
 

  

Plated Light Luncheons 
  

Light Luncheons Include Iced Tea, Rolls and Butter 

Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea and Dessert 

  

Spa Salad 

Chilled Jumbo Shrimp with Couscous Tabouleh  

Cherry Tomatoes, Capers and Lemon-Herb Vinaigrette 

$25.00 

  

Duo of Croissants 

Chicken Salad and Lobster Salad Croissant Sandwiches  

Cottage Cheese and Bowtie Pasta Salad 

$25.00  

  

Deli Plate 

Rolled Slices of Virginia Ham, Roast Beef, Turkey and Pastrami  

Jarlsberg and Cheddar, Potato Salad, Hard Boiled Egg, Tomato Wedges  

Green and Black Olives and Assorted Breads 

$25.00  

  

Chicken Sesame Roll Up 

Pinwheel Slices of Chicken Breast, Oriental Vegetables, Tomato and Baby Lettuces 

Wasabi Sauce and Ginger-Balsamic Vinaigrette 

$26.00  

  

Salmon Roulade 

Medallions of Smoked Salmon, Spinach and Gorgonzola Cheese  

Baby Mixed Greens and Roasted Garlic Vinaigrette  

$26.00 

  

Duck Breast Salad   

Served with Mesclun Greens, Belgium Endive, Cucumber and Orange Polenta  

Fennel-Citrus Vinaigrette  

$27.00  

  

Choice of Dessert  

Chocolate, Raspberry or Coffee Mousse, Key Lime Pie or Fruit and Berries 

Trio of Fruit Sorbet with a Splash of Champagne, Add $4.50  

 
  

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

  

 



  

 

 

Entrée Salads 
All Entrée Salads include Iced Tea, Rolls and Butter 

Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea and Dessert 

 

Blackened Salmon Capri 
Blackened Salmon atop sliced Roma tomatoes layered with fresh mozzarella and basil 

Served with field greens, Balsamic vinegar and extra virgin olive oil drizzle 

$28 

 

Spinach and Crab Cakes 
Baby spinach, prosciutto, sun-dried tomatoes and toasted walnuts, 

Topped with two lump crab cakes, roasted shallot vinaigrette 

$32 

 

Chicken Cobb 
Crisp iceberg and romaine lettuce, watercress, avocado, tomato 

Chicken breast, bacon, Monterey Jack cheese, lemon-Dijon vinaigrette 

$28 

 

Jamaican Pineapple Boat 
Curried chicken salad with pineapple, grapes, cashews and toasted coconut 

Served with cream cheese and banana nut finger sandwich 

$28 

 

Greek Salad with Lamb Medallions 
Rosemary roasted lamb tenderloin, sliced and serviced over a bed of crisp romaine 

With tomato, cucumber, feta, bell pepper, kalamata olives and pepperoncini, 

Lemon-herb vinaigrette dressing and pita points 

$32  

 

The Caesars 
Crisp romaine Lettuce with shaved Reggiano-parmesan, anchovies, 

Artisan bread herbed croutons, creamy Caesar dressing and your choice of the following: 

Grilled Chicken $28   Sirloin Steak $35 

Maine Lobster $38   Blackened Grouper $35 

Herbed Panko Crusted Salmon $28 Chipotle-Citrus Glazed Shrimp $32 

  

 

 

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

  



  

Soup and Sandwich 
Available for Groups up to 80 

 
  

All Soup and Sandwich Selections Include Iced Tea, Freshly Brewed Coffee, Decaffeinated Coffee,  

Hot Tea, Tray of Assorted Cookies, Brownies and Blondies 
  

The Bayou 
Seafood Gumbo and Muffuletta  

Round Italian bread layered with prosciutto, hard salami, mortadella,  

mozzarella and provolone, topped with olive salad 

$26 

  

The Californian 
Tomato Bisque and Crab and Avocado Stuffed Pita 

Dungeness crab salad with sliced avocado in a whole wheat pita pocket 

$26 

  

The Cubano 
Black Bean Soup and Cuban Sandwich 

Sliced smoked ham, pulled pork, Swiss, dill pickles on pressed Cuban bread with yellow mustard 

$22 

  

The Midwesterner 
Corn Chowder and Stacked Roast Beef and Cheddar 

Thinly sliced roast beef and sharp cheddar on a ciabatta roll with smoked horseradish sauce 

$22 

  

The New Englander 
New England Clam Chowder and Lobster Roll 

Fresh Maine lobster meat lightly coated with lemon mayonnaise and a touch of finely chopped celery. 

 Served on a buttered, griddled roll and topped with a sprinkling of fresh fennel 

$30 

  

The New Yorker 
Minestrone and Pastrami on Rye 

Sour dough rye with thinly sliced pastrami and Swiss, Dijon mustard 

$26 

  

The Texan 
Chef’s Killer Chili and Southwestern Club Wrap 

Diced chicken, bacon, shredded lettuce, cilantro, tomato, corn, red beans,  

chopped banana peppers, Monterey jack cheese and Jalapeno mayo 

$26 
  
 

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

  

 



  

Plated Luncheons 
  

Plated Luncheons Include Iced Tea, Soup or Salad, Chef’s Vegetable, Rolls and Butter  

Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea and Dessert 
  

Choice of Chef’s Soup of the Day or Salad  
  

Florida Field Greens 
Mixed Baby Greens, with Radicchio, Red and Yellow Tomatoes and Cucumbers  

Creamy Parmesan-Peppercorn Dressing  
  

Spinach Salad 
Baby Spinach with Roma Tomatoes, Goat Cheese and Toasted Pecans  

Madeira-Shallot Vinaigrette  
  

Caesar Salad 
Crisp Romaine Lettuce with Shaved Parmesan, Anchovies and Croutons 

Creamy Caesar Dressing  

Add $4.50 
  

Tomatoes and Buffalo Mozzarella 
Red and Yellow Tomatoes Layered with Buffalo Mozzarella, Fresh Basil  

and Sun-dried Red Peppers, Scallion Vinaigrette 

Add $4.50 
  

Choice of Entrée  
  

Herb Crusted Grouper 
Served with Lemon Beurre Blanc and Whipped Sweet Potato 

$35.00  
  

Grilled Salmon  
Served with Thai-Curry Sauce and Basmati Rice  

$30.00 
  

Shellfish and Angel Hair 
Bronzed Shrimp and Jumbo Scallops over Angel Hair  

Ginger-Cilantro Velouté  

$35.00 
  

Choice of Entrée Continued on Next Page 

 
  

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

  

 



  

Plated Luncheons 
  

Plated Luncheons Include Iced Tea, Soup or Salad, Chef’s Vegetable, Rolls and Butter  

Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea and Dessert 
  

  

Chicken and Penne 
Sautéed Fresh Vegetables and Chicken 

Tossed with Penne in a Light Chardonnay Cream Sauce 

$27.00  
  

Grilled Chicken Breast 
On a Crispy Orzo Cake with Lemon-Caper Velouté 

 $27.00  
  

Blackened Pork Tenderloin 
Served with Spicy Apple and Vidalia Chutney and Saffron Rice  

$27.00  
  

Roasted Striploin Medallions 
Served with Wild Mushroom Demi-glace and Oven Roasted Potatoes 

$34.00 
  

Petite Filet Mignon 
Served with Pink Peppercorn Demi-glace and Duchess Potatoes 

$42.00 
  

 

 

Choice of Dessert 
  

Key Lime Pie 
  

Fresh Florida Fruit Tart  
  

White and Dark Chocolate Mousse 
  

Strawberry Swirl Cheesecake  

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

  

 



  

The Deli Lunch Buffet 
  

Prepared for a minimum of 25 

  

 

 

Chef’s Soup of the Day 
 

Pasta Salad  

Herbed Potato Salad with Bacon and Scallions 

Curried Cole Slaw 

 

 

Select Three Meats 
  

Hard Salami 
Lean Pastrami 

Baked Virginia Ham 

Sliced Turkey Breast 

Choice Roasted Beef  

Pulled Barbecued Pork (Served Hot) 

 

 

Sliced Cheddar, Provolone and Muenster 

Crisp Lettuce, Sliced Tomato and Red Onion 

Relishes and Condiments 

 

Assorted Breads and Rolls  

 

Cookies and Brownies 

 

Iced Tea and Coffee, Decaffeinated Coffee and Hot Tea 

  

$30.00 per person  

  
  

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

  

 



  

The Gulf Shore Lunch Buffet 
  

Prepared for a minimum of 25 

  
Fresh Fruit Salad 

Garden Salad Bar with Three Dressings 

Watercress, Hearts of Palm and Spicy Walnuts in Vinaigrette 

 

 

Select One Meat Entrée 
  

Herb Seared Salmon 

Batter Fried Grouper with Tartar Sauce 

Grilled Chicken Breast with Roasted Red Pepper Cream Sauce 

Roasted Sliced Pork with Apple Raisin Chutney 

 

Select One Pasta Entrée 
  

Seafood Linguini 

Vegetable and Penne Sauté 

Chicken and Spinach Fettucine 

Oriental Beef Stir-fry with Egg Noodles  

  

Chefs Vegetable and Starch 

Rolls and Butter 

 

Key Lime Pie 

Chocolate Mousse Cake 

Tropical Fruit Tart  

 

Iced Tea and Coffee, Decaffeinated Coffee and Hot Tea 

  

$38.00 per person  

 

 

  
  

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

  

 



  

The Southwestern Lunch Buffet  
  

Prepared for a Minimum of 25 

 
  

Cucumber and Jícama Salad  

Black Bean, Corn and Tomato Salad 

Southwestern Slaw 

 

Tortilla Chips with Guacamole  

 

Select One Fajita Meat 
  

Sliced Beef, Chicken or Gulf Shrimp Sautéed with Onions and Peppers  

Served with Soft Flour Tortillas  

 

Select One Taco Meat 
  

Spicy Ground Beef or Heart Healthy Seasoned Ground Turkey 

Served with Grated Cheddar, Shredded Lettuce 

Chopped Jalapeño Peppers, Diced Tomato and Onion  

Sour Cream, Salsa Fresca, Crisp Fried Taco Shells    

 

Select One Burrito 
  

Beef, Chicken, Pork, Seafood or Vegetable   

 

Spanish Rice, Refried Beans and Corn Muffins 

 

Warm Fruit Empanadas, Churros  

Whipped Cream, Chocolate and Strawberry sauces  

 

Iced Tea and Coffee, Decaffeinated Coffee and Hot Tea 

  

$38.00 per person  

  

  

  
  

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

  

 



 

 

The Sports Lunch Buffet  
  

Prepared for a Minimum of 25 

 

 
  

Curried Cole Slaw 

Creamy Potato Salad  

 

Potato Chips with Ranch Dip 

 

Buffalo Style Wings and Drummettes 

(order mild, medium or hot) 

 

Select Two Meat Entrées 
  

Hot Dogs and Sauerkraut (Separate Chafing Dish)  

Hamburgers with Lettuce, Sliced Tomato and Red Onion 

Pulled Barbecued Pork (Served Hot) 

 

 Assorted Sandwich Rolls, Condiments and Relishes  

 

Select Three Toppings For Your Pizza  
  

Sausage, Pepperoni, Barbecued Chicken 

Mushroom, Green Pepper, Onion, Black Olives 

Green Olives, Anchovies, Extra Cheese  

 

Cookies and Brownies 

 

Iced Tea and Coffee, Decaffeinated Coffee and Hot Tea 

  

$38.00 per person  

  

  
  

  
  

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

  

 


