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RESORT & SPA

chding Fackagc

T‘hc Shores Resort & fjpa
2637 South Atlantic Avenue * Da}jtona Beach Shores . F]orida 32118
877-345-0452 % %86-322-7258
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RESORT & SPA

On behalf of the staff at Tl‘xe Shorcs Resort & Spa,

We congra’cula’ce you on your recent engagement and thank you for consic{ering

our Premiere oceamcront PFOPCI’TH ]COF HOUF SPCCia! clag

C eremony F aoéagc

Spcctacular Oceanfront | _ocation
White Vienna (Garden Chairs
Microphone & SPeai(er Sgstem
Gift & Guestbook T ables
Weclclfng Ceremong (oordinator
Rehcarsa] (bascc{ on availabilitg)

Ccrcmon}j [Tee: $2,500.00 +

K ccc/otfon F ac»éagc

Four-tHour OPcn Bar)ccaturing Ca” Brand Liquors,
[House Selection of Cabernet & Cl’lardonnag Wines, ]mportecl & Domestic Peers and Soft Drinks
One ~Hour Reception with Selection of Four [Hors d’Oeuvres
Sparkling Champagnc Toast
Dinner Selection
Cake Cutting & Bartcndcr [Fees
Floor Lengtl’l White [ inens
Complimentarg Room for Bride & (Groom with 75 Guests or More
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Hors d ‘Ocuvrcs
(Flcasc Sclcct Four)

Cold

Seared T una | ataki on Wonton

| obster Salad in Barquette 5!’76”
[Ham, Smoked (Gouda & AsParagus
Pric on T oast Point with Raspberry
Coulis

Blackened Scauop, Chive Creme
Fraiche

Smoked Salmon Rosettes, Dill
(Cream (Cheese and Rge Crisp

T hai Shrimp, Secallion Potato (ake
Smol«id Shrimp with Sweet Fcppcr
Chutneg

Blackened Beef T enderloin with
Jalapcno Corn Relish

Fear T omato and Mozzarella on a
chto Baguc‘cte

Roma Tomato Bruschetta
Jamaican Spiccd Pork, Mango
Chutneg

Florida Citrus Sl’lrimp

Hot

Sweet Potato Piscuit with Coun‘my
Ham with Grain Mustard Sauce
Chicken Prochette, Terigaki Glaze
Shrimp Brochcttc, Tcriﬂaki Glazc
Pan-fried Artichol(e [Hearts with
Farmesan

Fccan (rusted Chicl«in T enders,
Bourbon Maple Sauce

Wild Mushroom Beggars Purse
APP!e~Wood Bacon Wrappecl
Seallop

Pan Seared Mini Crab (Cakes with
SPiced Remoulade Sauce

Hcrb Salmon (akes with
[Horseradish Dill Cream

Shrimp and (Corn [Tritters

Wonton Wrappecl 5hrimp with Plum
Sauce

Beef Satag, Roasted (Garlic Aioli
Warm Lobster Newburg in Mini
Barquettc

Miniature Bee]c We”ington, FPort
Wine Demi
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RESORT & SPA

Salads
(F!ease Select One)

CLASSIC CALSARSALAD
CrisP Romaine Heart d Shavec{ Farmesan ° T‘[erbec{ Croutons

THE SHORES SALAD
CrisP ‘\/arict}j of Grecns . Tomato & Cucumbcr . Carrot . CrisP \/Cgetable Curls
Cane Sgrup and Mustard Girain \/inaigrette

SFINACH SALAD
Apple Smoked PBacon o SHaved Eggs . Croutons e Jart APP!e Cicler Drizzle

BUTTERLETTUCE SALAD
(Candied Fccans . Bluc (Cheese s chct Ohnion \/inaigrctte

TOMATO SALAD
Red Grapc Tomatocs i Babg Fortobe”o Mushrooms ° I:rcsh Mozzare”a Cheese
Pesto \/inaigrette, Balsamic Drizzle
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RESORT & SPA

Dinner [ ntrees

TWINMEDALLIONS OF BEETF
f'iorscrac{ish Mashcd Fotato . Jumbo Asparagus and Baby Carrots . Ba!samic Jus

$97.95++ per guest
XX

GRILLED FILET MIGNONWITHROQUEFORT FONDULE
FPotato Mousseline ¢ Jumfao Asparagus and Babg Carrots * Madeira Fan Jus
$99.95++ per guest

I A R4

FLASHOSEARED VEAL TENDERLOIN
Fan Seared Natural \/ea! [ Sweet Fotato Tartlet
Roasted Garlic Cream Saucc and Vidalia Onion Marmaladc

Jumbo Asparagus and Babg Carrots

$114.95 ++ Pcrgucst

L X R4

MARINATED SINGLE BONE. FORK CHOF
Chipotlc 5wcct Fotato Giratin ® APPIC Jack Demi Glacc
Jumbo Asparagus and Baby Carrots
$94.95 ++ Perguest

I A R4

T o offer more than two choices of entrée to your guests, Plcasc add $3.00 Per Person Additional

A” Entréc’s Scrvcd Freshlg Baked Ko”s with butter
I:rcshlg Brcwec{ Coffee, Decaffeinated Coffee and Assorted | cas

A” Food & Beveragc subjcct to21% Scrvicc Chargc & A” Applicablc Taxcs
All Selections and Frices Subject to Cl’lange
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Dinner [ ntrees

CARIBBEAN SPICE CHICKENBREAST
Bahamian Figcon Fcas and Rice » (oconut Spice Kum Saucc
Jumbo Asparagus and Bahg Carrots
$8%.95++ Pcrgucst

‘e

PBREAST OF CHICKENFLORENTINE
(Chicken Roulade, Chicken with Spinaclﬂ and Mushrooms

Crcamg Farmcsan Folcnta [ I:lorcntine Saucc

Jumbo Asparagus and Babg Carrots
$85.95 ++ Pcrgucst

L X X2

STONE ROASTED BLACK GROUFER
Fingerling Potato and Rock Sl’lrimp Ragout o Smoked Corn Peurre Planc
Jumbo Asparagus and Baby Carrots
$96.95 ++ Perguest

I AR 4

BROILED SALMON
Stcamcd Jasminc Rice s Asparagus and Babg Carrots . Champagnc Sagron Crcam
$90.95++ Perguest

I A R4

T o offer more than two choices of entrée to your guests, Plcasc add $3.00 Per Person Additional

AH Entrée’s SCrvecl I:resl’llg Bakec{ Ro”s with Butter
I:rcshlg Brcwec{ (Coffee, Decaffeinated Coffee and Assorted | cas

A” Food & Beveragc subjcct to21% Scrvicc Chargc & A” Applicablc Taxcs
All Selections and Frices Subject to Cl’lange
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Dinner [ ntrees

FLASHSEARED MAHIMAH]
chct Fotato Hash ° Baﬂana and Charrcc{ r’iabancra Bucrre Blanc o Ci[antro Coulis

Jumbo Asparagus and Babg Carrots
$95.95 ++ per guest
XX

Duo Entrée of:
GRILLED CARIBBEANRUBBED FILET MIGNON

&

FLORIDACITRUSLOBSTER TAIL
Caramelized Shallot Demi Glace » Florida (Chili and Citrus Putter

Fine [Herb Risotto
Jumbo Asparagus and Babg Carrots

$120.95 ++ Pcrgucst

*ee

FORCINIDUSTED GRILLED FETITE FILET MIGNON

&

MOJO MARINATED FPRAWNS
Roastec{ (Garlic and [Horseradish Mash Jumbo Asparagus and Babg Carrots o Cabemetjus

$112.95 ++ per guest
XX

To offer more than two choices of entrée to Hourguests, Please add $3.00 per person additional.

Entrccs Scrvcc{ with Freshlg Bakec{ Ko”s with Butter
Freshlg Brewed Cogee, Decageinatecl Cogee and Assortec{ Teas

A” I:oocl & Beverage sub_ject to21% Service Charge & A” Applicafale Taxes
All Selections and Prices Subjcct to Char\ge
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Dinner [ ntrees

CAST IRONSEARED TENDERLOINOF BEETF
Honeg Foachecl Gar!ic Sauce
&

SEARED BLACK GROUFER
Sweet Corn Butter 5auce
Hcrb Fingerling Kagout
Jumfao Asparagus and Babg Carrots

$105.95 ++ Perguest
I X X4

CILANTRO & LIME MARINATED CHICKEN

&

JUMBO FRAWNS
T'Tot Fcppcr and Tomato Whippcd Fotato i Asparagus and Babg Carrots
Keg | ime Vermouth
$97.95 ++ per guest

I A R4

FIVEFEFFER CRUSTED FILET MIGNON

&

HERD MARINATED BREAST OF CHICKEN
Fingcr[ing Chive Gratin
\)umbo Asparagus and Babg Carrots

$97.95++ per guest
To offer more than two choices of entrée to Hourguests, Please add $3.00 per person additional.

Entrccs Scrvcc{ with Freshlg Bakec{ Ko”s with Butter
Freshlg Brewed Cogee, Decageinatecl Cogee and Assortec{ Teas

A” I:oocl & Beverage sub_ject to21% Service Charge & A” Applicafale Taxes
All Sclcctions and [rices Subject to Changc
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The Shorcs chding Dinner Bugct

Minimum of 30 guests

GARDENGREENSALAD
Assortment of Toppings o (hoice of Two Dressings

HEART OF ROMAINE. SALAD
(Caesar Dressing . Shavec{ Asiago (Cheese * Herbed Croutons

CHEF CARVED ROASTED PRIME RIB OF BEEF AU JUS
Served With Creamg [Horseradish Aioli

HERD SEARED SALMONMEDALLIONS
Sagron Buerre Blanc

BRONZED BREAST OF CHICKEN
APPIC Cic{cr Fivc Fcppcr Dcmi Glacc

ROASTED GARLICMASHED FOTATOLES
CONFETTIWILDRICE
SEASONAL MARKET VEGETADBLES

FRESHLY BAKEDROLLS

butter Rosettes

Freshlg Brewed Cogee, Decaffeinated Cogee and Assortec{ Teas

$125.00 ++ Pcrgucst

A” I:oocl & Beverage sub_ject to21% Service Charge & A” Applicab!e Taxes
All Selections and Minimum of Thirtg persons
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RcccPtion E rhancements

FETITE LAMB CHOFS
Mango Mint Chutneg
$4.75++ per Pfece
L XX 4
LOBSTERLOLLYFOFS
$4.75++ per Pfece
L X X4

MARKET VEGETABLE DISFLAY
Fresh Seasonal \/egetables to include: Proccoli, Zucchini, Squash, Celerg, Carrots, Sweet Pell
Fcppcrs, Mushrooms, and C auliflower
Scr\/cc{ with Buttcrmi[k Kanch, Koque]cort and Currg Dips
$325.00++ Serves 100 guests
*vcgctablc selection is subject to change without notice for season & qualitg assurance

XX
INTERNATIONAL CHEESE DISFLAY
French Bread and Watcr Crackcrs

$425.00++ Serves 100 guests

L XX
FRESHTRUIT DISFLAY
Sliced Melons, Fineapplc, SCasonal I ruits and Perries served with Honcg | ime Yogurt

$325.00++ Serves 100 guests

[ X X4

ITALIANANTIFASTO DISFLAY
Cured Meats, Fickled \/egetab!e Assortment, Olives and Sliced Cheeses

$%95.00 ++ Scrvcs 100 guests
(X X ]

BAKED BRIE
Praline Glazed then Wrappecl in Puff Fastrg
Or
Raspberrg Marmalade [Filled and Wrappecl in Puff Fastrg
$150.00 ++ per thcl — Scrvcs 50 persons
(X X4

GULF COAST CRABDIF
Ser\/ed with Assor‘cecl Flat Breacls and SIicec{ ]:rencl’l baguettes

$175.00 ++ per order — Scrvcs 50 persons
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chcption lz_nhanccmcnts

SPINACH, ARTICHOKE AND ROASTED REDFEFFERDIF
Servecl with Assortecl Crackers and 5!icec1 French Baguettes
$150.00 ++ per order — Scrvcs 50 persons
(X X4

ROASTEDRED FEFFER HUMMUS AND BABAGANOUSH
Served with T oasted Fita Triangles

$125.00 ++ per order - Scrvcs 50 guests
I X X4

SMOKED SEAFOOD DISFLAY
Bag Sca”ops, Wine Poached Mussels, Shrimp, Mackerel, T rout and Salmon
T raditional Accompaniments
$17.95++ per guest
L X X4

SMOKED SALMONDISFLAY
ChoPPecl Rec{ Onions, Capers, Choppecl Eggs
And Russian Fumpcmickcl Bread
$195.00 ++ per order - Serves 35 PeoPIe
I X X4

SEAFOOD DISFLAY
Scrvcc{ on Crushed |ce with Cocktail Saucc, Spicg Kemou]adc and | emon
Jumbo Gu!?SHrimp - $300.00++ per 100 Pieces
Marinatcc{ Ncw anland Musscls ~$225.00++ per 100 Picccs
Fresh!g Shuckecl Ogsters ~$225.00++ per 100 Pieces
A!askan Snow Crab Legs -~ $400.00++ per 100 Picccs
*Seafood is contingent upon availabilitg & qua|it3 for scason
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Dinner Enlﬂanccmcnts

CORNe& CRAD BISQUE
TOPPec{ with Chives
$9.95 ++ per guest
I X X 4
VIDALIAONIONVELOUTE
APP!e Butter Brie Biscuit
$9.95 ++ per guest
I X X 4
CREAMOFROASTED REDFPEFFER SOUF
Smoked Chicken and Sambuca Cream
$6.95 ++ per guest
L X X4
FRUIT SORBET
Mango, Fassion Fruit, Kaspbcrry or| emon
$7.95 ++ per guest
L X X4
MARINATED LOBSTER TAILSALAD
Marinated Roma T omato Filled with Mesclan Greens
Citrus \/inaigrettc
$14.95 ++ per guest
I X X 4
SMOKED DUCK SALAD
Sliccd Smol«id Duck Breast with Crumbled Blue Cheese
APPIe Cider \/inaigrette
$12.95 ++ Pcrgucst
I X X 4
CITRUSMARINATED LOBSTER
Orange Blossom }‘loneﬂ \/inaigrette o|sracli Cous Cous Obabg Field Greens
$14.95 ++ per guest
I X X 4

MARINATED VEGETABLE NAFOLEON

Lagcrec{ Sliccs of peppers, zucchini, squash and cggplaﬂt
Finished with Roma T omato (Coulis and toPPecl with Shitake Mushroom
$8.95 ++ per guest
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Dinner Enlﬂanccmcnts

GNOCC]
b[ack Tru]cﬂe (Gnocchi ® Crispg FPancetta Pearl Onions and Wild Mushrooms
in Branc{}j Cream Sauce

$12.95 ++ Perguest

XX
JUMBO GULEF SHRIMPF REMOULADE
Ncw Or!cans Stglc Kemouladc Saucc

$14.95 ++ per guest

I XX

JUMBO SHRIMF AND GRITS
Fan Seared rawns
On Stone Ground Grits, Black F yed Pea and Country Ham
$14.95 ++ Pcrgucst
I X X4

JUMBO LUMF BLUE CRAB CAKE

Smokcc{ (Carrot and Citrus Bcurre Blanc, f'iyc{ro Mini Greens,
Balsamic Drizzle and Chive Ol
$14.95 ++ Pcrgucst

I A R4

WINE. SERVICE WITHDINNER
$9.95 ++ per guest

I AR 4

VIENNESE DESSERT STATION
Dcsscrt Tablc to include:
Selection of Miniature Keﬂ | ime Fies.

Individual Mini Cheesecake, E clairs, Fresh Cream Puffs, Mini Lemon Curd,
Grancl Mamier Chocolate Tartlettes, Bourbon Fecan Barquettes
(hocolate dippcc{ Strawberries
Kegular, Decaffeinated and Selection of [Fine T eas
Assorted Toppings, Rock Candy Stirrcrs, \/\/hippec[ Cream Choco]atc Shavings,
Cinnamon Sticks and [Tlavored Creams
$16.95 ++ per guest
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Preferred Vendor| ist for Wedding Services

Floral Dcsigncrs
Marg’s Flowcr ShoPPc (Marg ]:ostcr) 1.386.257 4454
Marguerite’s Florists (Monika Yates) 1.386.677.2027

Details Flowers (Corrinc Heck) 1.386.255.9594
Daytona Bcacl’: ]:Iorist (Drcma Scars) 1.386.788.2772

Fastrg Artists
The Fastry Studio (Sherri Mycr) 1.386.255.6404
Hcavcnly Cheesecake & Chocolates (th“is) 1.386.67%.6670

[T ntertainment Services

Mister D_J E ntertainment (Jim & Victoria) 1.386.788.2569
Big Daddy D J (Bob Bigwood) 1.386.226.8866

White Rose Froductions Ucﬁ: Vcrscharge) 1.407.678.0041
uPtown Live Music (John Muccigrosso) 1 .888.2.UFTOWN
Mclody Long Anglin (Harpist) 1.386.767.7862

Cocobcan lnc (Crcig Camacho) i .+O7.788.BEAN

Fhotographg

Michael’s Fhotography (Michacl Ko"ins) 1.386.255.0555
David DunloP Fhotography (David DunloP) 1.386.255.0725
K athleen Pruett Photo (K athleen Pruett) 1.386.441.9100
Pam Coopcr Fhotography (Pam Cooper) 1.386.257.11%1
Jim Fayette Fhotography (Jim Faycttc) 1.386.424.5848

(reative Additions
Mr. Chocolate Fountain Ucrrg & | inda Kane) 1.386.671.7866
BBJ Linen Ordando (Jennifer Bcrtling) 1.407.857.6566




