
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Thank you for your interest in the Sheraton Suites Orlando Airport 
for your upcoming event. 

 
 

Catering Menus 
 

We at the Sheraton Suites Orlando Airport believe in a commitment to providing top quality produce, 
meat and the best variety of fresh local ingredients to enhance your dining experience. We are able to 
customize our menu to fulfill your dietary and catering desires. Our friendly and caring staff will cater 
to your needs to ensure your experience and event with us is memorable. 
 To ensure the safety of all our guests and comply with federal health regulations, neither clients nor 
their guests will be allowed to bring food or beverage into the hotel.  
 

Pricing and Final Guarantees 
 
++ 19% gratuity and 6.5% sales tax are added to all food & beverage and audiovisual equipment.  Our 
culinary staff utilizes the freshest ingredients for the preparation of your meals.  All prices quoted are 
current and subject to change without notice. Food and beverage functions, meeting room rental and 
audio-visual rentals are subject to a cancellation fee in the event of the cancellation less than 14 days 
prior to the function.  Liquidated damages will be based on 100% of lost food and beverage, room 
rental and audio-visual revenues occurring from canceled event.  Final guaranteed attendance for all 
food and beverage function must be received three (3) working days prior to the function and is not 
subject to reduction.  If we do not receive a final guaranteed attendance figure for your food and 
beverage, your group will be charged for the number of persons denoted on your Banquet Event Order.  
We will be prepared to serve no more than 10% over the guarantee number.   

 



 

 
CONTINENTAL BREAKFAST BUFFETS 

 
PRICED PER PERSON 

~ Buffets are Served with Freshly Brewed Starbucks® Regular & Decaffeinated Coffee and Tazo® Teas ~ 
 

 
CLASSIC CONTINENTAL 

 
Fresh Squeeze Florida Orange Juice 
Sliced Fresh Seasonal Fruit Display 

Assorted Breakfast Bakeries to Include: 
Bagels, Croissants, Danish, Muffins,  

Cream Cheese, Fruit Preserves and Butter 
$13.00++ 

 
Healthy Start Buffet 

 
Fresh Squeeze Florida Orange Juice 
A Variety of Fruit Flavored Yogurts 

Selection of Whole & Cut Fruits 
Bran Muffins, Banana Breads 

Selection of Cold Cereals, Granola, and Chilled Milk 
Assorted Breakfast Dry Fruit and Granola Bars 

$15.00++ 
 

Upgrade Your Morning with: 
 

Boar’s Head sliced breakfast meats and cheeses $4.75++ per person 
Fresh Fruit Smoothies $3.75++ per person 

Eggs Benedict $16.75++ per dozen 
Florida Fresh Citrus Selections $1.50++ per person 
Whole Grain Breakfast Bars $21.00 ++ per dozen 

Assorted fruit flavored Yogurts $2.50++ each 
Breakfast Bruschetta: topped with Western Scrambled Eggs & Cheddar Cheese $14.75++ per dozen 

Small Croissant Sandwich with Scrambled Eggs & Smoked Salmon $18.75++ per dozen 
Oatmeal and accompaniments $3.00++ per person 

 
Add a Waffle Station  

Made to order with a variety of toppings as mixed berries, whipped cream, butter and Maple Syrup 
$5.50++ per person 

or  
Add an Omelet Station 

Made to order Omelet with your choice of tomatoes, onions, cheese, ham, mushrooms and peppers; 
$6.50++ per person  

 
(Chef Fee of $50.00 apply to all action stations)  

 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

 
The following buffets require minimum of 15PPL 

 
~ Buffets are Served with Freshly Brewed Starbucks® Regular & Decaffeinated Coffee and Tazo® Teas ~ 

 
 
 

ALL AMERICAN BREAKFAST 
 

Fresh Squeeze Florida Orange Juice 
Scrambled Eggs and Breakfast Potatoes 

Apple wood Smoked Bacon & Sausage Links 
Assorted Breakfast Bakeries to Include: 
Bagels, Croissants, Danish and Muffins 

Fruit Preserves, Cream Cheese and Butter 
$17.00++ 

 
 
 

 
 

EYE OPENER BRUNCH 
 

Fresh Squeeze Florida Orange Juice 
Assorted Danish, Muffins, Breakfast Breads, and Croissants 

Traditional Eggs Benedict with Hollandaise Sauce 
Apple wood Smoked Bacon & Sausage Links  

Home Fried Potatoes 
Grilled Herb-Marinated Chicken Breast with Citrus Jus 

Roast top Sirloin Chausser 
Gruyére Mac & Cheese 

Chefs Choice of Seasonal Vegetable 
Assorted Mini French Pastries, to include Éclairs, Cream Puffs, and Napoleons 

$24.00++ 
 
 

 
 
 
 

 
~ Buffets are Served with Freshly Brewed Starbucks® Regular & Decaffeinated Coffee and Tazo® Teas ~ 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 

BREAKFAST 
 

All of the following menu items are Proudly served with Starbucks® Coffee and Tazo® Teas 
And Florida Fresh Squeeze Orange Juice 

 
All Plated Items have a Maximum Number of 50 People and 2 Choices Permitted. 

 
 

 
RISE AND SHINE 

 
Fresh Florida Orange Juice 

Classic Eggs Benedict 
Diced Farmers Potatoes Sautéed with Scallions 

Sliced Tropical Fruit 
Assorted Breakfast Pastries 

Marmalade, Fruit Preserves and Butter 
$17.00++ 

 
 
 

COUNTRY TIME 
 
 

 
 
 
 

3 EGG OMELETTES 
 

Fresh Florida Orange Juice 
 Choice of Three-Egg Omelet: 
Western, Mushroom or Cheese 

Country Smoked Bacon or Sausage Links 
Home Fried Potatoes 

Assorted Danish and Muffins 
Preserves and Butter 

$16.00++ 

Fresh Florida Orange Juice 
Hot Cheese Grits or Oatmeal 

Apple wood Smoked Bacon or Sausage Links 
Country Scrambled Eggs 

Bisquits and Gravy 
Preserves and Butter 

$16.00++ 
 
 
 

STEAK AND EGGS 
 

Fresh Florida Orange Juice 
Indian River Grapefruit Half 
6oz. Choice Cut Sirloin Steak 

Fluffy Scrambled Eggs 
Home Fried Potatoes 

Assorted Muffins and Danishes 
Fruit Preserves and Butter 

$18.00++ 
 
 
 

 
 

 
BREAKFAST BURRITOS 

 
Fresh Florida Orange Juice 

2 Flour Tortillas stuffed with Sausage, Egg, Peppers, 
Topped with Sour Cream, Salsa 
And Melted Cheddar Cheese. 
Shredded hash brown potatoes 

Assorted Danish & Muffins 
$16.00++ 

 
 
 
 
 
 
 
 

 

~ All Breakfast Entrees are Served with Freshly Brewed Starbucks® Regular & Decaffeinated Coffee and Tazo® Teas ~ 
  



 

 
LUNCHEON BUFFETS

 
Buffets Require a Minimum of 15 People 

 
~ Lunch Buffets are Served with Freshly Brewed Starbucks® Regular & Decaffeinated Coffee, 

Iced Tea and Lemonade. ~
 

 
THE DELI EXPRESS 

 
House Salad with Choice of Dressings, Potato Salad, 

Assorted Sliced Breads, Rolls and Croissants, 
Boar Head® Ham, Turkey and Roast Beef; 
American, Swiss and Provolone Cheeses, 

Lettuce, Tomato, Onion and Pickle 
Cookies & Brownies 

$23.00++ 
 

THE FLORIBBEAN    
 

Farmer’s Fruit Salad Ambrosia 
Field Greens Salad with Assorted Dressings 

 Plantain Chips with Garlic Cilantro Dip 
Cuban Roasted Pork with Mojo 

Ginger Rum Mango Chicken 
Jamaican Rice Pilaf 
Creole Vegetables 

Calypso Coconut Flan 
$26.00++ 

 
THE ITALIANO 

 
Caesar Salad with Asiago Cheese and Herb Croutons, 

Farfalle with Sun dried Tomatoes and Calamata Olives,  
Caprese Salad, Penne alla Bolognese, Chicken Parmesan  

Topped with Our Marinara Sauce and Fresh Basil, 
Baked Broccoli al Forno 

Garlic Bread 
Tiramisú Cake 

$24.00++ 
 

 
 

 
THE VEGGIE CRAVE 

 
Floridian Gazpacho with Condiments  

             Nicoise Salad Romaine Salad with Assorted      
Dressings, Cucumber, Tomato and Red Onion Salad 
Ziti Primavera Herb Marinated Grilled Eggplant Steaks  

Roasted Vegetables Tossed in Basil Pesto 
Almond Cake with fresh berries 

$23.00++ 
 

SOUTH OF THE BORDER 
 

Taco Salad with Pepper jack Cheese, and Jalapeño. 
Steak and Chicken Fajitas with Peppers and Onions, 

Guacamole, Salsa, Sour Cream, 
Lettuce, Tomato, Jalapeños, Cheddar Cheese,  

Mexican Rice, Refried Beans 
 And Hard & Soft Taco Shells 

Chef’s Dessert of the Day 
$25.00++ 

 
 

SOUTHERN BBQ 
 

Country Apple Salad 
Garden Salad with Assorted Dressings 

Home-style Cole Slaw 
Grilled Jack Daniels Glazed BBQ Chicken Breast 

 Honey BBQ Glazed Ribs 
Carolina Mustard Pork Loin 

Baked Beans 
Corn Cabetts 

Pineapple Cake 
$25.00++ 

 
 
 

Add a Baked Potato Bar or Pasta Salad Bar for $3.00++ per person   
 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

LITE LUNCH 
 
 

All Plated Items have a Maximum of 20 People and Choice of 2 Permitted 
 
 

THE GREENERY 
 

~All Salads Served with Rolls, Freshly Brewed Starbucks® Regular & Decaf Coffee, Iced tea or Pepsi® Products~ 
 

 
 
 

CHICKEN CAESAR SALAD 
 

Marinated Chicken, Crispy Romaine Lettuce, 
Asiago Cheese and Croutons 

Tossed with our own Caesar Dressing 
$16.00++ 

 
 
 
 
 

 
 
 

 BOARS HEAD CHEF’S SALAD 
 

Fresh Seasonal Greens with 
Boar’s Head® Ham, Turkey Roast Beef 

 And Gruyére Cheese, Boiled Egg & Tomato 
Served with your Choice of Dressing 

$17.00++ 
 
 
 
 

NICOISE  SALAD 
 

Tender Lettuce, Seared Ahi Tuna 
Green Beans, Egg, Roasted Red Peppers,  

Fingerling Potatoes and Olives 
Served with Your Choice of Dressing 

$17.00++ 
 
 

GULF SHRIMO SALAD 
 

Fresh Florida Shrimp 
                        Romaine Lettuce, Avocado 

  Teardrop Tomato, Cucumber. 
  Served With Sesame 
  Vinaigrette Dressing. 

$17.00++

 
 

CHICKEN COBB SALAD 
 

 
 
 

Chopped Grilled Chicken, Lettuce, 
Tomato, Avocado, Blue Cheese,  

Bacon, Onions & Cucumber 
Served with your Choice of Dressing 

16.00++ 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

 
HANDCRAFTED SANDWICHES & WRAPS 

 
All Sandwiches and Wraps are served with Chips and Pickle Spear;  

Freshly Brewed Starbucks® Regular & Decaffeinated Coffee, or Iced Tea or choice of Pepsi® Products. 
 

 
 

THE ALL BEEF BURGER 
 

½ lb. of Fresh Ground Sirloin Beef  
Lettuce, Tomato, and your Choice of Cheese; 

Cheddar, Provolone or Swiss; 
Served on a Kaiser Roll 

$16.00++ 
 
 

GRILLED CHICKEN SANDWICH 
 

Marinated Grilled Chicken Breast,  
Topped with Choice of Cheese, Bacon, 

Field greens, Tomato, and Roasted Peppers, 
Served on a Toasted Kaiser Roll. 

$16.00++ 
 

GRILLED HANGAR STEAK WRAP 
 

Hangar Flank Steak with Provolone Cheese 
Sliced Onions and Peppers, and A-1 Steak Sauce 

Served Wrapped in a Flour Tortilla. 
$16.00++ 

 
 
 

REUBEN SANDWICH 
 

Classic served with Corned Beef, Swiss cheese, 
Sauerkraut and Thousand Island dressing, 

Served on Marble Rye Bread 
$15.00++ 

 
 

SAN FRANCISCO SOURDOUGH CLUB 
 

Turkey Breast Piled High with Crisp Bacon 
Swiss cheese, Lettuce and Tomato 

Served on Sourdough Bread 
$15.00++ 

 
 

HAVATAMPA CUBAN SANDWICH 
 

Smoked Ham, Shaved Pork,  
Swiss Cheese, Tangy Mayo,  

Served in Lightly Toasted Cuban Bread 
$16.00++ 

 

 SHRIMP CAESAR WRAP 
 

Fresh Gulf Shrimp Wrapped in a Flour Tortilla  
With Romaine Lettuce, Asiago Cheese  

And Caesar Dressing. 
$16.00++ 

 
 

FLORIDA GROUPER SANDWICH 
 

Florida Grilled Grouper Steak 
With Homemade Tartar sauce 
And Served on a Hoagie Roll  

$16.00++ 

 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

 
BOXED LUNCHES 

 
All Boxed Lunches are served with Chips and choice of Pepsi® products or Bottled Water 

 
 

THE CLUB 
 

Turkey Breast Piled High with Crisp Bacon 
Swiss cheese, Lettuce and Tomato 

On Sourdough Bread  
Served with Whole Fresh Fruit and Home made Brownie. 

$19.00++ 
 
 

SEARED AHI TUNA AND AVOCADO WRAP 
 

Mixed with Fresh Avocado, Whole wheat tortilla, 
Whole Fresh Fruit and Fresh baked Cookie 

$20.00++ 
 
 

JERK CHICKEN WRAP    
                                                            

Tender Jerk Chicken Wrapped in Garlic & Herb 
Tortilla with Jerk BBQ-Mayonnaise, Lettuce, and Tomato;  
 Served with Whole Fresh Fruit and Fresh Baked Cookie 

$19.00++ 
 
 
 

GRILLED VEGGIE WRAP 
 

Grilled Marinated Portabella Mushroom, Zucchini, Fire Roasted Pepper, Tomato,  
And Cucumber, Served on a Flour Tortilla, with a Citrus Aioli,  

Granola Bar and Whole Fresh Fruit. 
$18.00++ 

 
 

THE ITALIAN HERO 
 

Filled with Boar’s Head® Capicola, Cotto Salami, Roast Beef, 
Provolone Cheese, Swiss cheese, Lettuce, Tomato, Bermuda Onions, Italian Herb Dressing 

Whole Fresh Fruit and Fresh Baked Cookie 
$19.00++ 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

THE DINNER BUFFET 
 

 
Buffet Require a Minimum of 15 People. 

 
~ Buffet Served with Chef's Choice of Dessert, Rolls and Butter;  

Freshly Brewed Starbucks® Regular & Decaffeinated Coffee, Iced Tea and Pepsi® Products ~ 
 
 

 
Choice of Two 

 
 
 

Tossed Garden Salad with Teardrop Tomato 
Balsamic Marinated Mushrooms 

Soup Du Jour 
Shrimp Salad 

Nicoise Pasta Salad 

Spinach Salad with Chopped Egg & Mushroom 
Fresh Fruit Salad 
Marinated Cucumber Salad with Dill 
Caesar Salad with Asiago Cheese 
Antipasto Display of Italian Meats & Cheeses

 
 
 

Choice of Two 
 
 
 

Rosemary Roasted Red Potatoes 
Swiss Rice Pilaf 

Wild Rice with Dried Cherries 
Fingerling Potatoes, with Thyme 

Champagne Glazed Carrots 
 Garlic Mashed Potatoes 

Grilled Marinated Asparagus Spears 
Apple wood Cheddar Mashed Potatoes 
Buttered Haricot Verde 
Israeli Cous Cous with Lemon & Parsley 
Grilled Zucchini with Roasted Pepper Sauce 
Yellow & Green Wax Beans 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

 
Choice of Two  

  
 

GRILLED HERB-MARINATED CHICKEN 
 

Breast of Chicken Rubbed with Fresh Herbs,  
With Savory Citrus Jus 

 
 

ROASTED PORKLOIN  
WITH MANGO CHUTNEY 

 
Sliced Boneless Roasted Pork Loin  
Topped with Fresh Mango Chutney 

 
 

PRIME RIB OF BEEF AU JUS 
 

A Generous Cut of Prime Rib of Beef 
Served with Au Jus 

 
 

 SPRING ROASTED LAMB LEG 
 

Leg of lamb Rubbed in Yogurt and Rosemary, 
And Slow Roasted. Served with Mint Jelly 

 
 

TEQUILA-LIME MARINATED CHICKEN 
 

Tender Breast of Chicken Marinated in Tequila & Lime, 
and Topped with a Key Lime Buerre Blanc 

 
 

 
FORK TENDER BRAISED RIBS 

 
Tender Ribs Cooked to Perfection 
Served with Rich Port Wine Sauce 

 
 

PAN SEARED RED SNAPPER 
 

Pan Seared Filet of Yellowtail Snapper 
Served with Lemon Beurre Blanc 

 
 
 

CRISP FLORIDA GROUPER 
 

Pan-fried Grouper  
Served with Zesty Tartar Sauce & Lemon 

 
 

VEGETABLE LASAGNA 
 

Grilled Marinated Vegetable Lasagna 
Served with Tomato Basil Sauce 

 
 

CHICKEN AND PAPAYA 
 

Grilled Breast of Chicken 
Served with Fresh Papaya Chutney 

 
 

MARINATED LONDON BROIL 
 

Sliced Grilled Flank Steak 
Topped with a Cabernet & Fresh Herbs Reduction 

 
 
 
 
 
 

 
Choice of Two Entrees $37.00++ 

 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

 
DINNER ENTREES 

 
 

All Plated Items have a Maximum Number of 20 People and 2 Choices Permitted. 
 

 
~ Entrees Served with Tossed Garden Salad with House Dressing, Chef's Choice of Starch or Fresh Garden 

Vegetables, Dessert, Rolls and Butter; Freshly Brewed Starbucks Regular & Decaffeinated Coffee and Iced Tea ~ 
 
 
 

PRIME RIB OF BEEF AU JUS 
 

10 oz. of Prime Rib of Beef 
 Slow Roasted to Perfection 

$33.00++ 
 
 

GRILLED PORK LOIN CHOPS 
 

2 Frenched Pork Chops  
Served with Mango Chutney 

$27.00++ 
 
 

POTATO CRUSTED SALMON FILET 
 

Atlantic Salmon Coated with Fine Herbs  
And Thinly Sliced Potatoes Sauteed Until Crispy 

$28.00++ 
 
 
 

BLACKENED GROUPER 
 

Served with Black Bean Sauce 
$26.00++ 

 
 
 

 

GRILLED NEW YORK STRIP STEAK 
 

Grilled Cowboy Rib eye Steak Served Over 
Red Beans & Rice with Chipotle Dem-Glace Sauce 

$31.00++ 
 
 

PARMIGIANO SPIKED CHICKEN BREAST 
 

Served Over Chunky Tomato Sauce 
$27.00++ 

 
 
 

CREAMY PENNE PRIMAVERA 
 

DeCecco Penne Pasta, 
          Seasonal SauteedVegetables   
       With Creamy Parmigiano Sauce 

                             Basil and Oregano 
$20.00++ Add Chicken $4.00++ 

 
 

PAN SEARED RED SNAPPER 
 

Pan Seared Filet of Yellowtail Snapper 
Served with Lemon Beurre Blanc 

$26.00++ 
 

   
 
 
 

 
 
 

    
 

 
 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

 
REFRESHMENT & COFFEE BREAKS 

 
All Breaks are for Half Hour Duration 

 
  

COOKIE LOVERS BREAK 
 

Assorted Freshly Baked Cookies to include: 
Chocolate Chip, Peanut Butter, and Oatmeal Raisin 

Freshly Baked Brownies 
Ice Cold Whole, 2% and Chocolate Milk . 

Starbucks® Coffee, Tazo® Tea,  
Pepsi® Products and Bottled Water 

$13.00++ 
 

POWER BREAK 
 

Assorted Yogurts and Granola Bars 
Fresh Seasonal Fruit, Tazo® Teas, Fruit Juices,  

Pepsi® Products And Bottled Water 
$13.00++ 

Add Red Bull® Energy Drink $3.50++ 
  

AT THE MOVIES 
 

Popcorn, Warm Soft Pretzels and Cracker Jacks 
M & M's and Chocolate Covered Raisins 

Pepsi® Products and Bottled Water 
$12.00++ 

   
 
 
 
 
 
 

CHOCOLATE MADNESS 
 

M&M's®, Chocolate Chip Cookies,  
Brownies, Chocolate Donuts 

Fresh Seasonal Fruits with Chocolate Dipper 
Pepsi® Products and Bottled Water 

$14.00++ 
 

THE BIG DIPPER 
 

Potato & Tortilla Chips, Warm Soft Pretzels  
And Trail Mix 

Ranch, Salsa & Cheese Dip 
Pepsi® Products and Bottled Water 

$13.00++ 
 

THE CANDY SHOP 
 

Fresh Baked Brownies, and Blondie’s, 
Assorted Fresh Baked Cookies,  

Assortment of Candy Bars, Lolly Pops 
Pepsi® Products and Bottled Water 

$13.00++ 
 

THE ORANGE CRUSH 
 

Fresh Florida Citrus Fruit Plate, 
Mandarin Chocolate Tarts, Orange Coffee Cake,   
Fresh Squeeze Orange Juice, Pepsi® Products  

And Bottled Water 
$13.00++  

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

ALL DAY BREAK PACKAGE A 
 

For groups of 20 or less, 20+ must choose buffet lunch 
 
 
 

Let us start your morning with Freshly Brewed  
Starbucks® Regular and Decaffeinated Coffee, 

Fresh Squeeze Florida Orange Juice, Assorted Muffins, 
And a Fresh Fruit Display 

 
 
 

10:00 AM  Refresh beverages, remove juice, 
Add Bottled Water and Assorted Pepsi® Products 

 
12:00 PM  SERVE PREORDER LUNCHES 

Refresh beverages 
 

2:30 PM  Refresh all beverages, add Assorted Cookies, Fresh 
Baked Brownies, and Blondie’s 

 
 
 

Price per person @ $42.00 ++ 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 

ALL DAY BREAK PACKAGE B 
 

For groups of 15 or more 
 
 
 

Let us start your morning with Freshly Brewed 
Starbucks® Regular and Decaffeinated Coffee, 

Fresh Squeeze Florida Orange Juice, Assorted Muffins & Danish, 
And a Fresh Fruit Display 

 
 
 

10:00 AM  Refresh beverages, remove juice, 
Add Bottled Water and Assorted Pepsi® Products 

 
12:00 PM  SERVE BUFFET LUNCH 

Refresh beverages 
 

2:30 PM  Choice of Break: Cookie Lovers or Big Dipper 
 
 
 

Price per person @ $48.00 ++ 
 
 



 

  
ALL DAY BREAK PACKAGE C 

 
 

 
    
 

Let us start your morning with Freshly Brewed 
Starbucks® Regular and Decaffeinated Coffee, Tazo® Teas, 

Fresh Squeeze Florida Orange Juice, Bottled Water 
 
 
 

            10:00 AM             Refresh beverages, remove juice, 
            Add Bottled Water and Assorted Pepsi® Products 

     
  

 2:30 PM  Refresh all beverages 
 
 

 
 

Price per person @ $23.00 ++ 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 



 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 

 
HORS D'OEUVRES 

 
All Hors D'oeuvres Priced for 50 Pieces. 

 
 
 

                        COLD                 HOT                       
 

PEELED ICED JUMBO SHRIMP 
Served with Cocktail Sauce & Lemon Wedges 

$145.00++ 
 

ASSORTED TEA SANDWICHES 
$85.00++ 

 
SPINACH DIP 

Served with Pita Chips 
$90.00++ add crab meat $30.00++ 

 
 

CHEF'S CANAPÉ SELECTION 
$85.00++ 

 
 

FANCY MIXED NUTS 
$35.00++ Per Pound 

 
VEGETABLE CRUDITE TRAY 

Served with Ranch Dip 
$90.00++ 

 
FRESH SEASONAL FRUIT TRAY 

$125.00++ 
 

IMPORTED & DOMESTIC CHEESES 
Served with Assorted Crackers 

$165.00++ 
 

TORTILLA OR POTATO CHIPS 
Served with Ranch Dip and fresh salsa 

$65.00++ 
 
 

CHINESE PORK POTSTICKERS 
Served with Soy Sauce 

$125.00.++ 
 

CHILLED PEANUT CHICKEN SATAY’S 
$125.00++ 

 
MINI VEGETABLE EGG ROLLS WITH  

PLUM SAUCE 
$95.00++ 

 
SCALLOPS WRAPPED WITH BACON 

$150.00++ 
 

CHICKEN WINGS AND DRUMMERS 
$100.00++ 

 
COCONUT SHRIMP 

$150.00++ 
 

MINI CRAB CAKES 
Served with Remoulade Sauce 

$125.00++ 
 

SPANAKOPITAS 
Baked Greek mini spinach pies 

$90.00++ 
 

RED WINE MARINATED BEEF BROUCHETTES 
$95.00++ 

 
CHICKEN TENDERS 

$85.00++

 
 
 
 

 
 



 

BEVERAGES 
 

A $100.00 Bartender Labor Charge Will Apply for Functions That Generate Less Than $300.00 
 Beverage Revenue.  Excluding Tax and Gratuity. 

 
 
 

HOST BAR 
(Per Drink Billed to Master Account) 

 
 

Call Brands 
Premium Brands 
House Red Wine 

House White Wine 
Domestic Beer 
Imported Beer 

Soft Drinks 
Bottled Water 

  

 
$5.50++ 
$6.50++ 
$5.50++ 
$5.50++ 
$5.25++ 
$5.75++ 
$2.75++ 
$3.00++ 
 

 
 

CASH BAR 
 

Call Brands 
Premium Brands 
House Red Wine 

House White Wine 
Domestic Beer 
Imported Beer 

Soft Drinks 
Bottled Water 

 

 
$5.75++ 
$6.50++ 
$5.50++ 
$5.50++ 
$5.50++ 
$6.00++ 
$2.75++ 
$3.00++ 

 
OPEN BAR PACKAGES 

 
PREMIUM OPEN BAR - $19.00++ per person for First Hour 

Each Additional Hour - $9.00  
 

Includes Select Wines and Premium Liquors as well as Import, and Domestic Bottled Beers,  
Select Bottled Wines, as well as a full Compliment of Soda, and Juices. 

 
CALL OPEN BAR - $18.00++ per person for First Hour 

Each Additional Hour - $8.00 
 

Includes House Wines, Select Call liquors as well as Import, and Domestic Bottled Beers,  
And a full Compliment of Soda, and Juices. 

 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
 

 



 

 
MEETING SERVICES QUICK REFERENCE SHEET 

 
 
 
                Food & Beverage: 
 
 

Continental Breakfast $13.00 ++ per person 
Assorted Danish, Bagels or Muffins $32.00++ per dozen 
Assorted Chilled Fruit Juices 
Assorted Chilled Fruit Juices 

$32.00 ++ per pitcher 
$3.50++ per bottle 

Starbucks® Regular or Decaffeinated 
Coffee 

$37.00 ++ per gallon 

Regular, Decaffeinated or Herbal Tea $34.00 ++ 
Assorted Gourmet Cookies $28.00 ++ per dozen 
Assorted Regular and Diet Soft Drinks $2.75 ++ each 
Assorted Bottled Water $3.00 ++ each 
Ice Tea or Frosty Lemonade $34.00 ++ per gallon 
The Deli Express Lunch Buffet $23.00 ++ per person 
Cookie Lovers Break $13.00 ++ per person 

 
Audio-Visual: 
 

Standard Overhead Projector $35.00 ++ 
6’ x 6’ Screen $35.00 ++ 
Flipchart with (2) markers $35.00 ++ 
TV/VCR with rolling cart (cabling included) 
TV/DVD 

$100.00 ++ 
$125.00++ 

LCD Projector 
Power strip 
Wireless microphone/Sound System 
Lavaliere microphone/Sound System 
8' X 8' Screen 
Standing Lectern (no sound) 
Table top podium 
35mm slide projector 
A/V cart  
CD/Cassette/Boombox 
Conference Phone 

$400.00 ++ 
$5.00++ 
$175.00++ 
$200.00++ 
$50.00++ 
No Charge 
No Charge 
$35.00++ 
$5.00++ 
$50.00++ 
$100.00++ 

 

++ Prices Do Not Include the Customary 19% Service Charge or 6.5% Sales Tax.
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