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RESORT & SPA

Banquet Menu Package

7_/7@ 5/70/‘65 Kesort 5»5/05
25}/50111%/41’/3171'/}:,4 venue ® Daﬂtona Beacﬁ 5/70r65 . /:L 32778
87 7-345-0452 f:ax.-}85~522~7258

Fer person Priccs are sub)'cct to22% SCrvice Charge and 6.5% Salcs Tax

Menus and Prices are subject to c!’rangc without notice
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RESORT & SPA

Continental Break{:ast

(One hour maximum)

THE SHORES CONTINENTALBREAKFAST
Fresh Florida Natural Orange and GrapegruitJuices
Sliced Seasonal [Fruit and Perries with Light Citrus Yogurt Sauce

Choice of One of the Fo”owing; [Hot Jtems

Break{:ast Croissant
A Flakﬂ (Croissant Stuffed with F!uﬁcy Scrambled Eggs

\/irginia [Ham and Cheddar Cheese

Or
(reamed Spinach & | cta
XX
Bclgian Wamcs
Pecan Belgian Waffles Served with
Warm Vermont Maplc Sgrup and B]ueberr3 Fruit Topping
XX J
brcak{:ast Biscuit

Southern Stgle Biscuits Stuffed with Flu)@g Scrambled Eggs
Countrg Sausage and Cheese

L X X4
Breakfast Qucsacli"a

Farm [Fresh Scrambled E_ggs with [am, Pacon Onions & Feppers
Presented in a Rolled [Flour T ortilla Served with [Fresh Salsa

Selection of Bagels with Cream (Cheese and Wlﬂippecl Butter
SClection of Danish, (Croissants, Muffins and Nut Brcads
Servec{ with Butter, Freserves, Je”ies and Marmalac]es

Fres!’;lg PBrewed Coffee, Decaffeinated (Coffee and a Selection of [Fine T eas
$22.85++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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RESORT & SPA

Continental Break{:ast
(Continucd)

SUNRISE CONTINENTAL

Fresh Florida Natural Orange and Grapexcruit Juices
Fresh Sliced Seasonal [ruit
A variety of |ndividual Yogurts
Assortment of Dry Cereals
Served with Skim and Whole Milk
Fres!‘)lg Bakec{ Assorted Muffins, Danish & Bage|5
Marmalac{e, Fruit Freserves, Cream Cheese, T—ioneg and Butter
FresHH Brewed Coffee, Decaffeinated (Coffec and a Selection of [Fine T eas

$17.95++ per person

OCEANSIDE CONTINENTAL BREAKFAST

Fresh Florida Natural Orangc and Grapefruit Juices
Fresh Sliced Seasonal [Fruit
Fres!’;[g Bakec{ Assortecl Muffins, Danish & Bagds
Marmalac{e, Fruit Frescrves, Cream Cheese, T#]oney and Butter
Fres!’;[g PBrewed Coffee, Decaffeinated (Coffee and a Selection of [Fine T eas
$16.95++ per person

OCEANVIEWMORNING BREAKFAST

Fresh [Florida Natural Orange and Grape]cruit Juices
Freshlg Bakcc{ Assorted Muffins, Danish & Bagcls
Marmalac{e, Fruit Freserves, Cream Cl’ieese, Honeg and Butter

FI‘CS]’TI\lj Brcwcc{ (Coffee, Decaffeinated Coffec and a SClection of [Tine T eas
$14.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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RESORT & SPA

The Shorcs E)rca‘ocast Buﬂcct
I ach PBreakfast includes:

[resh [lorida Natural Orange Juice &Grapefruit Juice
Sliced Fresh Seasonal [Fruit
[Farm [Tresh Scrambled [ ggs
Apple Smoked Bacon, Sausage | inks
Skillet Fried Red Fotatoes, Peppers, [Morida Sweet Onions
Basket of Assorted Preakfast Pastries

Fres!‘)lg Brewcc{ Cogcc, Decaffeinated Cogce, Sclcction of [Fine J eas

$17.95++ per person

C}ﬂoosc from the Fo"owing items to create a custom buffet

Omelcts Cookec’ To Orc{er*:
Dicecl Ham, T omatoes, Mushrooms, Sca”ionsy Kecl & Green Feppers, Sharp Clﬂec{c{ar or
Gratec{ Montereg Jack Cheese $7.95++ per person

Toastecl Bagels Ser\/cd with Crcam Cheese and WhiPPec{ Butter
$4.95++ per person

Biscuits and Country 5@!6 Gravy
$4.95++ per person

Soutl’xem Stgle Ci'leclclar Cl’ICCSC Gri’cs
$5.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Choosc from the Fo"owing items to create a custom buffet

House Cured | ox and Sliced Bagc!s Scrvcd with Cream (Cheeses, Diced | omatoes, Capcrs, Minced Red
Ohnions, Chopped Egg White & C!’]opped Egg Yokes
$6.95++ per person

Che)c [Hand Car\/ed Jezebel G!azec’ [Ham with [ Jomemade Biscuits*
$6.95++ per person

Shores E_ggs Benedict
$6.95++ per person

Cirmamon Raisin [French T oast Scrvccl with Warm Vermont Map|e Sgrup
$5.95++ per person

Brealocast desadi”a with Farm Fresh 5crambled Eggs, Ham, Montereg Jack Cheese
Presented in a Rolled [Flour Tor‘ti”a Servccl with [Tresh Salsa
$5.95++ per person

T he Shores Resort & SPa Breakfast Buffets requires a minimum of 30 guests
*Culinary Feeof $75.00 per hour for Omelet Station and Car\/ing Station

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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RESORT & SPA

Flatecj Brea‘c{:ast

AMERICAN BREAKFAST

Fresh Florida Natural Orange Juice
Seasonal [Truit CuP

Farm [Fresh Scrambled Eggs
With C!’woice of the Fo”owing Jtems:

APPIe Smoked Bacon, Sausage | inks or \/irginia [am
Skillet [Fried Red Potatoes, Feppers, Florida Sweet Onions

Basket of Assortec{ Brealocast Fastries

FresHH Brewed Coffee, Decaffeinated Coffeec & Selection of [Fine T cas
$16.95++ per person

CINNAMON RAISINFRENCHTOAST

Fresh [Florida Natural Orange Juicc
Seasonal [Truit CUP

Cinnamon Raisin [Trench T oast
Servec{ with Warm \/ermont Maple Sﬂrup and Whipped Butter
With Choice of the Fonowing [tems:
APPIe Smoked Pacon, Sausage | inks or \/irginia [am

Skillet Fried Potatoes, Feppers, Florida Sweet Onions

FI‘CS]’TI\lj Brcwcc{ (Coffee, Decaffeinated Coffee & Sclcction of [Tine T eas
$15.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Flatcc] E)rcakfast
(Continued)

STEAKAND EGGS

Fresh Florida Natural Orange Juice
Seasonal [Fruit CUP

NY Strip | oin with a Classic Béarnaise Sauce
Farm [resh Scramblcd E_ggs (Garnished with Cl‘noppcd C)‘n’ves
Served with Girilled T omato Provencal

Ski”et Fried Red Potatoes, Feppcrs and [Tlorida Sweet Onions

Basket of Assortec{ Brealocast Fastries

Fres!‘)lg Brewcc{ Coxqjec} Decaffeinated Cogcc & Sclcction of Fine T eas
$22.95++ per person

THE SHORES DEEF DISH QUICHE

Fresh [Florida Natural Orangc Juice
Seasonal [Truit CUP

Shrimp & Poursin Qpicl’rc
Or
Brocoli & Cheddar prc)’re

With Cl’rofce of the Fo”owing |tems:
APPIe Smoked Pacon, Sausage | inks or \/frginia [am

Skillet Fried Potatoes, Feppers and [Florida Sweet Onions
PBasket of Assorted Preakfast Pastries
Fres!’;lg Brewec{ Cogee, Decaffeinated Cogee & Se|ection of [Fine T eas

$17.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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RESORT & SPA

CLASSICEGGSBENEDICT

Fresh I:loricla Natural Orange Juice
Seasonal ruit CUP

Two Foached E_ggs
With C anadian Pacon on an English Muffin Served with [Hollandaise Sauce
Ski”et [Fried Potatoes, Feppers and [Florida Sweet Onions

Fres!‘)[\g Brewcc{ Cogcc, Decaffeinated CO]q:CC & Se|ection of Fine T eas
$17.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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_rhc Shorcs E)runch Bugct
Assorted Chilled Juices
Displag of Sliced [Fresh Seasonal [Fruits and Berries
Smoked Salmon mosaic with T raditional Accouterments
Arugu|a, Pear, Candied Pecans Salad, Bourbon Molasses Dressing
Shrimp, Feta, Kalamata Olives and T ri-Color Powtie Pasta with | ime & | avender Honefj Dressing
Girilled Garden \/egetable Sa]ac{ with White Balsamic \/inaigrettc

Omclets Cookcd to Ordcr*

Diced Ham, T omatoes, Mus}qrooms, (Green Onions, Red and Gireen Be” Feppers
Sharp Cl‘aeclc{ar and Swiss Checse

Belgian Waffles Scrvecl with ot Maplc SgruP and [Tresh Strawberrics & B|ucbcrrics
Toasted Pecans and [Fresh Wl’ﬁpped (Cream

[ive Fepper I ncrusted Beef T enderloin with Pinot Noir Demi Glace
Pecan Praline (Glazed Chicken Preast
With Southern Comfort Sauce
Mahi Mahi with GGuava Nectar and Sweet FCPPer Sauce

Candicc{ 5weet Fotatoes
Tasso Corn Pread Stuging
Cheps Seasonal \/egetable Mcc”ey
Baskct of Assor‘tec{ Breauast Fastrics
Assorted (Cakes and Flies

FrcsH\Ij Brewed Coffee, Decaffeinated Coffee and Selection of [Fine T eas

$50.00++ per person

The Shores Resort & SPa Brunch Buffet rcquires a minimum of 50 guests.
* Culinarg Fecof$75.00 per chef for Omelet Station and Carving Station
Mimosa @ $6.75++ each
The Classic Bloody Mary @ $5.75++ cach

Y Y
Champagnc with Strawberrg (Garnish @ $6.75++ cach.

Fer person Prices are subject to22% SCWiCC Charg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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T heme Preaks
(One hour maximum)

EVERYDAY IS SUNDAL

(Jndoor functions or\|3 Please)
(Chocolate, Vanilla and Strawbcrrg Haagen Dazs |ce Cream
Low Fat Frozen Yogurt
(Chocolate, Caramel and Strawberry Sauces
Sprinkles, Nuts, Cherries, Crumbled Oreo Cookies, M&M, T offee
Whipped Cream
Assorted Soft Drinks
FresHH Brewed Coffee, Decaffeinated Coffec and a Selection of [Fine T eas

$13%.95++ per person

THATS THE WAY THE COOKIE CRUMBLES
(Chocolate Chip, Peanut Butter, Oatmeal-Raisin, White (Chocolate
Macadamia and Sugar Cookies
Assorted Sodas and Chi”cd Milk or Chocolatc Milk
Fres!’;[g PBrewed Coffee, Decaffeinated (Coffee and a Selection of [Fine T eas
$12.95++ per person

FRUIT SMOOTHIE BREAK
Fresh Melon and Yogurt Smoothies
Giranola, Nutri(Grain and [ruit Pars
Fresh Whole Fruit Pasket
Assorted [Truit Juiccs and [Tlavored Mineral Waters
Frcshl\zj Brewed Coffee, Decaffeinated Coffec and a Selection of [Fine T eas

$14.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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7*INING STRECH
FoPcorn and Potato ChiPs

Feanuts and Crackcr Jacl(’s
Tortilla Chips and ['resh Salsa
Giiant Soft Pretzels with Spfcg Mustard
Assorted Somct Drinks, Mincral Water and Non-Alcoholic Bcer
$1%.95 ++per person

THEINSIDE SCOOF
SPinacl‘n, Avrtichoke & Roasted Fcppcr with | oasted Fita Cl‘]iPs
Blue Crab DiP with Crackers & Baguettes
Black E_ﬂc Feaé& Country [Ham DiP
$13%.95++per person

ALOTTACHOCOLATTA
Double Fuclge Brownies
White (Chocolate Macadamia and (Chocolate Cl’np (ookies
Chilled Snicker, Milkﬁ V\/ag Bars and Herslweg Kisses
Chilled Whole and Chocolate Milks
Assor’ccd Soda
Fres!’;[g PBrewed Coffee, Decaffeinated (Coffee and a Selection of [Fine T eas

$13%.95++ per person

THEBIGCHILL
Dreamsicles and Fuclgcsic[es} Nuttg Budc’ies, |ce Crcam Sandwiches

And frozen treats
Assorted Soft drinks to include Root Peer and Ginger Ale
FI‘CS]’TI\lj Brcwcc{ (Coffee, Decaffeinated Coffec and a SClection of [Tine T eas

$13%.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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MIKEY'S LEMONADE STAND

Brownies

White Choco[ate Macadamia Nut &
Chocolate ChlP (Cookies

| emon Squares
Kaspberrg | emonade

Fresl’xlg Squeczc& Lcmonacic & ]ce Tca
Bottled Water

$13%.95++ per person

SOUTHOF THEBORDER
Tri Color Nacho Chips
With Black Bean and Jalapeno Dip
Hot Cheese Dip,
Guacamolc, Sour Cream & Sa|sa
SoFt Drinks & Bottlecl Water
$1%.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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Refreshment E)rcak F mbellishments
BEVERAGLES

Fresh Florida Natural Orange or Grapexcruit Juice $40.00++ ga”on $20.00++ ga”on
T omato, APPIC, or Cranberry Juice $40.00++ gallon $20.00++ 2 gallon
Frcsh]g Brcwed Coffee, Decatfeinated Coffee and Assorted [Tine | eas $42.00++ ga”on
Hot Dutch Choco|ate with Whipped Cream $38.00++ ga”on
Bottled Natural [Fruit Juices (8 o0z.) $3.25++ each
5ugar Free Pottled Juices $3.25++cach
Soft Drink Selection inclucling Diet & Caffeine [Tree $2.25++ cach
(Gatorade $3.50++ cach
Bott]ec{ Watcr $2.75++ cach
Mineral Water $3.50++ each
Tropica[ Fruit Punch, Jced Teaor Countr3 | emonade $25.00++ ga”on
lcec{ Cogcc $38.00++ ga”on
ALACARTLE
Individual [Truit Yogurt Selection $3.25++ each
Whole Fresl’x Fruit $2.25++ per Piece
Fresh Slicecl Fruit $4.25++ per person
Assor‘tec{ Bakcrg Mugins $36.00++ per dozen
Warm Danish $52.00++ per dozen
Fresh Crofssant $36.00++ per dozen
Assortec{ f:resh Bagc|s $3%0.00++ per dozen
Assorted [ce Cream Novelties $6.00++ cach
Assortec{ Candﬁ Bars, $2.75++ each
[omemade Rice Crispy T reats $28.00++ per dozen
Assor‘tec{ Cookies $26.00++ per dozen
White Cl’roco|ate and Doub[e Fuc{ge Brownies $26.00++ per dozen
Assor‘tec{ Fctit Fours $26.00++ per dozen
Chocolate DiPPed Strawberries $%6.00++ per dozen
Marble Dippecl Strawberries $%6.00++ per dozen
Stuffed Gourmet Hot Pretzels $%6.00++ per dozen
(ranola and Nutri(Grain Bars $2.25 ++each
Jndividual Bags of Cl’liPS, Pretzels, Fopcom & Cracketjacl(s $2.50++ cach
Gourmet Mixed Nuts $30.00++ per Pouncl

Fer person Prices are subject to22% SCWiCC Charg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Lunchcon Bugct
THE SHORES SIGNATURE LUNCHEONBUFTET
Field Greens, E_uropean Cucumbers with Clﬁérrg T omatoes
Cheddar, Crumbled Bacon and Croutons
Avtichoke, Mushroom & Roasted Pepper Salad
Fire & |ce Sa!ad
Sautéed Preast of Chicken with Sautéed Corn & Fepper Sauce
Stone Roastcd Groupcr, Habanero & Banana Bucrre Blanc
Sliced New York Strip | oin
Applcwood Jnfused Demi Glaze
Chec{dar & Chive Mashed Fotatoes, Seasonal Fresh \/egetables
Luncheon Ro”s and Buttcr
New Yori( Style Cheesecake
Florida Key | ime Pie with Raspberrg Coulis
Double Chocolate T ruffle Cake
With Grand Marnier Creme Anglaise
Freshly Prewed Coffee, Decalfeinated Coffee and |ced T ea
$%8.95++ per person

ITALIANLUNCHEONDBUFFET
Jtalian Wec{cling Soup
Crisp Romaine | eaves with Shaved Asiago Cheese
(lassic Caesar Dressing and [Jerbed Croutons
Fresh Mozzarella, 5|iccd T omatoes, Slﬂavccl Komano C}‘ucesc, Fresh Basil
\/irgin Olive Oil, Balsamic \/inegar and Cracked Black FCPPer
Chicken Marsala
Pork | oinwith T en Bean Kagout
\/egetarian FPenne Primavera
Ratatouille, Zucchini, E_ggplant and | omatoes in Olive Oil and (Garlic
Assorted Rolls and Breaésticks
Cannoli, Tiramisu and Piscotti
f:rcshlg Brewed Coffee, Decaffeinated Coffee, Jced T ea
$37.95++ per person
The Shores Resort & Spa | unch Buffets requfre a minimum of 30 guests

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Lunchcon Bugct
SOUTHOF THEBORDER LUNCHEONBUFFET
Chicken T ortilla Soup
With Avocado and Cilantro (ream
And CrisP Tortilla Strips
Blistered Corn and Black bean Salad
(Guacamole and Salsa with T ri-Color T ortilla Chips
SPfCH (Chicken [ nchiladas
Make Your Own Fajitas
Teclui[a & | _ime Marinated PBeef and Chicken
Flour T ortilla, Sour Cream, (Grated Cheddar,

Shredded | ettuce, Fica de (Gallo, Sautéed Onions, and Bell Feppers
SPanish Rice and Refried Peans
Jalapeno~5weet Fepper Corn Bread
Fried Cheesecakes, (Chocolate Pecan (Cake
and T res |_eches
Fresh!g Brewed Coffee, Decaffeinated Coffec and |ced T ea

$%6.95++ per person

THE PICNIC LUNCHEONBUFFET
Tossec‘l (Garden (Green Sa]ac‘i
With Chefs Selection of Dressing
Creamg Cole Slaw
Watermclon Wec{ges
Creamg Fotato Sa!ac{
Girilled Chicken Preast with Smokg Barbequc Glaze
Mesquite Broiled Burgers with (Cheddar, Swiss and Frovo]one Cheese
Jumbo Frankfurters with Sauerkraut and (Chili
APProPriétes (ondiments
FPecan FPie & Apple Crisp
f:rcshly Brewed Coffee, Decaffeinated Coffec and Jced T ea
$%6.95++ per person
The 5hores Resort & Spa Luncl’x Buﬂjets require a minimum of 30 guests

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Lunchcon Buacpct

SOUTHFACIFIC LUNCHEONBUFFET
T“]ot & Sour Soup
Mixed Ficld Gireens and Crispg Wontons, Scsamc Gingcr Drcssing
BeeF Fepper Steak
Chicken with Coconut & Red Currg Sauce
Fork Adobo
Stir[ried \/egetables and [ried Rice
Assor’cecl Ko”s
Carrot Cake with Cream Cheese Icing
| emon Foppy Seed Pound Cake
Fresh!g Brewed Coffee, Decaffeinated Coffec and |ced T ea

$35.95++ per person

TASTE OF HAVANA

Tropical Fruit Salaci

Tossed Grcen Salac{ with

Tequi]a and Avocado Dressing
Mojo Chicken Preast with Citrus Sherrg Sauce
Seared Mahi Mahi [Filets Manazo with Banana (Chili Buerre Blanc
Jerk Spicec{ Pork | oin with Mango and Fapaga Salsa
Figcon Peas and Rice
(Chefs Seasonal \/cgctab!es with (Chili Putter
PBanana Macadamia ] art
Keg | ime Fie
Freslﬁlg Brewed Coffee, Decaffeinated Coffee, [ced T ea

$37.95++ per person

The Shores Resort & SPa [ unch Buffets rcquirc a minimum of 30 guests

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Lunc/;eon Bui[i[cf

EXECUTIVEDELIBUFFET

SOUP of the Dag
Seasonal Greens with Sourdough Croutons
(aesar Dressing & Palsamic \/ir\aigrette
Red Bliss Potato Salad
Pasta Primavera Salad with Red Wine & [Herb \/inaigrette
Baby Sl‘nrimp & Almond with Naval Orange & ch | ime Dressing
Tl—n’nly Slice& Turkeg, [Ham & Roast Bce]c
Slicec{ /\gec’ Cheddar, Swiss and [Horseradish [Havarti Cheese
Sliced Fickles, T omatoes and Red |_eaf |_ettuce

APProPriate Condiments

Gourmet Potato Cl‘nips
Assorted Breac{s and Ro”s
New York Stglc C}‘ncesccakc with Assorted Toppings
Freshly Prewed Coffee, Decalfeinated Coffee and |ced T ea
$%2.95++ per person

DELIBUFFET
Seasonal Greens with Sourdough Croutons
(Caesar Dressing & Palsamic \/inaigre’cte
Country Style Red Bliss [otato Salad
Tl’u’nly Slicec{ Tur‘(eg, [Ham & Roast BceF
Sliced Agec{ (Cheddar, Swiss and Provolone Cheese
Sliced Pickles, T omatoes and Red | eaf | ettuce
Assorted Breac{s and Ro”s
APProPriate Condiments
Gourmet Fotato Chips
Brownies & (Cookies
Freslﬁlg Brewed Coffee, Decaffeinated Coffec and |ced T ea
$3%0.95++ per person
The Shores Resort & Spa | unch Buffets requfre a minimum of 30 guests

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Plated Lig!’]t | _unches

CHIMICHURRIMAHI SANDWICH
Marinated Mahi Mahi with Red Cabbage & Mango Slaw
| ettuce, T omato & Cumin Scented Ajoli on Chiabata
Frcsl‘ulﬂ Brewed Coffee, Decaffeinated (Coffec and Jced T ca

$15.95++ per person

SALAD TRIO
Shrimp Remoulade, Chicken APP[e FPecan and T una Salads
OnaPedof Spring Baby Gireens Served with
Luncheon Ko”s and Butter
Frcsl‘ulﬂ Brewed Coffee, Decaffeinated and Jced T ca

$15.95++ per person

DELIFLATE
Smokec{ Turkeg Breast, Smokec] Ham, Roast Bceuc, Cl’\eclc{ar, Swiss and F’rovo[one Cheese,
| ettuce, | omato, Magonnaise, Whole (Grain Mustard
DIH Ficue Spear
Marinated Grilled \/egetable Sa|acl
Lund’meon Ko”s and Butter
FresHy Brewed Coffee, Decaffeinated Coffec and Jced T ea

$14.95++ per person

THE SHORES CHEF SALAD
Smoked [Ham, Marinated Chicken Preast & Sirloin of Beef

With Wisconsin Cheddar & Swiss (Cheese
On a bed of Mixed (Greens, Boﬂcd Egg, Tcarc{rop T omatoes, Cucumbcr and (arrots
Buttermilk and \/inaigrettc Dressing
Luncheon Ko“s and Butter

Frcshly Brewcd Cogcc, Dccageinatcd Coxcmccc and ]ccd Tca
$15.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Plated Lig!’]t | _unches

CHICKEN CAESAR WRAF
Marinated Girilled Chicken Preast
Crisp Romaine with Asiago (Cheese wrapped in a Sun Dried T omato T ortilla
Fasta Salad
Luncheon Ro”s and Buttcr

Frcsl‘ulﬂ Brewed Cogec, Dccageinatecl Co]cmcee and ]cccl Tea
$14.95++ per person

SOUTHWEST COBDB SALAD
Grilled PBreast of Chicken, Bacon, Chopped [Hard Boiled [~ gg, Fico de (allo,
Manchego (heese and Avocado Topped with Crispy Tortilla Chips
Luncheon Ro”s and Buttcr
$15.95++ per person

FPECAN CHICKEN SALAD
Bab\zj Mixed Gireens, Sliced Beets, Blue Cheese, Crispy Pancetta,
Cane Sgrup and Mustard \/inafgrettc
Luncheon Ro”s & Butter
$14.95++ per person

GRILLED CHICKEN SANDWICH
Fried Green T omatoes and Montereg Jack C)’wecse

Feach and Black Fepper Marma]ade
On a Whole W}‘ueat Bun
Fasta Salacl

$12.95++ per person

CUBAN WRAF
Slow Cooked Fork, Sliced [Ham & Swiss Cheese, Sliced Dill,
(rain Mustard Sprcad
Servecl with [Fresh [Fruit
$12.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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Flated Lunches

Flatcd | unches include the Fo”owing

T he Shores Salad
Crisp \/ariet3 of (Greens @ | omato & (Cucumber OVegetable Curl
[House Plended \/inaigrette

Or

Mixed Field Greens, [Florida Citrus, Tangerineﬁﬂoneg Dressing
Or

CrisP [earts of Romaine with Shaved Asiago Cheese
(lassic Caesar Dressing and [Herbed Croutons

Luncheon Ko”s and Butter

Coxcucee, Deca)c)ceinated CoF}Cee, Hot Teas and lced Tea

Lu ncheon Enhancements

sS0ur
Chilled Gazpacho ~$5.95++
Sweet Com & Crab Cl‘uowc]er~ $7.95++
T omato Pasil Bisque, Fennel Sambuca Cream - $5.95++
Cream of Wild Mushroom with Shitake & Blue Cheese Crouton - $5.95++
White Pean & Andouille Sausage SOUP $5.95++

OR
SALAD
Fresh Mozzare”a, T omato and Balsamic on [Field Greens - $6.95++
f:rcsh Spinach Lcavcs with Shavcd Fcnncl, Teardrop Tomatocs,

Fresh Pear and (Goreonzola Vinaigrette - $5.95++
g 2
BLT Salad - Romaine Lcttucc, Roma Tomato, APPIC Smol«id Bacon, Farmcsan Drcssing ~-$6.95++

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Flate& Lunclﬁes E_ntrée Selections

FECAN& MAFLE CRUSTED BREAST OF CHICKEN
Aﬂdoui”é and Figeon Fea Kice, APPIC Cider Demi Glaze

$28.95++ per person

SMOTHERED CHICKEN
Carame]izec{ Fcarl Onions, Mushrooms & Hcrbecl Fan Jus

Red Sicin Mas)‘wec] Fotatocs, Scasona! Fres!‘] \/egetablcs
$28.95++ per person

GRILLED GROUFERFILLET
With FineaPPIc Mango Buttcr
Basmati Rice, Julienne (Carrots and [Jaricot Vert
$52.95++ per person

YELLOWTAILRED SNAFFER JARDINAIRE
Shrimp (Creole Sauce
Steam Jasmine Rice, New Orleans Stgle \/egctablcs
$51.95++ per person

TAMARIND MARINATED CITRUS GLAZED SALMON
Stickg Rice, [Fresh Asparagus and Julierme Carrots
$29.95++ per person

SLICED NEWYORK STRIFLOIN
APP!e Smokecl Bacon ]n{:usec{ Demi Glazc
F’otato F’ancake, Medleg of }—:resh \/cgetables, Fortabe”a Mushrooms

$29.95++ per person

SLICEDNEWYORK STRIFLOIN & GRILLED BREAST OF CHICKEN
Served with Tarragon and Shitake Mushroom Sauce
Koas’cec{ Garlic Masl’xecl Fotatoes, Mec”eg of Fresh Vegetablcs
$28.95++ per person

Fer person Prices are subject to22% SCWiCC Charg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Dessert Selections

Banana ]:oster Cl’weesecake ~-$7.95
(X X4
Créme Brulee Cl‘leesecake~$ 7. 25++
(X X4
Fresh Carrot Spice (Cake with Cream Cheese ]cir\g

Vanilla Bean Sauce- $7.50++

(X X4
OH Fashion Choco]ate Ca‘(e ~-$3.95++
[ X X 4
New Yorlc Stg]e C!‘wecse Cai«: ~$3.95++
(X X4
Chocolate Bourbon Cake -$6.95++

[ X X 4

Tres| eche Cake-5$6.95++
(X X 4

White Chocolate Rum (Cake - $6.95++
(X X4
Baileg |rish Cheesecake - $8.95++
(X X4
SOuthem Fecan Cheesecake ~-$8.95++
(X X4
APP!S CarmelFie-$6.95++
(X X4
Sweet Potato Fie - $3.95++

(X X 4

Turt!e Clﬂeesecake ~$8.95++
(X X 4

Fecan Fie ~$3.95++

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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Boxed Lunch

HALIFAXBOXLUNCH

Pre-Selection of One Sandwich:
Baked Ham with Swiss
Or
Roast Beef with Cheddar
Or
Smokec{ Turl(ey Breast with Frovolone

| _ettuce, | omato and Rustic Pread
Individual Packets of Mustard & Mayormaise
Gourmet Potato Cl‘nips

(hocolate Cl’np (ookies
Whole [Fruit
Soft Drink or Pottled Water
$19.75++ per person

GRANADABOXLUNCH

\/egetable Slaw
Roast Beef and Cheddar on Crusty [French Pread
and
Smoked Turiceg Breast with Provolone on Croissant
Lcttuce and Tomato
Individual Packets of Mustard & Mayonnaisc
Gourmet Fotato Chips
Doublc f:uc{gc Brownic
Whole Fresh Fruit
Soft Drink or Pottled Water

$21.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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Boxed | unch

EDGEWOOD BOXLUNCH
Sliced Chilled Herb Roasted T enderloin of Beef on Sourdough Roll
Red Bliss Potato Salad
|ndividual Packets of Dﬂon Mustard and [Horseradish ( ream Sauce
Mini Bonbel
Baby Dill Pickles
Fresh Baked Cookies
Whole [Fruit
Soft Drink or Bottled Water

$23%.95++ per person

LIGHTHOUSE BOXLUNCH

Marinated Chicken, SIicecl [Ham & Roasted FCPPers
ina Spinac}'x T ortilla with Pesto Mayonnaise
(Gourmet Cl’\ips
Whole [Fruit
Fresh Baked Cookies
Soft Drink or Pottled Water

$21.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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SEABREEZE BOXLUNCH

Chicken Salad with Toasted Pecans & Apples
On Flak}j (roissant
Whole [Fruit
Gourmet Potato Cl‘nips
Qatmeal Raisin Cookies
Soft Drink or Pottled Water

$21.95++ per person

THE COAST BOXLUNCH

Dagwoocl on Chiabata
Sliced Ham, Turiceg, Salami, Roast Beef with Cheddar & Swiss (Cheese
| _ettuce T omato and Pickle Spear
(Gourmet Cl’nps
QOatmeal Raisin Cookies
Soft Drink or Pottle of Water

$2%.95++ per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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RccePtion Displag Works
MARKET VEGETABLE DISFLAY
Fresh Seasonal \/egetaHes to include: Proccoli, Zucchini, Squash, Cclergj Carrots, Sweet PBell Feppers,
Mushrooms, and Cauliflower, Served with Buttermilk Ranch, Roquefort and Curry Dips
$%25.00++ Serves 100 guests

*vegetablc selection is subject to changc without notice for season & qualitg assurance

INTERNATIONAL CHEESE DISFLAY
[rench Brea& and Water Crackcrs

$425.00++ Serves 100 guests

FRESHFRUIT DISFLAY
Slice& Melons, Fincapplc, Scasonal Fruits and Bcrrfes served with Honcg | ime Yogurt
$%25.00++ Serves 100 guests

ITALIANANTIFASTO DISFLAY
(Cured Meats, Pickled \/egetab]e Assortment, Olives and Sliced Cheeses

$%95.00++ SCI’VCS 100 guests

SMOKED SALMONDISFLAY
Choppec{ Red Onions, CaPers, Chopped Eggs And Russian Fumpemickd Bread
$195.00++ SCI’VCS 35 PeoP]e

WARM BAKED BRIE
Praline Glazed then wrappcd in Puff Fastrg
Or Raspberry Marmalade [Filled and \/\/raPPed in Puff Fastry
$150.00++ Scrves 40 People

SEAFOOD DISFLAY
Served on Crushed |ce with Cocktail Sauce, Spicg Remoulade and | emon

Jumbo GUIICSHrimP ~ $300.00++ per 100 Picccs
Marinated New 7 ealand Mussels - $225.00++ per 100 Pieces
Frcshly Shuckcd Ogsters ~$225.00++ per 100 Picccs
Alaskan Snow Crab Legs ~ $400.00++ per 100 Pieces
*563{:OOC1 is contingent upon availabilitg & qualitg for season

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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Keccption Hors d'ceuvres
COLD HORSD'OEUVRES
Seared T una | ataki on Wonton
| obster Salad in Barquette Shell
Ham, Smoked Gouda & Asparagus
Brie on T oast Point with Kaspberr3 Coulis
Blackened Sca”ops Chive Creme [Fraiche
Smoked Salmon Roses Dill Cream Cheese on Rye Crisp
T hai Shrimp, Secallion Potato Cake
Smoked S)‘wrimp with Sweet FCPPcr Cl’xutney
Blackened Beef T enderloin with Jalapeno Corn Relish
Fear Tomato and Mozzarc”a ona chto Baguctte
Tomato & Olive Crostini
Jamaican Spiced Pork, Mango Chutnefj
Florida Citrus SErimP

HOT HORSD'OEUVRES

Sweet Potato Biscuit with Countr}j [Hlam with Grain Mustard Sauce
Cl’ufcken Brochettc, Teriyaki Glaze

Shrimp Brochette, Tertyald Glaze

Panfried Artichoke [Hearts with Parmesan

FPecan Crusted Chicken T enders, Bourbon Map]e Sauce
Wild Mushroom Bcggars Purse

Apple—Wood Bacon WraPPccl 5ca|lop

FPan Seared Mini Crab (Cakes with Spiccc{ Remoulade Sauce
Herb Salmon Cakes with [Horseradish Dill Cream

Shrimp and Corn [ritters

Wonton WraPPed Sl'm'mp with Plum Sauce

Warm Lobster Newburg in Mini Barquette

Beef Satay, Roasted (Garlic Aioli

Petite | amb Cl’IOPS, Mango Mint Chu’meg

L,obstcr Lo”y Fops

A\ minimum order of 50 Picccs per hors d’oeuvre is rcciuirccl

$2.25 ++ per Piece
$4.00 ++ per Piecc
$1.95 ++ per Piece
$1.95 ++ per Piecc
$2.35 ++ per Piece
$2.35 ++ per Piecc
$2.35 ++ per Piece
$2.35 ++ per Piecc
$2.35 ++ per Piece
$1.95 ++ per Piecc
$1.95 ++ per Piece
$1.95 ++ per Piece
$3%.25 ++ per Pcicc

$2.25 ++ per Picce
$1.95 ++ per Piece
$2.35 ++ per Picce
$1.95 ++ per Picce
$1.95 ++ per Piece
$1.95 ++ per Picce
$2.35 ++ per Piece
$%.25 ++ per Picce
$2.35 ++ per Piece
$2.%55 ++ per Picce
$2.%55 ++ per Picce
$4.00 ++ per Piece
$2.%55 ++ per Piecc
$4.75 ++ per Piece
$4.75 ++ per piece

Fer person Prices are subject to22% SCWiCC Charg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Rcccption Stations
Canvi ngs Stations

FIVEFEFFER CRUSTED TOF ROUND OF BEEF
Served with Assorted Mustards, [erb Maﬁonnaise)

[Jorseradish and Cognac FCPPercom Sauce
Silvcr Dollar and Multigrain Rolls

$%25.00++ serves aPProximatelfj 50 People

STEAMSHIF ROUND OF BEEF
SCrved with Assorted Mustards, [erb Magormaisc}
[Horseradish Cream Sauce and Dem3 Glace
Silver Dollar Rolls and Multigrain Rolls

$675.00++ serves aPProximate]9 150 Pcop[e

SEARED TENDERLOINOFBEEF
Sgrah Demy Gilace, Horseradish Creme Sauce
Si!ver Dollar and Mu]tigrain rolls
$4-00.00++ serves aPProximately 25 People

SLOW-ROASTEDNEW YORK STRIFLOINOFBEEF
Roasted with [Herbs and SPices

Natura| Fan Jus and Horscradish Saucc

$%50.00++ serves aPProximatelg 35 Pcople

HERBRUBBED BREAST OF TURKLEY
Assorted Mustards, Cranberrg Orange Relislﬁ, Chipotle Maﬁonnaise

Ja|apeno Cormn Muffins
$%25.00++ serves aPProximatc|9 35 People

ORANGE JEZABEL GLAZED BONE-INHAM
SCrved with Assortecl Mustards, [Horseradish Magonnaise

and Buttermilk Biscuits & Silver Dollar Rolls

$300.00++ serves aPProximatc|9 35 People

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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5Pccia|tg Stations

AFFLE BRANDY ROASTED FORK LOIN
Assor’cecl Mustards and APPIC But’cer
Silver Dollar Rolls and Multigrain Rolls
$225.00++ serves 25 Pcop]e

$75.00 Attendant/C arver fee per Station for 2 hours or any part thereof

FASTASTATION
Tri Color Bow Tie and Penne Pasta
Koastec{ Rcd Fcppcr, chto Cream, Roastecl Flum Tomato & Basi] Sauces

Frcsl‘nly Girated Asiago Chcese and Garlic Bread Sticks
$12.95++ per person

SAUTEED FORK MEDALLIONS
Fotato Gnocchi & Fancettaj Fcarl Onion & Brandied Crcam Sauce
$22.00++ per person

CAESARSALAD STATION
CrisP Komaine, Asiago Cheese, (Garlic Croutons
[lome Made Cream3 Caesar Dressing
Assor’ce& Ro”s
$5.95++ per person
Girilled Chicken $4.00++ additional per person

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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SPecialty Stations

JUMBO SHRIMF & GRITS
Fan SearcA Frawns
On Stone Ground Grits, Black Egcd Fea and Countrg f”]am
Southem Com)cort Butter Sauce

$25.00++ per person

MASHED FOTATO STATION
Roasted (Garlic |daho Potatoes
Scrvcd with Assorted TOPPings:
Crispg Pancetta, Sour Cream, CI”OPPCC{ (Chives, Brandied Mushrooms, Sautéed SPinach, (Caramelized
Onions and Roasted (Garlic
Shredded Parmesan Cheese, Vermont (Cheddar Cheese, Maytag Plue Cheese
Pan Gravy, Freshly WHPPed Butter
$9.95++ per person

FAELLATARTY
Spanish St}jle Paella with Sl'urimp, Sca”ops, (lams, Mussels, Chorizo and Chicken
Oven Driec{ Tomatoes, Roastec{ Rec’ Feppers
Saffron [Flavored Rice

$22.95++ per person

$75.00 Attendant/Carver]cee per Station for 2 hours or any part thereof

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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PRIVATE BARFACKAGES

SFONSORED HOURLY BAR SERVICE

(Minimum 50 guests) - Frices are based per person

A ﬁJ”g stocked bachaturing our Premium or call selection of liquors, red and white wine assorted Premium and
imPorted beer, soft drinks, mineral waters,juices and mixers, Pricec’ per person fora sPechCic Period of time. Qur

bartenders C!‘wargcs are based on a final guarantee, not subject to reduction.

bar Service Premium Branc]s Ca" brancls Beer, Wine & Soda

1* Hour $24.00 $22.00 $15.00
2™ Hour $3%0.00 $28.00 $20.00
39 Hour $36.00 $32.00 $25.00
4 Hour $43.00 $39.00 $30.00

HOST BAR SERVICE CASHDBARSERVICE
Beverage on Per Drink Pasis (Guests Purchase their own beverages

Premium Prands $6.50 $6.50
(Call Brands $6.00 $6.00
]mportecl Becr $5.00 $5.00
Domestic PBeer $4.00 $4.00
[House Wine $5.50 $5.50
Non-Alcoholic Beer $4.00 $4.00
Assorted Soft Drinks $2.50 $2.50
Bottlec‘ Water $%.00 $%.00
San Fe”egrino $3%.50 $3%.50
Cordials $7.00 $7.00

A )Cuug stocked barpeaturing our Premium or deluxe selection of quuors, red and white wine assorted Premium and
imPortcc{ beer, soft drinks, mineral watcrs,)’uices and mixers.

Cl’uarges are based on a per drink basis reﬂectfng the actual number of drinks consumed.

T!’;e above Prices are subject to 22% service charge and 6.5% sales tax. Frices are also subject to change without

notice. A $75.00 bar attendant fee will appla per bar for up to 4 hours.

Fer person Prices are subject to22% SCWiCC Charg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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“The Tropical Jsland” Dinner Pouffet
Fresh Mixed Greens Salad
Assorted Dressings to [nclude: Avocado T equila Dressing and |_emon Ginger Dressing
Rice Wine Marinated T omato and Sweet Onion Salad
Fincapple, Rainbow of Melons and Strawberries with Chocolate [Fondue
Kahlua Style Pork |_oin Wrapped in [banana | _caves with Guava Glaze
Preast of Chicken with Coconut Spiced Rum
Grilled Mahi Mahi, |_omi | omi Style
Steamed Jasmine Rice
Stir [Tried Vegetables
Assorted Rolls and Sweet (Cream Putter
Fineapple (pside Down Cake
Banana & Macadamia Nut | art
Mandarin Orange Cheesecake
[Freshly Brewed Coffee, Decaffeinated Coffee and Selection of [Tine T eas

$59.95++ Fcr Fcrson
Minimum of T!’]irtg persons

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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T uscan Dinner Buffet

(Caesar Salad Station
Antipasto Salad

T omato and Buffalo Mozzarella
Balsamic & Pesto Drizzle

Chicken Saltimbocca with |_emon Caper Beurre PBlanc
Snapper [ruit De Mar
Jumbo Cheese Ravioli with T ruffle Cream Sauce
Pork Scaloppini T uscan Style, Provencal Sauce
Rosemary and (Garlic Roasted Red [otatoes
Ratatouille Vegetables
Garlic Pread Sticks and Sweet (Cream Putter

Chebs Dessert Selections
Fres!’;[g Brewec{ Cogce, Decaffeinated Cogee and Selection of [Fine T eas

$6%.95++ Per Person
Minimum of T!’]irtg persons

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to c!’rangc without notice
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The Ocean Breeze Barbeque

Countrg Style Rcd Fotato Salad
I“lome Stgle Slaw
Tri Color Fasta Sa]ad

7 he 5/70/‘6‘5 5a/ad

Crisp \/ariet3 of Greens, Tomato & Cucumber
(Cabernet \/inaigrettc

Mcsquitc Girilled New York Strip Steak
with Forest Mushroom and (Golden Pearl Onion Sauce

[Herb Marinated Girilled Chicken Preast
with APPIC Cider BBQASauce

[lash Seared Salmon [Filet, Finot Gr{g/o Peurre Blanc

Cheddar & Garlic Mashecl Kecl Fotatocs
Seasonal \/egetab[e Med|eg
Char Grilled Corn onthe Cob

Assortment of f:reshly Bakec{ Dinncr Ro”s and Butter

Keg | ime Fie
Double T ruffle Cake
SCasonal [ ruit CrisP

]:reslﬁlg Brewed Coffee, Decaffeinated (offee and Selection of [Fine T ea

$58.95++ per person
Minimum of T!’]irtg persons

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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[ ast Coast Polil

Seafood Gumbo
Mixed [Field Greens with Choice of Dressings
Tomato Cucumbcr Salac{
with Bermuda Onion, Red Wine \/inegar and Olive Ol
T hree Bean Salad with Crwampagne Tarragon \/inaigrettc

Court~50ui”on Foachec{ Maine Lobster (one per Person)
Drawn Buttcr and WraPPed Lemon

Prince [T dward Mussels and Middle Neck Clams
| emon Feppcr Rubbed Chicken Preast, Cumin Scented (Cream Sauce

Red Bliss Fotatoes
Chardonnaﬂ Steamec{ \/cgetables

Assortment of Freng Bakecl Dinner Ko”s and Buttcr
Cheps Dessert Mec”cg
FI‘CS]’TI\lj Brcwcc{ (Coffee, Decaffeinated C offee, Sclcction of [Tine T eas
$71.95++ per person

Minimum of Thirty persons
* Chers $75.00 cach for two hours

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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The Southerner
Crisp Variety of (Greens, | omato & (Cucumber
House PBlended Vinaigrette
Southern Style Potato Salad, Smoked Pacon & Apple Vinaigrette Dressing
Grilled Vegetable & Rock Shrimp Salad, Orange (Grain Mustard Dressing
Plended Citrus & [Herb Butter Basted [ obster T ail * One per person
Char Grilled New York Strip | oin
[Fire Roasted Plack Grouper, Bourbon & Molasses (Glaze

Swect Com & Koastcc{ Ked Feppers

Assortment of Freng Bakecl Dinner Ko”s and Buttcr

CI’ICPS Deluxe Desser’c Arrangemcnt

Fres!’;lg Brewed Coffee, Decaffeinated (Coffee, Selection of [Fine T eas

$79.95++ per person
Minimum of T!’;irtg persons

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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/D Jated [Dinners

A// dinner entrees are served with an assortment of 24’65/7/5 baked bread and butter rosettes
[ res/z(y Brewed Coffee, Pecatteinated (otfee and Selection of Fine T cas

T he Shores Salad
CrisP \/arietg of (Greens @ | omato & (_ucumber
Blenclccl House \/inaigrcttc
Or
(lassic Caesar Salad
Crisp [Hearts of Komaine o Sl’laved Asiago Cheese . Classic Caesar Dressing' [Herbed Croutor\s

DINNER ENHANCEMENTS

| obster Bisque ~-$9.95++
\/egetab!e Minestrone -$4.95++
Sweet Corn and Crab Chowcler~ $7.95++
Vidalia Onion Veloute with Pric & APPIC Crouton $5.95++
Roastec{ Rec’ FCPPer Bisque, Sambucca Cream ~$6.95++
SPinach Salad Crispy APPIC Smoked Pacon o Q;Jartcrec{ Eggs o (_routons
Cream9 Roasted (Garlic Dressing -$6.95++
Fresh Mozzarella and T omatoe [Field (Greens ® Balsamic & Pesto Drizzle - $7.95++
Butter | ettuce Salad @ andied Pecans o Danish Blue Cheese ® Sweet \/inaigrette ~$8.95++
Boston Bibb & Rock Shrimp o Naval Orange & Keg | ime \/inaigrctte o (rumbled [Feta Cheese
Arugula, Fcar & Koqueport Sala& ~$7.95++
Smokcc{ Duck with Tart Cherrg Compotc o led Fic]d Greens & [Tive F’cppcr \/inaigrct’ce ~%$10.95++
Caramelizcd Divcr 5ca”oP Meltcc{ Fcnncl & Lceks ° Carrot & Citrus Buttcr~ $12.95++
Ginocchiwith Wild Mushrooms  * and Pancetta Branc{ Cream Sauce-$12.95++
Y

Fer person Prices are subject to22% SCWiCC Charg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Dinner [ ntrees

GRILLED FILET MIGNONWITHROQUERFORT FONDULE
Fotato Mousscline (] Jumbo Asparagus and Babﬂ Carrots (] Mac{eira Fan Jus
$48.95++ per person
(X X4

TWINMEDALLIONS OF BEETF
Horserac]ish Maslﬁed Fotatoes . Jumbo Asparagus and Baby Carrots' Balsamic Jus
$42.95++ per person
I X R
NEWYORK STRIFPWITHFPORT & GREENFEFFERCORNSAUCE
Potato (Gratin e Lightlg Sautéed Root \/egetable and Asparagus Spears
$38.95++
I X R
CUBANRUBBED CHICKENBREAST
Mango FCPPcr Relish o Sweet FPotato Mousseline
$3%8.95++ per person
(X X 4

BREAST OF CHICKEN
Stuffed with C reamed Spinach and Mushrooms Creamg Parmesan Polenta
Koastcd F’lum Tomato Sauce
$38.95++ per person
(X X4

FORK TENDERLOIN
Bourbon Creamec{ 5wcet Fotato OBraise& Co”arcls' Southern Cormcor‘t Sauce

$48.95++ per person
(X X4

FANSEARED DUCKBREAST
Cannellini Pean & Maple (assoulet @ lassic (Chasseur Sauce
$42.95++ per person

To offer more then two choices of entrée to 3ourgue5ts, Please add $3.00 per person additional.

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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Dinner [ ntrees
(Continued)

GRILLED SALMONTFILET
Wllcl Kice Fila{: . FCPPcr Mélangeo Buerre Blanc
$42.95++ per person
[ X X 4

FANSEARED SALMON
Bacon Mas!‘wec{ Fotato (] Tomato} Tarragon Articl‘noke Ragout

$42.95++ per person
[ X X 4

BLACKENED SHRIMF
Clﬁard Sagron Buerre Blanc

$42.95 ++ per person
(X X2

MACADAMIA CRUSTED MAHIMAHI
Rice Filaf o 503 Gir\ger Buerre Blanc
$44.95++ per person
I X R

GRILLEDVEGETABLE ENTRELE
Girilled \/egctablc Mec”ey, Wild Mushrooms and [Fine [Herb Cous Cous

WraPPed in Flakg th”o o Smoked T omato Proth
$%8.95++ per person

[ ntrees Served with Chef's Choice of Accompaniments
Frcshly Baked Rolls with Putter
FI‘CS]’TI\lj Brcwcc{ (Coffee, Decatfeinated C offee and Sclection of [Tine T eas

To offer more then two choices of entrée to 3ourgue5ts, Please add $3.00 Fer Ferson Ac]ditional

Fer person Prices are subject to22% SCWiCC C}ﬁarg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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(ombination Dinner [~ ntrees

Selcct One:
Duo [ ntrée of
FORCINIDUSTED GRILLED FETITE FILET MIGNON
& MOJO MARINATED PRAWNS
Roasted (Garlic and [Horseradish Mash o Jumbo Asparagus & Paby Carrots ¢ (Cabernet Jus
$57.95++Per person
(X X4

Duo Entrée of
CAST IRONSEARED TENDERLOINOF BEEF
rﬂoneg FPoached Garlic Sauce
& SCARED BLACK GROUFER
Sweet Corn Putter @ [erb Finger]ing Kagout
$58.95++ per person
(X X4

Duo [ ntrée of
FIVEFEFFER CRUSTED FILET
& MERD MARINATED BREAST OF CHICKEN
Fingerling Chive (Gratin
$56.95++ per person
L X X

GRILLED CARIBBEANRUBBED FILE T MIGNON
&MLORIDACITRUS LOBSTER TAIL
Caramelized Shallot Demi Glace o [Florida Chili & Citrus Butter @ (Cabernet Jus o [Fine [Herb Risotto
$72.95++ per person
(X X 4

CILANTRO & LIME. MARINATED CHICKEN
& JUMBO FRAWNS
Hot Fepper and Tomato Wl’rippec{ Fotato (] Asparagus and Babg Carrots ° Keg Lime \/crmoutl’r
$52.95++ per person
(X X/

GRILLED BREAST OF CHICKEN & CRAD CAKE
T ruffle Wlﬁfppecl FPotatoe (itrus Putter
$54.95 ++ per person

Fer person Prices are subject to22% SCWiCC Charg)e and 6.5% Sales Tax

Menus and Prices are subject to changc without notice
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RESORT & SPA

Dessert Sclcction

Banana Fostcr Chcesecake ~-$7.95
(X X4
Créme Bru!ee Cheesecake~$ J.25++
(X X4
Fresh Carrot SPice Cake with Cream Cheese ]cing~ $7.50++
Vanilla Bean Sauce

(X X4

Old Fashion Chocolate (Cake - $3.95++
(X X4

Ncw York Stylc Cl‘nccsc Cake ~-$3.95++
(X X4

(Chocolate Bourbon Cake - $6.95
(X X4
Tres| eche Cake-$6.95++
(X X4
White Chocolate Rum Cake - $6.95++
(X X4
Bailcy Jrish Cheesecake - $8.95++

(X X4

Soutlﬁcm Fecan Cheesccake ~-$8.95++
(X X4

APPIC Carmel Pie-$6.95++
(X X4
Sweet Potato Fie - $3.95++
(X X4
Turtlc Cl’;eesecake ~$8.95++
(X X4
Pecan Fie-$3.95++

F’cr person Prices are su}tjcct to22% Scrvicc C}wargc and 6.5% Sales Tax

Menus and FPrices are subject to clﬁange without notice




