PINK SHE L L.

A/a Cart'c ch]c]fng Mcnus

I 2isElag[s

Cheese Board
Domestic and lmPortecl Cheeses
With Crackérs, Fruit Garnislﬂ
Anc! \/\/hole (arain Mustard

Sma” (serves 25) $225.00 - Large (serves 50) $425.00

TroPica] Fruit Displag
A variet9 of fresh local and imPortecl fruits
Presented sliced with the (Chefs distinctive creative touch.
Sman (scrvcs 25) $195.00 -~ Large (serves 50> $%15.00

Crudités
Fresh ScaSOﬂa! \/cgetab!cs with Poursin Chcesc dip
Sman (scrvcs 25) $150.00 -~ Large (serves 50> $295.00

Jumbo Gul{:sf'mmp Fccl and [ at Displag
With Creo]e cocktail sauce and lemon we&ge
$14.95 per person per hour



Cofc] Hors doeuvres

Assortnd f:ancg Canapés Displag

$4-.00 each

(Minimum per item orderis 100 Picccs)

Salmon Pinwheels
With Dill Cream Cheese

$4-.00 each

.Sa]ami Coronets
With Cream (Cheese and Olives

$4-.00 each

Jced Jumbo Shrimp or Alaskan Snow Crab Claws
With Creole Cocktail Sauce and | emon Weclge

$6.00 each

Fruit Kebobs
Skewers of Fineapp]e and Strawberries
Served with a I"IOH€9 yogurt dipping sauce
$4.00 each

(Minimum per item orderis 25 Pieccs)



Hot Hors d’oeuvres

$4.00++ per piece

Artichoice r‘jearts Stuﬁ%d with B]ue Chcese Mousse
| emon (irass Chicken Skewcrs
(Conch [Fritters
Frosciutto di Farma and Seasonal Melon
Seared | una with Mango Salsa
Empanada with Manc}ncgo (Cheese and Chorizo
Macadamia Crusted (Chicken T enders
Brie with SPicecl APPIes
Shrimp Fot Stickers
(Caribbean Jerked Skewered Shrimp
Ginger Chicken Wrappcd in Dacon
Mini Salmon \/\/e”ing’con
Beef Hibachi
Mini Crab cake with Cl’xipot]e Aloli
TemPura (oconut SHrimP
Coconut Lobs’cer Skewer
Brie with Spiced APP]e and Raisin

$6.00++ per piece

Mushroom Caps with Escargot and Poursin (Cheese
]:resln Mozzare“a, Flum T omato and Basil on Crostini
Filet Mignon in Bacon
WIIC{ Mushroom T art
(Soldin quantities of 50)



Wedding ala Carte
i ntrees

| emongrass Breast of Chicken

French cut chicken breast marinated in lemongrass marinade

$57.95

Stuffed Chicken Saltimbocca

Boncicss breast of chicken stuffed with Froscuit’co and Jarlsburg cheese

toppcd with a Marsala mushroom sauce

$59.95

Bronzed Mahi
Frcslﬂ Mahi with a touch of Cajun sPiccs pan seared and topped with a citrus aioli

$64.95

Baked Groupcr

Freshlocal Groupcr seasoned with lime zest, lemon zest, herbs and spices

$67.95

Roast Tcndcr‘oin Mcc]auions

Wl’xo]e roasted beef tenderloin sliced with sweet shallot demi glace

$67.95

Filet Mignon

T enderoin steak, clemiglace, crustini

$75.95
Add Maine Lobster tail for 5urF and Jurf $15.00 per person

Surf and T urf

Petite [Filet with demi and stugedjumbo sl—mrimp with citrus aioli

$80.95




Salad Choices
Choosc one:

Fin k Shc" Salac]

Topped with Bluc (Cheese (rumbles, Fine nuts, and Roasted (Garlic \/inaigret’ce

Wholc Lca{: Cacsar Salad

(rostini, (srated Parmesan and [Fresh ground black pepper

Tomato Mozzarc"a Salac]
(Crostini, Pasil oil and Palsamic Glaze

Tosscd Ficld (areens
Stilton Blue Cheese Balsamic \/inaigre’cte

Chcps Starch
ChOOSC one:

Oven Roast Fingerling Potato
Garlic Smashed Yukon Go[cl Fotato
Blended Kice
Jasmine Rice
Crushed Ginger 5wcet Fotato
Caviar Blend Rice
FurP!c Stickg Coconut Kice

Chcps chctablc
Choose one:

Steamcd Asparagus
Shoe 5tring \/cgetable
Gri“ccl \/egetab]e
Steamcd Broccoli
Steamed Proccoli with Carrot



! §uﬁcts
Tl‘:c chs Bwq:ct

(31 Pcoplc minimum)
Home Made Conch Chowcler
Warm Cuban Bread and Butter

Romaine Salad with citrus wcdge and honcg lemon vinaigrette
(eviche (sca”ops, shrimp and conch marinated in citrusjuices with peppers and onions)
Tropica! Fruits of mango, papaya, and other local favorites toppcd with Midori
and toasted coconut
Stwq:ecl GrouPer with crab stuf:)cing and lobster sauce
Marinated Roast Foric with crispy fried onions
Sautéed Preast of chicken with babg shrimp in alemon beurre blanc
Rice and Peans
SCasona] vegctable mecﬂeg
$69.00

The Floric]ian Buffet
(31 Pcoplc minimum)
Fresh Ko“s and Butter
Seatood Chowder
Tossecl Field (areens, Fine Nuts, roasted garlic vinaigrette
Roast Frime rib of beef aujus (carved in room)
Paked Red Snapper with ]ump crab, mango essence
Seared Chicken with wild mushroom and mcsc]uite smoked tomato salsa
Blended wild rice
(Crushed ginger sweet potato
Seasonal \/egetable Mec”eg
$79.00



Banyan ch]cling Buffet

(50 Peoplc minimum)
Fasscd Hors d'oeuvres

|_emon (Grass Chickcn Sticks
Almond stuffed dates in bacon

Brie and caramelized onion Purse

Crab Stugecl Mushrooms
Fresh Ro“s with ]'loneg whippecl butter

Salads
T ossed Fielcl greens with T oasted Fine nuts, blue cheese croutons

and roasted garlic vinaigrettc

5}1rimp and Sca”op (eviche

Car\lcd
Anc}wo and Cogcr coated Tcnclérloin with port wine demi giace

(Carved Rack of (Coriander coated Pork with Mango C]’xutneg

Action Station
Tortc”ini and Fcnne Fasta tossed in your choice of Marinara, chto or Alxcrcc{o sauces with

shrimp, chicken, vegetablc and cheese toppings

Cha{:{:cr
Bakccl GrouPer with crabmeat and roasted red pepper and tomato sauce
Herb Crusted Chicken with hot and sweet | ai chili sauce

Roasted Heir]oom Fotatoes
Caviar Kice
Mandolin \/egetablcs

109.95 PP++



chding Brunch Menu
(30 or more)
T ropical [Fruit Display
[reshly Baked Danish and Muffins
Fresh Pagels with butter and assorted Cream (Cheese
Smoked Salmon display with Capers, Chopped [~ ggs, Diced red onions, and tomatoes
~Omelet Station~

I:rcsh E_ggs, Diced f"’]am, Bacon, Onions, peppers, mushrooms
and shredded Checlclar and Monterey Jack Cheeses

( haffers
Egg Benedict with [Hollandaise Sauce

Lgonaisse Fotato

Banana Foster }:rench Toast (cinnamon walnut Breacl with banana batter and banana foster sgrup)

Maple Smoked Bacon and Jumbo [ ink Sausages
Paked Mahi Mahi with Mango Salsa
Herb Roasted Preast of Chicken
Fresh Vegetables - Jsland Plend
Carving Station
Roast Prime Rib of Beef Au Jus
OR
Roast Rack of Pork with Apple chutney

$79.95 ++
$3%9.97++ (Kids Prices (§~‘i 2 yrs olcl)
Add Mimosa andﬁ/ooa’y /\//ary Station for an additional $22++ per person.



chding Brunch Fackagc
$1%0.00++

]nclucles the Brunch Buget, ) Hours of Open Bar, ReceP’cion room rental 1Cee, and
Champagnc Toast

Cl‘li]drcn’s Dinner [ vent

CUP of [ruit
Macaroni and (Cheese

Tatcr Tots
Preast of Chicken T enders

Milk
5 years and under $9.95 ++

4to 12 years old $1 9.95 ++



f)anquct Bevcragc Mcnu

Ca” Branc!s: Abso]ut \/odka, Beexceater Gin, Captain Morgan Spiced Rum, Dewars, Seagram’s

VO, Jose (uervo (Gold Tequi]a, Jack Daniel’s Bourbon

Frcmium Br‘anc]s: K etel One Vodka, Bombag 5appl-|irc Giin, Mger’s Dark Rum, Cl-livas Kegal
SCOtCl'l, Crown Koga] Blendecl Whiskeg, Jose Cuervo 1800 Teciuila, Markers Mark Bourbon.

All Banquet OPCH Bars include Red and White [House Wine, lmPortecl & Domestic Peers,

Bottlcd Waters & Assor’cc& SoFt Drinks.
Frozen Drinks and (Cordials are available on a Consumption Basis.
All Prices listed below are based on per person

Host Baron an Hour]y Basis

An economical P]an dcsigned to accommodate all buclgets.
|ncludes all Mixers, Liquors and (Garnishes based on a per person basis.

Call Brands

1 Hour $15.00 per (uest 2 [Hour $11.00 per (Guest
Premium Brands
1" Hour $18.00 per (Guest 2 [Hour $ 14.00 per (Guest
Beer, Wine and Soda Onlg
1" Hour $10.25 per (Cuest 2 Hour $7.25 per (Cuest
Hosted Barona Consumption Basis

Call Cocktails $6.00 Premium Cocktails $6.75
]mPortcd Beer $4.25 Domestic Beer $3.75
[House Wine $5.50 Bottlecl Water $3%.00

Assortecl Soda $2.75
# All Prices SUbjCCt to 20% Service Clﬁarge and 6% Sales | ax

Cash Bar Prices
* T ax and gratuity included

Call Cocktails $6.50 Premium Cocktails $8.00
]mPortcd Beer $5.25 Domes’cic Beer $4.50
| aterre Wines* $6.00 Bottled Water $%.50

Assortecl Soda $%.50
* Choice of Charc{onnag, Cabcrnet, Merlot or White /infandel

Whet]ﬁergou choose a Cash Bar ora Sponsorec{ Reception $250.00 per T"Iour, per Bar of

Revenue must be generated. Otherwise, an additional charge of $75.00 per Hour, per PBartender will

be aPP]icd to Your Account. Onc bartender per 100 Gucsts.
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