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CONTINENTAL BREAKFAST 

CONTINENTAL EXPRESS | $18 PER PERSON 
sliced seasonal fresh fruit mix 

assorted bagels 

whipped plain cream cheese, strawberry cream cheese 

freshly baked assorted muffins 

freshly baked assorted danishes 

HEALTHY START | $22 PER PERSON 
individual fresh fruit crudités 

build-your-own oatmeal bar with sliced peaches, 
sliced strawberries, blueberries, peanut butter, honey,  
and brown sugar 

layered wild berry parfaits with greek yogurt, granola, 
seasonal berries, and dried fruits 

EPICUREAN CONTINENTAL | $22 PER PERSON 
fresh sliced grapefruit with sliced avocado and mint crème 

chilled smoked salmon with assorted bagels 

chopped boiled egg with slivered red onion 

choice of two whipped cream cheese spreads 

baked chocolate croissants and fruit filled croissants 

WHAT’S INCLUDED 
choice of two juices: fresh squeezed orange juice, apple juice, 
or cranberry juice 

regular and decaffeinated coffee, hot herbal tea 

half and half, almond milk, and skim milk 

sugar in the raw, splenda, and stevia 
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HOT BREAKFAST BUFFET 

SUNSHINE STATE | $24 PER PERSON 
sliced seasonal fresh fruit salad 

fluffy scrambled eggs 

thick cut hickory smoked bacon 

roasted montréal seasoned potatoes 

mini bagel assortment with two whipped 
cream cheese spreads 

YUCATÁN MORNING | $25 PER PERSON 
tropical fruit salad with papaya, mango, pineapple 

breakfast chilaquiles layered with corn tortillas, 
scrambled eggs, mole sauce, fresh cilantro 

chorizo and sweet potato hash 

sliced avocado 

queso fresco 

fresh jalapeños 

tomatillo salsa and cumin sour cream 

warmed flour tortillas and corn tortillas 

WHAT’S INCLUDED 
choice of two juices: fresh squeezed orange juice, apple juice, 
or cranberry juice 

regular and decaffeinated coffee, hot herbal tea 

half and half, almond milk, and skim milk 

sugar in the raw, splenda, and stevia 

À LA CARTE ENHANCEMENTS 
HAND HELD ADD-ONS 

egg white, spinach, roasted red pepper on a bagel | $6 each 

ham and egg on a croissant | $6 each 

chorizo and egg breakfast burritos | $6 each 

bacon, egg, and cheese english muffin | $7 each 

bacon and egg waffle sandwich | $8 each 

BY THE DOZEN 

baked danish | $32 per dozen 

baked muffins | $32 per dozen 

assorted bagels with whipped cream cheese | $34 per dozen 

assorted dry cereals and milk | $36 per dozen 

whole seasonal fruit | $36 per dozen 

granola bars | $36 per dozen 

assorted doughnuts | $45 per dozen 

assorted greek yogurts | $50 per dozen 

vanilla yogurt and granola parfaits | $60 per dozen 

BEVERAGES 

assorted chilled juices | $32 per quart carafe 

freshly brewed regular or decaffeinated coffee | $56 per gallon 

hot herbal tea| $51 per gallon 

starbucks coffee | $62 per gallon 
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BUILD YOUR OWN BREAKFAST BUFFET 

EGG OPENER 
scrambled eggs or egg whites 

egg white omelet with diced tomatoes, asparagus 

eggs benedict with canadian bacon, hollandaise sauce 

seasoned scrambled eggs florentine with asiago 
cheese and herbs 

WHAT’S INCLUDED 
choice of two juices: fresh squeezed orange juice, apple juice, 
or cranberry juice 

regular and decaffeinated coffee, hot herbal tea 

half and half, almond milk, and skim milk 

sugar in the raw, splenda, and stevia 

HIGH PROTEIN 
thick cut hickory smoked bacon 

turkey sausage links 

apple chicken sausage 

pork sausage links 

ON THE SIDE 
tropical fruit salad with papaya, mango, pineapple 

homemade roasted montréal seasoned potatoes 

avocado spread on toast 

bacon and cheese potato casserole 

southern stone ground grits 

PASTERY CHEF 
cheese blintz with fresh strawberries and warm 
chocolate sauce on the side 

griddle pancakes, blueberries, white chocolate syrup, 
and maple syrup 

assorted bagels and two whipped cream cheese spreads 

baked fruit scones, whipped butter, and fruit preserves 

CHOOSE THREE 

$24 per person 

CHOOSE FOUR 

$26 per person 

CHOOSE FIVE 

$28 per person 
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BUILD YOUR OWN BRUNCH BUFFET 

STARTERS 
tropical papaya, mango, and pineapple fruit salad 

individual wild berry parfaits, greek yogurt, granola, 
seasonal berries, and dried fruits 

roasted red pepper and asparagus salad 

spinach and arugula salad served with chopped egg, 
bacon pieces, dried cranberries, and warm 
bacon drizzle dressing 

WHAT’S INCLUDED 
choice of two juices: fresh squeezed orange juice, apple juice, 
or cranberry juice 

regular and decaffeinated coffee, hot herbal tea 

half and half, almond milk, and skim milk 

sugar in the raw, splenda, and stevia 

EGG OPENER 
scrambled eggs or egg whites 

individual spinach and prosciutto frittatas with 
smoked tomato puree 

egg and green chili flatbread with tomato cilantro relish 

MAINS 
blackened roasted salmon, toast points, chopped boiled 
eggs, sliced red onion, capers, and roasted garlic aioli 

choice of one breakfast meat: thick cut hickory smoked 
bacon, turkey sausage links, apple chicken sausage, or 
pork sausage links 

battered chicken with warm biscuits and 
creamy country gravy 

new orleans style shrimp and grits 

SWEET STUFF 
strawberry shortcake martinis 

red velvet mini cakes 

mini dessert parfaits 

cheese and fruit plate 

CHOOSE FOUR 

$34 per person 

CHOOSE FIVE 

$36 per person 

CHOOSE SIX 

$38 per person 
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BRUNCH BEVERAGES 

BUILD-A-BLOODY MARY BAR 
$12 per person first hour 
$6 per person each additional hour 

tito’s handmade vodka 

v-8 juice 

tomato juice 

local hot sauces 

celery sticks, brined pickles, and marinated olives 

black pepper and spices 

POP THE BUBBLY BAR 
$12 per person first hour 
$6 per person each additional hour 

prosecco 

fresh fruit 

assorted fruit juices 

flavored syrups 

BUBBLY AND BLOODY MARY BAR 
$18 per person first hour 
$8 per person each additional hour 

combine both bars for a brunching good time 

ICED COFFEE BAR 
$6 per person first hour 
$4 per person each additional hour 

chilled regular and decaffeinated coffee 

syrups to include: vanilla, chocolate, hazelnut, 
and caramel 

whipped cream and chocolate shavings 

half and half, skim milk, and almond milk 

sugar in the raw, splenda, and stevia 

Ask your catering manager about signature cocktails 
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BREAKS 

FUEL UP | $14 PER PERSON 
naked smoothies 

individual greek yogurts 

whole fresh fruit 

heart healthy blend of mixed nuts 

fruit infused water  

ENERGY BOOST | $15 PER PERSON 
individual fruit crudités 

assorted energy bars 

mixed nut martinis 

sugar free and regular red bull energy drinks 

pepsi soft drinks 

fruit infused water  

MOVIE NIGHT | $12 PER PERSON 
movie theatre style popcorn machine with freshly 
popped popcorn 

assorted flavored salts 

caramel popcorn 

movie theatre style boxed candies 

pepsi soft drinks 

old fashioned bottled dr. pepper 

vasa pure bottled water 

COOKIE MONSTER | $12 PER PERSON 
freshly baked gourmet cookies 

freshly baked iced brownies 

whole milk, 2% milk 

pepsi soft drinks 

vasa pure bottled water 

PRETZEL HEAVEN | $14 PER PERSON 
soft baked pretzels 

baked pretzel rods 

beer cheese dipping sauce 

yellow mustard, dijon mustard 

pepsi soft drinks 

vasa pure bottled water 

DOUGHNUT THIS | $16 PER PERSON 
locally sourced assorted doughnuts 

iced coffee station 

chocolate milk shots 

pepsi soft drinks 

vasa pure bottled water 
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BREAKS 

DIP SOMETHING | $14 PER PERSON 
roasted red pepper hummus 

house-made guacamole 

french onion dip 

pita chips 

corn tortilla chips 

vegetable crudité 

pepsi soft drinks 

vasa pure bottled water 

ALL DAY COFFEE | $20 PER PERSON 
regular and decaffeinated coffee 

hot herbal tea 

half and half, skim milk, almond milk 

sugar in the raw, splenda, stevia 

À LA CARTE BEVERAGES 
assorted chilled juices | $32 per quart carafe 

freshly brewed regular or 
decaffeinated coffee | $56 per gallon 

hot herbal tea| $51 per gallon 

starbucks coffee | $62 per gallon 

À LA CARTE SNACKS 
individual bags of chips | $4 each 

mixed nut martinis | $5 each 

baked iced brownies | $34 per dozen 

baked assorted cookies | $34 per dozen 

whole seasonal fruit | $36 per dozen 

granola bars | $36 per dozen 

assorted doughnuts | $45 per dozen 

assorted greek yogurts | $50 per dozen 
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BOXED LUNCHES 

CHICKEN CAESAR WRAP OR 
SALAD | $24 PER PERSON 
herb grilled sliced chicken breast 

shaved parmesan cheese 

chopped romaine 

creamy caesar dressing 

flour tortilla wrap 

CAPRESE WRAP OR 
SALAD (V) | $24 PER PERSON 
arugula, sliced heirloom tomatoes 

fresh mozzarella cheese 

fresh basil leaves 

aged balsamic mayonnaise 

sundried tomato flour tortilla 

TURKEY TOWER | $24 PER PERSON 
roasted sliced turkey 

butter cheese 

thick cut tomatoes, leaf lettuce 

dried cranberry aioli 

house baked bread 

DELUXE ROAST BEEF | $24 PER PERSON 
thinly sliced roast beef 

spicy havarti cheese 

pickled red onion, arugula 

a1 mayonnaise 

amoroso roll 

WHAT’S INCLUDED 
client’s choice of: red bliss potato salad, pasta salad, 
or kettle chips 

jumbo cookie 

whole fresh fruit 

assorted soft drinks 

bottled water 

breath mint 
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THEMED LUNCH BUFFET 

THE DELICATESSEN | $30 PER PERSON 
artisan green salad with assorted dressings 

vegetarian pasta salad 

house baked bread 

oven roasted turkey breast, sliced new york strip steak, 
and smoked ham 

baby swiss, horseradish havarti, and aged yellow cheddar 

mayonnaise, whole grain mustard, roasted garlic aioli, 
olive oil, and red wine vinegar 

leaf lettuce, sliced tomatoes, banana peppers, 
and pickle chips 

individual bags of potato chips 

fresh baked gourmet cookies 

FIT-FOR-YOU LUNCH | $34 PER PERSON 
broth based soup du jour 

power greens salad with assorted vinaigrette dressings 

grilled chicken with citrus marinade 

grilled vegetable stack with aged balsamic 

fresh seasonal fruit salad 

SABROSA | $35 PER PERSON 
mini taco salad, chopped lettuce, pico de gallo, queso 
fresco, and cilantro lime dressing 

pork tamales with tomatillo salsa 

chicken enchiladas with mole sauce on the side 

cumin scented sour cream, fresh cilantro, and 
fire roasted tomato salsa 

black beans and spanish rice 

cinnamon crème filled churros 

WHAT’S INCLUDED 
client’s choice of: red bliss potato salad, pasta salad, 
or kettle chips 

jumbo cookie 

whole fresh fruit 

assorted soft drinks 

bottled water 

breath mint 

PRANZO ITALIANO | $38 PER PERSON 
classic caesar salad 

grilled artichoke and eggplant salad 

herb grilled chicken, tomato, and basil bruschetta sauce 

sausage and pepperoni stromboli 

vegetable baked ziti 

herb focaccia bread 

tiramisu with almond biscotti 
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THEMED LUNCH BUFFET 

ISLAND FLAIR | $34 PER PERSON 
cobb salad, bleu cheese crumbles, diced tomato, baconbits, 
avocado, chopped hard boiled eggs, bleu cheese dressing, 
and balsamic vinaigrette dressing 

caribbean grilled chicken with pineapple salsa 

blackened cod fish with lemon caper sauce 

coconut cilantro rice 

grilled asparagus and roasted red pepper 

mango cheesecake 

BOWL THIS POKE BOWL | $40 PER PERSON 
sesame marinated tuna sashimi 

tempura chicken 

bulgogi beef and vegetables 

grilled tofu 

mixed greens 

sticky rice and quinoa 

green onion, toasted sesame , pickled cucumber, 
sliced avocado, sesame dressing, and soy sauce 

pineapple upside down cake with fortune cookies 

THE FARMLAND | $42 PER PERSON 
mixed greens salad, assorted dressings 

tomato, cucumber and feta salad 

grilled chicken, garlic jus 

strip steak medallions, wild mushroom demi 

sunshine blend green beans 

yukon gold mashed potatoes 

chef’s selection of desserts 

WHAT’S INCLUDED 
warm rolls and butter 

iced water, iced tea 

regular and decaffeinated coffee, hot herbal tea 
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LUNCH PLATED SALADS 

CHICKEN CAESAR SALAD | $24 PER PERSON 
herb grilled chicken 

baby romaine lettuce 

shaved parmesan cheese 

herb dusted  tomato 

garlic crostini 

classic caesar dressing 

SHRIMP SALAD | $25 PER PERSON 
chilled blackened shrimp 

artisan mixed greens 

kalamata olives 

crumbled hard boiled egg 

shaved cucumber 

pickled carrots 

red wine vinaigrette dressing 

STEAK SALAD | $26 PER PERSON 
chimichurri grilled flank steak 

mesclun and kale mixed greens 

grape tomato 

julienne red onion 

crumbled bleu cheese 

warm bacon vinaigrette 

WHAT’S INCLUDED 
client’s choice of dessert 

iced water, iced tea 

regular and decaffeinated coffee, hot herbal tea 
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PLATED LUNCH 

STARTERS (CHOOSE ONE) 
california salad: butter bibb lettuce , roasted grape 
tomato, shaved cucumber, pickled carrot, pea tendrils,  and 
red wine vinaigrette dressing 

greek salad: cucumber wrapped mixed greens, sundried 
tomato, banana pepper, kalamata olives, and greek feta 
vinaigrette dressing 

chopped house salad: iceberg lettuce, watermelon radish, 
dried cranberry , applewood smoked bacon, and 
avocado ranch dressing 

soup du jour 

MAINS (CHOOSE ONE) 
stuffed poblano pepper with balsamic crème sauce | $29 (V) 

rosemary and garlic grilled chicken breast with 
sundried tomato crème sauce | $30 

cilantro and lime marinated chicken breast with 
avocado salsa | $30 

slow roasted pork loin with mojo peach chutney | $32 

roasted salmon with teriyaki glaze and cucumber salad | $34 

lemon pepper baked cod fish with garlic shrimp sauce | $34 

4oz filet mignon with balsamic demi | $38 

DESSERTS (CHOOSE ONE) 
hot fudge sundae cheesecake 

deconstructed strawberry shortcake 

flourless chocolate cake (gf) 

mike’s key lime pie 

WHAT’S INCLUDED 
chef selection of appropriate starch and vegetable 

warm rolls and butter 

iced water and iced tea 

regular and decaffeinated coffee, hot herbal tea 

IN A HURRY? 
For a quicker service, opt for a pre-set starter, dessert, or both! 
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MEETING PACKAGES 

DUAL MEETING PACKAGE | $50 PER PERSON 

CONTINENTAL EXPRESS BREAKFAST 
sliced seasonal fresh fruit mix 

assorted bagels 

whipped plain cream cheese and strawberry cream cheese 

freshly baked assorted muffins 

freshly baked assorted danishes 

LUNCH BUFFET (CHOOSE ONE) 
SABROSA 

mini taco salad, chopped lettuce, pico de gallo, 
queso fresco, and cilantro lime dressing 

pork tamales with tomatillo salsa 

chicken enchiladas with mole sauce on the side 

cumin scented sour cream, fresh cilantro, and 
fire roasted tomato salsa 

black beans and spanish rice 

cinnamon crème filled churros 

PRANZO ITALIANO 

classic caesar salad 

grilled artichoke and eggplant salad 

herb grilled chicken with tomato and basil bruschetta sauce 

sausage and pepperoni stromboli 

vegetable baked ziti 

herb focaccia bread 

tiramisu with almond biscotti 

ISLAND FLAIR 

cobb salad, bleu cheese crumbles, diced tomato, bacon bits, 
avocado, chopped hard boiled eggs, bleu cheese dressing, and 
balsamic vinaigrette dressing 

caribbean grilled chicken with pineapple salsa 

blackened cod fish with lemon caper sauce 

coconut cilantro rice 

grilled asparagus and roasted red pepper 

mango cheesecake 
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MEETING PACKAGES 

THE COMPLETE MEETING | $60 PER PERSON 

SUNSHINE STATE HOT BREAKFAST 
sliced seasonal fresh fruit salad 

fluffy scrambled eggs 

thick cut hickory smoked bacon 

roasted montréal seasoned potatoes 

mini bagel assortment with two whipped cream 

cheese spreads 

THE DELICATESSEN LUNCH BUFFET 
artisan green salad with assorted dressings 

vegetarian pasta salad 

house baked bread 

oven roasted turkey breast, sliced new york strip steak, 
and smoked ham 

baby swiss, horseradish havarti , and aged yellow cheddar 

mayonnaise, whole grain mustard, roasted garlic aioli, 
olive oil, and red wine vinegar 

leaf lettuce, sliced tomatoes, banana peppers, 
and pickle chips 

individual bags of potato chips 

fresh baked gourmet cookies 

FIT-FOR-YOU BREAK 
naked smoothies 

individual greek yogurts 

whole fresh fruit 

heart healthy blend of mixed nuts 

fruit infused water  
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HORS D’OEUVRES 

HOT 
beef wellington | $3.50 per piece 

scallop and bacon | $3.50 per piece 

thai chicken satay | $3.50 per piece 

brie with raspberry phyllo | $3.50 per piece 

crab stuffed mushroom | $3.50 per piece 

crab rangoon | $3.00 per piece 

antipasto skewer | $3.00 per piece 

edamame dumpling | $3.00 per piece 

spanakopita | $2.50 per piece 

COLD 
shrimp cocktail shooters | $4.00 per piece 

raw oyster bloody mary shooters | $4.00 per piece 

tuna sashimi with wasabi mayo | $3.50 per piece 

antipasto skewer | $3.00 per piece 

tomato bruschetta | $3.00 per piece 

walnut blue cheese spread pita | $3.00 per piece 

roasted red pepper tart | $3.00 per piece 

FEELING FANCY? 
try our white gloved butler service to elevate your 
event experience 

$90 per butler 

25 piece minimum. 
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STATIONARY DISPLAYS 

ROASTED SALMON | $175 PER DISPLAY 
roasted whole salmon 

chopped eggs, red onion, tomato, capers, and remoulade 

assorted gourmet crackers 

serves 50 

CHARGRILLED 
VEGETABLES (V) | $200 PER DISPLAY 
chargrilled seasonal vegetables 

aged balsamic reduction 

serves 50 

CAPRESE SALAD (V) | $200 PER DISPLAY 
sliced tomatoes, mozzarella cheese, and basil leaves 

olive oil with aged balsamic reduction 

serves 50 

EXOTIC FRUITS (V) | $250 PER DISPLAY 
tropical fruits 

roasted nuts 

coconut dipping sauce 

serves 50 

ARTISAN CHEESES (V) | $275 PER DISPLAY 
imported assorted cheeses 

vine fruit 

assorted gourmet crackers 

serves 50 

ANTIPASTO (V) | $295 PER DISPLAY 
assorted cured meats 

imported cheeses 

marinated roasted red peppers, assorted olives, 
roman artichokes, and brined peppers 

garlic bread chard 

serves 50 

OYSTER AND SHRIMP BAR | $400 PER DISPLAY 
colossal shrimp 

oysters on the half shell 

lemon wedges, lime wedges 

horseradish, cocktail sauce, hot sauce 

crackers 

serves 50 
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ACTION STATIONS 

GUAC THIS WAY | $12 PER PERSON + $100 
CHEF ATTENDANT FEE 
fresh avocado, freshly squeezed lime juice, jalapeños, 
pico de gallo, and hot sauce 

corn tortilla chips 

chef attended, made-to-order 

GET YOUR GREENS | $13 PER PERSON + $100 
CHEF ATTENDANT FEE 
spring mix, iceberg lettuce, and arugula 

bacon bits, hard boiled egg, edamame, olives, 
strawberries, dried fruit, roasted beets, grape tomatoes, 
cucumbers, and banana peppers 

feta cheese, parmesan cheese, and bleu cheese 

assorted creamy and vinaigrette dressings 

WHEN IN RISOTTO | $13 PER PERSON + $100 
CHEF ATTENDANT FEE 
italian rice 

spinach, sun dried tomato, asparagus tips, and green peas 

sautéed shrimp and bacon 

parmesan cheese 

SPUDTACULAR BAR | $14 PER PERSON + $100 
CHEF ATTENDANT FEE 
herb roasted new potatoes, twice baked potato, and 
mashed yukon gold potatoes 

pepper sour cream, whipped truffle butter, applewood 
smoked bacon, chive sticks, red wine gravy, and roasted 
garlic herb oil 

MAC N’ CHEESY | $15 PER PERSON + $100 
CHEF ATTENDANT FEE 
bacon, chopped ham, and smoked sausage 

smoked gouda, cheddar cheese, bleu cheese, and 
monterey jack cheese 

mushrooms, broccoli, and jalapeños 

herb bread crumbs 

AL DENTE | $15 PER PERSON + $100 
CHEF ATTENDANT FEE 
grilled chicken, sautéed baby shrimp, and chopped ham 

bowtie pasta and penne pasta 

mushroom crème sauce, pesto, and vodka sauce 

sundried tomato, spinach, and green peas 

SHRIMP N’ GRITS | $16 PER PERSON + $100 
CHEF ATTENDANT FEE 
sautéed shrimp with chorizo gravy 

stone ground cheese grits 

scallions 

WOK N’ ROLL | $15 PER PERSON + $100 
CHEF ATTENDANT FEE 
korean barbeque marinated beef tips with tempura 
sweet chili chicken 

baby corn, green peppers, water chestnuts, scallions, 
shredded carrots, and fried noodles 

sticky rice and lo mein noodles 

soy sauce and sriracha sauce 
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CARVING STATIONS 

STUFFED PORK LOIN | $250 PER STATION + 
$100 CHEF ATTENDANT FEE 
sausage and cornbread stuffed pork loin 

tipsy tomato and banana pepper sauce 

silver dollar rolls 

serves 40 

ROASTED TURKEY | $300 PER STATION + $100 
CHEF ATTENDANT FEE 
sage and thyme roasted turkey 

brown rum gravy 

silver dollar rolls 

serves 35 

STEAMSHIP OF BEEF | $650 PER STATION + 
$100 CHEF ATTENDANT FEE 
whole beef steamship 

horseradish crème and whole grain mustard 

silver dollar rolls 

serves 125 

BEEF TENDERLOIN  | $375 PER STATION + $100 
CHEF ATTENDANT FEE 
dry rubbed beef tenderloin 

red wine demi and rosemary glaze 

silver dollar rolls 

serves 20 

PRIME RIB | $400 PER STATION + $100 
CHEF ATTENDANT FEE 
certified angus prime rib 

natural au jus, horseradish sauce, and dijon crème 

silver dollar rolls 

serves 35 
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THEMED DINNER BUFFET 

SOUTHERN CHARM | $48 PER PERSON 
chopped chef crafted salad with assorted dressings 

bacon and apple coleslaw 

country fried chicken 

baked salmon with carolina gold barbeque sauce 

sliced beef brisket and maple barbeque sauce 

smoked macaroni and cheese 

bourbon baked beans 

apple pie and sweet potato pie 

TASTE OF TUSCANY | $50 PER PERSON 
classic caesar salad with creamy caesar dressing 

caprese salad shooters and chiffonade basil 

shrimp scampi with shaved parmesan 

grilled chicken breast, pomodoro sauce, and 
fried prosciutto 

vegetable lasagna with béchamel basil crème sauce 

chargrilled broccolini with crush red pepper flakes 

tiramisu and cannolis 

CAJUN PARTY | $52 PER PERSON 
artisan greens salad with assorted dressings 

black-eyed pea and green bean salad 

smothered chicken étouffée 

sausage and shrimp jambalaya 

blackened catfish with creole cream sauce 

red beans and rice 

cracked black pepper grilled asparagus 

warm pecan pie a la mode 

HAVANA-HAVANA  | $54 PER PERSON 
cuban salad: iceberg lettuce, tomatoes, green olives, grated 
romano cheese,  garlic and lime vinaigrette dressing 

watermelon, mint, and cotija cheese salad 

mojo roasted chicken with grilled oranges 

grilled strip steak with chimichurri glaze  

seared white fish with coconut crème sauce 

moro rice and black beans 

vegetable medley 

guava turnovers and rice pudding shooters  

SURF N’ TURF | $58 PER PERSON 
chopped citrus salad with citrus mango vinaigrette 

chilled shrimp, hearts of palm, asparagus and 
marinated tomato salad 

porcini mushroom ravioli with lobster thermidor sauce 

herd marinated filet of beef medallions with shrimp ragout 

seafood boil with saffron pepper jus 

cauliflower and asparagus rice 

chocolate cake and fresh strawberries 

WHAT’S INCLUDED 
warm rolls and butter 

iced water 

starbucks regular and decaffeinated coffee and 
teavana hot herbal tea 
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PLATED DINNER          

STARTERS (CHOOSE ONE) 
california salad: butter bibb lettuce , strawberries, 
blueberries, picked red onions, crumbled feta cheese, 
and red wine vinaigrette dressing 

crafted artisan salad: mixed greens, vine ripe roma 
tomatoes, shaved cucumber, shredded carrots, and 
assorted dressings 

roasted beet salad: truffle roasted red beets, arugula, 
crumbled goat cheese , and truffle vinaigrette dressing 

classic caesar salad: baby romaine lettuce, shaved 
parmesan cheese, herb dusted  tomato, garlic crostini, 
and classic caesar dressing 

soup du jour 

MAINS (CHOOSE ONE) 
stuffed poblano pepper, balsamic crème sauce | $38 (V) 

herb crusted grilled chicken breast with boursin 
cheese crème sauce | $38 

mozzarella and prosciutto stuffed airline chicken breast 
with puttanesca sauce | $40 

pan seared salmon, honey and teriyaki glaze, and 
cucumber salad garnish | $42 

herb marinated day-boat cod, crab thermidor sauce | $44 

coffee dusted 8oz filet mignon with rosemary garlic 
compound butter | $50 

montréal rubbed 10oz ribeye, red wine demi glaze | $56 

surf n’ turf, 6oz bleu cheese crusted tenderloin and 
pan seared garlic diver scallops | $65 

chef’s day-boat catch | MP 

DESSERTS (CHOOSE ONE) 
hot fudge sundae cheesecake 

deconstructed strawberry shortcake 

flourless chocolate cake (gf) 

mike’s key lime pie 

WHAT’S INCLUDED 
chef selection of appropriate starch and vegetable 

warm rolls and butter 

iced water 

Starbucks regular and decaffeinated coffee, and 
teavana hot herbal tea 

IN A HURRY? 
For a quicker service, opt for a pre-set starter, 
dessert, or both 
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BAR PACKAGES 

PREMIUM HOSTED BAR 
$17 per person for first hour 
$7 per person per additional hour 

premium brand cocktails 

house red and white wine 

domestic beer, imported beer 

pepsi soft drinks 

vasa pure bottled water  

ULTRA PREMIUM HOSTED BAR 
$19 per person for first hour 
$8 per person per additional hour 

ultra-premium brand cocktails 

clos du bois red and white wine 

domestic beer, imported beer 

pepsi soft drinks 

vasa pure bottled water  

BEER AND WINE BAR 
$11 per person for first hour 
$6 per person per additional hour 

house red and white wine 

domestic beer, imported beer 

pepsi soft drinks 

vasa pure bottled water  

PREMIUM CONSUMPTION BAR 
charged per drink consumed 

cocktails | $8 

red or white wine | $8

 imported beer | $7 

domestic beer | $6 

pepsi soft drinks | $3 

vasa pure bottled water | $3 

ULTRA-PREMIUM CONSUMPTION BAR 
charged per drink consumed 
cash bars available for +$1 per beverage 

cocktails | $9 

clos du bois red or white wine | $9 

imported beer | $7 

domestic beer | $6 

pepsi soft drinks | $3 

vasa pure bottled water | $3 

$100 Bartender fee applies to all bar packages. 1 Bartender per 75 guests suggested. 
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UPGRADE YOUR BAR 

COFFEE AND CORDIALS | $9 PER PERSON - 
$9 EACH ADDITIONAL HOUR 
freshly brewed regular and decaffeinated coffee 

jameson irish whiskey, kahlua, bailey’s irish cream, and 
amaretto di saronno 

whipped cream, cinnamon sticks, chocolate shavings, 
and rock candy swizzle  sticks 

MARTINI BAR | $15 PER PERSON - 
$15 EACH ADDITIONAL HOUR 
dirty martini, chilled ketel one vodka, dry vermouth, 
olive juice, and colossal olives 

clear blue sky, iced skyy vodka, blue curacao, and fresh 
lemon twist 

cosmo, ketel one vodka, triple sec, cranberry juice, and 
freshly squeezed lime juice 

WINE BY THE BOTTLE | PRICING VARIES 
ask your catering manager for current bottle selections 

SIGNATURE COCKTAILS | $11 PER COCKTAIL 
pama lemonade: absolut citron, pama pomegranate 
liqueur, raspberry puree, lemonade, and fresh raspberries 

dutch chocolate martini: van gogh dutch chocolate 
vodka, crème de cacao, hershey’s kiss, and cocoa powder 

ultimate margarita: 1800 tequila, grand marnier, sour mix, 
fresh lime juice, and lime wedge 

bleu martini: bombay sapphire gin, dry vermouth, and 
bleu cheese olive 

mango-tini: grey goose vodka, fresh mango puree, and 
fresh lime juice 

$100 Bartender fee applies to all bar packages. 1 Bartender per 75 guests suggested. 



St. Petersburg Marriott® Clearwater

12600 Roosevelt Boulevard North | St. Petersburg, FL 33716 | 727.572.7800 | Marriott.com/TPASB

Pricing subject to a 25% service charge and applicable sales tax. All taxes and fees are subject to change.

 
 

 

 

 

 
 

 

 
 

 

 
 

 

 

 

 

 

 
 

 

 

HOTEL POLICIES 

GENERAL INFORMATION 
Our printed menus are for general reference. Your 

Catering Manager will be glad to customize any menu 

for your guests needs. 

EVENT SPACE 
We reserve the right to change location to a more suitably 

sized area should the anticipated attendance significantly 

increase or decrease. Requests for change in room setup 

after the room has been fully set will result in a $200 room 

re-set fee. 

SHIPPING AND RECEIVING 
Packages may be delivered to the hotel five business days 

prior to the event. Due to limited storage space, no more 

than two packages will be stored complimentary. 

DAMAGES AND CLEANING 
It is the responsibility of the patron to assume full 

responsibility of any damages to the hotel property 

caused by the patron, their guests, or the agent of the 

patron (i.e. bands, display companies, etc.). Additional 

cleaning fees may apply for excessive trash product left 

behind. Use of confetti and glitter are prohibited. In the 

event that glitter, confetti or other extensive décor is 

used, a $300 cleaning fee will be applied to master. 

CANCELLATION 
Should you find it necessary to cancel your confirmed 

function, cancellation charges as outlined in your contract 

will be assessed. 

PAYMENTS 
Unless credit has been established with the 

St. Petersburg Marriott® Clearwater or an authorized 

credit card is on file, payment must be received as 

outlined in your contract. 

GUARANTEES 
In order to make your event a success, please notify your 

Catering Manager of the guaranteed number of guests 

attending each function, at least four business days in advance. 

Guarantees are not subject to reduction within the four business 

days period. If no guarantee is received at the appropriate time, 

the expected number will become your guarantee and charges 

will be billed accordingly. 

OUTSIDE FOOD AND BEVERAGE 
Food and beverages may not be brought into the hotel by any 

patron or attendee from an outside source. Kosher and Indian 

Events are the only exception. All outside caterers are subject 

to the hotel’s approval and must provide proper insurance and 

licensing information. Per Florida state law all alcoholic 

beverages must be purchased from and distributed by the 

St .Petersburg Marriott® Clearwater as indicated and regulated 

by the Florida State Division of Alcoholic Beverages. 

SIGNAGE 
Our team will provide event directional signage prior to 

your event. Any additional outside signage to be placed in 

the hotel must be professionally printed. The use of push pins, 

tacks, nails, putty, duct tape and other forms to attach posters, 

banners and signage on any hotel wall, doors, and public areas is 

strictly prohibited. 

CATERING PRICING 
The hotel guarantees prices 6 months prior to your event to 

accommodate market changes. Food and beverage charges are 

subject to a service charge of 25% and 7% state sales tax. These 

charges are subject to change at any time. 
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EVENT SPACE 

Meeting Room Size Sq. Ft. Conference U-Shape Theatre Classroom Banquet Reception 

The Grand Ballroom 85x85 7,396 - - 800 450 600 1,000 

Salon 1 44x44 1,936 - 50 200 100 150 

Salon 2 48x40 1,920 - 50 200 100 150 

Salon 3 85x41 3,485 - 100 400 250 300 

Grand Ballroom/ - 5,300 - - - - - -
Clearwater Foyer 

The Clearwater Ballroom 76x37 2,812 - 72 175 120 150 

Salon A 38x37 1,406 - 36 125 60 70 

Salon B 38x37 1,406 - 36 125 60 70 

The Pinellas Room 36x39 1,404 - 30 70 50 90 

The Tampa Room 20x30 600 12 15 30 24 30 

The Carillon Boardroom 23x40 925 12 15 30 22 30 

The Boardroom 24x26 625 10 - - - - -

Private Dining Room 34x29 986 - 22 60 40 70 

200 

200 

600 

200 

150 

150 

120 

30 

30 

100 
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	CONTINENTAL BREAKFAST
	CONTINENTAL BREAKFAST
	CONTINENTAL BREAKFAST


	CONTINENTAL EXPRESS | $18 PER PERSON
	CONTINENTAL EXPRESS | $18 PER PERSON
	sliced seasonal fresh fruit mix
	sliced seasonal fresh fruit mix

	assorted bagels
	assorted bagels

	whipped plain cream cheese, strawberry cream cheese 
	whipped plain cream cheese, strawberry cream cheese 

	freshly baked assorted muffins
	freshly baked assorted muffins

	freshly baked assorted danishes 
	freshly baked assorted danishes 

	HEALTHY START | $22 PER PERSON
	individual fresh fruit crudités 
	individual fresh fruit crudités 

	build-your-own oatmeal bar with sliced peaches, 
	build-your-own oatmeal bar with sliced peaches, 
	 
	sliced strawberries, blueberries, peanut butter, honey,  
	 
	and brown sugar

	layered wild berry parfaits with greek yogurt, granola, 
	layered wild berry parfaits with greek yogurt, granola, 
	 
	seasonal berries, and dried fruits

	EPICUREAN CONTINENTAL | $22 PER PERSON
	fresh sliced grapefruit with sliced avocado and mint crème 
	fresh sliced grapefruit with sliced avocado and mint crème 

	chilled smoked salmon with assorted bagels
	chilled smoked salmon with assorted bagels

	chopped boiled egg with slivered red onion
	chopped boiled egg with slivered red onion

	choice of two whipped cream cheese spreads
	choice of two whipped cream cheese spreads

	baked chocolate croissants and fruit filled croissants
	baked chocolate croissants and fruit filled croissants


	WHAT’S INCLUDED
	WHAT’S INCLUDED
	choice of two juices: fresh squeezed orange juice, apple juice, 
	choice of two juices: fresh squeezed orange juice, apple juice, 
	 
	or cranberry juice

	regular and decaffeinated coffee, hot herbal tea
	regular and decaffeinated coffee, hot herbal tea

	half and half, almond milk, and skim milk 
	half and half, almond milk, and skim milk 

	sugar in the raw, splenda, and stevia
	sugar in the raw, splenda, and stevia


	HOT BREAKFAST BUFFET
	HOT BREAKFAST BUFFET
	HOT BREAKFAST BUFFET


	SUNSHINE STATE | $24 PER PERSON
	SUNSHINE STATE | $24 PER PERSON
	sliced seasonal fresh fruit salad
	sliced seasonal fresh fruit salad

	fluffy scrambled eggs
	fluffy scrambled eggs

	thick cut hickory smoked bacon
	thick cut hickory smoked bacon

	roasted montréal seasoned potatoes
	roasted montréal seasoned potatoes

	mini bagel assortment with two whipped 
	mini bagel assortment with two whipped 
	 
	cream cheese spreads

	YUCATÁN MORNING | $25 PER PERSON
	tropical fruit salad with papaya, mango, pineapple
	tropical fruit salad with papaya, mango, pineapple

	breakfast chilaquiles layered with corn tortillas, 
	breakfast chilaquiles layered with corn tortillas, 
	 
	scrambled eggs, mole sauce, fresh cilantro

	chorizo and sweet potato hash
	chorizo and sweet potato hash

	sliced avocado
	sliced avocado

	queso fresco
	queso fresco

	fresh jalapeños
	fresh jalapeños

	tomatillo salsa and cumin sour cream
	tomatillo salsa and cumin sour cream

	warmed flour tortillas and corn tortillas
	warmed flour tortillas and corn tortillas


	WHAT’S INCLUDED
	WHAT’S INCLUDED
	choice of two juices: fresh squeezed orange juice, apple juice, 
	choice of two juices: fresh squeezed orange juice, apple juice, 
	 
	or cranberry juice

	regular and decaffeinated coffee, hot herbal tea
	regular and decaffeinated coffee, hot herbal tea

	half and half, almond milk, and skim milk 
	half and half, almond milk, and skim milk 

	sugar in the raw, splenda, and stevia
	sugar in the raw, splenda, and stevia

	À LA CARTE ENHANCEMENTS
	HAND HELD ADD-ONS
	HAND HELD ADD-ONS

	egg white, spinach, roasted red pepper on a bagel | $6 each
	egg white, spinach, roasted red pepper on a bagel | $6 each

	ham and egg on a croissant | $6 each
	ham and egg on a croissant | $6 each

	chorizo and egg breakfast burritos | $6 each
	chorizo and egg breakfast burritos | $6 each

	bacon, egg, and cheese english muffin | $7 each
	bacon, egg, and cheese english muffin | $7 each

	bacon and egg waffle sandwich | $8 each
	bacon and egg waffle sandwich | $8 each

	BY THE DOZEN
	BY THE DOZEN

	baked danish | $32 per dozen
	baked danish | $32 per dozen

	baked muffins | $32 per dozen
	baked muffins | $32 per dozen

	assorted bagels with whipped cream cheese | $34 per dozen 
	assorted bagels with whipped cream cheese | $34 per dozen 

	assorted dry cereals and milk | $36 per dozen
	assorted dry cereals and milk | $36 per dozen

	whole seasonal fruit | $36 per dozen
	whole seasonal fruit | $36 per dozen

	granola bars | $36 per dozen 
	granola bars | $36 per dozen 

	assorted doughnuts | $45 per dozen 
	assorted doughnuts | $45 per dozen 

	assorted greek yogurts | $50 per dozen 
	assorted greek yogurts | $50 per dozen 

	vanilla yogurt and granola parfaits | $60 per dozen
	vanilla yogurt and granola parfaits | $60 per dozen

	BEVERAGES
	BEVERAGES

	assorted chilled juices | $32 per quart carafe
	assorted chilled juices | $32 per quart carafe

	freshly brewed regular or decaffeinated coffee | $56 per gallon
	freshly brewed regular or decaffeinated coffee | $56 per gallon

	hot herbal tea| $51 per gallon
	hot herbal tea| $51 per gallon

	starbucks coffee | $62 per gallon
	starbucks coffee | $62 per gallon


	BUILD YOUR OWN BREAKFAST BUFFET
	BUILD YOUR OWN BREAKFAST BUFFET
	BUILD YOUR OWN BREAKFAST BUFFET


	EGG OPENER
	EGG OPENER
	scrambled eggs or egg whites
	scrambled eggs or egg whites

	egg white omelet with diced tomatoes, asparagus
	egg white omelet with diced tomatoes, asparagus

	eggs benedict with canadian bacon, hollandaise sauce
	eggs benedict with canadian bacon, hollandaise sauce

	seasoned scrambled eggs florentine with asiago 
	seasoned scrambled eggs florentine with asiago 
	 
	cheese and herbs 

	HIGH PROTEIN
	thick cut hickory smoked bacon
	thick cut hickory smoked bacon

	turkey sausage links
	turkey sausage links

	apple chicken sausage
	apple chicken sausage

	pork sausage links
	pork sausage links

	ON THE SIDE
	tropical fruit salad with papaya, mango, pineapple
	tropical fruit salad with papaya, mango, pineapple

	homemade roasted montréal seasoned potatoes
	homemade roasted montréal seasoned potatoes

	avocado spread on toast
	avocado spread on toast

	bacon and cheese potato casserole
	bacon and cheese potato casserole

	southern stone ground grits
	southern stone ground grits

	PASTERY CHEF
	cheese blintz with fresh strawberries and warm 
	cheese blintz with fresh strawberries and warm 
	 
	chocolate sauce on the side 

	griddle pancakes, blueberries, white chocolate syrup, 
	griddle pancakes, blueberries, white chocolate syrup, 
	 
	and maple syrup

	assorted bagels and two whipped cream cheese spreads
	assorted bagels and two whipped cream cheese spreads

	baked fruit scones, whipped butter, and fruit preserves
	baked fruit scones, whipped butter, and fruit preserves


	WHAT’S INCLUDED
	WHAT’S INCLUDED
	choice of two juices: fresh squeezed orange juice, apple juice, 
	choice of two juices: fresh squeezed orange juice, apple juice, 
	 
	or cranberry juice

	regular and decaffeinated coffee, hot herbal tea
	regular and decaffeinated coffee, hot herbal tea

	half and half, almond milk, and skim milk 
	half and half, almond milk, and skim milk 

	sugar in the raw, splenda, and stevia
	sugar in the raw, splenda, and stevia


	CHOOSE THREE
	CHOOSE THREE
	CHOOSE THREE

	$24 per person
	$24 per person

	CHOOSE FOUR
	CHOOSE FOUR

	$26 per person
	$26 per person

	CHOOSE FIVE
	CHOOSE FIVE

	$28 per person
	$28 per person


	BUILD YOUR OWN BRUNCH BUFFET
	BUILD YOUR OWN BRUNCH BUFFET
	BUILD YOUR OWN BRUNCH BUFFET


	STARTERS
	STARTERS
	tropical papaya, mango, and pineapple fruit salad
	tropical papaya, mango, and pineapple fruit salad

	individual wild berry parfaits, greek yogurt, granola, 
	individual wild berry parfaits, greek yogurt, granola, 
	 
	seasonal berries, and dried fruits

	roasted red pepper and asparagus salad
	roasted red pepper and asparagus salad

	spinach and arugula salad served with chopped egg, 
	spinach and arugula salad served with chopped egg, 
	 
	bacon pieces, dried cranberries, and warm 
	 
	bacon drizzle dressing

	EGG OPENER
	scrambled eggs or egg whites
	scrambled eggs or egg whites

	individual spinach and prosciutto frittatas with 
	individual spinach and prosciutto frittatas with 
	 
	smoked tomato puree 

	egg and green chili flatbread with tomato cilantro relish
	egg and green chili flatbread with tomato cilantro relish

	MAINS
	blackened roasted salmon, toast points, chopped boiled 
	blackened roasted salmon, toast points, chopped boiled 
	eggs, sliced red onion, capers, and roasted garlic aioli

	choice of one breakfast meat: thick cut hickory smoked 
	choice of one breakfast meat: thick cut hickory smoked 
	bacon, turkey sausage links, apple chicken sausage, or 
	pork sausage links

	battered chicken with warm biscuits and 
	battered chicken with warm biscuits and 
	 
	creamy country gravy

	new orleans style shrimp and grits
	new orleans style shrimp and grits

	SWEET STUFF
	strawberry shortcake martinis
	strawberry shortcake martinis

	red velvet mini cakes
	red velvet mini cakes

	mini dessert parfaits
	mini dessert parfaits

	cheese and fruit plate
	cheese and fruit plate


	WHAT’S INCLUDED
	WHAT’S INCLUDED
	choice of two juices: fresh squeezed orange juice, apple juice, 
	choice of two juices: fresh squeezed orange juice, apple juice, 
	 
	or cranberry juice

	regular and decaffeinated coffee, hot herbal tea
	regular and decaffeinated coffee, hot herbal tea

	half and half, almond milk, and skim milk 
	half and half, almond milk, and skim milk 

	sugar in the raw, splenda, and stevia
	sugar in the raw, splenda, and stevia


	CHOOSE FOUR 
	CHOOSE FOUR 
	CHOOSE FOUR 

	$34 per person
	$34 per person

	CHOOSE FIVE
	CHOOSE FIVE

	$36 per person
	$36 per person

	CHOOSE SIX
	CHOOSE SIX

	$38 per person
	$38 per person


	BRUNCH BEVERAGES
	BRUNCH BEVERAGES
	BRUNCH BEVERAGES


	BUILD-A-BLOODY MARY BAR
	BUILD-A-BLOODY MARY BAR
	$12 per person first hour
	$12 per person first hour

	$6 per person each additional hour
	$6 per person each additional hour

	tito’s handmade vodka
	tito’s handmade vodka

	v-8 juice
	v-8 juice

	tomato juice
	tomato juice

	local hot sauces
	local hot sauces

	celery sticks, brined pickles, and marinated olives
	celery sticks, brined pickles, and marinated olives

	black pepper and spices
	black pepper and spices

	POP THE BUBBLY BAR
	$12 per person first hour
	$12 per person first hour

	$6 per person each additional hour
	$6 per person each additional hour

	prosecco 
	prosecco 

	fresh fruit 
	fresh fruit 

	assorted fruit juices
	assorted fruit juices

	flavored syrups 
	flavored syrups 


	BUBBLY AND BLOODY MARY BAR
	BUBBLY AND BLOODY MARY BAR
	$18 per person first hour
	$18 per person first hour

	$8 per person each additional hour
	$8 per person each additional hour

	combine both bars for a brunching good time
	combine both bars for a brunching good time

	ICED COFFEE BAR
	$6 per person first hour
	$6 per person first hour

	$4 per person each additional hour
	$4 per person each additional hour

	chilled regular and decaffeinated coffee 
	chilled regular and decaffeinated coffee 

	syrups to include: vanilla, chocolate, hazelnut, 
	syrups to include: vanilla, chocolate, hazelnut, 
	 
	and caramel

	whipped cream and chocolate shavings 
	whipped cream and chocolate shavings 

	half and half, skim milk, and almond milk
	half and half, skim milk, and almond milk

	sugar in the raw, splenda, and stevia 
	sugar in the raw, splenda, and stevia 

	Ask your catering manager about signature cocktails
	Ask your catering manager about signature cocktails


	BREAKS
	BREAKS
	BREAKS


	COOKIE MONSTER | $12 PER PERSON
	COOKIE MONSTER | $12 PER PERSON
	freshly baked gourmet cookies
	freshly baked gourmet cookies

	freshly baked iced brownies 
	freshly baked iced brownies 

	whole milk, 2% milk
	whole milk, 2% milk

	pepsi soft drinks
	pepsi soft drinks

	vasa pure bottled water 
	vasa pure bottled water 

	PRETZEL HEAVEN | $14 PER PERSON
	soft baked pretzels
	soft baked pretzels

	baked pretzel rods
	baked pretzel rods

	beer cheese dipping sauce
	beer cheese dipping sauce

	yellow mustard, dijon mustard 
	yellow mustard, dijon mustard 

	pepsi soft drinks 
	pepsi soft drinks 

	vasa pure bottled water 
	vasa pure bottled water 

	DOUGHNUT THIS | $16 PER PERSON
	locally sourced assorted doughnuts 
	locally sourced assorted doughnuts 

	iced coffee station 
	iced coffee station 

	chocolate milk shots 
	chocolate milk shots 

	pepsi soft drinks
	pepsi soft drinks

	vasa pure bottled water 
	vasa pure bottled water 


	FUEL UP | $14 PER PERSON
	FUEL UP | $14 PER PERSON
	naked smoothies
	naked smoothies

	individual greek yogurts
	individual greek yogurts

	whole fresh fruit
	whole fresh fruit

	heart healthy blend of mixed nuts 
	heart healthy blend of mixed nuts 

	fruit infused water  
	fruit infused water  

	ENERGY BOOST | $15 PER PERSON
	individual fruit crudités
	individual fruit crudités

	assorted energy bars 
	assorted energy bars 

	mixed nut martinis 
	mixed nut martinis 

	sugar free and regular red bull energy drinks
	sugar free and regular red bull energy drinks

	pepsi soft drinks 
	pepsi soft drinks 

	fruit infused water  
	fruit infused water  

	MOVIE NIGHT | $12 PER PERSON
	movie theatre style popcorn machine with freshly 
	movie theatre style popcorn machine with freshly 
	 
	popped popcorn

	assorted flavored salts
	assorted flavored salts

	caramel popcorn
	caramel popcorn

	movie theatre style boxed candies
	movie theatre style boxed candies

	pepsi soft drinks
	pepsi soft drinks

	old fashioned bottled dr. pepper
	old fashioned bottled dr. pepper

	vasa pure bottled water 
	vasa pure bottled water 


	BREAKS
	BREAKS
	BREAKS


	À LA CARTE BEVERAGES
	À LA CARTE BEVERAGES
	assorted chilled juices | $32 per quart carafe
	assorted chilled juices | $32 per quart carafe

	freshly brewed regular or 
	freshly brewed regular or 
	 
	decaffeinated coffee | $56 per gallon

	hot herbal tea| $51 per gallon
	hot herbal tea| $51 per gallon

	starbucks coffee | $62 per gallon
	starbucks coffee | $62 per gallon

	 
	 

	À LA CARTE SNACKS
	individual bags of chips | $4 each
	individual bags of chips | $4 each

	mixed nut martinis | $5 each 
	mixed nut martinis | $5 each 

	baked iced brownies | $34 per dozen 
	baked iced brownies | $34 per dozen 

	baked assorted cookies | $34 per dozen 
	baked assorted cookies | $34 per dozen 

	whole seasonal fruit | $36 per dozen
	whole seasonal fruit | $36 per dozen

	granola bars | $36 per dozen 
	granola bars | $36 per dozen 

	assorted doughnuts | $45 per dozen 
	assorted doughnuts | $45 per dozen 

	assorted greek yogurts | $50 per dozen 
	assorted greek yogurts | $50 per dozen 


	DIP SOMETHING | $14 PER PERSON
	DIP SOMETHING | $14 PER PERSON
	roasted red pepper hummus
	roasted red pepper hummus

	house-made guacamole 
	house-made guacamole 

	french onion dip
	french onion dip

	pita chips
	pita chips

	corn tortilla chips
	corn tortilla chips

	vegetable crudité 
	vegetable crudité 

	pepsi soft drinks
	pepsi soft drinks

	vasa pure bottled water 
	vasa pure bottled water 

	ALL DAY COFFEE | $20 PER PERSON
	regular and decaffeinated coffee
	regular and decaffeinated coffee

	hot herbal tea
	hot herbal tea

	half and half, skim milk, almond milk
	half and half, skim milk, almond milk

	sugar in the raw, splenda, stevia 
	sugar in the raw, splenda, stevia 


	BOXED LUNCHES
	BOXED LUNCHES
	BOXED LUNCHES


	CHICKEN CAESAR WRAP OR SALAD | $24 PER PERSON
	CHICKEN CAESAR WRAP OR SALAD | $24 PER PERSON
	 

	herb grilled sliced chicken breast
	herb grilled sliced chicken breast

	shaved parmesan cheese
	shaved parmesan cheese

	chopped romaine
	chopped romaine

	creamy caesar dressing
	creamy caesar dressing

	flour tortilla wrap 
	flour tortilla wrap 

	CAPRESE WRAP OR SALAD (V) | $24 PER PERSON
	 

	arugula, sliced heirloom tomatoes
	arugula, sliced heirloom tomatoes

	fresh mozzarella cheese
	fresh mozzarella cheese

	fresh basil leaves 
	fresh basil leaves 

	aged balsamic mayonnaise 
	aged balsamic mayonnaise 

	sundried tomato flour tortilla
	sundried tomato flour tortilla

	TURKEY TOWER | $24 PER PERSON
	roasted sliced turkey
	roasted sliced turkey

	butter cheese
	butter cheese

	thick cut tomatoes, leaf lettuce
	thick cut tomatoes, leaf lettuce

	dried cranberry aioli
	dried cranberry aioli

	house baked bread
	house baked bread

	DELUXE ROAST BEEF | $24 PER PERSON
	thinly sliced roast beef
	thinly sliced roast beef

	spicy havarti cheese
	spicy havarti cheese

	pickled red onion, arugula
	pickled red onion, arugula

	a1 mayonnaise
	a1 mayonnaise

	amoroso roll
	amoroso roll


	WHAT’S INCLUDED
	WHAT’S INCLUDED
	client’s choice of: red bliss potato salad, pasta salad, 
	client’s choice of: red bliss potato salad, pasta salad, 
	 
	or kettle chips

	jumbo cookie
	jumbo cookie

	whole fresh fruit
	whole fresh fruit

	assorted soft drinks
	assorted soft drinks

	bottled water
	bottled water

	breath mint
	breath mint


	THEMED LUNCH BUFFET
	THEMED LUNCH BUFFET
	THEMED LUNCH BUFFET


	THE DELICATESSEN | $30 PER PERSON
	THE DELICATESSEN | $30 PER PERSON
	artisan green salad with assorted dressings
	artisan green salad with assorted dressings

	vegetarian pasta salad
	vegetarian pasta salad

	house baked bread
	house baked bread

	oven roasted turkey breast, sliced new york strip steak, 
	oven roasted turkey breast, sliced new york strip steak, 
	and smoked ham

	baby swiss, horseradish havarti, and aged yellow cheddar
	baby swiss, horseradish havarti, and aged yellow cheddar

	mayonnaise, whole grain mustard, roasted garlic aioli, 
	mayonnaise, whole grain mustard, roasted garlic aioli, 
	olive oil, and red wine vinegar

	leaf lettuce, sliced tomatoes, banana peppers, 
	leaf lettuce, sliced tomatoes, banana peppers, 
	 
	and pickle chips

	individual bags of potato chips
	individual bags of potato chips

	fresh baked gourmet cookies 
	fresh baked gourmet cookies 

	FIT-FOR-YOU LUNCH | $34 PER PERSON
	broth based soup du jour
	broth based soup du jour

	power greens salad with assorted vinaigrette dressings
	power greens salad with assorted vinaigrette dressings

	grilled chicken with citrus marinade 
	grilled chicken with citrus marinade 

	grilled vegetable stack with aged balsamic
	grilled vegetable stack with aged balsamic

	fresh seasonal fruit salad 
	fresh seasonal fruit salad 

	SABROSA | $35 PER PERSON
	mini taco salad, chopped lettuce, pico de gallo, queso 
	mini taco salad, chopped lettuce, pico de gallo, queso 
	fresco, and cilantro lime dressing

	pork tamales with tomatillo salsa
	pork tamales with tomatillo salsa

	chicken enchiladas with mole sauce on the side
	chicken enchiladas with mole sauce on the side

	cumin scented sour cream, fresh cilantro, and 
	cumin scented sour cream, fresh cilantro, and 
	 
	fire roasted tomato salsa

	black beans and spanish rice
	black beans and spanish rice

	cinnamon crème filled churros 
	cinnamon crème filled churros 


	WHAT’S INCLUDED
	WHAT’S INCLUDED
	client’s choice of: red bliss potato salad, pasta salad, 
	client’s choice of: red bliss potato salad, pasta salad, 
	 
	or kettle chips

	jumbo cookie
	jumbo cookie

	whole fresh fruit
	whole fresh fruit

	assorted soft drinks
	assorted soft drinks

	bottled water
	bottled water

	breath mint
	breath mint

	PRANZO ITALIANO | $38 PER PERSON
	classic caesar salad
	classic caesar salad

	grilled artichoke and eggplant salad
	grilled artichoke and eggplant salad

	herb grilled chicken, tomato, and basil bruschetta sauce
	herb grilled chicken, tomato, and basil bruschetta sauce

	sausage and pepperoni stromboli 
	sausage and pepperoni stromboli 

	vegetable baked ziti
	vegetable baked ziti

	herb focaccia bread
	herb focaccia bread

	tiramisu with almond biscotti
	tiramisu with almond biscotti


	THEMED LUNCH BUFFET
	THEMED LUNCH BUFFET
	THEMED LUNCH BUFFET


	ISLAND FLAIR | $34 PER PERSON
	ISLAND FLAIR | $34 PER PERSON
	cobb salad, bleu cheese crumbles, diced tomato, baconbits, 
	cobb salad, bleu cheese crumbles, diced tomato, baconbits, 
	avocado, chopped hard boiled eggs, bleu cheese dressing, 
	and balsamic vinaigrette dressing

	caribbean grilled chicken with pineapple salsa 
	caribbean grilled chicken with pineapple salsa 

	blackened cod fish with lemon caper sauce
	blackened cod fish with lemon caper sauce

	coconut cilantro rice
	coconut cilantro rice

	grilled asparagus and roasted red pepper 
	grilled asparagus and roasted red pepper 

	mango cheesecake
	mango cheesecake

	BOWL THIS POKE BOWL | $40 PER PERSON
	sesame marinated tuna sashimi
	sesame marinated tuna sashimi

	tempura chicken
	tempura chicken

	bulgogi beef and vegetables
	bulgogi beef and vegetables

	grilled tofu
	grilled tofu

	mixed greens
	mixed greens

	sticky rice and quinoa
	sticky rice and quinoa

	green onion, toasted sesame , pickled cucumber, 
	green onion, toasted sesame , pickled cucumber, 
	 
	sliced avocado, sesame dressing, and soy sauce

	pineapple upside down cake with fortune cookies
	pineapple upside down cake with fortune cookies

	THE FARMLAND | $42 PER PERSON
	mixed greens salad, assorted dressings 
	mixed greens salad, assorted dressings 

	tomato, cucumber and feta salad
	tomato, cucumber and feta salad

	grilled chicken, garlic jus
	grilled chicken, garlic jus

	strip steak medallions, wild mushroom demi
	strip steak medallions, wild mushroom demi

	sunshine blend green beans
	sunshine blend green beans

	yukon gold mashed potatoes
	yukon gold mashed potatoes

	chef’s selection of desserts
	chef’s selection of desserts


	WHAT’S INCLUDED
	WHAT’S INCLUDED
	warm rolls and butter
	warm rolls and butter

	iced water, iced tea
	iced water, iced tea

	regular and decaffeinated coffee, hot herbal tea
	regular and decaffeinated coffee, hot herbal tea


	LUNCH PLATED SALADS
	LUNCH PLATED SALADS
	LUNCH PLATED SALADS


	CHICKEN CAESAR SALAD | $24 PER PERSON
	CHICKEN CAESAR SALAD | $24 PER PERSON
	herb grilled chicken
	herb grilled chicken

	baby romaine lettuce
	baby romaine lettuce

	shaved parmesan cheese 
	shaved parmesan cheese 

	herb dusted  tomato 
	herb dusted  tomato 

	garlic crostini
	garlic crostini

	classic caesar dressing 
	classic caesar dressing 

	SHRIMP SALAD | $25 PER PERSON
	chilled blackened shrimp
	chilled blackened shrimp

	artisan mixed greens 
	artisan mixed greens 

	kalamata olives
	kalamata olives

	crumbled hard boiled egg
	crumbled hard boiled egg

	shaved cucumber
	shaved cucumber

	pickled carrots
	pickled carrots

	red wine vinaigrette dressing 
	red wine vinaigrette dressing 


	STEAK SALAD | $26 PER PERSON
	STEAK SALAD | $26 PER PERSON
	chimichurri grilled flank steak
	chimichurri grilled flank steak

	mesclun and kale mixed greens
	mesclun and kale mixed greens

	grape tomato
	grape tomato

	julienne red onion
	julienne red onion

	crumbled bleu cheese
	crumbled bleu cheese

	warm bacon vinaigrette
	warm bacon vinaigrette

	WHAT’S INCLUDED
	client’s choice of dessert 
	client’s choice of dessert 

	iced water, iced tea
	iced water, iced tea

	regular and decaffeinated coffee, hot herbal tea
	regular and decaffeinated coffee, hot herbal tea


	PLATED LUNCH
	PLATED LUNCH
	PLATED LUNCH


	STARTERS (CHOOSE ONE)
	STARTERS (CHOOSE ONE)
	california salad: butter bibb lettuce , roasted grape 
	california salad: butter bibb lettuce , roasted grape 
	 
	tomato, shaved cucumber, pickled carrot, pea tendrils,  and 
	red wine vinaigrette dressing 

	greek salad: cucumber wrapped mixed greens, sundried 
	greek salad: cucumber wrapped mixed greens, sundried 
	tomato, banana pepper, kalamata olives, and greek feta 
	vinaigrette dressing 

	chopped house salad: iceberg lettuce, watermelon radish, 
	chopped house salad: iceberg lettuce, watermelon radish, 
	dried cranberry , applewood smoked bacon, and 
	 
	avocado ranch dressing

	soup du jour 
	soup du jour 

	MAINS (CHOOSE ONE)
	stuffed poblano pepper with balsamic crème sauce | $29 (V)
	stuffed poblano pepper with balsamic crème sauce | $29 (V)

	rosemary and garlic grilled chicken breast with 
	rosemary and garlic grilled chicken breast with 
	 
	sundried tomato crème sauce | $30

	cilantro and lime marinated chicken breast with 
	cilantro and lime marinated chicken breast with 
	 
	avocado salsa | $30 

	slow roasted pork loin with mojo peach chutney | $32
	slow roasted pork loin with mojo peach chutney | $32

	roasted salmon with teriyaki glaze and cucumber salad | $34
	roasted salmon with teriyaki glaze and cucumber salad | $34

	lemon pepper baked cod fish with garlic shrimp sauce | $34
	lemon pepper baked cod fish with garlic shrimp sauce | $34

	4oz filet mignon with balsamic demi | $38
	4oz filet mignon with balsamic demi | $38

	DESSERTS (CHOOSE ONE)
	hot fudge sundae cheesecake 
	hot fudge sundae cheesecake 

	deconstructed strawberry shortcake
	deconstructed strawberry shortcake

	flourless chocolate cake (gf)
	flourless chocolate cake (gf)

	mike’s key lime pie 
	mike’s key lime pie 


	WHAT’S INCLUDED
	WHAT’S INCLUDED
	chef selection of appropriate starch and vegetable 
	chef selection of appropriate starch and vegetable 

	warm rolls and butter
	warm rolls and butter

	iced water and iced tea
	iced water and iced tea

	regular and decaffeinated coffee, hot herbal tea
	regular and decaffeinated coffee, hot herbal tea

	IN A HURRY?
	For a quicker service, opt for a pre-set starter, dessert, or both!
	For a quicker service, opt for a pre-set starter, dessert, or both!


	MEETING PACKAGES
	MEETING PACKAGES
	MEETING PACKAGES


	DUAL MEETING PACKAGE | $50 PER PERSON
	DUAL MEETING PACKAGE | $50 PER PERSON
	CONTINENTAL EXPRESS BREAKFAST
	sliced seasonal fresh fruit mix
	sliced seasonal fresh fruit mix

	assorted bagels
	assorted bagels

	whipped plain cream cheese and strawberry cream cheese 
	whipped plain cream cheese and strawberry cream cheese 

	freshly baked assorted muffins
	freshly baked assorted muffins

	freshly baked assorted danishes 
	freshly baked assorted danishes 


	LUNCH BUFFET (CHOOSE ONE)
	LUNCH BUFFET (CHOOSE ONE)
	SABROSA
	SABROSA

	mini taco salad, chopped lettuce, pico de gallo, 
	mini taco salad, chopped lettuce, pico de gallo, 
	 
	queso fresco, and cilantro lime dressing

	pork tamales with tomatillo salsa
	pork tamales with tomatillo salsa

	chicken enchiladas with mole sauce on the side
	chicken enchiladas with mole sauce on the side

	cumin scented sour cream, fresh cilantro, and 
	cumin scented sour cream, fresh cilantro, and 
	 
	fire roasted tomato salsa

	black beans and spanish rice
	black beans and spanish rice

	cinnamon crème filled churros 
	cinnamon crème filled churros 

	PRANZO ITALIANO
	PRANZO ITALIANO

	classic caesar salad
	classic caesar salad

	grilled artichoke and eggplant salad
	grilled artichoke and eggplant salad

	herb grilled chicken with tomato and basil bruschetta sauce
	herb grilled chicken with tomato and basil bruschetta sauce

	sausage and pepperoni stromboli 
	sausage and pepperoni stromboli 

	vegetable baked ziti
	vegetable baked ziti

	herb focaccia bread
	herb focaccia bread

	tiramisu with almond biscotti
	tiramisu with almond biscotti

	ISLAND FLAIR
	ISLAND FLAIR

	cobb salad, bleu cheese crumbles, diced tomato, bacon bits, 
	cobb salad, bleu cheese crumbles, diced tomato, bacon bits, 
	avocado, chopped hard boiled eggs, bleu cheese dressing, and 
	balsamic vinaigrette dressing

	caribbean grilled chicken with pineapple salsa 
	caribbean grilled chicken with pineapple salsa 

	blackened cod fish with lemon caper sauce
	blackened cod fish with lemon caper sauce

	coconut cilantro rice
	coconut cilantro rice

	grilled asparagus and roasted red pepper 
	grilled asparagus and roasted red pepper 

	mango cheesecake
	mango cheesecake


	MEETING PACKAGES
	MEETING PACKAGES
	MEETING PACKAGES


	THE COMPLETE MEETING | $60 PER PERSON
	THE COMPLETE MEETING | $60 PER PERSON
	SUNSHINE STATE HOT BREAKFAST
	sliced seasonal fresh fruit salad 
	sliced seasonal fresh fruit salad 

	fluffy scrambled eggs
	fluffy scrambled eggs

	thick cut hickory smoked bacon
	thick cut hickory smoked bacon

	roasted montréal seasoned potatoes 
	roasted montréal seasoned potatoes 

	mini bagel assortment with two whipped cream 
	mini bagel assortment with two whipped cream 

	cheese spreads
	cheese spreads

	THE DELICATESSEN LUNCH BUFFET
	artisan green salad with assorted dressings
	artisan green salad with assorted dressings

	vegetarian pasta salad
	vegetarian pasta salad

	house baked bread
	house baked bread

	oven roasted turkey breast, sliced new york strip steak, 
	oven roasted turkey breast, sliced new york strip steak, 
	 
	and smoked ham

	baby swiss, horseradish havarti , and aged yellow cheddar
	baby swiss, horseradish havarti , and aged yellow cheddar

	mayonnaise, whole grain mustard, roasted garlic aioli, 
	mayonnaise, whole grain mustard, roasted garlic aioli, 
	 
	olive oil, and red wine vinegar

	leaf lettuce, sliced tomatoes, banana peppers, 
	leaf lettuce, sliced tomatoes, banana peppers, 
	 
	and pickle chips

	individual bags of potato chips
	individual bags of potato chips

	fresh baked gourmet cookies 
	fresh baked gourmet cookies 


	FIT-FOR-YOU BREAK
	FIT-FOR-YOU BREAK
	naked smoothies
	naked smoothies

	individual greek yogurts
	individual greek yogurts

	whole fresh fruit
	whole fresh fruit

	heart healthy blend of mixed nuts 
	heart healthy blend of mixed nuts 

	fruit infused water  
	fruit infused water  


	HORS D’OEUVRES
	HORS D’OEUVRES
	HORS D’OEUVRES


	HOT
	HOT
	beef wellington | $3.50 per piece
	beef wellington | $3.50 per piece

	scallop and bacon | $3.50 per piece
	scallop and bacon | $3.50 per piece

	thai chicken satay | $3.50 per piece
	thai chicken satay | $3.50 per piece

	brie with raspberry phyllo | $3.50 per piece
	brie with raspberry phyllo | $3.50 per piece

	crab stuffed mushroom | $3.50 per piece
	crab stuffed mushroom | $3.50 per piece

	crab rangoon | $3.00 per piece
	crab rangoon | $3.00 per piece

	antipasto skewer | $3.00 per piece
	antipasto skewer | $3.00 per piece

	edamame dumpling | $3.00 per piece
	edamame dumpling | $3.00 per piece

	spanakopita | $2.50 per piece
	spanakopita | $2.50 per piece


	COLD
	COLD
	shrimp cocktail shooters | $4.00 per piece
	shrimp cocktail shooters | $4.00 per piece

	raw oyster bloody mary shooters | $4.00 per piece
	raw oyster bloody mary shooters | $4.00 per piece

	tuna sashimi with wasabi mayo | $3.50 per piece
	tuna sashimi with wasabi mayo | $3.50 per piece

	antipasto skewer | $3.00 per piece
	antipasto skewer | $3.00 per piece

	tomato bruschetta | $3.00 per piece
	tomato bruschetta | $3.00 per piece

	walnut blue cheese spread pita | $3.00 per piece
	walnut blue cheese spread pita | $3.00 per piece

	roasted red pepper tart | $3.00 per piece
	roasted red pepper tart | $3.00 per piece

	FEELING FANCY?
	try our white gloved butler service to elevate your 
	try our white gloved butler service to elevate your 
	 
	event experience

	$90 per butler
	$90 per butler


	25 piece minimum.
	25 piece minimum.
	25 piece minimum.


	STATIONARY DISPLAYS
	STATIONARY DISPLAYS
	STATIONARY DISPLAYS


	ROASTED SALMON | $175 PER DISPLAY
	ROASTED SALMON | $175 PER DISPLAY
	roasted whole salmon
	roasted whole salmon

	chopped eggs, red onion, tomato, capers, and remoulade 
	chopped eggs, red onion, tomato, capers, and remoulade 

	assorted gourmet crackers 
	assorted gourmet crackers 

	serves 50
	serves 50

	CHARGRILLED VEGETABLES (V) | $200 PER DISPLAY
	 

	chargrilled seasonal vegetables
	chargrilled seasonal vegetables

	aged balsamic reduction
	aged balsamic reduction

	serves 50
	serves 50

	CAPRESE SALAD (V) | $200 PER DISPLAY
	sliced tomatoes, mozzarella cheese, and basil leaves
	sliced tomatoes, mozzarella cheese, and basil leaves

	olive oil with aged balsamic reduction 
	olive oil with aged balsamic reduction 

	serves 50
	serves 50

	EXOTIC FRUITS (V) | $250 PER DISPLAY
	tropical fruits
	tropical fruits

	roasted nuts
	roasted nuts

	coconut dipping sauce 
	coconut dipping sauce 

	serves 50
	serves 50


	ARTISAN CHEESES (V) | $275 PER DISPLAY
	ARTISAN CHEESES (V) | $275 PER DISPLAY
	imported assorted cheeses
	imported assorted cheeses

	vine fruit
	vine fruit

	assorted gourmet crackers 
	assorted gourmet crackers 

	serves 50
	serves 50

	ANTIPASTO (V) | $295 PER DISPLAY
	assorted cured meats
	assorted cured meats

	imported cheeses
	imported cheeses

	marinated roasted red peppers, assorted olives, 
	marinated roasted red peppers, assorted olives, 
	 
	roman artichokes, and brined peppers 

	garlic bread chard 
	garlic bread chard 

	serves 50
	serves 50

	OYSTER AND SHRIMP BAR | $400 PER DISPLAY
	colossal shrimp
	colossal shrimp

	oysters on the half shell
	oysters on the half shell

	lemon wedges, lime wedges
	lemon wedges, lime wedges

	horseradish, cocktail sauce, hot sauce
	horseradish, cocktail sauce, hot sauce

	crackers 
	crackers 

	serves 50
	serves 50


	ACTION STATIONS 
	ACTION STATIONS 
	ACTION STATIONS 


	GUAC THIS WAY | $12 PER PERSON + $100 CHEF ATTENDANT FEE
	GUAC THIS WAY | $12 PER PERSON + $100 CHEF ATTENDANT FEE
	 

	fresh avocado, freshly squeezed lime juice, jalapeños, 
	fresh avocado, freshly squeezed lime juice, jalapeños, 
	 
	pico de gallo, and hot sauce

	corn tortilla chips 
	corn tortilla chips 

	chef attended, made-to-order 
	chef attended, made-to-order 

	GET YOUR GREENS | $13 PER PERSON + $100 CHEF ATTENDANT FEE
	spring mix, iceberg lettuce, and arugula
	spring mix, iceberg lettuce, and arugula

	bacon bits, hard boiled egg, edamame, olives, 
	bacon bits, hard boiled egg, edamame, olives, 
	 
	strawberries, dried fruit, roasted beets, grape tomatoes, 
	cucumbers, and banana peppers

	feta cheese, parmesan cheese, and bleu cheese
	feta cheese, parmesan cheese, and bleu cheese

	assorted creamy and vinaigrette dressings 
	assorted creamy and vinaigrette dressings 

	WHEN IN RISOTTO | $13 PER PERSON + $100 CHEF ATTENDANT FEE
	italian rice 
	italian rice 

	spinach, sun dried tomato, asparagus tips, and green peas 
	spinach, sun dried tomato, asparagus tips, and green peas 

	sautéed shrimp and bacon 
	sautéed shrimp and bacon 

	parmesan cheese
	parmesan cheese

	SPUDTACULAR BAR | $14 PER PERSON + $100 CHEF ATTENDANT FEE
	herb roasted new potatoes, twice baked potato, and 
	herb roasted new potatoes, twice baked potato, and 
	mashed yukon gold potatoes

	pepper sour cream, whipped truffle butter, applewood 
	pepper sour cream, whipped truffle butter, applewood 
	smoked bacon, chive sticks, red wine gravy, and roasted 
	garlic herb oil 


	MAC N’ CHEESY | $15 PER PERSON + $100 CHEF ATTENDANT FEE
	MAC N’ CHEESY | $15 PER PERSON + $100 CHEF ATTENDANT FEE
	 

	bacon, chopped ham, and smoked sausage
	bacon, chopped ham, and smoked sausage

	smoked gouda, cheddar cheese, bleu cheese, and 
	smoked gouda, cheddar cheese, bleu cheese, and 
	 
	monterey jack cheese 

	mushrooms, broccoli, and jalapeños
	mushrooms, broccoli, and jalapeños

	herb bread crumbs
	herb bread crumbs

	AL DENTE | $15 PER PERSON + $100 CHEF ATTENDANT FEE
	 

	grilled chicken, sautéed baby shrimp, and chopped ham
	grilled chicken, sautéed baby shrimp, and chopped ham

	bowtie pasta and penne pasta 
	bowtie pasta and penne pasta 

	mushroom crème sauce, pesto, and vodka sauce
	mushroom crème sauce, pesto, and vodka sauce

	sundried tomato, spinach, and green peas
	sundried tomato, spinach, and green peas

	SHRIMP N’ GRITS | $16 PER PERSON + $100 CHEF ATTENDANT FEE
	 

	sautéed shrimp with chorizo gravy
	sautéed shrimp with chorizo gravy

	stone ground cheese grits
	stone ground cheese grits

	scallions 
	scallions 

	WOK N’ ROLL | $15 PER PERSON + $100 CHEF ATTENDANT FEE
	 

	korean barbeque marinated beef tips with tempura 
	korean barbeque marinated beef tips with tempura 
	 
	sweet chili chicken 

	baby corn, green peppers, water chestnuts, scallions, 
	baby corn, green peppers, water chestnuts, scallions, 
	 
	shredded carrots, and fried noodles 

	sticky rice and lo mein noodles
	sticky rice and lo mein noodles

	soy sauce and sriracha sauce
	soy sauce and sriracha sauce


	CARVING STATIONS
	CARVING STATIONS
	CARVING STATIONS


	STUFFED PORK LOIN | $250 PER STATION + $100 CHEF ATTENDANT FEE
	STUFFED PORK LOIN | $250 PER STATION + $100 CHEF ATTENDANT FEE
	sausage and cornbread stuffed pork loin 
	sausage and cornbread stuffed pork loin 

	tipsy tomato and banana pepper sauce
	tipsy tomato and banana pepper sauce

	silver dollar rolls 
	silver dollar rolls 

	serves 40
	serves 40

	ROASTED TURKEY | $300 PER STATION + $100 CHEF ATTENDANT FEE
	sage and thyme roasted turkey 
	sage and thyme roasted turkey 

	brown rum gravy
	brown rum gravy

	silver dollar rolls 
	silver dollar rolls 

	serves 35
	serves 35

	STEAMSHIP OF BEEF | $650 PER STATION + $100 CHEF ATTENDANT FEE
	whole beef steamship
	whole beef steamship

	horseradish crème and whole grain mustard 
	horseradish crème and whole grain mustard 

	silver dollar rolls 
	silver dollar rolls 

	serves 125
	serves 125


	BEEF TENDERLOIN  | $375 PER STATION + $100 CHEF ATTENDANT FEE
	BEEF TENDERLOIN  | $375 PER STATION + $100 CHEF ATTENDANT FEE
	 

	dry rubbed beef tenderloin 
	dry rubbed beef tenderloin 

	red wine demi and rosemary glaze
	red wine demi and rosemary glaze

	silver dollar rolls
	silver dollar rolls

	serves 20
	serves 20

	PRIME RIB | $400 PER STATION + $100 CHEF ATTENDANT FEE
	 

	certified angus prime rib
	certified angus prime rib

	natural au jus, horseradish sauce, and dijon crème 
	natural au jus, horseradish sauce, and dijon crème 

	silver dollar rolls 
	silver dollar rolls 

	serves 35
	serves 35


	THEMED DINNER BUFFET
	THEMED DINNER BUFFET
	THEMED DINNER BUFFET


	SOUTHERN CHARM | $48 PER PERSON
	SOUTHERN CHARM | $48 PER PERSON
	chopped chef crafted salad with assorted dressings
	chopped chef crafted salad with assorted dressings

	bacon and apple coleslaw
	bacon and apple coleslaw

	country fried chicken
	country fried chicken

	baked salmon with carolina gold barbeque sauce
	baked salmon with carolina gold barbeque sauce

	sliced beef brisket and maple barbeque sauce
	sliced beef brisket and maple barbeque sauce

	smoked macaroni and cheese
	smoked macaroni and cheese

	bourbon baked beans
	bourbon baked beans

	apple pie and sweet potato pie
	apple pie and sweet potato pie

	TASTE OF TUSCANY | $50 PER PERSON
	classic caesar salad with creamy caesar dressing
	classic caesar salad with creamy caesar dressing

	caprese salad shooters and chiffonade basil
	caprese salad shooters and chiffonade basil

	shrimp scampi with shaved parmesan
	shrimp scampi with shaved parmesan

	grilled chicken breast, pomodoro sauce, and 
	grilled chicken breast, pomodoro sauce, and 
	 
	fried prosciutto

	vegetable lasagna with béchamel basil crème sauce
	vegetable lasagna with béchamel basil crème sauce

	chargrilled broccolini with crush red pepper flakes
	chargrilled broccolini with crush red pepper flakes

	tiramisu and cannolis
	tiramisu and cannolis

	CAJUN PARTY | $52 PER PERSON
	artisan greens salad with assorted dressings
	artisan greens salad with assorted dressings

	black-eyed pea and green bean salad
	black-eyed pea and green bean salad

	smothered chicken étouffée
	smothered chicken étouffée

	sausage and shrimp jambalaya
	sausage and shrimp jambalaya

	blackened catfish with creole cream sauce
	blackened catfish with creole cream sauce

	red beans and rice 
	red beans and rice 

	cracked black pepper grilled asparagus
	cracked black pepper grilled asparagus

	warm pecan pie a la mode 
	warm pecan pie a la mode 


	HAVANA-HAVANA  | $54 PER PERSON
	HAVANA-HAVANA  | $54 PER PERSON
	cuban salad: iceberg lettuce, tomatoes, green olives, grated 
	cuban salad: iceberg lettuce, tomatoes, green olives, grated 
	romano cheese,  garlic and lime vinaigrette dressing 

	watermelon, mint, and cotija cheese salad
	watermelon, mint, and cotija cheese salad

	mojo roasted chicken with grilled oranges
	mojo roasted chicken with grilled oranges

	grilled strip steak with chimichurri glaze  
	grilled strip steak with chimichurri glaze  

	seared white fish with coconut crème sauce 
	seared white fish with coconut crème sauce 

	moro rice and black beans
	moro rice and black beans

	vegetable medley
	vegetable medley

	guava turnovers and rice pudding shooters  
	guava turnovers and rice pudding shooters  

	SURF N’ TURF | $58 PER PERSON
	chopped citrus salad with citrus mango vinaigrette
	chopped citrus salad with citrus mango vinaigrette

	chilled shrimp, hearts of palm, asparagus and 
	chilled shrimp, hearts of palm, asparagus and 
	 
	marinated tomato salad

	porcini mushroom ravioli with lobster thermidor sauce
	porcini mushroom ravioli with lobster thermidor sauce

	herd marinated filet of beef medallions with shrimp ragout
	herd marinated filet of beef medallions with shrimp ragout

	seafood boil with saffron pepper jus
	seafood boil with saffron pepper jus

	cauliflower and asparagus rice
	cauliflower and asparagus rice

	chocolate cake and fresh strawberries
	chocolate cake and fresh strawberries

	WHAT’S INCLUDED
	warm rolls and butter
	warm rolls and butter

	iced water
	iced water

	starbucks regular and decaffeinated coffee and 
	starbucks regular and decaffeinated coffee and 
	 
	teavana hot herbal tea


	PLATED DINNER          
	PLATED DINNER          
	PLATED DINNER          


	STARTERS (CHOOSE ONE)
	STARTERS (CHOOSE ONE)
	california salad: butter bibb lettuce , strawberries, 
	california salad: butter bibb lettuce , strawberries, 
	 
	blueberries, picked red onions, crumbled feta cheese, 
	 
	and red wine vinaigrette dressing 

	crafted artisan salad: mixed greens, vine ripe roma 
	crafted artisan salad: mixed greens, vine ripe roma 
	 
	tomatoes, shaved cucumber, shredded carrots, and 
	 
	assorted dressings

	roasted beet salad: truffle roasted red beets, arugula, 
	roasted beet salad: truffle roasted red beets, arugula, 
	crumbled goat cheese , and truffle vinaigrette dressing 

	classic caesar salad: baby romaine lettuce, shaved 
	classic caesar salad: baby romaine lettuce, shaved 
	 
	parmesan cheese, herb dusted  tomato, garlic crostini, 
	 
	and classic caesar dressing 

	soup du jour 
	soup du jour 

	MAINS (CHOOSE ONE)
	stuffed poblano pepper, balsamic crème sauce | $38 (V)
	stuffed poblano pepper, balsamic crème sauce | $38 (V)

	herb crusted grilled chicken breast with boursin 
	herb crusted grilled chicken breast with boursin 
	 
	cheese crème sauce | $38 

	mozzarella and prosciutto stuffed airline chicken breast 
	mozzarella and prosciutto stuffed airline chicken breast 
	with puttanesca sauce | $40

	pan seared salmon, honey and teriyaki glaze, and 
	pan seared salmon, honey and teriyaki glaze, and 
	 
	cucumber salad garnish | $42

	herb marinated day-boat cod, crab thermidor sauce | $44
	herb marinated day-boat cod, crab thermidor sauce | $44

	coffee dusted 8oz filet mignon with rosemary garlic 
	coffee dusted 8oz filet mignon with rosemary garlic 
	 
	compound butter | $50

	montréal rubbed 10oz ribeye, red wine demi glaze | $56
	montréal rubbed 10oz ribeye, red wine demi glaze | $56

	surf n’ turf, 6oz bleu cheese crusted tenderloin and 
	surf n’ turf, 6oz bleu cheese crusted tenderloin and 
	 
	pan seared garlic diver scallops | $65

	chef’s day-boat catch | MP
	chef’s day-boat catch | MP


	DESSERTS (CHOOSE ONE)
	DESSERTS (CHOOSE ONE)
	hot fudge sundae cheesecake 
	hot fudge sundae cheesecake 

	deconstructed strawberry shortcake
	deconstructed strawberry shortcake

	flourless chocolate cake (gf)
	flourless chocolate cake (gf)

	mike’s key lime pie 
	mike’s key lime pie 

	WHAT’S INCLUDED
	chef selection of appropriate starch and vegetable 
	chef selection of appropriate starch and vegetable 

	warm rolls and butter
	warm rolls and butter

	iced water
	iced water

	Starbucks regular and decaffeinated coffee, and 
	Starbucks regular and decaffeinated coffee, and 
	 
	teavana hot herbal tea

	IN A HURRY?
	For a quicker service, opt for a pre-set starter, 
	For a quicker service, opt for a pre-set starter, 
	 
	dessert, or both


	BAR PACKAGES
	BAR PACKAGES
	BAR PACKAGES


	PREMIUM HOSTED BAR
	PREMIUM HOSTED BAR
	$17 per person for first hour
	$17 per person for first hour

	$7 per person per additional hour
	$7 per person per additional hour

	premium brand cocktails
	premium brand cocktails

	house red and white wine 
	house red and white wine 

	domestic beer, imported beer
	domestic beer, imported beer

	pepsi soft drinks
	pepsi soft drinks

	vasa pure bottled water  
	vasa pure bottled water  

	ULTRA PREMIUM HOSTED BAR
	$19 per person for first hour
	$19 per person for first hour

	$8 per person per additional hour
	$8 per person per additional hour

	ultra-premium brand cocktails
	ultra-premium brand cocktails

	clos du bois red and white wine 
	clos du bois red and white wine 

	domestic beer, imported beer
	domestic beer, imported beer

	pepsi soft drinks
	pepsi soft drinks

	vasa pure bottled water  
	vasa pure bottled water  

	BEER AND WINE BAR
	$11 per person for first hour
	$11 per person for first hour

	$6 per person per additional hour
	$6 per person per additional hour

	house red and white wine 
	house red and white wine 

	domestic beer, imported beer
	domestic beer, imported beer

	pepsi soft drinks
	pepsi soft drinks

	vasa pure bottled water  
	vasa pure bottled water  


	PREMIUM CONSUMPTION BAR
	PREMIUM CONSUMPTION BAR
	charged per drink consumed 
	charged per drink consumed 

	cocktails | $8 
	cocktails | $8 

	red or white wine | $8
	red or white wine | $8

	 imported beer | $7
	 imported beer | $7

	domestic beer | $6
	domestic beer | $6

	pepsi soft drinks | $3 
	pepsi soft drinks | $3 

	vasa pure bottled water | $3
	vasa pure bottled water | $3

	ULTRA-PREMIUM CONSUMPTION BAR
	charged per drink consumed
	charged per drink consumed

	cash bars available for +$1 per beverage
	cash bars available for +$1 per beverage

	cocktails | $9 
	cocktails | $9 

	clos du bois red or white wine | $9
	clos du bois red or white wine | $9

	imported beer | $7
	imported beer | $7

	domestic beer | $6
	domestic beer | $6

	pepsi soft drinks | $3 
	pepsi soft drinks | $3 

	vasa pure bottled water | $3
	vasa pure bottled water | $3


	$100 Bartender fee applies to all bar packages. 1 Bartender per 75 guests suggested. 
	$100 Bartender fee applies to all bar packages. 1 Bartender per 75 guests suggested. 
	$100 Bartender fee applies to all bar packages. 1 Bartender per 75 guests suggested. 


	UPGRADE YOUR BAR
	UPGRADE YOUR BAR
	UPGRADE YOUR BAR


	COFFEE AND CORDIALS | $9 PER PERSON - $9 EACH ADDITIONAL HOUR
	COFFEE AND CORDIALS | $9 PER PERSON - $9 EACH ADDITIONAL HOUR
	 

	freshly brewed regular and decaffeinated coffee 
	freshly brewed regular and decaffeinated coffee 

	jameson irish whiskey, kahlua, bailey’s irish cream, and 
	jameson irish whiskey, kahlua, bailey’s irish cream, and 
	 
	amaretto di saronno

	whipped cream, cinnamon sticks, chocolate shavings, 
	whipped cream, cinnamon sticks, chocolate shavings, 
	 
	and rock candy swizzle  sticks

	MARTINI BAR | $15 PER PERSON - $15 EACH ADDITIONAL HOUR
	 

	dirty martini, chilled ketel one vodka, dry vermouth, 
	dirty martini, chilled ketel one vodka, dry vermouth, 
	 
	olive juice, and colossal olives 

	clear blue sky, iced skyy vodka, blue curacao, and fresh 
	clear blue sky, iced skyy vodka, blue curacao, and fresh 
	lemon twist 

	cosmo, ketel one vodka, triple sec, cranberry juice, and 
	cosmo, ketel one vodka, triple sec, cranberry juice, and 
	freshly squeezed lime juice

	WINE BY THE BOTTLE | PRICING VARIES
	ask your catering manager for current bottle selections
	ask your catering manager for current bottle selections


	SIGNATURE COCKTAILS | $11 PER COCKTAIL
	SIGNATURE COCKTAILS | $11 PER COCKTAIL
	pama lemonade:  absolut citron, pama pomegranate 
	pama lemonade:  absolut citron, pama pomegranate 
	liqueur, raspberry puree, lemonade, and fresh raspberries

	dutch chocolate martini: van gogh dutch chocolate 
	dutch chocolate martini: van gogh dutch chocolate 
	 
	vodka, crème de cacao, hershey’s kiss, and cocoa powder

	ultimate margarita: 1800 tequila, grand marnier, sour mix, 
	ultimate margarita: 1800 tequila, grand marnier, sour mix, 
	fresh lime juice, and lime wedge

	bleu martini: bombay sapphire gin, dry vermouth, and 
	bleu martini: bombay sapphire gin, dry vermouth, and 
	 
	bleu cheese olive

	mango-tini: grey goose vodka, fresh mango puree, and 
	mango-tini: grey goose vodka, fresh mango puree, and 
	fresh lime juice


	$100 Bartender fee applies to all bar packages. 1 Bartender per 75 guests suggested.
	$100 Bartender fee applies to all bar packages. 1 Bartender per 75 guests suggested.
	$100 Bartender fee applies to all bar packages. 1 Bartender per 75 guests suggested.


	HOTEL POLICIES
	HOTEL POLICIES
	HOTEL POLICIES


	GENERAL INFORMATION 
	GENERAL INFORMATION 
	Our printed menus are for general reference. Your 
	Our printed menus are for general reference. Your 
	 
	Catering Manager will be glad to customize any menu 
	 
	for your guests needs.

	EVENT SPACE 
	We reserve the right to change location to a more suitably 
	We reserve the right to change location to a more suitably 
	sized area should the anticipated attendance significantly 
	increase or decrease. Requests for change in room setup 
	after the room has been fully set will result in a $200 room 
	re-set fee.

	SHIPPING AND RECEIVING 
	Packages may be delivered to the hotel five business days 
	Packages may be delivered to the hotel five business days 
	prior to the event. Due to limited storage space, no more 
	than two packages will be stored complimentary.

	DAMAGES AND CLEANING 
	It is the responsibility of the patron to assume full 
	It is the responsibility of the patron to assume full 
	 
	responsibility of any damages to the hotel property 
	caused by the patron, their guests, or the agent of the 
	patron (i.e. bands, display companies, etc.). Additional 
	cleaning fees may apply for excessive trash product left 
	behind. Use of confetti and glitter are prohibited. In the 
	event that glitter, confetti or other extensive décor is 
	used, a $300 cleaning fee will be applied to master.

	CANCELLATION 
	Should you find it necessary to cancel your confirmed 
	Should you find it necessary to cancel your confirmed 
	function, cancellation charges as outlined in your contract 
	will be assessed.

	PAYMENTS 
	Unless credit has been established with the 
	Unless credit has been established with the 
	 
	St. Petersburg Marriott
	®
	 Clearwater or an authorized 
	credit card is on file, payment must be received as 
	 
	outlined in your contract.


	GUARANTEES 
	GUARANTEES 
	In order to make your event a success, please notify your 
	In order to make your event a success, please notify your 
	 
	Catering Manager of the guaranteed number of guests 
	 
	attending each function, at least four business days in advance. 
	Guarantees are not subject to reduction within the four business 
	days period. If no guarantee is received at the appropriate time, 
	the expected number will become your guarantee and charges 
	will be billed accordingly.

	OUTSIDE FOOD AND BEVERAGE 
	Food and beverages may not be brought into the hotel by any 
	Food and beverages may not be brought into the hotel by any 
	patron or attendee from an outside source. Kosher and Indian 
	Events are the only exception. All outside caterers are subject 
	to the hotel’s approval and must provide proper insurance and 
	licensing information. Per Florida state law all alcoholic 
	 
	beverages must be purchased from and distributed by the 
	 
	St .Petersburg Marriott
	®
	 Clearwater as indicated and regulated 
	 
	by the Florida State Division of Alcoholic Beverages.

	SIGNAGE 
	Our team will provide event directional signage prior to 
	Our team will provide event directional signage prior to 
	 
	your event. Any additional outside signage to be placed in 
	 
	the hotel must be professionally printed. The use of push pins, 
	tacks, nails, putty, duct tape and other forms to attach posters, 
	banners and signage on any hotel wall, doors, and public areas is 
	strictly prohibited.

	CATERING PRICING 
	The hotel guarantees prices 6 months prior to your event to 
	The hotel guarantees prices 6 months prior to your event to 
	accommodate market changes. Food and beverage charges are 
	subject to a service charge of 25% and 7% state sales tax. These 
	charges are subject to change at any time. 


	EVENT SPACE
	EVENT SPACE
	EVENT SPACE
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	Meeting Room
	Meeting Room
	Meeting Room
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	Meeting Room
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	Meeting Room
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