
� �

HOMEWOOD SUITES  
FORT MYERS AREA 

 
Banquet Menu 2003-2004 

 

 
++Indicates that a 19% Taxable Service Charge and 6% Flor ida State Tax 

will be added to pr ice.   Pr ices are subject to change without notice. 
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BREAKFAST PLATED: 

 
 

EGGS BENEDICT 
Fresh Florida Orange Juice  

Eggs Benedict in the Traditional style: 
Two Poached Eggs atop Canadian bacon & Toasted English Muffins,  

Served with Hollandaise Sauce  
Breakfast Potatoes with Sautéed Onions & Bell Peppers 

Chef’s Fresh Assorted Breakfast Breads 
Butter & Preserves 

Freshly Brewed Regular Coffee and Decaffeinated Coffee 
Assortment of Breakfast Teas 

Price: $8.95 ++ 
 
 

SCRAMBLED EGGS &  CHEDDAR 
Fresh Florida Orange Juice 

Scrambled Cheddar Cheese Eggs 
Smoked Bacon or Sausage 

Hash Brown Potatoes 
Butter & Preserves 

Freshly Brewed Regular Coffee and Decaffeinated Coffee 
Assortment of Breakfast Teas 

Price: $8.95 ++ 
 
 

CORNED BEEF HASH &  POACHED EGGS 
Fresh Florida Orange Juice 

Two Poached Eggs over Corned Beef Hash 
Fresh Tropical Fruit with Berries 

Fruit Muffin 
Butter & Preserves 



Freshly Brewed Regular Coffee and Decaffeinated Coffee 
Assortment of Breakfast Teas 

Price: $8.95 ++ 
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BREAKFAST BUFFET 
 

THE CONTINENTAL 
Fresh Orange & Cranberry Juices 

Sliced Fresh & Tropical Fruit Display  
Chef’s Selection of Fresh Assorted Breakfast Breads 

Butter, Preserves and Cream Cheese 
Freshly Brewed Regular Coffee and Decaffeinated Coffee 

Assortment of Breakfast Teas 
Price:  $9.95 ++ 

 
THE MORNING MARKET BUFFET 

Fresh Orange & Cranberry Juices 
Sliced Fresh and Tropical Fruit Display Garnished with Berries 

Fluffy Scrambled Eggs 
Choice of one:  Bacon, Pork or Andouille Sausage 

Breakfast Potatoes with sautéed onions and bell peppers 
Selection of Fresh Assorted Breakfast Breads 

Butter, Preserves and Cream Cheese 
Freshly Brewed Regular Coffee and Decaffeinated Coffee 

Assortment of Breakfast Teas 
Price:  $12.95 ++ 

 
THE FARM BREAKFAST 

Fresh Orange & Cranberry Juices 
Sliced Fresh and Tropical Fruit Display Garnished with Berries 

Scrambled Eggs or Cheddar Cheese Eggs 
Country Sausage and Bacon 

Breakfast Potatoes Sautéed with Onions and Bell Peppers 
Cinnamon French Toast with warm Maple Syrup and Powdered Sugar 

Assorted Boxed Cereals 
Skim and Whole Milk 

Country Biscuits and Gravy 
Assorted Muffins 

Butter and Preserves 
Freshly Brewed Regular Coffee and Decaffeinated Coffee 

Assortment of Breakfast Teas 
Price: $14.95 ++ 
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BREAKFAST BUFFETS (Cont’d) 
 

THE BRUNCH BUFFET 
Fresh Orange & Cranberry Juices 

Sliced Fresh and Tropical Fruit Display 
Chef’s Assortment of Breakfast Breads 

Butter, Preserves and Cream Cheese 
Chef attended “made to order”  Omelet Station 

Smoked Bacon and Sausage 
Carved Roast Beef 

Fresh Catch of the Day  
Roasted Chicken Stuffed with Spinach and Fontina Cheese 

Rice Pilaf 
Oven Roasted Potatoes  

Bouquet ere of Fresh Vegetables  
Garden Fresh Salad with Dressings and Toppings 

Crab Salad 
Chef’s Selection of Assorted Desserts 

Freshly Brewed Regular Coffee and Decaffeinated Coffee 
Assortment of Breakfast Teas 

Price:  $23.95 ++ 
 

ACTION STATIONS 
 

BELGIAN WAFFLE STATION 
Waffles prepared to order with Fruit Compote 

Warm Maple Syrup 
Cinnamon and Nutmeg 

Chocolate Chips and Pecans 
Whipped Cream and Whipped Butter 

Price:  $7.95 ++ 
 

OMELET STATION 
Omelets prepared to order with Farm Fresh Eggs and Egg Beaters 

Diced Ham, Bacon, Sausage 
Peppers, Onions, Salsa and Spinach 
Mushrooms and Shredded Cheeses 

Price:  $8.95 ++ 
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BREAKS:  A la Car te Selections 

 
FOOD SELECTIONS BEVERAGE SELECTIONS 

Your Choice @ $17.00 ++ Per  Dozen By The Gallon 
Fresh Fruit Muffins Freshly Brewed Regular or 



Assorted Danish Pastries 
Flaky Croissants 
Assorted Bagels 

Assorted Doughnuts 
Mini Tropical Fruit Tarts 
Double Fudge Brownies 

Raspberry Dream Brownies 
Assorted Freshly Baked Cookies 

 
By The Pound 

Fancy Assorted Mixed Nuts 
@ $13.50 ++ Per Pound 

 
Salted Cocktail Peanuts 
@ $11.95 ++ Per Pound 

 
Potato Chips, Pretzels and Tortilla 

Chips with Appropriate Dips, 
Salsa 

@ $10.95 ++ Per Pound 
 

Gourmet Dry Snack Mix 
@ $12.95 ++ Per Pound 

 
On Consumption: 

Assorted Granola or Power Bars 
@ $1.95 ++ Each 

Individual Fruit Yogurt 
Assortment 

@ $2.75 ++ Each 
Whole Fresh Fruit 
@ $1.75 ++ Each 

Decaffeinated Coffee 
@ $30.00 ++ Per Gallon 

 
Iced Tea with Lemons 

@$30.00 ++ Per Gallon 
 

Pink Lemonade 
@ $30.00 ++ Per Gallon 

 
Fruit Smoothies 

Choice of:  Strawberry or Banana 
Pineapple 

@ $35.00 ++ Per Gallon 
 

On Consumption 
Assorted Soft Drinks 

@ $1.75 ++ Each 
 

Plain and Sparkling Waters 
@ $2.75 ++ Each 

 
Bottled Chilled Gourmet Coffees 

@ $3.50 ++ Each 
 

Orange, Grapefruit, Tomato or 
Cranberry Juice 

@$15.00 ++ Per Carafe 
 

Assorted International Hot Teas 
@ $1.50 ++ Each Tea Bag 

 

� �

BREAKS 
 

THE ALL DAY BREAK 
Morning 

Assorted Muffins 
Danish and Bagels with Butter, Preserves and Cream Cheese 

Sliced Fresh and Tropical Fruit Display 
Fresh Orange, Grapefruit and Cranberry Juices 

Freshly Brewed Regular Coffee and Decaffeinated Coffee 
Assortment of Breakfast Teas 

 
Mid-Morning 



Coffee / Decaf / Hot Tea 
Assorted Soft Drinks 
Whole Fresh Fruit 

 
Afternoon 

Freshly Baked Cookies and Homemade Brownies 
Assorted Soft Drinks 

Freshly Brewed Regular Coffee and Decaffeinated Coffee 
Assortment of Breakfast Teas 
Price:  $16.95 ++ per person 

 
FRESH START 

Assortment of Individual Fruit Juices 
Sliced Fresh and Tropical Fruit Display 

Assortment of Fruit Yogurts with Honey, Granola and Raisins 
Assorted Granola Bars 
Ice Tea with Lemon 

Price:  $8.50 ++ 
 

JUNK FOOD CRAZE 
Assorted Candy Bars 
Deluxe Mixed Nuts 

Popcorn and Tricolor Tortilla Chips and Salsa 
Haagen-Dazs Ice Cream Bars 

Freshly Baked Cookies and Homemade Brownies 
Freshly Brewed Regular Coffee and Decaffeinated Coffee 

Assortment of Breakfast Teas 
Assorted Soft Drinks 

Price:  $8.50 ++ 
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BREAKS (Cont’d) 

 
CHOCOLATE DELIGHTS 

Fresh Fruit 
Cubed Pound Cake and Chocolate Fondue 

Homemade Chocolate Brownies, Almond Biscotti 
Chocolate Dipped Peanut Butter Cookies 

Freshly Brewed Regular Coffee and Decaffeinated Coffee 
Assortment of Breakfast Teas 

Price:  $9.95 ++ 
 

HAWAIIAN INTERLUDE 
Coconut Pineapple Skewers with Mango Sauce 

Pineapple Upside-down Cake with Pecans 
Fried Plantains with Brown Sugar Glaze 

Tropical Fruit Punch 
Freshly Brewed Regular Coffee and Decaffeinated Coffee 

Assortment of Breakfast Teas 



Price:  $8.50 ++ 
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 PLATED SANDWICH LUNCHES 
 

THE VEGETARIAN 
Grilled Portobello Mushroom 

Roasted Red Peppers and Goat Cheese 
Red Leaf Lettuce and Vine Ripened Tomato on a Focaccia Roll 

New Potato Salad 
Granola Bar 

Whole Fresh Fruit 
Price:  $12.95 ++ 

 
GRILLED CHICKEN 

Grilled Breast of Chicken with  
Vine Ripened Tomatoes and Red Leaf Lettuce on a Focaccia Roll 

Penne Pasta Salad with 
Roasted Red Peppers and Forest Mushrooms 

Potato Chips 
Chocolate Chip Cookie 

Whole Fresh Fruit 
Price:  $14.95 ++ 

 
CLASSIC BUSINESS LUNCH 

(May be served Buffet Style for groups less than 25) 
Choice of whole or  two half sandwiches 

Sliced Smoked Turkey Breast and Dill Havarti Cheese 
Sandwich of Oven Roasted Pit Ham and Swiss Cheese 

Roast Beef and Muenster Cheese 
Cole Slaw, Potato Chips 
Chocolate Chip Cookie 

Whole Fresh Fruit 
Price:  $14.95 ++ 

 
FLAT BREAD SANDWICH DUO 

White Albacore Tuna Salad & White Meat Chicken Salad 
Three Bean Salad 

Fruit Medley 
Chef’s Choice of Dessert 

Prince:  $12.95 ++ 
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 PLATED SALAD LUNCHES 
 

CLASSIC CAESAR SALAD 
With Grilled Chicken or Grilled Salmon 
Shaved Parmesan and Herbed Croutons 



Bread Stick and Butter 
Chef’s Choice of Dessert 

Price:  $11.95 ++ 
 

ANTIPASTO PLATTER 
Sliced Breast of Turkey & Oven Roasted Pit Ham 

Provolone Cheese 
Swiss Cheese on a bed of Baby Greens 

Pasta Salad 
Roasted Red Pepper and Pepperocini 

Tomato Vinaigrette 
Bread Stick & Butter 

Chef’s Choice of Dessert 
Price:  $13.95 ++ 

 
COBB SALAD 

Bacon 
Chicken 

Black Olives 
Cheddar Cheese and Bleu Cheese over a Bed of 
Fresh Garden Greens with Choice of Dressing 

French Baguettes 
Chef’s Choice of Dessert 

Price:  $11.95 ++ 
 

QUICHE LORRAINE 
Fresh Baked Quiche over a bed of Baby Greens 

Seasonal Fruit Garnish with Dressing  
Chef’s Choice of Dessert 

Price:  $10.95 ++ 
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 PLATED HOT LUNCH ENTREES 
 

GRILLED OR BLACKENED CHICKEN ALFREDO 
Served over Linguine, Julienne of Vegetable 

Bread Stick and Butter 
Chef’s Choice of Dessert 

Price:  $15.95 ++ 
 

HERB CRUSTED ATLANTIC SALMON 
Served over Saffron Risotto with Butter Cream Nage and Sautéed Peppers 

Garden Fresh Salad with Choice of Dressing 
Rolls and Butter 

Chef’s Choice of Dessert 
Price:  $17.95 ++ 

 
GRILLED CHICKEN BREAST WITH TERIYAKI  

Garden Fresh Salad with Dressing 



Saffron Rice 
Braised Haricot Verts with Roasted Red Peppers 

Rolls and Butter 
Chef’s Choice of Dessert 

Price:  $16.95 ++ 
 

CHICKEN MARSALA 
Grilled Breast of Chicken in Wine and Mushroom Sauce 

Caesar Salad 
Roasted Red Potatoes 

Vegetable Medley 
Rolls and Butter 

Chef’s Choice of Dessert 
Price:  $16.95 ++ 

 
FLAT-IRON STEAK 

Garden Fresh Salad with choice of Dressing 
Roasted Red Potatoes 
Vegetable Bouquet ere 

Rolls and Butter 
Chef’s Choice of Dessert 

Price:  $15.95 ++ 
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LUNCHEON BUFFETS 

 
DELI  MARKET 

Garden Fresh Salad with Two Choices of Dressings 
Fresh Florida Fruit Display 

Red Potato Salad with Bacon 
Roast Beef 

Breast of Turkey 
Oven Roasted Pit Ham 

Swiss, Provolone, Cheddar and American Cheeses 
Assorted Deli Breads and Rolls 

Relish Tray of Lettuce 
Tomatoes, Onion, Pickles and Appropriate Condiments 

Chef’s Choice of Dessert 
Price:  $16.95 ++ 

 
TEX MEX 

Chilled Gazpacho Soup 
Taco Salad 

Spicy Ground Beef Taco Meat 
Chicken Fajitas 

Warm Flour Tortillas and Warm Taco Shells 
Santa Fe Rice 
Guacamole 

Shredded Lettuce, Diced Tomatoes, Diced onions 
Cheddar Cheese, Diced Jalapeno Peppers, 



Tomato Salsa, Sour Cream & Black Olives 
Chef’s Choice of Dessert  

Price:  $17.95 ++ 
 

ROMAN CIAO!  BUFFET 
Antipasto Salad Display to include: 

Prosciutto, Pepperoni, Salami, Provolone, Mozzarella, Sliced Tomato, 
Pepperocini Peppers, Italian Black and Green Olives, Roasted Peppers 

Grilled Eggplant, Marinated Mushrooms and Artichoke Hearts 
Vinaigrette Dressing 

Classic Caesar Salad with Freshly Shaved Parmesan Cheese and Herbed Croutons 
Chef’s Selection of a Variety of Gourmet Pizzas 
Grilled Chicken over Pasta with Alfredo Sauce 

Tricolor Tortellini with Pesto Sauce 
Focaccia Bread and Garlic Bread Sticks 

Chef’s Choice of Dessert 
Price:  $21.95 ++ 
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 LUNCHEON BUFFETS (Cont’d) 
 

ALL AMERICAN BUFFET 
New England clam chowder 

Sliced Fresh and Tropical Fruit Display 
Mixed Green Salad with two Dressings 

Choice of two: 
BBQ Chicken Breast 

Hamburgers and Cheeseburgers 
Cajun Catfish 

BBQ Ribs 
Corn on the Cob 

 
Scalloped Potatoes 
Creamed Spinach 

Chef’s Choice of Dessert  
Price:  $21.95 ++ 

 
THE ITALIAN BUFFET 

Caesar Salad 
Marinated Artichokes 

Cheese Tortellini Alfredo 
Roasted Pork Loin Marinated with Herbs 

Sun Dried Tomatoes with Mozzarella  
Risotto  

Vegetable Medley 
Garlic Bread 

Chef’s Choice of Dessert 
Price:  $18.95 ++ 

 



THE PERFECT TREAT 
Garden Salad with two Dressings 

Marinated Mushrooms 
Baked Seasonal Catch with a Caper White Wine Sauce 

Roasted Beef AuJus 
Rice Pilaf 

Roasted Rosemary Potatoes 
Green Bean Amandine 
Peas and Pearl Onions 

Chef’s Choice of Dessert 
Price: $19.95 ++ 
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DINNER SELECTIONS 
 

APPETIZERS 
Seared Sea Scallops on Saffron Risotto Cake 
Topped with Truffle Butter Cream Sauce and 

Fried Sweet Potato Angel Hair 
Price:  $8.95 ++ 

 
Maryland Crab Cakes with  

Field Greens and Roasted Red Pepper Aioli 
Price:  $8.95 ++ 

 
Sautéed Wild Mushrooms on 

Soft Parmesan Polenta with 
White Truffle Cream 

Price:  $6.25 ++ 
 

Potato Gnocchi with Gorgonzola 
Porcini Mushrooms and Baby Spinach Leaves 

Price:  $6.25 ++ 
 

SALADS 
House 

Fresh Garden Greens with Choice of Dressing 
Caesar Salad with Shaved Parmesan and Herbed Croutons 

Baby Spinach with Warm Bacon Dressing 
 

Sautéed Porcini Mushrooms and Artichoke Medley 
Over Mixed Field Greens with 

Champagne Vinaigrette 
Price:  $7.95 ++ 

 
Salad of Baby Greens 

French Green Beans and Smoked Duck with 



Crumbled Goat Cheese  
Blackberry Vinaigrette 

Price:  $8.95 ++ 
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 PLATED DINNER ENTREES 
 

HERB-CRUSTED BEEF TENDERLOIN 
Choice of House Salad & Dessert 

With Green Peppercorn and Cognac Cream Sauce 
Dauphinoise Potatoes 

Baby Vegetables 
French Mini Baguettes and Butter Rosettes 

   Price:  $22.95 ++ 
 

GRILLED DELMONICO STEAK 
Choice of House Salad & Dessert 
With Roasted Shallot Demi-Glace 

Roasted Garlic Mashed Potato 
Vegetable Bouquet ere 

French Mini Baguettes and Butter Rosettes 
 Price: $24.95 ++ 
 

ROASTED PORK LOIN 
Choice of House Salad & Dessert 

With Fricassee of Baby Artichokes 
Caramelized Shallots and Oven-Dried Tomatoes 

Over Risotto Milanese 
French Mini Baguettes and Butter Rosettes 

Price:  $21.95 ++ 
 

MEDALLIONS OF VEAL TENDERLOIN 
Choice of House Salad & Dessert 
With Morel Vodka Cream Sauce 

Chateau Potatoes 
Bouquet ere of Vegetables 

French Mini Baguettes and Butter Rosettes 
Price:  $22.95 ++ 

 
ROAST PRIME RIB OF BEEF 

Roasted to medium 
With Au-Jus and Horseradish Sauce 
Choice of House Salad & Dessert 
Baked Potato with Sour Cream 

Vegetable Bouquet ere 
Mini Baguettes and Butter Rosettes 

Price:  $24.95 ++ 
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 PLATED DINNER ENTREES (Cont’d) 
 

BONELESS BREAST OF CHICKEN 
Choice of House Salad & Dessert 

Stuffed with Apple Walnut Dressing with Cranberry Sauce 
Long Grain and Wild Rice 

Vegetable Bouquet ere 
French Mini Baguettes and Butter Rosettes 

Price:  $19.95 ++ 
 

HERB-ROASTED CHICKEN 
Choice of House Salad & Dessert 
With Potato Puree and Natural Jus 
Wild Mushrooms and Sweet Garlic 

Vegetable Bouquet ere 
French Mini Baguettes and Butter Rosettes 

Price:  $18.95 ++ 
 

MACADAMIA NUT SEARED FLORIDA GROUPER 
Choice of House Salad & Dessert 

Tropical Fruit Salsa 
Celeriac Mashed Potatoes 

Baby Asparagus 
Balsamic Reduction 

Rolls & Butter Rosettes 
Price:  $24.95 ++ 

 
 

ROASTED FILLET OF SALMON 
With Lemon Dill Sauce 

Choice of House Salad & Dessert 
Wild Rice 

Green Bean and Carrot Medley 
Rolls & Butter Rosettes 

Price:  $19.95 ++ 
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DUET ENTREES 

 



GRILLED BREAST OF CHICKEN  
With Piccata Sauce  

SKEWERED GRILLED SHRIMP 
Choice of House Salad & Dessert 

Dauphinois Potatoes 
Steamed Asparagus 

Rolls & Butter Rosettes 
Price:  $23.95 ++ 

 
SEARED BEEF TENDERLOIN 

With Bordelaise Sauce  
SALMON DRIZZLED WITH LEMON BEURRE BLANC 

Choice of House Salad & Dessert 
Dauphinois Potatoes 

Bouquet ere of Vegetables 
Rolls & Butter Rosettes 

Price:  $27.95 ++ 
 

SURF &  TURF 
Filet of Tenderloin 

 Lobster Tail 
Choice of House Salad & Dessert 

Twice Baked Potato 
Fresh Asparagus 

Rolls & Butter Rosettes 
Price:  Market Price 

 
CRAB STUFFED JUMBO SHRIMP   

NEW YORK STRIP STEAK 
With Béarnaise Sauce 

Choice of House Salad & Dessert 
Long Grain and Wild Rice 

Green Beans 
Rolls & Butter Rosettes 

Price:  $28.95 ++ 
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 DESSERTS 
 

HOUSE 
 

Carrot Cake   
Chocolate Mousse 
Chocolate Cake  

Raspberry Cheesecake   
Apple Pie  

Key Lime Pie 
Cherry Cobbler 

 



ADDITIONAL DESSERTS @ $4.95 ++ EACH 
Black Forest Cake 
Red Velvet Cake 

Macadamia Nut Fruit Tart 
Tiramisu 

 
VIENNESE DESSERT STATION @ $9.95 ++  

Assortment of Tarts, Cakes, Pastries, Chocolate Truffles  
Fresh Tropical Fruit with  

Chocolate Fondue 
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DINNER BUFFETS 
 

ITALIAN FEAST 
Caesar Salad, Antipasto Display to Include: 

Salami, Prosciuto, Provolone and Mozzarella Cheeses 
Roasted Peppers, Pepperocini, Black and Green Olives 

Sliced Tomatoes and Grilled Eggplant 
Assortment of Bread Sticks & Rolls with Butter 

Hearts of Romaine and Freshly Grated Parmesan Cheese with  Balsamic Vinaigrette 
Stuffed Manicotti with Marinara Sauce 

Grilled Filet of Salmon with White Wine Caper Sauce 
Chicken Marsala with Sautéed Portabello Mushrooms 

Risotto Milanese, Ratatouille, Mini Cannoli and Tiramisu 
Price:  $23.95 ++ 

 
CARIBBEAN BUFFET 

Crab Cake with Spicy Roasted Red Pepper Remoulade 
Spicy Lentil Salad with Roasted Peppers 

Organic Mixed Field Greens with Orange and Pineapple Vinaigrette 
Assortment of Rolls with Butter 

Roasted Cilantro Chicken with Papaya Relish and Toasted Coconut 
Roast Pork Loin with Onion Compote, Lime Juice and Garlic 

Blackened Catch of the Day with Red Curry and Banana-Coconut Sauce 
Rice and Red Kidney Beans with Green Olives, Corn and Peas 

Bouquetiere of Vegetables 
Tropical Fresh Fruit Salad 

Fresh Pineapple Tart 
Price:  $24.95 ++ 

 
THE SUNSET LUAU 

Oysters Rockefeller 
Freshly Tossed Greens with Assorted Salad Toppings and Dressings 

Asparagus Salad 
Mandarin Orange and Beet Salad 
Assortment of Rolls with Butter 

Carved Roast Tenderloin of Beef with Green Peppercorn Sauce 



Baked Grouper with a Mango Cream Sauce 
Breast of Chicken Teriyaki 

Garlic Mashed Potatoes 
Two Seasonal Fresh Vegetables 

Very Berry Tart 
Mirrored Display of Mini French Pastries 

Price:  $27.95 ++ 
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DINNER BUFFETS (Cont’d) 
 

THE TRADITIONAL 
Garden Green Salad with Assorted Toppings and Dressings 

Spinach Salad with Mushrooms, Red Onion and Hot Bacon Dressing 
Assortment of Rolls with Butter 

Fresh Fruit and Assorted Cheeses 
Carved Prime Rib of Beef 

Roast Pork Dijonnaise 
Chicken Marsala 

Rice Pilaf 
New Potatoes with Chives 

Steamed Vegetables 
Assorted Rolls 

Assorted Desserts 
Price:  $25.95 ++ 
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HOR D’OEUVRES 
PRICES DO NOT REFLECT A 19% SERVICE CHARGE OR 6% SALES TAX 

ALL HORS D’OEUVRES REQUIRE A MINIMUM OF 10 PEOPLE EACH 
 
 

COLD 
 
·  Assorted Canapes       $4.75 Per Person (5 Pieces 
Per Person) 
·  Assorted Mini Sandwiches      $4.25 Per Person (5 Pieces 
Per Person) 
·  Stuffed Deviled Eggs       $2.75 Per Person (5 Pieces 
Per Person) 
·  Chilled Shrimp Cocktail      $7.25 Per Person (5 Pieces 
Per Person) 
·  Stuffed Cherry Tomatoes With Herb Cream Cheese   $2.75 Per Person (5 Pieces 
Per Person) 
·  Salami Cream Cheese Cornets      $3.25 Per Person (5 Pieces 
Per Person) 
·  Salmon Mousse On Water Biscuits     $4.25 Per Person (5 Pieces 
Per Person) 



·  Marinated Mushrooms In Olive Oil, Balsamic Vinegar, and Herbs  $2.75 Per Person (5 Pieces 
Per Person) 
·  Melon And Prosciutto Wraps      $4.75 Per Person (5 Pieces 
Per Person) 
·  Relish Tray        $ 95.00  (Serves 50 People) 
·  Norwegian Smoked Salmon with Appropriate Condiments & Melba Toast $150.00 (Serves 30 People) 
·  Tuna Salad In A Grand Bread Bowl Served With Gourmet Crackers $125.00 (Serves 50 People) 
·  Shrimp Salad In A Grand Bread Bowl Served With Gourmet Crackers $155.00 (Serves 50 People) 

 
 

HOT 
 

·  Seafood Stuffed Mushrooms      $5.50 Per Person (3 Pieces 
Per Person) 
·  Cocktail Meatballs       $3.75 Per Person (5 Pieces 
Per Person) 
·  Assorted Mini Quiches      $4.25 Per Person (4 Pieces 
Per Person) 
·  Baby Back Ribs       $5.50 Per Person (4 Pieces 
Per Person) 
·  Shrimp Tempura       $7.50 Per Person (3 Pieces 
Per Person) 
·  Mini Teriyaki Chicken Skewers     $4.50 Per Person (3 Pieces 
Per Person) 
·  Mini Teriyaki Beef Skewers      $4.50 Per Person (3 Pieces 
Per Person) 
·  Chicken Fingers With Honey Mustard & Barbecue Sauces  $4.50 Per Person (3 Pieces 
Per Person) 
·  Egg Rolls with Sweet And Sour Sauce     $3.25 Per Person (4 Pieces 
Per Person) 
·  Mini Mexican Burritos With Salsa     $4.75 Per Person (3 Pieces 
Per Person) 
·  Chicken Wings With Bleu Cheese     $4.50 Per Person (5 Pieces 
Per Person) 
·  Mini Beef Franks In Pastry      $4.50 Per Person (5 Pieces 
Per Person) 
·  Bacon Wrapped Scallops      $7.50 Per Person (3 Pieces 
Per Person) 
·  Breaded Cheese Ravioli With Marinara     $4.00 Per Person (3 Pieces 
Per Person) 
·  Cheese Puffs        $4.00 Per Person (3 Pieces 
Per Person) 
·  Coconut Chicken       $4.50 Per Person (3 Pieces 
Per Person) 
·  Coconut Shrimp       $8.50 Per Person (3 Pieces 
Per Person) 
·  Mini Crab Cakes       $6.50 Per Person (3 Pieces 
Per Person) 
·  Fried Clams        $95.00 (Serves 30 People) 
·  Fried Shrimp Served With Cocktail Sauce    $125.00 (Serves 30 People) 
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RECEPTION DISPLAYS – (Continued) 
 
 

DISPLAY OF SUSHI AND SASHIMI  
With Soy Sauce, Wasabi Mustard and Ginger 

Small (25-50 guests) 
@ $250.00 ++ per tray 
 
Medium (50-100 guests) 
@ $425.00 ++ per tray 
 
Large (100-150 guests) 
@ $625.00 ++ per tray 
 
 

 

 
 

++Indicates that a 19% Taxable Service Charge and 6% Florida State Tax 
will be added to price.   Prices are subject to change without notice. 
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++Indicates that a 19% Taxable Service Charge and 6% Florida State Tax 
will be added to price.   Prices are subject to change without notice. 
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PASTA STATIONS: 
Accompanied with Warm Focaccia and Garlic Rolls 

 
Choice of Two (2) Pasta 

Selections 
Penne Pasta 

 
Butternut Squash Ravioli 

Cheese Tortellini 
Fuslile Pasta 

Linguini 
 
 

@ $9.95 ++ per person 
(when served with entrée) 

 
@ $15.95 ++ per person 

(when served alone) 
 
 
 

Choice of Two (2)  Sauces 
Italian Sausage, Roasted Red 

Pepper, Red Onion, Extra Virgin 
Olive Oil and Balsamic 

Vinaigrette 
 
 

Classic Alfredo Sauce 
 

Pesto Cream Sauce with Sun Dried 
Tomatoes and Julienne of  

Proscuitto di Parma 
 
 

Spicy Marinara Sauce 
White Clam Sauce 

**With:  Shr imp, Scallops and 
Chicken 

@ $15.95 ++ per person 
(when served with entrée) 

 
@ $21.95 ++ per person 

(when served alone) 
 



 
 
 

++Indicates that a 19% Taxable Service Charge and 6% Florida State Tax 
will be added to price.   Prices are subject to change without notice. 
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CARVING STATIONS: 
Carving Stations are meant as reception enhancements and are not based on dinner portions. 

�
STEAMSHIP OF BEEF 

Fresh Horseradish and Au Jus 
Silver Dollar Rolls 

@ $785.00 ++ 
(serves 150 guests) 

 
ROASTED BEEF TENDERLOIN 

With Béarnaise Sauce & 
Horseradish Cream and 

French Baguettes 
@ $325.00 ++ 

(serves 25 guests) 
 

HERB-CRUSTED RACK OF LAMB  
AU JUS 

With Whole Grain Mustard & 
French Mini Baguettes 

@ $425.00 ++ 
(serves 25 guests) 

 
WHOLE ROASTED TURKEY 

Country Gravy, Cranberry 
Compote, Stuffing & French Mini 

Baguettes 
@ $185.00 ++ 

(serves 25 guests) 

BOURBON AND HONEY GLAZED HAM 
With Dijon Mustard, Hawaiian 

Pineapple Salsa and French Mini 
Baguettes 

@ $245.00 ++ 
(serves 50 guests) 

 
PEPPER-CRUSTED WHOLE PRIME RIB 

Roasted Garlic Aioli, Horseradish 
Cream and French Mini Baguettes 

@ $300.00 ++ 
(serves 30 guests) 

 
HERB ROASTED TENDERLOIN OF 

PORK 
Mango Chutney 
@ $250.00 ++ 

(serves 25 guests) 

 
 
 

( 1 � � � � � � � � � � � 2� �33� �� � � � ! � 
 � � � 	 �
� � � � � � � ! � � � � � � � 	 � � � � 4� � � � � 
 � � � 	 � � � � � � � � � � � � � � � � 	 � �

 
 
 

++Indicates that a 19% Taxable Service Charge and 6% Florida State Tax 
will be added to price.   Prices are subject to change without notice. 
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