads, Pasta 
Salad du Jour, Sliced Fresh Fruit and Berries, Cookies and Brownies        

 $24 per person 
 

SSOOUUTTHH  OOFF  TTHHEE  BBOORRDDEERR  
 Mixed Field Greens with Accompaniments and Assorted Dressings, Pico da Gallo Salad with Avocado, 
Mexican Rice, Choice of Beef or Chicken Fajitas with Bell Peppers and Onions,   Taco Bar Featuring: 
Seasoned Ground Beef, Taco Shells, Tomato, Onion, Shredded Lettuce and Cheese, Sour Cream and Salsa, 
Sliced Fresh Fruit and Berries, and Cinnamon Crispas         

$31 per person 
 

TTOOUURR  OOFF  IITTAALLYY  
Marinated and Grilled Vegetables with Mozzarella Cheese and Olives, Caesar Salad, Italian Sausage and 
Sweet Pepper Marinara, Chicken Marsala, Baked Penne Pasta with Three Cheeses, Herbed Focaccia, and 
Tiramisu 

$32 per person 
 

TTHHEE  CCRROOWWNNEE  LLUUNNCCHH  BBUUFFFFEETT  
Caesar Salad, Mixed Field Greens with Accompaniments and Assorted Dressings, Seasonal Vegetable 
Selection, Twice Baked Potatoes, Roast Sirloin of Beef with Whipped Horseradish, Pan Seared Chicken 
with Lemon and Thyme Jus, Rolls and Butter, Assortment of Desserts             

$32 per person 
 

SSOOUUTTHHEERRNN  BBUUFFFFEETT  
Mixed Field Greens with Accompaniments and Assorted Dressings, Whipped New Potatoes, Southern 
Green Beans, Buttermilk Fried Chicken, Pulled Barbeque Pork, BBQ Beef Brisket with Buttered Buns, 
Coleslaw, Buttermilk Biscuits, Cornbread and Assorted Fresh Fruit Cobblers                                                                                                                                  

$36 per person 
 

TTHHEE  CCRROOWWNNEE  SSEEAAFFOOOODD  BBUUFFFFEETT  
Caesar Salad, Mixed Field Greens with Accompaniments and Assorted Dressings, Broiled Salmon with 
Sun-dried Tomato Butter, Battered and Fried Shrimp with Tartar Sauce and Cocktail Dip, Pan Seared 
Grouper with Pineapple-Pepper Relish, Roasted New Potatoes, Seasonal Vegetable Selection, Rolls and 
Butter, Assortment of Desserts                                                                                                                                                                                                                                                                  

$42 per person 
 
 

  
  
  



Our Catering Staff will Customize Menus to suit your needs; All Prices Subject to 22% Service Charge and 7% Sales Tax. 

 
 

CCHHIILLLLEEDD  LLUUNNCCHH  SSEELLEECCTTIIOONNSS  
 
Chilled Lunch Selections include  
Selection of Dessert  
Freshly Brewed Regular and Decaffeinated Coffee, Selection of Herbal Teas, Iced Tea and Water 
 
 

TTHHEE  CCRROOWWNNEE  WWRRAAPP  
Roast Beef, Turkey, Bacon, Lettuce and Tomato in a Sun-dried Tomato Tortilla, accompanied by Potato 
Chips and a Crisp Pickle Spear 

$23 per person 
 
BBLLAACCKKEENNEEDD  CCHHIICCKKEENN  FFOOCCAACCCCIIAA  SSAANNDDWWIICCHH  
Blackened Chicken Breast with Provolone Cheese, Bacon, Lettuce, Tomato and Mustard Aioli, 
accompanied by Potato Salad and a Crisp Pickle Spear 

$23 per person 
 
JJEERRKK  SSEEAASSOONNEEDD  CCHHIICCKKEENN  SSAALLAADD  
Served on a Bed of Field Greens with Herb Seasoned Orzo Salad, Grilled Asparagus, Oven Roasted 
Tomatoes, accompanied by Citrus-Coriander Cream 

$23 per person 
 
GGRRIILLLLEEDD  CCHHIICCKKEENN  SSAALLAADD  &&  FFRREESSHH  FFRRUUIITT    
Herb Grilled Chicken Breast over Mixed Field Greens, with Sliced Melon and Seasonal Berries, 
accompanied by Raspberry Vinaigrette 

$23 per person 
 
SSHHRRIIMMPP  CCAAEESSAARR  SSAALLAADD  
Crisp Romaine Hearts, Toasted Croutons, Shaved Parmesan Cheese and Classic Caesar Dressing  

$22 per person 
 
TTUUNNAA  NNIIÇÇOOIISSEE  SSAALLAADD  
Seared Ahi Tuna on a Bed of Baby Lettuce with Green Beans, Olives, Tomatoes, New Potatoes, and 
Anchovy, accompanied by Balsamic Vinaigrette 

$27 per person 
 
GGRRIILLLLEEDD  SSAALLMMOONN  CCAAEESSAARR  SSAALLAADD  
Grilled Herb Seasoned Salmon Filet, Crisp Romaine Hearts, Toasted Croutons, Shaved Parmesan Cheese 
and Classic Caesar Dressing  

$27 per person 
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HHOOTT  LLUUNNCCHH  SSEELLEECCTTIIOONNSS  
 
Hot Lunch Selections include Salad and Selection of Dessert 
Selection of Vegetable and Starch 
Warm Rolls and Butter 
Freshly Brewed Regular and Decaffeinated Coffee, Selection of Herbal Teas, Iced Tea and Water 

 
PPEENNNNEE  PPAASSTTAA  
Penne Pasta with Mushrooms, Peas, Sundried Tomato, Broccoli and Sweet Peppers Tossed in a Garlic 
Cream Sauce, finished with Shaved Parmesan Cheese                           

$21 per person     
Add Grilled Chicken $24 per person 

 
PPRROOSSCCIIUUTTTTOO  CCHHIICCKKEENN  MMAARRSSAALLAA  
Prosciutto Wrapped Chicken Breast accompanied by Marsala Mushroom Jus 

$24 per person 
 
TTUUSSCCAANN  CCHHIICCKKEENN  
Herb and Parmesan Breaded Breast of Chicken served with Fresh Tomato Fondue and Mozzarella 
Gratinee 

$25 per person 
 
RROOAASSTT  LLOOIINN  OOFF  PPOORRKK  
Garlic and Herb Crusted Pork Loin accompanied by Thyme Pan Jus 

$23 per person 
 
MMAARRIINNAATTEEDD  FFLLAANNKK  SSTTEEAAKK  
Marinated Flank Steak seasoned with Roasted Garlic and topped with Marsala Wine Demi-Glace 

$26 per person 
 
PPAANN  SSEEAARREEDD  GGRROOUUPPEERR  
Pan Seared Grouper Filet topped with Spinach, Mushrooms, Red Pepper, and Garlic Coulis 

$26 per person 
 
AATTLLAANNTTIICC  SSAALLMMOONN  
Blackened or Pan Seared Atlantic Salmon Filet accompanied by Pineapple Beurre Blanc 

$26 per person 
 
GGRRIILLLLEEDD  PPEETTIITT  FFIILLEETT  
Grilled Filet of Beef accompanied by Sautéed Onions and Mushrooms with a Peppercorn Cream Sauce 

$30 per person 
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BBOOXXEEDD  LLUUNNCCHHEESS  
 
TTHHEE  LLUUNNCCHH  BBOOXX  
Ham and Cheddar or Turkey Breast and Swiss served on Whole Wheat Bread, with Lettuce, Tomato and 
Onion, Crisp Pickle Spear, Individual Bag of Chips, Fresh Whole Fruit, Baked Jumbo Cookie and Soft 
Drink or Bottled Water                                                                                          

$20 per person 
 
 
 
TTHHEE  HHOOAAGGIIEE  BBOOXX                      
Chilled Roast Beef and Cheddar Cheese on a Hoagie Roll, served with Lettuce, Tomato and Onion, Crisp 
Pickle Spear, Individual Bag of Chips, Fresh Whole Fruit, Baked Jumbo Cookie and Soft Drink or Bottled 
Water                                                                    

$20 per person 
 
 
 
TTHHEE  WWRRAAPP  BBOOXX  
Grilled Chicken Breast Wrap with Bacon, Lettuce and Tomato, Crisp Pickle Spear, Individual Bag of 
Chips, Fresh Whole Fruit, Baked Jumbo Cookie and Soft Drink or Bottled Water                                                                                                              

$20 per person 

 
 

TTHHEE  BBAAYY  BBOOXX  
Fresh Shrimp Salad served on a Baked Butter Croissant with Lettuce, Tomato and Onion, Crisp Pickle 
Spear, Celery Sticks with Ranch Dressing, Fresh Whole Fruit, Individual Fruit Yogurt and Soft Drink or 
Bottled Water   

$23 per person 
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HHOORRSS  DD''OOEEUUVVRREESS    
Priced Per 50 Pieces 

 
CCOOLLDD  SSEELLEECCTTIIOONNSS  
Shrimp Cocktail  $175 each 
Served with Tangy Cocktail Sauce 
Smoked Salmon $125 each 
Served on Pumpernickel Rounds 
Snow Crab Claws $150 each 
Served with Drawn Butter 
Assorted Canapes $125 each 
Asparagus Tips Wrapped in Proscuitto $125 each 
Assorted Finger Sandwiches $125 each 
Oysters on the Half Shell $175 each 
Served with Robust Horseradish and Tangy Cocktail Sauce 
 

HHOOTT  SSEELLEECCTTIIOONNSS  
Bacon Wrapped Scallops  $150 each 
Miniature Chicken Quesadillas  $115 each 
Served with Sour Cream and Spicy Salsa 
Fried Chicken Tenders  $115 each 
Served with Honey Mustard 
 Swedish, BBQ or Sweet & Sour Meatballs  $115 each 
Petite Crab Cakes  $150 each 
Served with Cajun Remoulade  
Spanakopita  $115 each 
Petite Beef Wellington  $125 each 
Coconut Shrimp $150 each 
Served with Zesty Orange Marmalade  
Beef or Chicken Brochettes  $125 each 
Crab Stuffed Mushrooms  $125 each 
Beef and Cheese Empanadas  $125 each 
Grilled Lamb Chops  $200 each 
Served with Cabernet Wine Sauce 
Vegetable Spring Rolls  $115 each 
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HHOORRSS  DD''OOEEUUVVRREE  DDIISSPPLLAAYYSS    
 
Antipasto Display    
Grilled Vegetables, Artichoke Hearts, Marinated Mushrooms, Roasted Red Peppers, Kalamata Olives, 
Genoa Salami, Fresh Mozzarella, Provolone and Tomatoes 

$6.95 per person 
 
Imported and Domestic Cheese Display    
Selection of Cheddar, Swiss, Jalapeno Jack, Mozzarella, Brie, Havarti Dill and Smoked Gouda Cheeses 
garnished with Fresh Fruits, Baguettes and Assorted Crackers 

$5.95 per person 
 

Tropical Fruit Display    
Cantaloupe, Pineapple, Honeydew, Seasonal Berries, Mango, Kiwi and Papaya elegantly displayed with 
Fresh Yogurt Dip 

$5.95 per person 
 

Vegetable Crudite    
Assortment of Fresh Vegetables served with Ranch and Bleu Cheese Dipping Sauces 

$4.95 per person 
 

Smoked Salmon Display    
Whole Side Filets served with Remoulade and an Assortment of Crackers 

$6.95 per person 
 
Baked Brie En Croute    
Served with Raspberry Compote and Sliced Fresh Breads 

$6.95 per person 
 

Crab Parmesan Dip    
Served with Toasted Pita Points 

$6.95 per person 
 

Seafood Display    
Peel-N-Eat Shrimp, Bacon Wrapped Scallops, Shrimp Cocktail, Conch Fritters, Oysters on the Halfshell, 
Creole Crawfish & Snow Crab Claws 

$15.95 per person 
 

Dessert Display    
Assortment of Classic Petite Fours, Mini Cheesecakes, Fruit Tortes, Mini Deluxe Pastries, served with 
Whipped Cream and Chocolate Shavings, Freshly Brewed Regular and Decaffeinated Coffee and a 
Selection of Herbal Teas 

$12.95 per person 

Viennese Dessert Display and Coffee Station   
Assortment of Starbucks® Gourmet Coffees with Chocolate Shavings, Orange Zest, Whipped Cream and 
Cinnamon Sticks accompanied by Hazelnut, Almond and Vanilla Flavorings, Canolis, Tarts, Éclairs, Petite 
Fours and Chocolate Truffles 

$15.95 per person 
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AACCTTIIOONN  SSTTAATTIIOONNSS  
 
Pasta Station    
Spinach Fettuccini, Penne and Tortellini Pastas served with Fresh Vegetables, Sliced Mushrooms, Diced 
Peppers, Italian Sausage and Shrimp, with your Choice of Marinara, A la Vodka or Alfredo Sauce 

$8.95 per person 
 

Fajita Station    
Marinated Chicken and Beef with Sautéed Onions and Peppers in Herbs and Spices, Shredded Lettuce, 
Montery Jack and Cheddar Cheeses, Guacamole, Sour Cream, Diced Tomatoes, Diced Jalapenos and Salsa  

$10.95 per person 
 

Oriental Stir Fry Station    
Stir Fried Oriental Vegetables, Szechwan Glazed Chicken and Beef with Oriental Fried Rice 

$9.95 per person 
 
 

A $50.00 Attendant Fee will be applied  
The Above Stations must be accompanied by a Plated Dinner, Dinner Buffet or Reception Buffet Menu 

  
  

CCAARRVVIINNGG  SSTTAATTIIOONNSS  
 

Steamship Round of Beef (100 Person Minimum)  
Slow Roasted and served with Horseradish Cream Sauce and Silver Dollar Rolls 

$7.95 per person 
 

Roast Tenderloin of Beef (20 Person Minimum)  
Assorted Mini Rolls and Breads, Stone Ground Mustard and Horseradish 

$14.95 per person 
 

Slow Roasted Prime Rib of Beef (50 Person Minimum)  
Assorted Mini Rolls, Au Jus and Creamy Horseradish Sauce 

$7.95 per person 
 

Oven Roasted Breast of Turkey (20 Person Minimum)  
Assorted Mini Rolls, Mayonnaise and Cranberry-Peach Relish 

$6.95 per person 
 

Honey Glazed Baked Ham (50 Person Minimum)  
Mini Kaisers, Mayonnaise and Condiments 

$6.95 per person 
 
 

A $50.00 Chef Carving Fee will be applied  
The Above Stations must be accompanied by a Plated Dinner, Dinner Buffet or Reception Buffet Menu 
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DDIINNNNEERR  BBUUFFFFEETTSS  4400  PPEERRSSOONN  MMIINNIIMMUUMM  

 
Buffets include  
Freshly Brewed Regular and Decaffeinated Coffee, Selection of Herbal Teas, Iced Tea and Water 
 

 
SSOOUUTTHHEERRNN  HHOOSSPPIITTAALLIITTYY  DDIINNNNEERR  BBUUFFFFEETT  
Mixed Field Greens with Accompaniments and Assorted Dressings, Potato Salad, Creamy Coleslaw with 
Raisins, Sliced Watermelon, Buttered Corn on the Cob, Baked Sweet Potatoes, Loaded Potatoes Au 
Gratin, Barbeque Chicken, Baby Back Ribs with a Mustard Barbeque Glaze, Warm Corn Bread and Rolls, 
Assorted Fruit Cobblers and Chocolate Cake            

$38 per person 
 
MMIILLAANN  DDIINNNNEERR  BBUUFFFFEETT    
Crisp Romaine Hearts, Toasted Croutons, Shaved Parmesan Cheese and Classic Caesar Dressing, Beef 
Steak Tomatoes and Fresh Mozzarella with Fresh Basil and a Balsamic Drizzle, Snapper Ragu with 
Tomatoes and Olives, Chicken Scalloppini in Lemon Herb Sauce, Penne Pasta with A la Vodka Sauce, 
Fresh Seasonal Vegetables, Rolls and Butter, Amaretto Cheesecake 

$ 34 per person 
 
FFRREENNCCHH  QQUUAARRTTEERR  DDIINNNNEERR  BBUUFFFFEETT  
Caesar Salad, Mixed Field Greens with Accompaniments and Assorted Dressings, Spicy Shrimp Salad 
with Louis Dressing, Crab Cakes with Tabasco Tartar Sauce, Chicken Jambalaya, Blackened Grouper with 
Cajun Remoulade, Fluffy White Rice, Fried Cajun Okra, Rolls and Butter, Assortment of Desserts                                                                                                     

$36 per person 
 
TTHHEE  CCRROOWWNNEE  DDIINNNNEERR  BBUUFFFFEETT  
Caesar Salad and Mixed Field Greens with Accompaniments and Assorted Dressings, Tomato, Feta, and 
Cucumber Salad, Baby Shrimp, Roasted Red Pepper and Hearts of Palm Salad, Roast Sirloin of Beef with 
Whipped Horseradish, Grilled Local Grouper with Tomato and Basil Butter, Pan Seared Chicken with 
Lemon and Thyme Jus, Twice Baked Potatoes, Seasonal Vegetable Selection, Rolls and Butter, 
Assortment of Desserts  

$40 per person 
    
PPRRIIMMEE  RRIIBB  DDIINNNNEERR  BBUUFFFFEETT  
Caesar Salad, Fresh Garden Salad with Cucumbers, Shaved Carrots, Cherry Tomatoes, Toasted Croutons 
and Assorted Dressings, Chef Attended Prime Rib Carving Station, Seared Grouper Florentine topped 
with a Spinach Mornay Cream Sauce, Prosciutto Wrapped Chicken Breast sautéed with Wild Mushrooms, 
Whipped Potatoes, Rice Pilaf, Fresh Vegetable Selection, Pastry Table featuring Mini Pastries, Whole 
Cakes and Pies, Rolls and Butter                

$42 per person 
 
YYBBOORR  HHAAVVAANNAA  DDIINNNNEERR  BBUUFFFFEETT  
Caesar Salad, Mixed Field Greens with Ripe Tomatoes, Julienne Swiss Cheese and Ham served with 
Vinaigrette Dressing, Seafood Ceviche, Grilled Chicken with Lime and Shrimp Sofrito, Mojo Pork with 
Roasted Garlic and Orange Demi-Glace, Ropa Vieja, Sweet Plantains, Traditional Yellow Rice, Yuca con 
Mojo, Grilled Carrots and Parsnips, Rolls and Butter, Carmel Flan and Coconut Cake 

$36 per person 
 
 
 

  



Our Catering Staff will Customize Menus to suit your needs; All Prices Subject to 22% Service Charge and 7% Sales Tax. 

 
 

  
DDIINNNNEERR  EENNTTRRÉÉEESS  
Entrees are served with Fresh Garden Salad or Caesar Salad  
Dessert Selection and Warm Rolls with Butter  
Freshly Brewed Regular and Decaffeinated Coffee, Selection of Herbal Teas, Iced Tea and Water 

 
TTOORRTTIILLLLAA  CCRRUUSSTTEEDD  TTIILLAAPPIIAA  WWIITTHH  BBLLAACCKK  BBEEAANN  SSAALLSSAA  
Served with Yellow Rice and Cumin Scented Sautéed Vegetables                                                                                 

$33 per person 
 
RROOSSEEMMAARRYY  CCHHIICCKKEENN  
Breast of Chicken topped with a Sage Rosemary Jus, served with Roasted Red Bliss Potatoes and Green 
Bean Medley                                                                     

$27 per person 
 
CCHHIICCKKEENN  WWEELLLLIINNGGTTOONN  
Breast of Chicken Stuffed Wrapped in a Puff Pastry with Mushroom Duxelle Sauce, served with Seasoned 
Rice Pilaf and Fresh Seasonal Vegetables 

$28 per person 
 
GGRRIILLLLEEDD  NNEEWW  YYOORRKK  SSTTRRIIPP  SSTTEEAAKK  
Certified Angus Beef New York Strip Steak with Simmered Wild Mushrooms, Shallot & Burgundy Demi 
Sauce, served with Cheddar Mashed Potatoes and Steamed Carrot, Cauliflower and Broccoli Medley 

$36 per person 
 

RROOAASSTTEEDD  PPRRIIMMEE  RRIIBB  OOFF  BBEEEEFF  
Certified Angus Beef Roast of Prime Rib, accented with Rosemary au Jus and Whipped Horseradish, 
served with Loaded Au Gratin Potatoes and Creamed Spinach  

$40 per person 
 

SSEEAARREEDD  MMAAHHII  MMAAHHII  
Mahi Mahi Filet prepared with a Creole Cream Sauce, served with Saffron Rice and Fresh Seasonal 
Vegetables  

$38 per person 
 
GGRRIILLLLEEDD  AATTLLAANNTTIICC  SSAALLMMOONN  
Grilled North Atlantic Salmon prepared with a Lemon Dill Cream Sauce, served with Herb Infused Rice 
and Fresh Seasonal Vegetables 

 $33 per person 
 

PPEEPPPPEERRCCOORRNN  CCRRUUSSTTEEDD  PPOORRKK  LLOOIINN  
Roasted Pork Loin prepared with Apple Demi Glaze, served with Horseradish Mashed Potatoes and Fresh 
Seasonal Vegetables 

$29 per person 
 

CCRRAABB  CCRRUUSSTTEEDD  GGRROOUUPPEERR  
Lump Crab Crusted Local Grouper, accompanied by Roasted Red Pepper and Basil Butter Sauce, served 
with Herb Infused Rice and Fresh Seasonal Vegetables                                                                                                        

$42 per person 
 
CCHHIICCKKEENN  PPIICCAATTTTAA  
Grilled Breast of Chicken served with Lemon Caper Sauce on a bed of Fettuccini and Fresh Seasonal 
Vegetables                                                                                                          

$28 per person 



Our Catering Staff will Customize Menus to suit your needs; All Prices Subject to 22% Service Charge and 7% Sales Tax. 

 
 

  
DDUUEETT  EENNTTRRÉÉEE  DDIINNNNEERR  SSEELLEECCTTIIOONNSS  
Duet Entrée Selections are served with 
Our Garden Salad with House Dressing, Selection of Dessert 
Entrees will be grilled and accompanied by Appropriate Sauces, Selection of Seasonal Vegetables and 
Starch, Rolls and Butter  
Freshly Brewed Regular and Decaffeinated Coffee, Selection of Herbal Teas, Iced Tea and Water 

 
Combine any two of the following entrees: 

 
 

OONN  LLAANNDD  
 

Chicken Breast with Mushroom Marsala Sauce     $16 per person 
Pork Tenderloin with Corn and Roasted Pepper Relish    $17 per person 
New York Strip with Red Wine Sauce                                   $20 per person 
Petit Filet Mignon with Brandy Peppercorn                       $22 per person 

 
 
 
 

FFRROOMM  TTHHEE  SSEEAA  
 

Atlantic Fillet of Salmon with Lemon Dill Sauce                                      $18 per person 
Florida Grouper with Citrus Beurre Blanc                                $19 per person 
Shrimp Scampi                                                         $20 per person 
Lobster Tail with Drawn Butter                                         Market Price 

 
 
 
 

 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 

 

  
  



Our Catering Staff will Customize Menus to suit your needs; All Prices Subject to 22% Service Charge and 7% Sales Tax. 

 
 

BBEEVVEERRAAGGEE  SSEERRVVIICCEE  
 

 
CCAASSHH  BBAARR  
Super Premium Brand Cocktail $8.00 
Premium Brand Cocktail $7.00 
Domestic Beer $5.50 
Imported Beer $6.00 
Premium Wine by the Glass $7.50 
Super Premium Wine by the Glass   $8.00 
Soft Drink/Bottled Water $4.00 
Sparkling Water $5.50 
 
**Cashier fee of $10 per hour applies** 

 
   
HHOOSSTTEEDD  BBAARR  BBYY  TTHHEE  DDRRIINNKK  
Super Premium Brand Cocktail $7.50 
Premium Brand Cocktail $6.50 
Domestic Beer $5.00              
Imported Beer $5.50 
Premium Wine by the Glass $7.00 
Super Premium Wine by the Glass       $7.50 
Soft Drink/Bottled Water $3.50 
Sparkling Water $5.00 

PPEERR  GGUUEESSTT  PPAACCKKAAGGEE  BBAARR  
Charges are based on guaranteed attendance; 
Minimum of 25 guests required; Premium Brands 

One Hour   $14 per person 
Two Hours  $24 per person 
Three Hours   $34 per person 
Four Hours   $44 per person 
*Super Premium Brand Cocktails are available for 
an Additional $4 per hour, per person 

 

PPEERR  GGUUEESSTT  PPAACCKKAAGGEE  
BBEEEERR,,  WWIINNEE  &&  SSOODDAA  BBAARR  
Domestic & Imported Beer, Premium Wines, 
Assorted Sodas & Bottled Still or Sparkling Water 

One Hour   $12 per person 
Two Hours   $21 per person 
Three Hours   $30 per person 
Four Hours   $39 per person 

 
 

PPRREEMMIIUUMM  BBRRAANNDDSS  SSEELLEECCTTIIOONN  
Smirnoff Vodka 
Bombay Gin 
Bacardi Rum 
Dewars Scotch 
Jim Beam Bourbon 
Seagrams 7 Whiskey 
Sauza Gold Tequila 
 

SSUUPPEERR  PPRREEMMIIUUMM  BBRRAANNDDSS  SSEELLEECCTTIIOONN  
Grey Goose Vodka 
Tanqueray Gin 
Mount Gay Rum 
Chivas Regal Scotch 
Jack Daniels Whiskey 
Crown Royal Whiskey 
Patron Tequila 

 
 
DDRRYY  SSNNAACCKKSS  
Potato Chips or Tortilla Chips       $16 per pound 
Pretzels, Cajun Snack Mix, Buttered Popcorn     $14 per pound 
Roasted Assorted Nuts       $20 per pound 
French Onion Dip, Ranch or Salsa      $12 per quart 
 

 
**$75 Bartender Fee Applies to all Bar Packages** 
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