" | _uncheon and Brunch Selections

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Briclal | uncheon
Babg Shower ] uncheon

~ ]__unchcon E_ntrccs ~

C!’n’cken Sa]acl Sanc{wich Served ona Croissant
Witlﬁ aside of FFCSI"I (areens

OKR

Maine | obster Salad Opemfzaccc{ Sandwich
With aside of Frcsh (areens

~ T o Finish~
Mini Dessert Sampler

Cogee, Tea and Soda

$15.95 Fcr Ferson

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.

— e — ——  — —  ——




e

Plated Luncheon 5c|cction5

~ To Start -~
(Please Pre-select SOUP or Halad)
Choicc of Soup or (Garden FFCSI’I 5alad with [House Drcssing

Ro”s and Bu’ctcr

o~ Flatcd Lunchcon [ ntrees ~
(Choice of One

~ Chicken ~
Breast of (Chicken with Tarragon Mushroom (ream

Coconut Chicken Breast with TroPica] Fruit Salsa

~Meat ~
4 oz. [ilet Mignon served with Sauce Péarnaise

~[Tish ~
Clﬁargri”ed Salmon with Com Salsa or Cucumber Dl” Saucc

E_ntrees Scrved with Choice of \/egetablcs Du JourJ
and Cl’lexcs Cl—roicc of Fotato, Ko“s & But’cer,

(Choice oFang two [ ntrees for a (Combination Plate ~add $6.50 per Pcrson)

~ T o Finish~
Co{:xccc) Tea and ]ced Tea

~ Special Dessert Menu ~
(Choice of One
Keg | ime Fie, Light Swiss (Chocolate Mousse, (Cheesecake with Strawberries,
Cheesecake Fritter with 3 Sauces, Bananas Foster I:!ambé, Tiramisu

or

~Viennese Fastrg Table ~
(Aclclitional Surchar e O1C$‘1".95 er uest)
g perg
$28.00 per person

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Champagnc Brunch Buﬁct I

~ T o Start~
Champagne FPunch
Trag of [Fresh [Fruits and Perries

~ Clﬁmc’s Stations ~

Pon APPctit Omelet Station - Frcpared to Order
Onions, Assorted (Cheeses, | omatoes and Mushrooms

-~ Brunch Entrccs~
(Carved Ham with (Golden Raisin (Glaze
Sauteed [ash Brown Potatos with Onions & Red & (Green Feppers
Chicken Napoleon Finishecl with Swee’c Fecan But’cer
T oasted Biscuit with Gri“ed Ham, Foaclﬁed Egg & Saucc Ho”anc’aise 4
Butter Croissants #

~ T o Finish ~
Cogcc Station with WhiPPcd Cream, Lemon
& Orange [ests Cl—locolatc Morscls '

Wedding Cake or SPccia!tg Cake
(56rvice ]nc!uclccl) i

~ Below ]tcms are ]nc!uclecl ~

(Gold or Silver Cl—xarger Flates, Comp]imcntarg Centerpiece, SPecial (Chair Covers and Sashes,

(Chef Charge |ncluded) .?
$48 per person

(Minimum of 50 gucsts)

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Champagnc Brunch Buﬁ:ct ”

~ To Start -~
Champagnc FPunch
Tray of Fresh I ruits and Berries

~ (Chefs Stations ~

Pon APPctit Omelet Station - Frcpared to Order
Onions, Assorted (Cheeses, | omatoes and Mushrooms

~ Brunch E_ntrccs ~
Carvecl Turi«ay Breast with Golclen Raisin Glaze
Chicken Napoleon Finished with Sweet Pecan Putter
T oasted Biscuit with Asparagus, Foached E_gg & Oauce [Jollandaise +
[Hash Brown Potaoes with Onions, Red & (Green FcPPers
Butter Croissants #

~T o Finish ~
(Coffee Station with Whippcd Cream, | emon
& Orange [est& Cl—locolatc Morscls '

Wedding Cake or SPccia!tg Cake
(56rvice ]nc!uclccl) #

~ Below ]tcms are ]nc!uclecl ~

(Gold or Silver Cl—xarger Flates, Comp]imcntarg Centerpiece, SPecial (Chair Covers and Sashes,

(Chef Charge Included) |
$48 per person

(Minimum of 50 guests)

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Bon Appétit Porunch Puffet

~ T o Start~

Butler Passed Mimosas for One [Hour
Chi”ecl Fruitjuices
Mirror Disp!ag of Fresh ruit and Berries

~Menu ~
(Cheese Blintzes with [Fresh Strawberrg Sauce,
Threc Cl‘;ccsc Hash Brown Fotatoes,
Fresh Mozzare”a Slicec{ with Red & Ye”ow ] omatoes Drizzlecl with Ba]samic Dressing,
(lassic Chicken Marsala

Assorted Muffins & (Croissants
Choice of Onc:

E_ggs Beneclict ~ Gri“ed Ham and Sauce Ho”andaise
E_ggs (Goldenrod ~ Sausagc Fattg & (Cream Sauce
Eggs Francoise~ Artichoke Pottoms & Sauce Péarnaise

~To Finish~
Wedding or 5Pecialt9 Cake & Service

Coﬁcee, Tea, lced Tea

~ Bc[ow ]tems are ]ncluc{ecl ~

Golcl or Si!ver Charger Flates, Complimentarg Ccnterpiecc, Special Chair Covcrs and Sashes,

$42.00 Fcr Ferson

(Minimum 50 (Guests)

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Dinner Selections

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Flatecl Dinner [ ntrees
~To Start ~
(hoice of Soup or (Garden Salad

~ Choice of E ntree ~

Frc—sclcction chuircc]
~ Foultry ~

Classic Chic‘(en Marsala
Chicken Corclon B!eu with Sauce Béamaise

~ Seafood ~
Chargri”ecl Salmon with Cucumber Dill Sauce

Mahi Mahi Vera Cruz with T omatoes, Olives, FCPPcrs, Garlic & Olive Ol

~ Beef ~
10 oz Prime Rib of Beef Au Jus (min. 15 orders)
10 oz. New York Strip Steak
6 oz [Tilet Mignon Served with Sauce Béarnaise

[~ ntrées Served with (Choice of \/egetables du Jour
& (Chefs Choice of Potato, Rolls & Butter, Coffee, ] ea

~ T o Finish~
(hoice of
ch | ime Fle, Light Swiss (Chocolate Mousse, (Cheesecake with Strawberries,
(Cheesecake [ritter with 3 Sauces, Pananas [Toster [Tlamb¢, T iramisu

Or

~Viennese Fastrg Table ~
(Aclditional Surcharges of $4.95 per Person)

$39 per person

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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(Combination Flated Dinner [ ntrees

~To Start ~
(hoice of Soup or (Garden Salad

~ Choice of E ntree ~

Frc—sclcction chuircc]
~ (ombination [late ~

6 oz. Feti’c Filet Mignon served with Sauce Béarnaise &
Girilled Chicken Preast with T omato Pasil Salsa

6 oz. Petit [Filet Mignon & Lump (Crab Cake with Shrimp (arni

[ ntrées Served with Choice of \/egetablcs du Jour
& (Chefs Choice of Potato,

Ro”s & Buttcr, Comclcee, Tea

~ T o Finish~
(hoice of
Keg | ime Fle, Light Swiss (Chocolate Mousse, (Cheesecake with Strawberries,
Cl—xecsecake [ritter with » Sauces, Bananas Foster F!ambé, Tiramisu
Or

~Viennese Fastrg Table ~
(Additiona] Surcharges of $4.95 per Person)

$46 per person

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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5Pccial I vents Menu

~ Semi Private Main Dining Room ~
Rehearsal ~ Wedding ~ Annivcrsarg

~ APPctizcr Plate Garni~
(Choice of 3 Pre-selection Requircd)
Chi”ecl Melor\ w. Frosciutto
Almond Baked Brie Cheese W. Cranberrg Sauce
Ahi Tunaw. Wasabi Cream & Pickled Ginger
Button Mushroom w. Spinacln & [Teta Cheese
Spanokopita w. Yogurt & (Cucumber DiP

~Menu~
~Pon Appetit [House Salad ~

~ Choice of [ ntrée ~

Frc—-sc|cction chuirc&

File’c Mignon of Beefz 6 oz. w. Fort Wine & Sha“ot Demi,
Gri”ecl Saimon w. F[um Tomatocs, CaPers, Olives & Roastecl Gar]ic,

T win Chicken Preast Roasted w. Pearl Onion & Button Mushrooms in a Burgunclg Wine Sauce,
chctarian OPtion
H—\y”o Furse Fi”ecl with Organic SPinacl—], For’cobe”o Mushrooms and Roastecl Feppers with Balsamic

Sﬂrup & chto,
Orfor your convenience, we offer:

(Combination Flate of4oz. [Tilet with Borclclaise Sauce and a_Jumbo LumP (Crab Cake with Cucumber
Dill Drcssing

~T o Finish ~
(Choice of One
Swiss Chocolate Mousse w. Firouline Cookie, (German Cl—leesecakc w. Fresh Strawberrics & WHPPCCI
Cream, Vani”a Bcan ]ce Cream with Fresl—l 56850ﬂa| Berries

Coﬁcee, Tea
$%5.95 per person

Su bstitute Dessertfora chding/ SPccialtg Cake
Aclditional Surchargc $4 per person

AH APPctizers & E_ntrees must be Preselccted atleast 48 hours in advance of event

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.




ComPlctc Dinner 5Pccia|5
~ Semi Private Main Dining Room ~

Three Course 5Pccial
~ 5ouP or Salad ~

~ [ ntrees ~

Gul]c SHrimP with Articlﬁokes and Mushrooms
Roasted Ha]mc Rack of Lamb ina Fecan Crust
Osso Bucco of Fork (Giarni
Fan Seared Salmon with Sauce Remoulade
Chicken Napo]eon finished with a with a Sweet Pecan Putter

Fetit Filet Mignon

AllT ntrees Served with \/egetablc, Potato or Rice Filaf

~To Finish~
Choco!ate Mousse or Viennese Raspbcrrg Fudding
with WlﬂiPPed (Cream
Cogee or Hot or ]ccd Tea

$22.95 per person
Aguarantced number oFguests will be required 2 c{ags Prior to the event

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Banquct Bu#ct

(Mir\imum 50 6ucst5>

~ T o Start~
(hoice of SOUP

or

Garc{en Fresh Sa!ad with House Drcssing
{Flease Pre-select SOUP or Salad}

Ro”s and Butter

Ser\/ed to your C]uest Tab]eside

2 Buﬁ:ct [ ntrees ~
Roast Prime Rib of Beef Au Jus~ (Carved to Order,
(Chicken Chasseur, Marsala or Ficcata,
Mahi Mahi or Salmon,
Fres}'\ Fi”et Sautécd with Fars]eg Lemon Butter,
Fotatocs and \/egetablcs Du Jour

~ T o Finish~
Co{:xccc) Tea and ]ced Tea

~ SPecial Dessert Menu ~
(Choice of One
K69 | ime Flie, Light Swiss (Chocolate Mousse, (_heesecake with Strawberries,
(Cheesecake [Tritter with 3 Sauces, Pananas [Toster [Tlamb¢, T iramisu

or

~\iennese Fas’cry Tab]c ~
(Ac{clitional Surcharge o1c$+.95 Perguest)

$46.00 per guest

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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| _atin Puffet

~ T o Start~
Platter of [Tresh [Fruits and Perries
But]cr Fassccl Hors D’Ouevrcs
Brochette of Smoked Sausagc and Grilled F’ineapplc
[Ham and Qpeso Fresco
Chicken Quesadilla
Platter of either (Guacamole or Pico de (Gallo Salsa with Crispg (Corn J ortilla Cl’liPS
~ Served Tablcsiclc ~
Mixed (areens with Cucumber and | omato with a Creamy Herb Dressing

~ Buﬁzct E_ntrccs oy

Roast Pork in Adobe SPicc ~Carvedin Room
Girilled Mahi with T oasted Corn, Roasted Red Feppers, Cilantro and ch | ime Putter
(Chicken Roasted with Onions, Feppers and Ancho Chili

Accompaniecl bg
Black Beans and Yellow Rice

~To Finish ~

Cinnamon Dusted F!antains on \/ani”a ]cc Cream with Du!ce Lcche
(offec and Tea

$30.00 per person

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.

e




Additional SOUP and Salad Sclcctions

~Soups-
Sweet | omato and Wild Rice
Three Cheese and Sauvignon Blanc with C rostini

Consommé with \/egetab[e Julienne and [Tresh [Herbs

~Salads~
Bon APPetit (Garden Salad with a Lig}'\’c \/inaigrct’cc
Babg (Greens with Be]gium [~ ndive and Radicchio

FI‘CS!’] SPinacl‘l with GraPe ] omatoes, Mozzare”a and Ripc O!ives

Additional surchargcs may aPP]g when substituting soups or salads

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Fasscd Hor‘s D Ocuwcs

Fricccl Fer Fiece

Scotch Smoked Salmon Canapé with Mustard Dill and Caper Mayonnaise 3.50
[Five Spice | una with Cucumber Wasabi Relish 3.50
Spanakopita with Yogurt and Cucumber Dip3.50
Mini Beef Wellington with Sauce Béarnaise  3.50
SPiced Sausage [Tilled Mushroom CaPs %.50
Proiled Crabmeat Herb- Stuffed Shrimp  3.50
Chilled Melon with Imported Frosciutto 3.50
Asparagus \Wrapped with Smoked Salmon 3.50
Hibachi Beef Sate with Monterey Jack Cheese 3.50
Jalapeno Peppers Stuffed with Cheddar Cheese 3.50
Putton Mushroom with Spinach and [Feta Cheese 3.50
Cherry T omatoes with [Jerbed (Cheese and Roasted Walnuts .50
Baked Chicken (Cordon Bleu Bites with Dgon Mustard Dressing 3.50

Strawberrg with Boursin Cream Cheese and Orange Honcg 3.50

5kewer of Mozzare”a) Articlﬂokc & 5un~Dricd T omato with chto Crackecl Fcppcrcoms 3.50

Miniature LumP Crab Ca‘(es with Creole Kemou]ade 4.50
Maine Lobster Canapé with Cognac Dressing 4.50
Mini Bric n Crout with Raspberrics 4.50

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Hors D’Oeurvre Displays & Chef Stations

~ Displays ~
Fresh Fruit and (Cheese with Assorted (rackers and Preads
$ 6.50 per (uest

Assortecl \/egetab!es and Relislﬁ Ser\/ecl with Cucumber Dl“ Sauce.
$%5.85 per Gucs’c

Jumbo Gulf Shrimp with Branclg and New Orleans Remoulade Sauce
$4.95 ecach (100 Pieces minimum)

Scotch Smoked Salmon Side ~ Served with Dill Dressing, Sour (ream, Choppec{ E_gg, Rgc Foints
Melba T oast, Capers and Onions.
$ 215.00 (Serves 35 Gucs’cs)

Roast Turkey Breast with Mini French Bread, Orar\ge~ Cranberry Relis!ﬁ & Concliments ﬁ
$215.00 (Serves 30 (Guests) |
~ Stations ~
Feppcrcd Petit [Filet Mignon, Fan-Seared with (Green Fcppercorn Sauce & (rostins
$ 4.95 per Piecc +
Petit | amb Chops Sautéed with (lassic Bearnaise
$ 5.50 per Piecc #

Frime Roast Rlb of Bec{: Carved in Room with Horseradisl—u Saucc, Condiments and Fetit f:rcncl—r Brcac]
$ 325.00 (Servcs 35 Guests)

Cl—rmcs Fas’ca Station ~ Cl—reese Tortellini and Fcnne Rigatoni Fas’ca Tosscd to Orcler with Clnoice
of T omato Pasil Sauce or (lassic Alfredo Sauce. Served with Parmesan Sticks.

$9.50 per Guest

[Hand Carved Roasted Pork Rubbed with Carawag & Marjoram,
Served with Creamg Dijon Dressing & Mini Frenc}’\ Loavcs.
$215.00 (Scrves 35 Guests)

[and Tossecl f:resh Caesar Salacl Station $ 6.00 per (Guest
- add Gri”ed Cl’zicken Breast $4.50 per Guest, or New Or]eans Stgle Jumbo Shrimp $ 6.00 per Guest

All Station |tems Require a Chef ~ Additional C}'\argc of $ 75.00

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.




Themed Breaks,
Working | unches

Ancl A{:’cemoon T eas

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Working “on the g0’ | unches

The Shipyard
Albacore T una Salad served on choice of bread with | ettuce, T omato and assorted condiments, \Whole
Fresh [ ruit, ]nc{ividua] Bag of Chips, Jumbo Chocolatc ChlP Cookie,
lndividual SOCla or Water
$19.95 per person

The Admiral

lta]ian Salami and Brie Cheese served on choice of bread with | _ettuce, | omato and assorted
condimen’cs, Whole Freslw Fruit, ]ndividual Bag of CiﬁiPs, Jumbo C!ﬂocolate CHP Coo‘(ie, lndividua!

Soda or \/\/atcr
$19.95 per person

The Halyard 4

Smokecl Ham and SWiSS Cheese served on choice of bread with Lcttuce, Tomato and assorted
condiments, \WWhole [Fresh [Fruit, [ndividual Bag of Chips) Jumbo (Chocolate C}MP (ookie, ndividual #
Soda or \/\/ater

$21.95 per person

Bread Choices '
]:I"CSI’I Eaguette
Foccaccia 1
Wheat
Rye

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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| adies Afternoon | ea |

Assortment of Hot Tea

—~

Fresl'l Fruit Flate

—~

Desscr’c Sampler

Assor’ced Canapés I
$15.95 per person

| adies Afternoon T ea 4

Assortmcnt of f"‘]ot Tea

—~

C!’\oco!ate Coverec{ Strawbcrries

—~

Assortecl Bruschetta
with mixed greens
Assortecl Fas’cry SamPler ﬁ
$ 14.95 Fcr Ferson 1

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Themcd Breaks

Cookie | overs brcak
Assorted Freshlg Bakec{ Cookies and Fresh Bakec{ Brownies, lce Colcl MI”( & Chocolate Milk, f:resh
Brewed Cogec & Decageina’ced Cogcc Herbal Tca, Assor’ced SoFt Drinks & Bottled Watcr

$1%.95 per person

Power Break
Assorted Yogurts and Granola Pars, [Fresh Seasonal [ruit, FruitJuiccs, Assorted Soft Drinks and

Bottlecl Water

$14.95 per person

Gardcn Hawcst Brcak
Garclen Fresh \/egetables with DiP, Domestic C]’]ecse and Wlwole Grain Crackers
Assorted Soft Drinks, Frcshly Brewed Coffee, Decaffeinated (offee and SPccia]tg T eas

$12.95 per person

Thc Quartchccl(
Al Day Break Package

| etus start your morning with ]:reslﬂlg Brewec] chular and Decagcinated Comcmcee,
Fresh Squeezc f:lorida Orange Juicc, Assorted qu:ins, And a Fresh ruit Displag

10:00 AM

Regresl—r beve rages, rcmovcj uice,

Aclcl Bottlecl Water and Assorted Sof:t Drinks

12:00 FM
Worlcing “on the go” Lunches
Refresh beverages

2:30FM
Refzresh all bcverages and add Assor’ced Cookies

$42.95 per person

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.

e

IS | ————————— — —— e



e

Dessert Options

Keg | ime Fie
Chcesccake [ritter with » Sauccs
Bananas f:oster Flambé
T iramisu
SWiSS Chocolate Mousse w. Firouline Cookie
(German (Cheesecake w. [Tresh Strawberries & Whipped (Cream
Vanilla Bean Jce Cream with [Tresh Seasonal Berries
Flantains on Vanilla Jce Cream with Dulce | eche

APP]e Strude!
(Chocolate Pourbon Pecan Fie

Triple Cl’locolate Decaclencc Suprcmc Tortc

Ang of the above desserts $6.00

Viennese Fas’crg Tablc $12.00
Assorted Mini Fastrg 5amPler $7.00

Mini Dessert Samplcr $3.00

~Cakes~
Wedding and Spccialtg (Cakes $ 7-00 per (huest and up
(]ncludes Cake and SCWECC)

(Cake Service on!g ~ $4.00 per person

Additional surclnarges may apply when substituting Desserts

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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Bcveragc SOervice

Beverage Service may be arranged for 9ourFunc’cion bg uti!izing the Fo“owing: an “Open Bar Service”
(C]ient pays for all Bar beverages consumecl) Charges will be added to your Functions ]nvoice) ora
“«(Cash Par (All Bar bevcrages consumed are Paid for individuang bg the (lient’'s Guest). [fa (Cash Par
is selected, a $75.00 Set up Fee will be cl'larged up to 75 guests, $150.00, 75+ guests. Should the Cash
bar Revenue exceed $150.00/$300.00 the Set up [ees will be waived.

For your convenience, a combination of the above may be selected.

Well 6.50
Call 750 1
Premium 9.00 |
Wine 5.50
Domestic Beer 3.50
]mPortccl Beer 6.00 +
Soda 2.50 4
Virgin 5.95
Juice 2.95

Non~Alcol—rolic Fruit Func!—x $ 50.00 per Ga“on

Alcoholic Rum [Fruit Punch $ 95.00 per Gallon
Champagne Funch $ 10450 per Ga”on
Funch FFountain $ 50.00 Kenta] Fee

~Wine & C]—nampagnc ~ I’
Fleasc refer to our Wine | ist

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.
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5Pccial Set UP Service

~Dance f:loor ~

$295.00

~ Overtime Charges =
$295.00 per hour

ad Dc[uxc Sunsct Ccrcmony a
|ncludes Officiant, Chapc! Set up to include: |sle Runner, T raditional Arch, Chair Sct—up, Chair
(overs, on site Ceremong (Coordination, 1 hour Rehearsal dag before event

$ 795.00

= 5unsct Ccrcmong ~
Chapel Set up to include: |sle Runner, T raditional Arch, Chair Set—-up, (Chair Covers, on site
Ccremong Coordination, i hour Rclﬂearsa! da9 before event +

$595.00 #

~ Audio Visua{ Equipmcnt ~
Foc{ium/MicroPhonc, Slic]e Frojector, Overhead Frojcctors, A/\/ Screen
Renta] ]:ccs \/arg

Our Banquet Staff will be l—wappg to discuss other amenities and furnish referrals for SPecial Services to
comP]ete your party Planning needs. ﬁ

20% Service Charge & 7% Sales Tax will be added to all Charges
Pricing subject to change without notice.




