PINK SHE L L

Eanquef Menu

2010

Menu Frices will be confirmed 3 months prfl:}r to the event:



Brcalocast Bu#cts

Quick Start
Assorted Preakfast Bakeries and Muffins
]:resh Orangejuice, Grape?ruitjuice and Cranberrgjuice
Fresh Brewed Starbucks Coffees, Decaffeinated Coffee
and selection of | azo | eas

T he Continental
Assorted Brea‘ocas’c Bakeries, Muffins and Bagels with fruit preserves, whiPPec{
butter and flavored cream cheese.
Fresh Orangejuice, GraPeFruitjuicc and Cranbcrrgjuicc
]:resh SIicec{ TroPical Fruits
]:resh Brewed Starbucks Cogees, Deca}qeinated Cogee
and selection of | azo | eas

Pink Shell Breakfast Buffet
(50 or more)
Assorted Brea‘ocas’c Bakeries, Muffins and Bagels with fruit preserves, whiPPec{
butter and flavored cream cheese.
Fresh Sliced Tropical Fruits, Assorted (Cereals

Scrambled E_ggs
Smoked Bacon and (Grilled Sausage [ inks

Diced Ke& Fotato with banana pepper and green onion
Cirmamon Walnut I:rcncl'v Toas’c with Bananas f:ostcr syrup
f:resh Orangejuice, GraPeFruitjuice and Cranberryjuice
Fresh Brewed Starbucks Coffees, Decaffeinated Coffee
and selection of T azo | eas

Brcalacast qu:ct E_nhanccmcnts

Omelets Station
Ham, Chec{dar Cheese, onion, peppers, tomato, sPinach and mushrooms

Freparecl to your taste by our cxPer’c chefs.



Smokcd Salmon

Thinlg sliced and presentecl with assorted cream cheeses, diced red onions, cl'xopped
egg, diced tomato, capote capers and mini bagels‘

Flatcd Brcaiocasts
All Ala Carte Breakfast served with Basket of Pakeries and full coffee service

(Choice of one for all attendees)
The Floridian [resh Orange Juice
Scrambled [ ggs
Paconor Sausage
Crispy [Hash Brown
brcalc{:ast Croissant
f:resh Orange Juice
F]akeg croissant filled with scrambled eggs, Cl’leddar cheese and ham with crispﬂ hash

browns

T raditional E_ggs Benedict
Fresh Orange Juice
Toastecl English muffin toPPecl with Canaclian bacon,
Poachecl eggs and hollandaise sauce with crisPH hash browns
Brca‘( fast Club
Fresh Orange Juice
Oversizecl toasted E_nglish muffin filled with scrambled eggs, bacon, Chec{c{ar

cheese, and sliced tomato served with crispy hash browns

Mid Morning Brcaks

(Minimum of 15 People required or A la carte Pricing will app]y}

Mid-continental
Assorted Juices
Breaiocast Bars
Sliced [Fruit
Coffee, T ea, Decaf, and [Herbal T eas



Thc Hcalthg Kcstart
Assorted Juices
Freng Sliced Tropical I ruit
Assorted Yogurts
Sliced Honeg~5ran PBread
Coffee, T ea, Decaf and [erbal T ea
|sland T ime
Assorted [ndividual Sodas and Bottled Still and Sparuing Water
(Granola Pars
Multi Carain [ruit Bars
(Cubed Melon and [Tresh Seasonal Berries
Build Your Own Waffle Station
]:resh waffles with choice of s‘crawberries, b]ueberries, pecans, fresh whippec{ cream,

cinnamon, honey, maple syrup, and whippec{ butter.

Lunch Buﬂzcts

T he Sandwich Board
Soup du Jour lsland Slaw Fotato 5alad
Fas’ca Sala&
\/ariety of Deli Sanc{wiclﬁes to include: Sliced Turkeg, Roast BemcJ Ham, T una
Salad, Shrimp Salad and cheeses.
Fickles and Appropriate (ondiments

T he Pink Shell Deli Buffet
[resh Soup du Jour
Slicecl Roast Tenclerloin, Smoked Turkey Breas’c,
Shavecl Froscuitto and Sopresat’ca

[Havarti Di” Cl’leese, Jarlsburg Swiss and Montcrag Jack Cheese
Assorted Gourmet Sliced Breac{s and Ko”s

Re]ish Tra9 to include Babg Gerkins, Cherrg peppers, and pepperoncini with
assorted olives
Jicama Slaw
Fasta Sa]ad
Chefs Displag of Creative Desserts



Thc Estcro Bay Lunclﬁcon Buf‘Fct

(Minimum of 30 People)*
SOUP du Jour

Marinated Pasta Salad

T:resh I ruit Salac{
T ossed Salad with two dressings
~Choice of two-
Jamaican Jerked Chicken
Garlic sautéed Rock shrimp and f:arpalle pasta in herb ofl
Citrus Marinated Roast Fork with toasted coriander and crisP onions
Mango rum barbecued beef ’cips
Crab stuffed grouper with lobster sauce

Bronzec{ Mahi Mahi and tomato fresca
(Chefs Choice of Potato, Rice or Pasta
Seasonal \/egetable
Ro”s and Butter
(Cake and Fies

Plated | uncheons (10 ormore)

All Platecl luncheons include Freslﬁlﬂ brewed |ce T ea
Choice if soup or salad
(Choice of dessert

Bronzed Mahi Mahi With troPical fruit butter and Chipotle sauce
Roast | emon (Grass Chickcn $Onabedof shoes’cring vegetablcs with basil essence
Shaved Siroin E)agucttc Slow roasted s’criP sirloin a top a bague’cte with
caramelized onions
Mediterranean Salacl Sliced pesto chicken, Mesclun field greens, bacon, sun
dried tomatoes, kalamata olives, cucumber, artichoke hearts and blue cheese with
roasted garlic vinaigrette
Lump Crab Salacl StuFFccl Bccf:stcak Tomato
Fres!ﬂjumbo lumP crab meat, Bcc?steak tomato, micro greens, and shaved red onions
with Dﬂon vinaigrette
Garlic 5autéccl Rock 5hrimP CaPPc“ini

Tossed with fresh herbs, garlic, sha”o’cs, and extra virgin olive oil



chctablc Lasa gna

Gri”ed vegetab]es, cheeses, marinara
Spinach Stuffed crepes
Fapenthin Pancakes wraPPecl around roasted chicken with spinach, Pine nuts and

Boursin cheese

5ouP and salad choices
Choice of one
Caribbean black bean soup, Roast tomato bisquc, Manhattan stgle seafood

ChOWdCr, mesc]un salacl, Caesar salad or SPiﬂaCl"l salacl

Dcsscrt
Choice of one
]:lan with caramel, mango cheesecake with ’croPical fruit compote, K69 lime Pie with

raspberrg and kiwi coulis, double chocolate lager cake with white chocolate mikado

BOX LUHCl‘lCS
Box LUI‘ICI’I #1
Deli Sanclwich ona Croissant, Fi!ed High with Turkeg and toPPecl with | ettuce,
] omato, Onion and American C}weese
[sland Slaw
Fotato Chips
Whole Fresh I ruit

Keg Lime Fie

Box Lunch #2
Southern Stgle Fried Chicken (2 Pieces}
12 [am on Rye Bread Sandwich
Macaroni Salad
Fotato Cl’liPS
W!‘xole Fresh [Truit
Key | ime Fie

Box LUI‘ICI’I #7



Deli Sanclwich ona Hoagie Ko”, Filed High with [1am and Turkeg, toPPed with
| ettuce, | omato, Onion and Swiss (heese
Sun-dried T omato Fasta Salad
Fotato Chips
Whole Fresh [Truit
Keg Lime Fie

Box Lunch #4
(Gourmet Poxed | unch to include:
Baby (Gouda Cheese, Baby Bonne Bell Cheese, Gourmet Crackers, (Gourmet
Mustard, Whole Freslﬁ Fruit, Mixed Olives
Slice of New York Style Cheese (ake

A” boxed lunches are served with aPProPriate individual condiments and c{ining

utensils

Mid Amctcrnoon Brcaks
(Minimum of 15 People required or A la carte Pricing will app]y}

T hirst Breaker
f:reng Brewecl 5tarbuci<s Cogee and DecaF Cogee, Assor’ced Herba] Teaj
T azo lced T ea, Assor’ced SO]Ct Drinks, F!avored Sti” and SParHing water

Cookie Dclight
Chocolate Chip, Oatmeal Raisin, Feanut butter or Macadamia nut cookies with ice
cold milk, T:resl'xlg Brewed Starbucks Coffee and Decaf Coffee, Assorted [erbal

Tea, T azo |ced T ea, Assorted Soft Drinks, [Flavored Still and 5park]ing water.

lce Cream | ime
Vanilla and Chocolate ice cream served with hot Fudge and ’coPPings to include
Slicec{ Bananas and Strawberries, cookies Crumbs, heath bar Pieces, whiPPec{ cream,

walnu’cs, caramel sauce and rasterrg sauce.

Dcath ]:)9 Choco|ate
Skewers of fresh fruit and warm chocolate for clipping

Wi’ch cl‘xoppecl Peanu’cs and shredded coconut.



Assorted Mini Canclg Bars
(Chocolate double chip cookies
Assorted soda and ice-cold milk

Spring Training Brcak
Buttered popcorn and soft Pretzeis with Guldens peanuts in the shell

Assor’cec{ cold drinks

Somcthing Smooth
Strawberry, Banana, and mango Smoothies
Made to order

Perfect Additions to Add T o Any Meeting
Mini FHam & (Cheese (roissants Smoked Salmon Displag

Assorted Fresh]y Bakec{ ruit & Pran Muffins

Freshly Baked Croissants, with Creamy Putter and Preserves
Assorted [Treshly Baked Bagels, Cream Cheese and Preserves
Assortment of Whole [Fresh Seasonal [Truit
Chocolate Dipped Strawberries
Individual Plain and [Truit Yogurts
Assorted [ndividual Cereals & Milk Assorted [Treshly Baked Jumbo Cookies
Fudge Brownies
Assortment of Candy and [Heath Bars Assortment of Savory [Tinger Sandwiches
Soft Jumbo Pretzels, Spicy Mustard Assorted Dry snacks with Dip
Freshly Brewed Starbucks Regular and Decaffeinated
Coffee and T eas
[reshly squeezed Orange, Cranberry orGraPeFruit Juice
Assorted [ndividual Bottled Waters & Juices Assorted |ndividual Soft Drinks
T ropical [Fruit Punch
Southern Sweet | ea



Plated Dinner | vents

(60 or morc)

A” events include the Fo”owing:

Passed [Hot and Cold Hor d’ocuvres
Choice of Four:

Froscuit’co di Farma and seasonal Melon

Fresh Mozzare”a, Hum T omato and Basil on Cros’cini
Seared T una with Mango Salsa
(aribbean Jerked Shrimp Skewers
| emon (Grass (Chicken Skewers
Beef [Habachi

AEEctizcr
Choice of one:

F]oric{ian Crab Cake with sPic3 ]s!and Sauce
Duck Comcitj Mascarpone Folen’ca, Bigarade Sauce
Lump Crab Brusclﬁe’cta
Crisp Keggiano Risotto Cake [Herbed olive ol infusion
| obster Bisque

. zalads
Choice of
Fink Shc” Salacl Fielcl (areens, Pine nut, blue cheese, roast garlic vinaigrette
Caesar Salad a traditional favorite (tossed in the room)
chlgc Salad fresh iceberg wedge, gorgonzo!a, grape tomato, cucumber, choPPed
egg, sun-dried tomato vinaigrette
Tomato Mozzarc“a Salacl sliced tomato and fresh mozzarella
with roasted garlic and crustini with extra virgin olive oil

Melon and Strawbcrrics drizzled with a balsamic reduction



E_ntrccs
Served with chef's choice of starch and vcgctablc
Choice of one:
Roast Tenclcrloin Mccla“ions
Whole roasted beef tenclerloin, subtle herbs) rich demi glace
Sliced Siroin,
Whole choice sirloin of beef roasted medium rare, sweet shallot glace,
Morel mushroom essence
Filet Mignon
Center cut choice tenderloin, herb toasted crostini, Mango~5asil essence
Crab Stuffed 5hrim[:>
Jumbo gulF shrimp, lump crab stuging, Manzani“a slﬁerrg, aioli
Bronzed Mahi
Dusting of Cajun sPice, pan seared, drizzled citrus aioli
GrouPcr
Fresh lumP~crab, roast tomato and red pepper sauce
Herb Crusted Breast of Chicken
f:rench cut breast of Chicken, fresh thyme, basi], rosemary, white truffle oil

Roast Breast of Chicken Roulade

Keggiano parmesan, }Dabg sPinach, toasted Pine nuts

Dcsscrts
Keg | ime Fie with Raspberrﬁ and Kiwi Coulis
Double Trouble Chocolate Cake with White Choco!a‘ce Mikado
Creme Brule Cheesecake with (Chivas Putterscotch
New York 51?316 C]’leesecake with Blackberrg Compote
Chocolate Kaspberry Amaretto Cheesecake
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Bu#cts Dinner [~ vents

Thc chs Buﬁ:ct
(50 or morc)*
[Jome Made Conch Chowder
Warm Cuban Bread and Bu’cter

Romaine Salad with citrus wedge and Honeg lemon vinaigrette

(Ceviche a ’cropical blend of sca”ops,
Shrimp and conch marinated in citrusjuices with varietals peppers and onions
Or
(Caribbean bean salad blended with Jamaicanjerk seasonings
Tropical I ruits; mango, papaya, and other local favorites
topped with Midori and toasted coconut.
tutie rouper with crab stulting and lobster sauce
Stuffed Group h crab stuffing and lob
arinate oast [ork with cris ried onions
Marinated Roast Pork with crispy fricd
Sautéed Preast of chicken with babg shrimp in alemon beurre blanc
Rice and Peans
Seasona] vege’cable medlcg
Keg [ ime Fie  Coconut Lager (ake Flan with Passion fruit compote

T he Floridian Buffet
(50 or morc)*

Bakerg Selection
Seafood Chowder

Tossecl f:ielcl (areens, Fine Nuts, roast gar!ic vinaigrette
Tor’ce”ini Fas’ca salad with fresh vegetables and sun-dried tomato vinaigrette
Roast Prime Rib of beef aujus (carved in room)

Paked Red SnaPPer with ]umP crab, mango essence
Seared Chicken with wild mushroom and mesquite smoked tomato salsa
Blended wild rice
(rushed ginger sweet potato

Seasonal \/egetable Medley
Assorted Mini tartlets Mousse Fastrics

bangan qu:ct

(50 or morc)
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Fassccl Hors d’oeuvres

| _emon (Grass (Chicken Sticks
Almond stuffed dates in bacon

Brie and caramelized onion FPurse

Crab Stuﬁcecl Mushrooms

Salads
Bakerg sclection

Wi’ch honeg whippc& butter

Tossecl f:ielcl greens
With T oasted Pine nuts, blue cheese croutons and roast garlic vinaigrette
Shrimp and Sca”op (eviche

Carved
Ancho and (Coffee coated | enderloin with port wine demig]ace
Carvecl Kack of Corianc{er coated Fork with Mango Chutneg

Action Station
Tor’ce”ini and Fenne Fas’ca tossed in your choice of Marinara, Fes’co or Al]crec{o

Sauces with shrimP, cl'xicken, vege’cable and cheese toPPings

Chaffer
Baked Grouper with crabmeat and roasted red pepper and tomato sauce
[Herb Crusted (Chicken with hot and sweet | ai chili sauce

Roas’cecl Heirloom Fotatoes

(Caviar Rice
Mandolin \/egetab;es
Chocolate Cobbler Banana ‘:os‘cer

Carving Stations
(Choices
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Roast Tender]oin of Beemc
Marchands du Vin, Petite pan rolls
Scrvcs 50 guests

[Herb Crusted Strip Sirloin
Sweet Shallot and Moral (Glace, Sliced Baguctte
Serves 30 GUCStS

Roast Rack of \/cal
Demi Glace, Whole (Grain Pread

Serves 20 GUCStS

Ovcn Roastec! Turkcg Breast
Cranberr3 relish, Scmolina Rolls, (Giblet Gravg
Scrvcs 50 Guests

Baked Side of Salmon en Croute with Spinaclﬂ and Poursin

serves 30 Guests

Roast Prime Rib of BCC{:
[Jorseradish Sauce, au Jus, Artisan Rolls

serves 25 guests

Pone |n [1am
Whole grain Mustard, Fineapp]e Chutneg, Ro”s

serves 50 Guests

Roasted Leg of Lam})
Mint Je”g, Fan Sauce, | avash

serves 30 Guests

A dditional fee percarver

K eceptions
Cheese Board DisPlag

Domestic and ]mported C!‘xeeses
13



Wi’ch Crackers, I ruit Gamish
And Wl’lole (arain Mustard
Sma“ (serves 25) ~ Largc (servcs 50)
TroPical Fruit Displag
A variety of fresh local and impor’ced fruits
Presente& sliced with the chePs distinctive creative touch
Sma” (serves 25) ~ Large (serves 50)
Crudités
Fresh Seasonal \/ege’cables with Poursin (Cheese cliP
Sma” (serves 25) o - Large (serves 50)
Jumbo Gulf 5hrimp Peeland [ at Displag
With Creole cocktail sauce and lemon wcdge

Cold Hors d’oeuvres
Assortccl Fancg Canapés

(Minimum per item orderis 100 Pieces)

Salmon Pinwheels
Wi’ch Cream Cheese and CaPer

Seared Tuna
With Mango Chutney and Cilantro

Tomato Mozzarc"a

Wi’ch Fes’co

Alaslcan Snow Crab Claws
With Creole Cocktail Sauce and | emon \Ncclge
Ogstcr Shootcrs
Ogster on the Hahc 5}16” with b]oodg Marg Shaved ]ce

Fruit Kebobs
Skewers of FineaPP]e and Strawberries
Served with A l’loneg yogurt diPPing sauce

Hot Hors d’oeuvres
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Mushrooms stuffed with crabmeat
[Hibachi BCC]C skewers
Mini Crab cakes
Brie with sPicecl aPPIes en (route
Sca”ops Wrappe& in Pacon
Spicg Avrtichoke en pl’lyl]o
Macadamia Crusted Chicken Teﬂclers
Farmesan Crusted artichoke hearts with goat cheese mousse
Caribbeanjerke& Shrimp Skewer
|_emon (Grass (Chicken Skewer
Mini Black Bean Cakes

(Minimum per item orderis 25 Picces)
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Banquct Bcvcragc Mcnu

Ca“ Brancls: Absolut Vodka, Bee]ceater Giin, CaPtain Morgan SPiced Rum, Dewars,
SCagram’s \/O, Jose (uervo (Gold Tequila] and Jack Daniels Bourbon

Frcmium brancls: K etel One Vodka, Bombag Sapplﬂirc Giin, Mger’s Dark Rum, Chivas
Kega] Scotch, Crown Rogal Blcndcd \Nhiskey, Jose Cuervo 1800 Tequi]a, Markers
Mark Bourbon.

All Banquet Open Bars include Red and White [House Wine, ]mPortecl & Domestic
Beers] Bot’clec{ \/\/aters & Assortecl SO]Ct Drinks.
Frozen Drinks and (Cordials are available on a Consumption Pasis.
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Fink Shell Beach Resort and Spa Catcring [nformation

GUARANTEL

All Banquet [ vents require a guarantee number of guests. The guarantee is what
you will be chargecl, even if Fewerguests attend. ]‘c is a requirement that the Resort be
notified of the exact number oFguests (guarantee) ]:)3 noon, three business dags Prior
to the event. If a guarantee is not received, we will consider the numberindicated on
the original arrangement forms to be correct and the guaranteed Figure‘ The resort
reserves the right to Change menu Prices. Menu Prices will not be guaranteed outside

of three months Prior to the event, unless stipu]a’ced in the contract.

FOOD SERVICES
The Pink Shell Beach Resort & Spa is responsible for the qualitg and freshness of
any food served to our guests. Due to current health regulations, food may not be
brought in from outside the Resort nor taken from the Resort Premises afterit has
been Prepared and served.

BEVERAGES
The Pink Shell Beach Resort & Spa, as a licensee, is responsib]e for the

administration of sale and service of alcoholic beverages in accordance with the
regulations of the F!oricla State Legis]ative Commission‘ ]t is our Po]icg) ther@core,
that all liquor, beer and wine must be Provicled and served }33 the Kesor’c‘ UHder no
circumstances may Iicluor be brought in from outside the Resort or served bg anyone
otherthan a Clesignatecl Kesort rePresentative. Guests must be 21 years of age, and
]D is requirec{ if askec{, or the Resort may refuse to serve the (Guest.

FLOWERS DECORATIONS AND ENTERTAINMENT

Flowers, candles, music, green Plants and | heme Décor Provide a live19 atmosplﬁere
to make your sPecial functions a memorable event. Decorative |ce Fieces can also be

Provide&. The Resort will not Pcrmi’c the aﬁcixing of anytl‘ﬁng to the walls, floors or
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cei]ing with nails, stap]es, carpet tape or other substance. Hease consult the

Ca’cering Sales Department for assistance of all materials.

FUNCTIONROOMS/AREAAND SET-UFFEES

[Function room/ areas are assigned bg the guaranteed minimum number of anticiPated
guests. The Kesor‘c reserves the right to relocate an event should there be a
significant clﬂange in the number oFguests attcnding or the weatheris not cooperativc
for outside events. Once Management has made the decision to move an event the
group contact will be notiFiecl, and all decisions are finial. A” outdoor functions will
have an indoor backup room reserved. | he decision regarding the utilization of the
indoor backup will be made by the Catering Sa!es OF}Cice }39 8:00 a.m. for

| _uncheons and by 2:00 p.m. for Dinners. Once the decision has been made to move
the function indoors, it will be final. Qutdoorfunctions must end ]39 10:00 p.m.
During Turtle Nesting Season, Beaclﬁ Functions are not allowed after dark.
(Tur’cle Nesting Season is Mag through October)‘ The Resort reserves the right
to change a service fee for set-up of function rooms,/areas with extraordinarg

requirementa A set-up fee will be cl'rarged where aPPlicablc

AUDIONVISUAL EQUIFPMENT AND SERVICES

Audio / \isual requirements Forgoumcunction can be arranged through your
Catering Sales Kepresentative‘ We recommend Fresen’cation 5ervices, which can
Provicle qualhciec{ engineers, lighting operators, and extensive equiPment set-ups ona

rental basis.

SHIFFING AND RECEIVING

Fackages fora P]armed event may be delivered to the Resort one working clag Prior to
the function with notification to and aPProva! from the Catering Sales
Representative‘ The Fo”owing information should be included on all Packages: (a)

Group Name (b) Resor’c chrescntative’s Namc (c) Group Contact Name (cl)
Da’ce of Func’cion, address of Resort, Fink 51’1@” Beach Resort & SPa 275 [~ stero
Blvcl ]:or’c Myers Beaclﬁ, Florida 55951, Ang alternative arrangements are to be
aPProved bg the Ca’cering Sales DePartment. (huest’s are resPonsible forthe
return sl'lipment of all Packages. Therewillbe a $2.00 per box fee cl'larges for all
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boxes moved in and out of all functions areas. An additional $50.00 labor fee will

applg for i 5 boxes or more.

DBILLING AND DEFOSITS
A” requests for direct bi”ing must be authorized bg the Resort Accounting

DePartment 30 dags Prior to arrival. A" chosits are non-refundable.

CANCELLATIONS

Cance”ations must be made within 14 c{ags Prior to the scheduled function or as
indicated on the Sales (Contract. A cancellation fee will be applied if the
cancellation occurs after the designatecl time Periocl. ]F a GrouP finds it necessary to
cancel a Function, expenses incurred }33 the Resort in Preparation for the event will

become the responsibiiitg of the group.

SECURIMTY/LOST AND FOUND

T}we Resort cannot be held rcsponsible for the damage orloss oFang merchandise
and/or articles brought into the Resort, left unattended during an event or left in the
Kesort Prior to orxco”owing an event. 5@curit9 arrangements should be made through
the Catering Sales DePartment for all merchandise and/or articles set up for displag
Prior to anevent. | he Housei«teping Dcpar’cment administers | ost and [Tound.

HOSFITALITY SUITES

Arrangements can be made to ensure your satisfaction. A” food and beverage must
be Purchasecl through the Fini( 5hell Beach Kesort & SPa. Any group hosting a
hospitality suite will be chargecl for any damages. HosPitality Suites and Cocktail
Keceptions may only be scheduled in certain areas of the Resort. Flease contact the
Catering Sales DePartment Prior to mai(ing gourFinal P]ans‘ The staff of the
Resortis unable to service any suite with the Purchase of food or beverage from an
outside source.

VIF.GIFTS
A SPCCfa] “WELCOME” for your (uest! Allow us to add the “extra sPecial

touch” at a modest price.

SERVICE CHARGES
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A twenty (?_O) percent service charge (or minimum$ 20.00) and aPP]icable state tax will
be added to all Prices. The State of [Florida requires sales tax to be chargec{ on the
service cl'large. Beach service charges are at a rate of twenty-seven 27) percent of

the food and beverage Por’cions of the bill.

PINK SHE L L

Audio Visua/ 5crv/bcs
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SCREENS & DRAFES

TRIFOD SCREENS

TriPoc{ Screenw,/ skirt $65.00

FROFESSIONALLY DRESSED FAST FOLD SCREENC & DRAFES

&Xe8’ $200.00
7.5X10° $225.00
X2’ $250.00
Black Drapc $18.00 per running foot

~acUustab[e Pane! Px16 High
(Rcar Scrccn Prcscntations require PiPe and draPe for Progcssional |ool<)
Other Drapc Sizcs and colors available upon request.

MISCELLANEOUS

]:Iipc!’]art w,/ Mar‘(ers, Masking Tape $50.00
Post-t Flipchart w/ Markers $62.00
| aser Pointer &50.00
Wirclcss Mouse $50.00
Frojector Car‘c w/ skirt $25.00
Spcakcr Timcr $55.00
Cue |ight $45.00

VIDEO COMFONENTS

VIDEO/DATAFROJECTION

Value | ine Frcjcctor (2100 ANS| | umens) $450.00
Meeting Room Frczjector (200 ANS] | umens) $610.00
I vent Frcjcctor (5000 ANS| | umens) $900.00
Platinum Frojector (10,000 ANS| | umens) $1,400.00
VIDEO/DATAMONITORS

527 High Definition [ CDD Monitor w Stand $250.00
42” Plasma Monitor w Stancl $500.00
FLAYERS,/RECORDERS

VIS Flayer/Recorder $100.00
DVD Flager $100.00
DVD Digital Recorcler $350.00
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CAMERAS
Mini DV Camcorcler w Tripocl
Digita! Broac{cast (Camera

VIDEO,/ COMPUTER ACCESSORIES
Video Switcher

Video Distribution AmPIhcier

VGA SWitchcr

VGA Distribution Amplhcier

25° VGA [ xtension Ca}3|e

50" V(GA [ xtension (Cable

LIGHTING COMFONENTS

FPodium Lighting: 2 rees, 4 Ligl’lts, & Controller

Airstar Cr}jstal “Moon Ba”oon”

Contact PSAYV to discuss special Ligl’lting Fackages for your event.

COMPUTERS/OFFICE EQUIFPMENT
Laptop Computcr w,/ Microsoft Office

i7” LCD Flat Scrccn Monitor

217 L CD Flat Screen Monitor

Fo!gcom Conference SPcakcr FPhone

AC F xtension Cordw/ Power Strip

AUDIO COMFONENTS

MIXERS./ AMFLIFIRES
4+ Channe! Mono Mixer

P2 Channcl Stcrco Mixcr

16 Channel Stereo Mixer

24 Channel Stereco Mixer

SOUND SYSTEMS

One Speaker Souncl Sgstem
(]nc]uc{es Stand &4 Channe[ Mixer)
Two Spcal«ir Sounc{ Sgstcm
(]nc]udes Stancls &4 Cl—:anne[ Mixcr)
Four SPeakcr 50[1 nd 53stcm
(]nc]udes Stancls & 12 Channc] Mixcr)
EAW Fu” Range Speaker 5gstem
Housc 50und Fatch

(]nc]udes ‘1-Channc] Mixcr)

$225.00

Ca” For Details

$55.00
$45.00
$85.00
$75.00
$25.00
$35.00

$3%90.00
$400.00

$250.00
$125.00
$175.00
$150.00

$25.00

$55.00
$140.00
$185.00
$275.00

$155.00

$255.00

$540.00

Ca” For Details

$125.00
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(Contact FéA\/ to discuss other audio oPtions such as:
~Recordinggour event

~ Largc Venue,/(oncert Sound Systcms

MICROFHONES

Wired [Hand [Held (Podium, Standing, or T abletop) $45.00
Presidential (Gooseneck Microphone $55.00
FZM Microphone $65.00
Wireless Micropl’lone - | avaliere $165.00
Wireless Micropl’lone ~ Handheld $165.00

FLAYER/RECORDERS

Mono Casscttc Dcck $45.00
Stereo Cassette Deck $55.00
CD Flayer $75.00
CD Digital Recorder $185.00

OVERHEAD FROJECTORS
Standard Ovcrhcac{ $60.00

LABORRATLES

Thereis a 20% Service Charge on all Equipment Rentals (Additional labor cl'larges for extensive
sctuPs>

T echnicians are available at the Fo”owing rates on a 4-hour minimum.

Monday - [riday ~ 7am - 5pm $70.00/hr
Mondag - ]:riclag 5Pm~mic1night $85.00/hr
Mondag - ]:riclag miclnigl’lt -~ 7am $9O‘OO/}1r
Saturc{ay & Slmdag 7am —5pm $100.00/hr
Saturdag &Sunclag 5Pm—~7am $125.00/hr
All Holidays $140.00hr

| aborwill be chargec{ for sct-up and teardown of video Projection, multi~image, audio reinforcement
systems, stage Iighting, Fo|ding screens, and drapcs at the rates listed above.

Prices do notinclude 20% service c!'large.

A113 chJiPmCHt or technician canceled within 24 hours of function’s start time will be billed for a full
Pricc.

All Prices listed are per room per clag

For Phonc and bulk power, Plcasc call your hotel catcring and conventions contact.
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MEETINGROOMLCD
FACKAGE

Jncludes:

Mccting Room | CD Frojector
Frcjcction Cartw/ Skirt
Tripod Screenw/ Skirt

All Cabling, | xtension (Cords,

etc.
Aclcl Wireless Mouse for $50
Add a Flipchart for $50

VIDEO DISFLAY
FACKAGE

Includcs:

DVD or VHS plager
322 HD [lat LCD Monitor

Monitor Stand
A” Cab!ing, [~ xtension (ords,

etc.

CLIENT LCD SUFFORT
FACKAGE

Jncludes:
TriPoc{ Screenw/ Skirt
Frojection Cartw/ Skirt
FPower (able and Power Strip

Basic sctup assistance

Inc[udcs our LCD Guarantec
Aclcl Wireless Mouse for $50

Add a Flipchart for $50

POFULARFACKAGES

$700.00/DAY

$350.00/DAY

$125.00/DAY

EVENT LCDFACKAGE

Jncludes:
Fvent] CD Frojcctor
Frojcction Cart w/Skirt
9 x 12 [Fastfold Screenw/ Dress kit
Wireless Mouse

A” Cab!ing, [~ xtension (Cords, etc.
Aclcl a Flipchart for $50

DELUXE MEETINGROOM
FACKAGE

]ncluc{es:

Meeting Room | CD Frojector
Frojection Cartw/ Skirt

Ixi2 FastFoIc{ Screen w Dress Kit
All Cab[ing [ xtension (ords, etc.
Aclcl Wireless Mouse for $50
Add Flipchart for 50

OUTDOOR SOUND
FACKAGE

]ncluc{es:

Orne Powered SPcakcr
4 Channel Mixer
Wireless Microphone
(Lavalicre or Handhc!d)
Adda(CD Flaycr\cor $75

$1,200.00/DAY

$885.00/DAY

$350.00/DAY
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