
ENTREES - select (2) 
PRIME RIB OF BEEF [DF / GF]
Hand carved slow roasted prime rib of beef served with
choice of horseradish cream (contains dairy) or port demi
SUPREME TROPICAL GRILLED CHICKEN [DF / GF]
Grilled chicken breast topped with toasted coconut and
served with a tangy cilantro mango/papaya salsa
LOBSTER RAVIOLI 
Ravioli filled with succulent lobster, shrimp, ricotta and
parmesan cheese glazed in a pesto cream sauce

PORK TENDERLOIN [DF / GF]
whole roasted loin of pork served with a mouthwatering cranberry mango chutney
PAN SEARED FLORIDA GROUPER [GF]
Pan seared grouper fillet with fresh herbs and lemon buerre-blanc sauce
BLACKENED SALMON [ DF]
Scottish salmon filet tossed in Cajun blended spices, lightly seared, and topped with
a savory BBQ pineapple teriyaki glaze
SEAFOOD ALFREDO
Fettuccine pasta tossed with shrimp, scallops and crabmeat in a delicious creamy
classic alfredo sauce

SIDES - select (2)
Fire roasted seasonal vegetables [VEG / V / DF / GF]
Roasted herb polenta [GF]
Coconut rice [VEG/ V / DF / GF]
Sauteed zucchini and summer squash [VEG / GF]
Buttered egg noodles with pesto [VEG]
Mushroom risotto [VEG/ GF]
Sweet potato gratin [VEG/ GF]
Smashed red bliss potatoes [VEG/ GF]

SALAD - select (1)
served with freshly baked breads and rolls and herb butter
FRESH GARDEN SALAD [VEG / V / DF / GF]
Fresh garden mix tossed with cucumbers, grape tomatoes, and peppers served with
a selection of two dressings
CLASSIC CAESAR SALAD [VEG]
Crispy romaine hearts tossed with our caesar dressing and grated parmesan
cheese, topped with herb croutons
GREEK SALAD [VEG / GF]
Tossed romaine lettuce, olives, feta cheese, oregano, parsley and tomotoes with
olive oil dressingF
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12VEG = Vegetarian / V = Vegan / GF = Gluten Free / DF = Dairy Free / t = not available on Miami Lady
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S E L E C T  ( 3 )  F R O M  O U R
H O R S  D ' O E U V R E  M E N U

B U T L E R  P A S S E D
H O R S  D ' O E U V R E S




DESSERT
Our Chef's assortment of gourmet cakes and pies.

TROPICAL FRESH FRUIT DISPLAY [VEG / V / DF / GF]
A colorful display of assorted seasonal fresh fruit
VEGETABLE CRUDITE DISPLAY [VEG / V / DF / GF]
Fresh cut garden vegetables arranged around Chef's signature dip (dip contains dairy)
IMPORTED & DOMESTIC CHEESE DISPLAY [VEG]
A variety of imported and domestic cheeses with assorted crackers


