Banquet Menu

Continental Breakfast

Chilled Fruit Juices
Fruit-Filled Danish
Freshly Baked Croissants
Selection of Assorted Muffins
Fresh Bagels and Cream Cheese
Whipped Butter and Jams
Coffee and Selection of Teas

The New York Bagel

Freshly Squeezed Orange and Grapefruit Juice
Sliced Tropical Fruit and Mixed Berries
Selection of New York Style Bagels
Smoked Salmon, Whipped Cream Cheese
Sliced Tomato, Red Onion and Capers
Whipped Butter and Jams
Coffee and Selection of Teas

The Executive Continental

Freshly Squeezed Juices
Fruit-Filled Danish
Mixed Berries with Chantilly Cream
Honey Yogurt Parfaits with Granola
Tropical Fruit Display
Selection of New York Style Bagels with all the “Schmears”
House Smoked Salmon or Perona Farms Pastrami Salmon
Spiral Sliced Ham
Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice. 1



Breakfast Box

Option 1

Odwalla Juice
Breakfast Pastry
Tropical Fruit Salad
Honey Yogurt Parfait with Granola
Choice of Coffee or Tea

Option 2

Odwalla Juice
Chilled Fresh Fruit Yogurt
Bagel with Cream Cheese, Smoked Salmon,
Tomato and Red Onion
Whole Fruit
Granola Bar
Choice of Coffee or Tea

Option 3

Odwalla Juice
Blueberry Mutffin
Croissant with Scrambled Egg, Sausage, Cheese
Coconut Yogurt with Vanilla Mango Puree
Choice of Coffee or Tea

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.



Plated Breakfast

Option 1

Freshly Squeezed Orange Juice
Farm Fresh Scrambled Eggs
*Your Choice of One of the following Proteins:
Grilled Sausage Link, Apple Wood Smoked Bacon or Maple Glazed Ham
Country Style Hash Browns
Mini Pastries
Whipped Butter and Assorted Jams
Coffee and Selection of Teas

Option 2

Freshly Squeezed Orange Juice
Passion Fruit and Coconut Yogurt Parfait
Island French Toast with Mango & Vanilla
*Your Choice of One of the following Proteins:
Grilled Sausage, Apple Wood Smoked Bacon or Maple Glazed Ham
Coffee and Selection of Teas

Option 3

Freshly Squeezed Orange and Grapefruit Juice
Mixed Berries with Amaretto Cream
Assorted Breakfast Pastries
Individual Quiche Loraine
Country Style Hash Browns
Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.



Breakfast Buffet

Option 1

Selection of Fruit Juices
~Orange, Grapefruit, Apple, and V-8~

Sliced Seasonal Fruit and Mixed Berry Platter
~Chantilly Cream~

Assorted Cold Cereals
~Whole and Skim Milk~

Farm Fresh Scrambled Eggs

Island French Toast
~Mixed Berries, Mango and Vanilla, Caramelized Banana~

*Your Choice of One of the following Proteins:
Grilled Sausage Link, Applewood Smoked Bacon or Maple Glazed Ham

Country Style Hash Browns

Coffee and Selection of Teas

Option 2

Selection of Fruit Juice Shots
~Orange, Strawberry, and Melon~

Coconut Yogurt & Vanilla Mango Parfait
Farm Fresh Scrambled Eggs
Citrus Pancakes or Island French Toast

**Your Choice of Two of the following Proteins:
Grilled Sausage Link, Applewood Smoked Bacon or Maple Glazed Ham

House Smoked Salmon or Perona Farms Pastrami Salmon
~ Traditional Accompaniments~

Assorted Danish & Breakfast Pastries

Coffee and Selection of Teas

AUl Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.



Breakfast Buffet Stations and Additions

Omelette Station

Prepared to Order!
~Diced Ham, Cheddar Cheese, Provolone Cheese, Feta Cheese, Spinach,
Smoked Salmon, Mushrooms, Parsley, Chives, Salsa, Peppers, Tomato~

Beignet’s Station

~Vermont Maple Syrup, Assorted Fresh Berries, Sweet Butter,
Whipped Chantilly Cream, Toasted Pecans, Brown Sugar, Butterscotch~

Blintz, Crepe, and Quiche Station

Cheese Blintz with Blueberry
Crepes with Mixed Berries and Orange Liquor
Assorted Mini Quiche

Fresh Fruit Juice and Smoothie Station

Blended to Order!
~Bananas, Strawberries, Blueberries, Honey, Non Fat Yogurt, Orange Juice, Mint,
Shiso, Pineapple, Red Grapes, Grapefruit
Coconut, Pineapple, Mango, Kiwi, Watermelon~

Individual Tropical Fruit Parfaits

~Non Fat Yogurt, Mixed Berries, Pineapple, Mango, Coconut, Granola and Honey~

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice. 5



Brunch

Brunch #1

Selection of Chilled Fruit Juice Shots
Sliced Seasonal Fruit Display with Mixed Berries and Vanilla Cream

Assorted Cold Cereals
~Whole and Skim Milk~

Selection of Imported and Domestic Cheeses
~Baguettes, Crackers, and Lavosh~

Cheese Blintzes with Mixed Berries
Omelette Station
~Whole Eggs, Egg Whites, Egg Beaters~

~Spinach, Bacon, Ham, Cheddar, Provolone, Feta, Roasted Peppers,
Tomato & Onion~

Island French toast
~Mango and Vanilla~
Grilled Sausage Links and Apple Wood Smoked Bacon
Roasted Breakfast Potatoes with Herbs
Herb Roasted Chicken with Natural Jus

Dijon Crusted Salmon with Asparagus
Lemon Chardonnay Butter

Assorted Selection of Breakfast Breads, Danish & Pastries

Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.



Brunch

Brunch #2

Selection of Chilled Fruit Juices
Sliced Tropical Fruit Display

Assorted Cold Cereals and Granola
~Whole and Skim Milk~

Smoked or Cold Poached Salmon Station
~Chopped Red Onion, Capers, Egg, Creme Fraiche, Olive Tapenade~

*Your Choice of One Hand Carved:

Oven Roasted Turkey, Roast Beef or Maple Glazed Ham
-White, Wheat and Rye Breads with Accompaniments~

Belgian Waffles
With Selection of Berries, Butter and Syrups
Grilled Sausage Link and Applewood Smoked Bacon
Farm Fresh Scrambled Eggs
Mixed Greens
Cucumber, Tomato and Red Onion
Champagne Vinaigrette
Roasted Breakfast Potatoes with Herbs

Assorted Selection of Breakfast Breads, Danish & Pastries

Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.



Break Options

“The Odwalla Break”

~Selection of Odwalla Juices and Nutrition Bars~

“Tea Sandwich Break”

~Assortment of Mini-Sandwiches Served on Brioche~
Roast Beef, Blue Cheese and Caramelized Onion
Chicken Salad w/ Red Grapes and Arugula
Turkey, Brie Cheese w/ Tomato Fondue
Crab Cake po’ boy with Cajun Remoulade
Smoked Salmon w/ Whipped Cream Cheese, Shaved Onion, and Avocado
~Choice of 3~

“Power break”

~Honey Roasted Cashews, Granola, Power Bars, Trail Mix, Dried Fruits~

"The Ice Cream Truck”

~A Selection of Popsicles, Strawberry Shortcake, Eskimo Pies, Dove Bars, and
Frozen Butterfinger Treats~

“Chocolate Seduction”

A Selection of the Following;:
~Chocolate Covered Strawberries, Pears, Banana, Grilled Pineapple, Mango, Kiwi,
Papaya, Pretzels, and Churros~

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice. 8



Additional Break Items

Freshly Brewed Regular and Decaf Coffee, and Assorted Teas
Assorted Sodas (Coca-Cola Products)
Arizona Iced Tea

Bottled Waters

Freshly Squeezed Orange and Grapefruit
Cranberry, Apple, and V8

Iced Tea

Freshly Squeezed Lemonade

Assorted Bagels with Cream Cheese
Assorted Danish

Assorted Doughnuts

Assorted Jumbo Cookies

Chocolate Fudge Brownies

Blueberry, Banana Nut, and Bran Muffins
Assorted Candy Bars

Assorted Ice Cream Bars

Chocolate Covered Strawberries

Bags of Chips/Pretzels/Popcorn

Power Bars/Granola Bars and Trail Mix

Individual Fruit Yogurts



Dry Snacks

Honey Roasted Peanuts

Pretzels, Potato Chips, or Cheddar Goldfish Crackers

“The Popcorn Tin”
Cheddar, Caramel & Buttered Popcorn

Deluxe Mixed Nuts

“Mexican Fiesta”
Tortilla Chips, Salsa, Guacamole, & Sour Cream
~Serves 25 guests~

Terra Vegetable Island Chips
~served with Cucumber Ranch Dip~

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.

10



Box Lunches

Build-a-Box Lunch
Step 1: Choose your Sandwiches!
Choice of (1) :

Girilled Chicken Salad
~Apple, Whole Grain Mustard, Red Grapes, Dijon, Ciabatta Roll~

Black Forest Ham
~Lettuce, Tomato, Whole Grain Mustard, Pretzel Roll~

Slow Roasted Turkey on Multi-Grain
~Avocado, Bacon, Lettuce, Tomato, Mayonnaise & Swiss Cheese~

The Vegetarian

Tabbouleh and Bean Sprout Wrap
~Cucumber, Tomato, Lemon Vinaigrette~

Step 2: Choose your Fruit!
Choice Of (1):

Whole Fresh Fruit
Tropical Fruit Salad

Watermelon

Step 3: Choose your dessert!
Choice Of (1):

Chocolate Chip Cookie
Peanut Butter Cookie
Granola Bar

** All of the above “Build-A-Box” options come with Miss Vicky’s Potato Chips**

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice. 11



Box Lunches

The Executive
Hard Shell Maine Lobster Roll w/ Bibb Lettuce
Marinated English Cucumber Salad w/ Feta Cheese

Heirloom Tomato and Buffalo Mozzarella Salad
~Served in a Three-Compartment Bento Box~

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.
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Plated Lunch

Option 1

Italian Wedding Soup or Caesar Salad

Penne
Pancetta, Spinach, Tomato & Onion

Torta de la Nona

Coffee and Selection of Teas

Add Grilled Chicken

Add Shrimp

Add Grilled Chicken & Shrimp

Option 2

Arugula Salad
With Shaved Fennel, Red Onion and Apple
Citrus Vinaigrette

Roast Chicken Breast
Chive Whipped Potato, Country Gravy and Wilted Greens

Pecan Pie

Coffee and Selection of Teas

**Add Assorted Rolls and Butter to any plated lunch for $1 per person**

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice. 13



Plated Lunch

Option 3

Mixed Greens
Mandarin Orange and Sake Mushrooms

Teriyaki Salmon
Jasmine Rice & Stir Fry Vegetable
~Soy Glaze and Ginger Butter~

Key Lime Calypso Tart

Coffee and Selection of Teas

Option 4
Vegetarian Lentil & Rice Soup

Grilled Tofu
Seasonal Vegetables with Toasted Garlic Oil

Fresh Berries with Coconut & Lime

Coffee and Selection of Teas

Option 5

Classic Caesar Salad
~Ciabatta Croutons, Shaved Parmesan, Baby Romaine~

Petit Filet Mignon
~Roast Garlic Whipped Potatoes & Honey Glazed Carrots~

Chocolate Fondant
~Mixed Berries, Chantilly Cream~

Coffee and Selection of Teas

**Add Assorted Rolls and Butter to any plated lunch

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice. 14



Lunch Buffet

Backyard BBQ Buffet

Fresh Garden Salad
Tomato, Cucumber, Carrot and Onion

Pineapple Coleslaw
Hamburgers and Hot Dogs
BBQ Chicken Breast
Grilled Corn on the Cob

Loaded Baked Potato
~with Cheese, Sour Cream, Bacon, and Chives~

Sliced Watermelon
Corn Bread and Biscuits
Pecan Pie
Apple Cobbler

Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice. 15



Lunch Buffet

Italian Buffet

Beefsteak Tomato Caprese
Fresh Tomato, Buffalo Mozzarella, Balsamic Vinaigrette

Classic Caesar Salad
Garlic Croutons Aged Parmesan

Minestrone Soup

Antipasti
Roasted Red Peppers, Marinated Artichoke Hearts, Stuffed Mushrooms

Grilled Tomato & Parmesan Flat Bread
Penne al Vodka
Imported Italian Meats and Cheeses
Folded on Freshly Baked Italian Bread
~Italian Vinaigrette Dressing~
Tiramisu

Chocolate Canolis

Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.
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Lunch Buffet

Florida Buffet

Tomato & Chayote Squash Salad

Crisp Hawaiian Plantains
~Pineapple Jalapeno Relish~

Jerk Spiced Chicken Breast
~Mango and Black Bean Salsa~

Grilled Florida Grouper
~Sweet Onion Mojito Sauce~

Mixed Peppers
~with Green Beans & Onion~

Black Beans and Rice
Jalapeno Corn Bread
Key Lime Calypso Tart
Tropical Fruit Bowl

Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.
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Lunch Buffet

Captiva Clam Bake

“Old Bay”
Beer Steamed Shrimp

Steamed Clams & Mussels
Herbed Tomato & Garlic Broth

Parslied New Potatoes
Grilled Chorizo Sausage
Corn & Clam Chowder
Jalapeno Cheddar Corn Bread
Bourbon Glazed Chicken
Fire Roasted Corn on the Cob

Herb Grilled Grouper
Tequila Mango Butter

Apple & Peach Cobbler
Sliced Watermelon

Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.



Reception Displays

Traditional Antipasto Display

Sliced Italian Meats & Cheeses
Roasted Peppers, Marinated Artichoke Hearts,
Stuffed Mushrooms, and Cured Olives
Fresh Baked Artisan Breads
~Serves approximately 25-30 guests~

Harvest of Seasonal Fruit and Berries

Toasted Coconut & Mint
~Serves approximately 25- 30 guests~

Deluxe Crudités Display

Selection of Fresh Harvest Vegetables
~Serves approximately 25-30 guests~

Selection of Imported and Domestic Cheeses

Assorted Crackers and Champagne Grapes
~Serves Approximately 25-30 guests~

Iced Seafood Station

Chilled Jumbo Shrimp

Freshly Shucked Oysters

Grilled Barbeque Shrimp

Freshly Shucked Littleneck Clams
Cold Water Lobster Tail

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice. 19



Stations

Pasta Station
Penne, Rigatoni and Tri Color Tortellini with Aged Parmesan
Your Choice of Creamy Alfredo, Basil Pesto and Roasted Plum Tomato Sauce

Paella Station
Littleneck Clams, Price Edward Island Mussels, Petit Shrimp
Spanish Chorizo Sausage
Saffron Rice Pilaf
Roasted Tomato Garlic & Herb Broth

Stir Fry Station
*Choose One of the following Proteins:
Petit Shrimp, Beef or Chicken
Combined with an Asian Vegetable Blend and Sweet & Sour Sauce
Steamed Jasmine or Fried Rice
Presented in Take- Out Containers
~Chop Sticks~

Asian Station
Vegetable, Pork & Shrimp Shumai Presented in Bamboo Steamers
Assorted Spring Rolls w/ Spicy Peanut Sauce
Beef & Chicken Satay
Sweet Chili Sauce
Vegetable Potstickers with Teriyaki Glaze

AUl Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice. 20



Stations

Sweets Station
Assorted Mini Pastries & Petit Fours

Deluxe Sweets Station
Key Lime Calypso Tarts
Cappuccino Tarts
Pyramid Noisette
Magic Chocolate Cubes
Chocolate Cup Créme Brule
Limoncello Flutes
Assorted Cannoli’s
Assorted Mini Pastries & Petit Fours
~Choice of 4~

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.
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Carving Stations

Steamship Round of Beef au Jus
Served with Horseradish and Sour Cream
Assorted Rolls and Butter
~serves 150 guests~

Shallot and Herb Encrusted Tenderloin of Beef
Cabernet Demi Glace
Served with Horseradish and Sour Cream
Assorted Rolls and Butter
~serves 20 guests~

Herb Roasted Turkey Breast
Natural Gravy
Assorted Rolls and Butter
~serves 30 guests~

Roast Leg of Lamb
Dijon Mint Gravy
Assorted Rolls and Butter
~serves 30 guests~

Slow Roasted Caribbean Suckling Pig
Spiced Mango Coulis
Assorted Rolls and Butter
~ serves 40 guests~

Prime Rib of Beef au Jus
Horseradish and Sour Cream
Assorted Rolls and Butter
~serves 30 guests~

***All Carving Stations require a Chef Fee of $150 per chef***

(1 chef per 50 guests)
Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.



Hors d’ oeuvres

Cold

Smoked Salmon with Pickled Red Onion & Honey Mustard
Tuna Tartar with Toasted Sesame Seed on Cucumber
Tomato Basil Bruschetta
Filet Mignon with Horseradish Cream
Prosciutto Wrapped Asparagus with Lemon Cream
Classic Shrimp Cocktail with Fiery Cocktail Sauce
Truffled Chicken Salad on Rustic Toast

Hot

Individual Jumbo Lump Crab Cakes with Cajun Remoulade
Shrimp Tempura with Sweet Chili Dipping Sauce
Mini Hamburgers on a Poppy Seed Bun
Beef Satay with Spiced Mango Glaze
Mini Assorted Quiche
Mini Beef Wellington
Asian BBQ Chicken Tulips
Boursin Cheese Stuffed Mushroom Caps
Mini Cocktail Pizza’s
Lobster in Phyllo Purse
Coconut Curry Shrimp Dumplings

AUl Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.
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Plated Dinner

Option 1

Mixed Greens Garden Salad
Carrot, Tomato & Cucumber
Herb Vinaigrette

Rigatoni
Roasted Peppers, Kalamata Olives, Baby Spinach
Aged Parmesan

New York Cheesecake
Strawberry Coulis

Coffee and Selection of Teas

Add Grilled Chicken

Add Shrimp

Option 2

Heirloom Tomato Bisque
Roasted Garlic Toast

Choice of one of the following entrees:
Roasted Atlantic Salmon
Horseradish Whipped Potato, Grilled Asparagus
Lemon Chardonnay Butter

OR

French Chicken Breast
Roasted Garlic Whipped Potato, Grilled Asparagus
Natural jus

Warm Belgian Chocolate Molten Cake
Blackberries, Tahitian Vanilla Ice Cream
Coffee and Selection of Teas

**Add (3) Shrimp to any Plated Dinner
**Add Lobster Tail to any Plated Dinner

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.



Plated Dinner

Option 3

Heirloom Tomato Caprese
Buffalo Mozzarella, Garden Tomatoes, Fresh Basil
Balsamic Honey Vinaigrette

“Scampi Style”
Roast Chicken Breast & Gulf Water Shrimp

Herbed Jasmine Rice Pilaf & Garlic and Tomato Green Beans
Lemon, Garlic & White Wine

Chocolate Cup Creme Brulee

Coffee and Selection of Teas

Option 4

Pickled Watermelon & Golden Beet Salad
Shaved Fennel & Frisse, Humboldt Fog Goat Cheese

Peaky Toe Crab and Asparagus Soup
Chive Créme Fraiche

Grilled New York Strip Steak
Sauce Bordelaise, Baby Vegetable, Truffle Potato Puree

Chocolate Marquis Torte
Créme Anglaise, Fresh Raspberries

Coffee and Selection of Teas

**Add (3) Shrimp to any Plated Dinner
**Add Lobster Tail to any Plated Dinner

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.
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Plated Dinner

Option 5
Exotic Mushroom Bisque

Truffle Essence & Mushroom Chips

Roasted Cold Water Lobster Tail
Vanilla Champagne Butter

Petite Filet Mignon
Cabernet Demi Glace
Creamy Parmesan & Herb Risotto
Glazed Baby Carrots & Asparagus

Cappuccino Mousse Torte
Vanilla Creme Anglaise, Amaretto Berries

Coffee and Selection of Teas

**Add (3) Shrimp to any Plated Dinner
**Add Lobster Tail to any Plated Dinner

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.
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Dinner Buffet

Captiva BBQ
Grilled Barbeque Shrimp
Fresh Garden Salad
Carrot, Tomato, Cucumber

Herb Vinaigrette

Southern Style Potato Salad
With Egg & Bacon

Low Country Cole Slaw
Molasses Marinated BBQ Spareribs

Slow Roasted Salmon
Over Caramelized Sweet Onion & Green Beans

Beef Brisket
Slow Roasted with Barbeque Sauce

Buttermilk Fried Chicken
Sweet Corn Fricassee
Jalapeno Cheddar Corn Bread

Sliced Watermelon
Pecan pie

Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.



Dinner Buffet

Taste of Italy

Chef’s Selection of House made Bruschetta

Beefsteak Tomato Caprese
Fresh Tomato, Buffalo Mozzarella, Balsamic vinaigrette

Antipasti
Roasted Red Peppers, Marinated Artichoke Hearts, Stuffed Mushrooms

Minestrone Soup

Frutti di Mare Insalata
Fresh Seafood Salad

Roast Chicken Scarpariello
With Roasted Peppers, Onions, and Potatoes

Grilled Swordfish Piccata
Lemon, Capers, Pinot Grigio

Marinated Skirt Steak Alla Piastra
Tomato, Garlic & Fresh Herbs

Rosemary Roast Potatoes

Italian Green Beans
With Garlic & Tomato

Selection of Italian Breads
Tiramisu
Torta de la Nona
Limoncello Parfait

Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.
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Dinner Buffet

A Taste of the Tropics

Tropical Fruit Salad
Toasted Coconut & Fresh Mint

Tomato & Chayote Squash Salad

Crisp Hawaiian Tostones
Pineapple Jalapeno Relish

Lazy Spareribs
With Ginger, Orange & Basil

Jerk Spiced Chicken Breast
Mango & Black Bean Salsa

Grilled Florida Grouper
Sweet Onion Mojito Sauce

Braised Pork with Mango Barbeque Sauce

Black Beans & Rice
With Coconut, Cilantro and Scallions

Bahamas Blend Vegetable
Jalapeno Corn Bread
Grilled Pineapple with Honey
Assorted Tropical Sorbets
Coconut Rum Rice Pudding

Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice.



Dinner Buffet

Steak House Buffet

French Onion Soup

Baked Oysters
Fresh Spinach, Parmesan and Cream

Classic Caesar Salad
~Baby Romaine, Shaved Parmesan, Brioche Croutons, Anchovies~

Shrimp Cocktail
Spicy Horseradish Cocktail Sauce

Crisp Seasoned Steak Fries

Chesapeake Bay Jumbo Lump Crab Cakes
~Cajun Remoulade~

Fire Roasted Maine Lobster Tails
~Drawn Butter~

Grilled New York Strip Loin
House made Steak Sauce

Creamed Spinach
With Fresh Nutmeg & Parmesan

New York Style Cheesecake

Apple Pie
With Vanilla Whipped Cream

Coffee and Selection of Teas

Al Prices are Per Guest and subject to 22% Service Charge and 6% Sales Tax.

Prices are subject to change without notice. 30



Resort Libations

Alcohol sales at South Seas Island Resort are governed by the Florida Division
of Alcohol and Tobacco. South Seas, being a private resort does not permit any
alcoholic beverages to be brought on the property from any outside sources.

Banquet Tier 1

Smirnoff Vodka
Bombay Gin
Cruzan Rum

Johnnie Walker Red Scotch

Banquet Tier 2

Absolute Vodka
Tanqueray Gin
Bacardi Silver Rum
Dewar’s Scotch

Banquet Tier 3

Grey Goose Vodka
Bombay Sapphire Gin

Bacardi 8 Rum

Johnnie Walker Black Scotch

Seagram’s 7 Whiskey Canadian Club Whiskey Crown Royal Whiskey
Sauza Gold Tequila Jose Cuervo Gold Tequila El Tesoro Tequila
Jim Beam Bourbon Jack Daniel’s Bourbon Knob Creek Bourbon

Domestic and Imported Beer Domestic and Imported Beer
House Wine

House Wine

Sponsored Bars

Beverage Service on a Per Drink Basis

Banquet Tier 1
Banquet Tier 2
Banquet Tier 3
Domestic Beer
Imported Beer
House Wine

After Dinner Liqueurs (Starting at) Call for pricing
Soda (Coca-Cola Products)
Bottled Juice/Iced Tea

Water

Call for pricing
Call for pricing
Call for pricing
Call for pricing
Call for pricing
Call for pricing

Call for pricing
Call for pricing
Call for pricing

Sponsored Hourly Reception

Cash Bars

Domestic and Imported Beer
House Wine

Prices are Inclusive of Tax and Service Charge

Banquet Tier 1
Banquet Tier 2
Banquet Tier 3
Domestic Beer
Imported Beer
House Wine

After Dinner Liqueurs (Starting at)
Soda (Coca-Cola Products)
Bottled Juice/Iced Tea

Water

Call for pricing
Call for pricing
Call for pricing
Call for pricing
Call for pricing
Call for pricing
Call for pricing
Call for pricing
Call for pricing
Call for pricing

An economical plan designed to accommodate your budgetary needs. Includes mixers, liquors, wine,

Banquet Tier 1
1st Hour

Banquet Tier 2
1st Hour

Banquet Tier 3
1st Hour

Call for pricing

Call for pricing

Call for pricing

beer, bottled water, and garnishes at a pre-determined per person price.

Each Additional Hour Call for pricing
Each Additional Hour Call for pricing
Each Additional Hour Call for pricing

**Bartender Fee will apply to sponsored & cash bars**

1 Bartender will be staffed for every 75 people, unless requested otherwise

***Bartender Fee will be waived for sponsored hourly bars 2 hours in length or more***
Standard bartender rates will apply for 1 hour bars



