
  

The Island Breeze Dinner Buffet 
 Prepared for a minimum of 50 

  

Chef’s Salad Bar  

An Array of Seasonal Vegetables, Fresh Greens and Accompaniments  

Choice of Two Dressings  

  

Select Two Specialty Salads  

Watercress, Hearts of Palm and Spicy Walnuts in Vinaigrette 

Pasta Salad, Creamy Potato Salad, Curried Cole Slaw  

Tropical Fruit Salad, Oriental Vegetable Salad 

  

Select One Pasta Entrée  

Chef’s Fresh Vegetable Sauté with Penne  

Smoked Chicken and Fettucine in Lemon Basil Sauce 

Shrimp Scampi in Angel Hair Nests  

Seafood Linguine  

  

Select One Meat Entrée  

Grilled Chicken Breast, Key Lime Sauce  
Sliced Jamaican Jerked Pork Loin, Ginger-Tamarind Sauce 

Baby Lamb Chops, Mint Demi-Glace 

Sliced Sirloin in Rosemary Jus  

  

Select One Seafood Entrée  

 Herb Crusted Grouper 

Char-broiled Mahi Mahi Teriyaki 

Grilled Salmon with Sun-Dried Tomato Beurre Rouge 

Grilled Tuna Steak with Wasabi Beurre Blanc 

 

Chef’s Fresh Vegetable and Starch, Rolls and Butter 

 

Key Lime Pie, Mango Cheesecake and Chocolate Macadamia Cake 

 Freshly Brewed Coffee, Decaffeinated Coffee, Hot or Iced Tea 

 $60 per person 
  
 

Menu prices do not include taxable service charge or sales tax and are subject to change without notice.  
 



  

The All American Cookout 
  

Prepared for a minimum of 50 

 
 

Select One Salad Bar  
  

Chef’s Salad Bar  
An Array of Seasonal Vegetables, Fresh Greens and Accompaniments  

Choice of Two Dressings  
  

The Tropical Caesar Salad Bar  
Crisp Romaine Lettuce, Grated Parmesan  

Hearts of Palm, Artichoke Hearts, Roma Tomatoes and Toasted Pine Nuts  

 Toasted Herbed Croutons and Creamy Caesar Dressing  
  

Select Two Specialty Salads 
  

Fresh Fruit Salad, Creamy Cole Slaw, Country Style Pasta Salad 

Sliced Tomato, Basil and Fresh Mozzarella with Balsamic Vinaigrette Drizzle 
  

Select Three Entrées  
  

Grilled Atlantic Salmon with Lemon Pesto Butter 
Sage and Garlic Marinated Chicken Breast 

Grilled Pork Chops with Spicy Apple Chutney 

Grilled New York Strip Steak, Sautéed Onions and Mushroom Demi Sauce 

Grilled Baby Lamb Chops Served with Mint Demi-Glace 

Barbecued Baby Back Ribs 
  

Baked Potato Bar  
Baked Idaho Russets with Whipped Butter, Sour Cream, Grated Cheddar 

Bacon Bits, Fresh Cut Chives and Chopped Onions 
 

Chef’s Fresh Vegetable Medley, Rolls and Butter 
 

Key Lime Pie, Pecan Pie 

New York Style Cheesecake with Strawberry Sauce and Whipped Cream 
  

Freshly Brewed Coffee, Decaffeinated Coffee, Hot or Iced Tea 
  

$80 per person 
  

Menu prices do not include taxable service charge or sales tax and are subject to change without notice. 

  

 



 

The Naples Luau Dinner Buffet 
  

Prepared for a minimum of 75 

 
  

Assorted Sushi, Sashimi and Smoked Fish 

Traditional Garnitures and Condiments  
  

Sliced Tropical Fruits 

Honey and Poppy Seed Yogurt Dressing 

 

Hawaiian Salad Bar 
 Tossed Fresh Greens with an Array of Seasonal Vegetables  

Toasted Macadamia Nuts and Sun Dried Fruits 
  

Lomi Lomi Salmon Salad 
  

Aki Salad (Hawaiian Slaw) 

 
  

Vegetable Spring Rolls with Peanut Sauce 

Fresh Mahi Mahi in Lemon Butter 

Fried Tempura Shrimp, Spicy Thai Dipping Sauce  

Polynesian Sweet and Sour Chicken  

Carved Roasted Suckling Pig with Fruit Chutney 

Teriyaki Beef Steak 

 
  

Stir Fried Vegetables 

Island Style Fried Rice  

Baked Sweet Potatoes with Orange Honey Butter 

 
  

Lavosh with Macadamia Nut Hummus  

Banana Bread, Rolls and Butter 

 
  

An Array of Tropical Desserts 

Freshly Brewed Coffee, Decaffeinated Coffee, Hot or Iced Tea 

 $150per person  

 

 

Menu prices do not include taxable service charge or sales tax and are subject to change without notice. 

  

 


