Build your own
package:




Appetizers:

HOT
(Minimum of 50 piecesper item)
POULTRY BEEF
fHazelnut Crust Chicken 1Beef, Pepper &
tenders $3.56-+ Onion Kabots $4.00++
f1Chicken Lemongrass TEverything Dog in
pot stickers $3.00++ aBlanket $3.00++
{iBacon Wrapped Chicken {Beef Barbacoa Taco $3.56-
jalapeno Bites $4.56+ {Beef Sliders $3.08+
{Sesame Chicken Tempur@3.00++ PORK
{Mini Chicken Cordon Bleup4.50++ fPepperoni Calzone $3.56+
SEAFOQOD fMini Assorted Deep
{Fried Gulf Shrimp with Dish Pizzas $3.00+
Cocktail & Tartarsauces$4.50++ qStuffed Potato Tos $3.00++
Shrimp or Scallops fSausage Mac & Cheese
Wrapped in Bacon $4.56+ Fritter s $3.00++
fPecan Shrimp Skewer $4.56+ qStuffed New Potato
{'Shrimp Dejonge $4.56+ with Bacon $3.00-+
TMini Coconut Shrimp
Spring Roll $3.06-+ VEGETARIAN
Hatch Green Chili {Stuffed Sweet Potato $3.06+
Crab Cake $4.56+ {Kale & Vegetable Dumpling $3.06+
fLobster Empanada $4.08+ {Raspberry Brie en Croute $4.06+

f'Vegetable Spring Roll $3.06+
M Three Cheese Crostini $3.00

{Tempura Crisp Shrimp $5.08+



CHEFS SPECIALTIES

9 Seared Ahi Tuna, Salmon or
Shrimp Rice Ball
with Ponzu $4.50++

1 Beef CarpaccidCrostini with
marinated Tomatoes and
Chimichurri $4.50++

1 Roasted Fingerling Potato
with Smoked Salmon and
Créme Fraiche $4.50+

1 Smoked Duck Breast with
fresh Pear and Blackberry
preserves on Endive $4.56+

1 Shrimp and CrabSoufflé

with Pesto lemon Butter $4.58+

9 Caramelized Endive Crostini
with Goat Cheese and
toasted Pine Nuts $4.56+

9 Beef Tartare Crostini with
spicy Aioli $4.50++

1 Seared Scallop with

citrus relish on spoon $4.50++

1 Beef Carpaccio with
caramelized anions on
Gorgonzola costini $4.50++

N Seared Ahi Tuna on Cucumber
with Wasabi Caviarand Ponzu

$4.50++

1 Gulf Snapper Ceviche
with Plantain Chips $4.50++

9 Ahi Tuna Tartare on
Wanton Crisps $4.50++

N Roasted Roman Artichoke
with Marinated Goat Cheese
and Olive Tapenade $4.56+

COLD
(Minimum of 50 piecesper item)

{1 Chilled Gulf Shrimp with
Cocktail & Remouladesauce
$4.50++

{1 Assorted Fingersandwiches$3.50++

M Crostini with tomato & basil
smoked Salmon mwheels $3.00++

Y Southern Deviled Egg$3.50++
Y Caprese Skewer $4.56+

1 Mexican Shrimp
Cocktail Shooters $4.56+

Y Gruyere Cheese Tarts $3.506-

N Shaved Beef Tenderloin on
Herb Crostini with grilled
onions & Blue Cheese $4.56-

1 Vegetable Sushi & Salmon &
Cream Cheese Sushi with
Wasabi DippingSauce $4.56+



PLATED DINNERS

All dinners include Soup or Salad, Chefs Vegetable and Starch,
Freshly Baked Bread, Iced Tea and Coffee Service

TRUFFLED CHICKEN
Truffle Scented Breast of
Chickenwith Parmesan Herb
Polenta andLocal Vegetables

$38.00++

STUFFED CHICKEN
With Lobster, Mushroom,
RoastedCorn and
Fresh Spinach
$43.00++

GRILLED ATLANTIC SALMON
With Sweet Corn, Tomato and
Avocado Relish
$41.00++

CENTER CUT FILET
With ClassicBéarnaise
$53.00++

GRILLED NEW YORK STRIP
With Onion Jam Cofit and
Pinot Noir Demi
$51.00++

JUMBO SHRIMP SCAMPI
Sautéed with Butter, Herbs,
Garlicand White Wine

$41.00++

BEEF FILET AND BACON
WRAPPED CHICKEN COMBO
Onion JamComfit, Au Gratin

Potatoes and Young Vegetables

$53.00++

SURF and TURF
Pan Roasted Gulf Grouper and
Filet Mignon Beéarnaise
$59.00++

SNAPPERAND BEEF
FILET MIGNONBEARNAISE
$55.00++



BUFFETS
(Require a 50 guests minimum)

All buffets include Iced Tedropical Fruit Punch and Coffee

EL MERCADO

1 Fresh Mixed Greens with
Jicama, Black Beans, Corn,
Red Onions and Tomatoes
with Jalapeno Ranch

M Charred Corn Guacamole
and MexicanSalsa served
with Tortilla Chips

1 Home Made Tamale Pie

91 Grilled Beef and Chicken
Fajitas with Grilled
Onions and Poblano
Peppers served with
Warm Flour Tortillas,
Sour Cream and Pico De
Gallo

1 Spanish Rice

9 Vegetarian Borracho
Beans

1 Mexican Sugar Cookies
$37.00++ per person

THE JASMINE

T

T

Green Garden Salad with
choice of Dressings

Cold Boiled Shrimp with
Cocktaill and Remoulade
sauces

Mushrooms Stuffed with
spinach and fam

Blackened Chicken
Alfredo with Pasta

Parmesan Ewcrusted
Eggplant with Marinara
sauceand Mozzarella
cheese

Crab Cakes with Spicy
Tomato Coulis

#HEAAEASO #EIT EAA

Warm Breads and Butter

Chocolate Dipped
strawberries

Mints and Nuts

$45.00++ per person



THE GINGER

T

= |

T

Mixed Field Greens with
Strawberries, Apples,
Pears and Hearts of Palm

Pasta Salad Primavera
Shrimp Scampi

Grilled Chicken Breast
Florentine

Roast Sirloin Au Jus
Carving Station**

Roasted New Btatoes
+EAESO #EI EAA
Vegetables

Warm Breads andButter

Chocolate Dipped
Strawberries

Mints and Nuts

$50.00++ per person

THE ORCHID

T

ll

Mixed Baby Greens with
Orange, Grapefruit, Pecans
and Citrus Vinaigrette

Tuxedo Orzo Salad with
Tomato Mozzarella Basil
Vinaigrette

Classic Caesar Salad

SpiceRubbed Chicken
Breast with Thyme

Tri-Colored Tortilla
Crusted Tilapia with White

| Ag/ine Cream Sauce

l

T

Prime Rib Au Jus Carving
Station**

Roasted Garlic Mashed
Potatoes

#EAES O 3AAOTTAI
Vegetables
Warm Breads and Butter

Chocolate Dipped
Strawberries

Mints and Nuts

$55.00++ per person

**Additional $125.00 Charge for Carver**



THEBALINESE

1 Chopped Wedge Salad with Blue Cheese, Bacon,
Tomatoes,Red Onions and Creamy Ranch Dressing

1 Beefsteak Tomato and Red Onion Saladth Balsamic
Vinaigrette and Roquefort Dressing

N Lobster Cobb Salad

M Pan Roasted Salmon with Wild Mushrooms and
Arugula Risotto

9 Grilled Beef Filets with Herb Butter
and Port Wine DemiGlace

1 Smothered Chicken with Caramelized Onioand Bacon
Lardons

1 Au Gratin Potatoes
1 Jumbo Citrus Asparagus
1 Creamed Spinach
{ Warm Breads and Butter
1 Chocolate Dippé Srawberries
1 Mints and Nuts

$55.00++ per person



STATIONS

(Designed for 60 minutes of Service)
Each station requires an attendant @ $125 each

CAESAR SALAD STATION STREET TACOS
Caesar Salads Tossed to Order from Baja Shrimp Tacos with
Parmesan Cheese Wheel Mexican Shrimp, Cabbage Slaw,
Heirloom Tomato & Basil Marinated Cilantro Vinaigrette and Queso Fresco
Ciliegine Mozzarella Salad Tacos Al Pastor with
$8.00++ per person Marinated Sliced Pork,

Diced Onion, Fresh Cilantro and Lime

PASTA STATION $15.00++ per person

Shrimp, Chicken, Bell peppers,
Mushroom Onions, Tomatoes,
Parmesan Cheese, Red Pepper
Flakes, Marinara and Alfredo
$13.00++ per person

SALSA BAR
Chicken Empanadas, Chili Con Queso
Guacamole and Sour Cream
Tomatillo Salsa and Mexican Salsa

MASHED POTATOS Fresh Corn Tortilla ¢ hips
Chopped Brisket, Diced Chicken, $12.00++ per person
Applewood Smoked Bacon,
Shredded Cheddar, THE VEGETARIAN
Green Onions, Sour Cream Roasted Garlic Hummus with
$12.00++ per person Pita Chips, Artichoke Beignets

Black Bean and Cheese Empanada
Asiago Asparagus Spring Rolls
Soy Nuts Granola Cluster

$14.00++ per person

INDIAN CUSINE
Cocktail Samosa, Chicken Tandoori
skewer , Dal Makhani , Chicken Curry
Naan Bread

@%$25.00++ per person MAC & CHEESE
SEASONAL DISPLAY OF FRESH FRUIT Braised Short Rib, Bacon, Ham, Tomato,

WITH AN ARRAY OF IMPORTED AND Caramelized Onions, Gouda,
DOMESTIC CHEESES Blue Cheese Crumbles
served with Gourmet Crackers $12.00++ per person
and Baguettes
@%$10.00++ per person GRILLED VEGETABLES STATION

CHICKEN & WAFFLE STATION GRS (ROl

@%$12.00++ per person



CARVINGSTATIONS

(Designed for 60 minutes of Service)
Each station requires an attendant @ $125 each

BUFFALO TURKEY BREAST
(Serves 30)
Blue CheeseAioli, Franks Hot Sauce, Carving Rolls
$300

ROASTED PORK LOIN
(Serves 35)
Banana Leaf Wrapped, Chipotle Glazed
$350

WHOLE ROASTED YUCATAN GULF FISH
(Serves 25)
Lime and Jalapeno Cabbage Slaw, Mango Pico De Gallo, Molcajete Salsa,
Queso Fresco, Mini
Flour Tortillas
$495

SMOKED PRIME RIB
(Serves 25)

House Smoked Prime Rib Onion Jam Confit
Country Mustard, Horseradish Cream
Carving Rolls
$475

TENDERLOIN
(Serves 25)
Whole Roasted Beef Tenderloin Onion Jam Confit
Sautéed Mushrooms Horseradish Cream, B éarnaise Carving Rolls
$495

STEAMSHIP ROUND
(Serves 100)
Au Jus, Country Mustard, Horseradish Cream Carving Rolls
$800



HOSTED BAR

{ Deluxe Brands $8

f Premium Brands $9

Y House wine $8

 Premium Beer $7

{ Domestic Beer$6

Y House Wine per Bottle $32
Y House Champagne $32

{ Cordials and Cognacs add $3
{ Soft Drinks $4

! Domestic Kegs $450

1 Imported Kegs upon request

CASH BAR
Requires One Bartender and One Cashier per 100 guests

One timeSETFUP FEHSs $200.00
(waived with $2,500.00 in bar sales)

plus
BARTENDER CHARGE CASHIER CHARGE
$125 per bar $25 per hour
(4-Hours- $35 each and (2 hour minimum)

additional hour)



