
 

 

 

 

 

 
Catering Menus 

 
 A  World of D elicious C hoices 

 
T rump International B each Resort invites you to enter a world of spectacular flavors, tantalizing 

spices and mouth–watering culinary masterpieces. D ining is nothing short of passion at our resort.  

O ur chefs and entire culinary staff demand only the finest and freshest ingredients. What’s more, we 

value and encourage their creativity. T he results are superbly prepared dishes, strikingly presented 

and certain to dazzle the palate 
 

 

O ur Philosophy 
O ur culinary team focuses on creating C ontemporary A merican C uisine with a fresh, modern twist.  

It’s a fusion of flavor that represents a “melting pot” of the people, languages and cultures that make up 

this great country and more over S outh F lorida. O f course, we will customize the menu to meet your 

specific desires.  O ur entire culinary staff is committed to making a world of difference for your event.  
 
 
 

 
K urtis D . J antz 

        E xecutive C hef 
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C atering M enus 
F or the T rump International B each Resort M IA M I 

“Whatever the occasion, business or pleasure, we are here to cater to your needs” 
 

C ontinental B reakfast 

F reshly squeezed orange, grapefruit and cranberry juice  

A ssortment of homemade breakfast bakeries and pastries 

S oft butter and fruit preserves 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

$20 per person 
 

D eluxe C ontinental B reakfast 

F reshly squeezed orange, grapefruit and cranberry juice 

A ssortment of homemade breakfast bakeries and pastries 

S oft butter and fruit preserves 

A ssortment of freshly baked bagels to include: poppy seed, cinnamon raisin and plain 

with herb, fruit and plain cream cheese 

F ruit yogurts 

Individual cereals served with whole, skim and 2% milks 

F resh sliced fruit with berries 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

$26 per person 
 

S pecialty B reakfast E nhancements 

 ‘F arm F resh E ggs S pecialties’ 
M inimum of 12 G uests 

 

E ggs B enedict 

C lassically presented E nglish muffins layered with C anadian bacon, poached eggs  

and napped with creamy hollandaise sauce 

$8 per person 

 

S moked S almon E ggs B enedict 
$10 per person 

 

S panish F rittata  

F luffy egg torte filled with gold potatoes, spinach, tomatoes, 

sweet onions and mushrooms  

$8 per person 

 

 

 

B reakfast B urritos 

J umbo flour tortillas stuffed with eggs, sausage, peppers, green onions 
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and monterey jack cheese served with our cilantro salsa on the side 

$8 per person 

 

Q uiche 

O ffering both vegetarian quiche and quiche lorraine 

filled with apple smoked bacon, onions, gruyere S wiss cheese 

 baked in individual flaky pastry crusts 

$8 per person 

*A ll of our egg specialties can be prepared with health conscious egg whites or egg beaters 
 

H am & C heddar C roissants 

C ountry smoked ham  

and E nglish cheddar melted in a flaky F rench croissant 

$6 per person 
 

N orwegian S moked S almon 

C omplimented with capers, B ermuda onions, heirloom tomatoes, 

boursin cream cheese and bagels 

$10 per person 
 

B reakfast C ereals 

A ssorted mini cereals served with strawberries and bananas 

Whole, skim, 2% milk and soy milk 

$ 4.50 per person 
 

C hallah F rench T oast 

S weet egg bread griddled and served with pure maple syrup, 

 soft butter, warm berry compote, whipped cream,  

pecans and powdered sugar 

$8 per person 
 

T he E uro 

E uropean style breakfast display of sliced ham, turkey and G enoa salami 

S wiss, cheddar and smoked gouda cheeses, 

sliced tomatoes, F rench baguettes and freshly baked rolls 

$10 per person 

 

 

 

 

 

 

B reakfast “A ction” S tations 
M inimum of 20 G uests 
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A  $7.00 per person surcharge will be added for buffet under 20 guests 

 

A ll action stations will require one C hef for every 35 guests at $100 each for the first 2 hours 

 E ach additional hour at $35. 
 

O melet S tation  

O ur chef will prepare “the ultimate omelet” to order with your choice of the following: 
Feta, cheddar and S wiss cheeses, mushrooms, S panish onions, 

green onions, bell peppers, spinach, tomato, jalapenos smoked salmon,  

diced ham, crumbled bacon and sliced sausage 

$10 per person 

 

A dditional  

S weet poached shrimp and fresh jumbo lump crabmeat  

$6 per person 

 

S ilver D ollar Pancakes 

M ini pancakes griddled to order and topped off with your choice of  

 soft butter, fresh whipped cream, powdered sugar, 

pure maple syrup, warm berry compote, chocolate chips and pecans 

$10 per person 

 

L atin A merica 

We have created a F loridian/ L atin style breakfast special 

griddled queso fresco topped with eggs a piquant tomato sauce, 

grilled chorizo sausage and cilantro oil…buen provecho! 

$10 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

F rom the B akery 
B reakfast pastries            $42 per dozen 
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A ssorted E uropean croissants      $48 per dozen 

A ssorted bagels and cream cheese          $42 per dozen 

“O ut of the O ven” fresh baked cookies                        $40 per dozen 

H ome baked brownies         $40 per dozen 

S liced old fashioned pound cake & quick breads                                 $42 per L oaf 

Italian biscotti, plain and chocolate dipped                           $36 per dozen 

“M iami style” sweet and savory pastelitos                                         $42 per dozen 

A ssorted flavored muffins      $42 per dozen 
 

F ruits and S nacks 
Fruit yogurts         $4.50 each 

F resh sliced fruit & berries       $7 per person 

Whole fresh fruit        $3 per person 

B amboo skewered fruit kebobs                           $4.50 each 

G ranola and energy bars                            $4 each 

A ssorted candy bars           $4 each 

Ice cream novelties and fruit pops                      $5 each 

G ourmet cheese board                                 $10 per person 

D eluxe mixed nuts       $28 per pound 

Festive tortilla chips with pico de gallo & guacamole                    $7 per person 

A ssorted dry snacks to include: popcorn, doritos, trail mix,                    

potato chips, terra chips and pretzels                         $4 per bag 

F lowering vegetable crudite with fire roasted     $7 per person  

Pepper spread and our homemade ranch dip     
 

B everage Refreshments 
Freshly brewed S tarbucks regular and decaffeinated coffee  $65.00 per gallon 

A n assortment of T azo teas                                        $65.00 per gallon 

F reshly brewed fruit flavored iced tea                          $65.00 per gallon 

H ot chocolate                                         $4.50 each 

C appuccino & espresso                          $5.00 each 

Iced cappuccino        $5.00 each 

F reshly squeezed orange and grapefruit juice                $65.00 per gallon 

F reshly squeezed lemonade                              $65.00 per gallon 

B ottled fruit & vegetable juices                               $3.75 each 

M ineral & flavored water                                $5.00 each 

S oft drinks                                                                            $5.00 each 

M ixed snapple juices and G atorade                    $6.00 each 

E nergy drinks, regular & sugar free                     $6.00 each
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B reakfast B uffets 
M inimum of 20 guests  

A  $7.00 per person surcharge will be added for all breakfast buffets under 20 guests 

 

S unny Isles B reakfast  
Freshly squeezed orange, grapefruit and cranberry juice  

S election of freshly baked breakfast breads and pastries 

S oft butter & fruit preserves 

A ssortment of fresh baked bagels to include: poppy seed, cinnamon raisin and plain, 

with herb, fruit and plain cream cheese 
 

Fresh sliced fruit with berries 

F ruit yogurts 
 

S crambled eggs 

G riddled breakfast potatoes with onions, peppers and herbs 

Roasted sausage and apple wood smoked bacon 
 

Freshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

$32 per person 

 

T he C aribbean  

F reshly squeezed orange, guava and mango juice 

S election of freshly baked breakfast breads and pastries 

S oft butter & fruit preserves 

Q ueso and guava pastelitos 

H am & cheese croquettes  

S liced tropical & exotic fruits 

 

E ggs criollo, scrambled eggs smothered with a sauce of 

tomatoes, peppers, onions and herbs 
  

Island spiced potato hash  

G rilled S panish chorizo and L atin A merican sausages 

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

$34 per person 
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B al H arbor B reakfast 
M inimum of 20 G uests 

 

F reshly squeezed orange, grapefruit and cranberry juices 

 

S election of freshly baked breakfast breads and pastries 

S oft butter and preserves 

A ssortment of fresh baked bagels to include: poppy seed, cinnamon raisin and plain, 

with herb, fruit and plain cream cheese 

 

F resh sliced fruit with berries 

G ranola and cereals served with whole, skim and 2% milk 

 

S crambled eggs 

S erved with shredded farm cheddar on the side 

 

G riddled breakfast potatoes with onion, peppers and herbs 

Roasted sausage and applewood smoked bacon 

 

C hallah F rench toast 

S weet egg bread griddled and served with pure maple syrup 

sweet butter, warm berry compote, whipped cream, pecans and powdered sugar 

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

$38 per person 
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A fternoon E nticement B reaks 
M inimum of 20 G uests 

A  $7.00 per person surcharge will be added for all breaks under 20 guests 

A ll breaks will be displayed for a maximum of 30 minutes 

 

S trawberry S oiree 

Indulge in our delicious elegance.  A  “S trawberry B reak”  
B ecomes a soiree! 

O ur C hef’s create petite strawberry shortcakes just for you 

with sweet flaky biscuits, strawberry coulis & freshly whipped cream. 

O ther strawberry complements include… 

C reamy strawberry flutes, wild strawberry tarts, 

chocolate-dipped tuxedo strawberries & 

peppered strawberries drizzled with aged sweet balsamic  

and soft whipped cream 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

$16 per person 

 

C hocolate C ravings 

M inimum of 20 G uests 

A  chocolate lovers delight!   
We create just for you chocolate brownie sundaes. C hoose from an  

array of ice creams and toppings beautifully served in a mini-martini glass 

along with even more chocolate indulgences including… 

B lack & white chocolate cookies, walnut fudge, chilled cappuccino,  

chocolate covered cherries & extra chocolate truffles 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo  teas 

$18 per person 

 

O range B owl 

M inimum of 20 G uests 

O ur pastry team has taken F lorida oranges and created these sunny sensations! 
O ur pastries C hefs will flambé to order macadamia crepe canolis complimented  

with orange sorbet and rosemary essence 

O ur other orange creations include; 

C andied orange & pistachio bark, spiced orange marmalade over chocolate pound cake,  

orange honey curd with tangerine meringue, mini caramel bundt cakes with  

B lood orange icing, satsuma orange pavlova 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo  teas 

$16 per person 

 

O ne uniformed C hef attendant is required for every 20 guests at $100 each 
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‘In to S hape’ 

O ur health conscious break will give you the energy to keep going… 
B amboo skewered fruit kebobs 

Individual dried fruits smack mix 

G inseng jello shots, B razilian acai berry & yogurt martinis 

H ealth & power bars, and fresh whole fruit 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

$16 per person 

 

 

T he A rtic 

D ove and H aagen-D azs ice cream bars 

F ruit pops, individual sorbets and gelatos 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

$12 per person 

 

 

L atin F lavors 

C rispy beef empanadas with aji salsa 

A ssorted pastelitos 

J amon and queso croquettes 

C hurros con chocolate caliente 

F rappuccino, coffee and tea 

$16 per person 
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“A ll D ay” Packages 

“A ventura” 
 

C ontinental B reakfast 

F reshly squeezed orange, grapefruit and cranberry juices 

A ssortment of freshly baked breakfast breads and pastries 

S weet butter and fruit preserves 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 
 

M id-M orning 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

A ssorted soft drinks and mineral waters 

S napple, gatorade and red bull 
 

A fternoon B reak 

A ssortment of freshly-baked cookies and brownies 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

A ssorted soft drinks and mineral waters 

S napple, gatorade and red bull 
 

$45 per person 
 

“S outh B each” 

A  $7.00 per person surcharge will be added for package under 20 guests 
 

D eluxe C ontinental B reakfast 

F reshly squeezed orange, grapefruit and cranberry juices 

A ssortment of freshly baked breakfast breads and pastries 

S weet butter and fruit preserves 

A ssortment of freshly baked bagels to include: poppy seed, cinnamon raisin and plain, 

with herb, fruit and plain cream cheese 

F ruit yogurts & individual cereals 

F resh sliced fruit with berries 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 
 

M id-M orning 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

A ssorted soft drinks and mineral waters 

S napple, gatorade and red bull 
 

A fternoon B reak 

Please select one of our afternoon enticements 

$52 per person 
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L unch T o B e S erved 
 

F irst C ourse 
Please select soup or salad  

 

S oups 

Z uppa minestrone, light tomato broth, vegetables and baby pasta, 

M iami spiced gazpacho, chilled with cilantro crème fraiche, 

T ortilla soup, M exican style with poblano crema 

C uban black bean with smoked pork 

Roasted tomato & fennel bisque 
 

S alads 
N eomi’s S alad 

S weet baby greens tossed with julienne red onions, grape tomatoes, 

carrot curls, sunflower seeds and your choice of our homemade dressings 
 

Virgin balsamic vinaigrette 

H oney tangerine dressing 

“Ranch style” creamy herb vinaigrette 

Rosemary lemon vinaigrette 

Italian fragrance with or without blue cheese 

Red wine & shallot vinaigrette 

F ig & orange with balsamic 
 

C aesar Pesto 

A  wedge of romaine lettuce napped with our white balsamic dressing, 

parmesan reggiano, focaccia crostinis, black pepper and a red pepper & olive tapenade  
 

C ambridge 

B right B oston bibb lettuce leaves cupped with maytag blue cheese, carrot nests, golden raisins, baby 

oranges and a light yogurt & cucumber vinaigrette 
 

S onoma S pinach 

F resh baby spinach leaves, goat cheese, roasted pine nuts & diced mango 

dressed in a rosemary lemon vinaigrette 
 

Insalata C aprese 

A  twist on the Italian classic, lightly roasted red & gold tomatoes, 

fresh buffalo mozzarella, shaved onions, basil pesto, syrup balsamico and toasted pignolas 
 

G reek Islands 

A  blend of romaine & iceberg lettuce garnished with tomatoes, hot-house cucumber, 

sweet onions, queen & black olives, feta cheese and a sesame lime vinaigrette 
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E ntrees 
Please select one  

C aesar S alad 

A n entrée-sized portion of our house caesar salad with pesto grilled chicken breast  

$32.00 per person   

With Italian vinaigrette marinated and seared tuna  

$36.00 per person 
 

T una S alad N icoise 

S eared A hi tuna along side fingerling potatoes and young lettuces dressed with first pressed olive oil 

and herbs with F rench green beans, artichoke hearts, eggs, tiny tomatoes and kalamata olive 

$36.00 per person 
 

S andwich S hop 

S liced smoked turkey breast, Virginia ham and seasoned roast beef  

  S wiss & cheddar cheese, kosher pickles, pepperoncinis, vine tomatoes, sweet onions, 

homemade potato salad,  artisan bread,  kaiser rolls,  dijon mustard and mayonnaise 

$32 per person 
 

C hurrasco 

M arinated flank steak sliced and served with fried yucca, saffron rice,  

young buttered brocolini, chimichurri and roasted pepper chili crèma 

$36 per person 
 

T hai C hicken 

H oisin-infused chicken breast over pad T hai noodles tossed with peanuts, carrots,  

bean sprouts, scallions, ginger, cilantro and sesame chile soy sauce    

$34 per person 
 

S tuffed S almon 

S plit salmon filet stuffed with roasted yellow pepper & corn relish  

over sweet pea potato puree with minted crème fraiche 

$40 per person 
 

T agliatelle A glio 

A  nest of thin pasta tossed in roasted garlic, oven-dried tomatoes and spring peas  

with roasted pepper & tomato sauce, herb pesto drizzle and parmesan reggiano 

$32 per person 
 

C anne’s C hicken 

A  M editerranean debut of lightly herb brined free range chicken 

roasted and served over jaded rice and a fennel, olive & tomato ragout 

$40 per person 
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S teak & Potatoes 

Petit filet mignon, grilled medium and served with gold potato discs, 

portobello mushrooms, tender young asparagus and our house steak sauce 

 $46 per person 

 

S weet E ndings 
Please select one 

 

Indulgence C hocolate C ake 

 with raspberry coulis 

 

C roissant B read Pudding  

with rum raisin ice cream 

 

F loridian K ey L ime T artlet 

 

O reo & M ango C heesecake  

with toasted macadamia nuts 

 

S trawberry B iscuit S hort C ake  

with macerated strawberries and whipped cream 

 

F lourless C hocolate C ake 

with crème caramel anglaise 

 

T ropical F ruit  

mini martinis with T ahitian whipped cream 

 

A raguani C hocolate M arquis 

With coffee caramel anglaise 

 

F reshly baked rolls and soft butter 

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

 

 

 

 

 

 

 

 



A  21% taxable service charge and 9% sales tax will be applied to all food and beverage 

 13 

 

L uncheon B uffets 

M inimum of 20 guests 

A  $10.00 per person surcharge will be added for buffet under 20 guests 

 

N ew Y ork D eli 
 Please choose one of our homemade soups  

Z uppa minestrone, light tomato broth, vegetables and baby pasta 

M iami spiced gazpacho, chilled with cilantro crème fraiche 

T ortilla soup, M exican style with poblano crema 

C uban black bean with smoked pork 

Roasted tomato & fennel bisque 

 

K ettle fried potato chips 

G arden picked baby lettuces with all the toppings and homemade vinaigrettes 

G old potato salad with stone ground mustard dressing 

B ulgur wheat tabouleh  

T raditional coleslaw 

G reek pasta salad with feta & olives 

F resh fruit cocktail 

 

C reate Y our O wn S andwich  
T una salad 

G rilled chicken breast 

S moked Virginia ham  

S easoned roast beef 

G rilled vegetables 

 

A rtisan breads 

 S wiss, cheddar and provolone cheese 

S liced tomatoes, lettuce, onions, pepperoncini, pickles,  

mustards, mayonnaise, pesto aioli and horseradish cream 

 

O ld fashioned carrot cake 

N ew Y ork-style cheese cake with strawberry rhubarb compote 

S outhern style peach cobbler 

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo  teas 

$42 per person 
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T he “A ll A merican” C ook O ut 

M inimum of 20 guests 

A  $10.00 per person surcharge will be added for buffet under 20 guests 

 

F resh-picked greens with all the toppings and  

our homemade herb ranch dressing and balsamic vinaigrette 

M acaroni & summer pea salad 

C ucumber, sweet onion and tomato salad 

M s. L ewis country potato salad 

S liced watermelon and fresh fruit cocktail 

K ettle fried potato chips 

 

G rilled hot dogs, hamburgers and chicken breast 

with condiments of 

S wiss, cheddar and provolone cheese, lettuce, tomatoes,  

B ermuda onion, dill pickles, pickle relish, diced onion, 

M ustards, mayonnaise,  ketchup  

and homemade molasses bbq sauce 

 

M ini banana cream pies, double fudge chocolate martinis 

and snow sugar dusted apple strudel 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo  teas 

$48 per person 

 

O ne (1) uniformed attendant required for every 25 guests at $100 each for a maximum of 2 hours. 

E ach additional hour at $35. 
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C obb S alad “A ction S tation” 

M inimum of 20 guests 

A  $10.00 per person surcharge will be added for buffet under 20 guests 
 

Please select one of our homemade soups 
 

Z uppa minestrone, light tomato broth, vegetables and baby pasta 

M iami spiced gazpacho, chilled with cilantro crème fraiche 

T ortilla soup, M exican style with fire roasted poblanos  

C uban black bean with smoked pork 

Roasted tomato & fennel bisque 

B uild your favorite salad from the ingredients and have it tossed by our C hef 
G rilled chicken, roasted tenderloin and poached shrimp 

B aby greens, crisp bacon, tomatoes, maytag bleu cheese, hard boiled eggs, 

E nglish cucumbers, shaved B ermuda onions, avocado and K alamata olives 

O ur homemade herbed ranch,  honey tangerine dressing or balsamic vinagrete  

F resh fruit cocktail  

A rtisan breads, freshly baked rolls and soft butter 
 

F lourless chocolate cake, double lemon bars and vanilla raspberry cream squares 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo  teas 

$48 per person 

 
 

F lavors of T uscany 

M inimum of 20 G uests 

A  $10.00 per person surcharge will be added for buffets under 20 guests 

A ntipasto 

G rilled eggplant & portobello with herbs 

M arinated olives, buffalo mozzarella and roma tomatoes with basil oil 

A ged prosciutto, mortadalla, & genoese salami 

Roasted sweet peppers, artichoke hearts and haricot vert in olive oil and roasted garlic 

parmigianno reggiano, black pepper and first pressed olive oil 

Panzanella 

G rilled country bread smothered in virgin olive oil and built 

with fresh mozzarella, tomatoes, macerated cippolini onions, basil, cracked black pepper, 

 micro sprouts and 25 year balsamico 
 

C hicken ‘osso bucco’ style with lemon gremolata 

T riple “o” tortellini, olives, oregano and E VO  

‘C acciucco’ italian fish & shellfish stew in a lobster tomato broth 
 

Rosemary focaccia dredged with extra virgin olive oil and sun dried tomatoes  

A rtesian rolls, flatbreads and soft  butter 

M ocha panacotta, tart ala’ ricotta, classic tiramisu and pistachio orange canolis 

F reshly brewed S tarbucks coffee, regular, decaffeinated and assorted T azo  teas 

$50 per person 
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Pressed Paninis 

F reshly grilled petite sandwiches filled with Italian meats, cheeses, roasted vegetables and fresh herbs, 

pressed to order, accompanied by M editerranean flavors of… 

 

M arinated olives, artichoke hearts and roasted peppers 

F ire roasted eggplant with tomato capotana relish, heirloom tomato & boccacini mozzarella caprese 

S teamed asparagus drenched in lemon caper emulsion 

spring greens with condiments and our honey balsamic vinaigrette and creamy italian herb dressings 

 

L emon mascarpone cheesecake, apple fritters, amarettis cookies & flavored biscotti 

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo  teas 

$42.00 per person 

 

 

M exican F iesta 

M inimum of 20 G uests 

A  $10.00 per person surcharge will be added for buffets under 20 guests 

 

T ortilla soup with fire roasted poblanos  

 

Romaine leaf salad with jicama,  baby tomatoes, celery served with lime vinaigrette  

and red wine shallot dressing 

Roasted camotes naranja, sweet potatoes in a sour orange dressing 

C arrot & pineapple crèma salad 

S hrimp, corn & chili salad 
 

C hicken fajitas served with flour tortillas 

C arne machada, slow cooked shredded beef with crispy taco shells  

Pork shoulder vieja, spice rubbed and pulled 

Refried brown beans and yellow rice  
 

S hredded lettuce, guacamole, salsa cruda, sharp cheddar, queso blanco,  

sour cream, jalapeno peppers, sliced scallion and 

Festive fried tortilla chips 
 

M exican vanilla flan, polvorones mexican wedding cookies, cinnamon honey bunuelos 

A rroz con leche rice pudding and pineapple lime agua fresca! 
 

Freshly brewed S tarbucks coffee, decaffeinated and assorted T azo  teas 

  $48 per person 
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C reate Y our O wn L uncheon B uffets 

M inimum of 20 G uests 

A  $10.00 per person surcharge will be added for buffets under 20 guests 
 

S alads 

 Please select three 
 

Fresh-picked greens with all the toppings and choice of two of our 

house made dressings 
 

Virgin balsamic vinaigrette 

C lassic F rench dressing, red wine & shallot vinaigrette,  

H oney tangerine dressing “ranch style” creamy herb vinagrette 

A nd Italian fragance & blue cheese dressing  
 

C aesar salad  

A ncient grains taboulleh  

G old potato salad with stone ground mustard dressing 

Red potato salad with a red wine & apple smoked bacon vinaigrette 

T raditional coleslaw 

G reek pasta salad with feta & olives 

M acaroni & summer pea salad 

C ucumber, sweet onion and tomato salad 

Pickled beets with white onion  

F resh fruit cocktail 
 

E ntrees  

Please select two 

C hicken 

 “D runken chicken” beer brined with a lightly smoked jus 

C reole chicken stewed with peppers, onions and tomatoes 

S outhern fried chicken infused with L ouisiana hot sauce  

C hicken vindaloo stewed in coconut curry and lemongrass curry 

G rilled key lime chicken breast with roasted tomato & scallion salsa 
 

B eef 

F lank steak with a mexican recado rub and cilantro crema 

Worcestershire soaked palomilla steak with mushrooms & onions 

M om’s ‘pot roast’ of beef braised tender with aromatic vegetables 

 G rilled flat iron steaks basted with our house shallot & garlic butter 

 

Pork 

C uban fried pork cubes with garlic mojo and sweet plantains 

Root beer glazed ham with spicy brown mustard 

C assoulet, rich stew of roast pork, andouille sausage and legumes 
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S eafood 

C olumbian seafood S ancocho, rich stew with sweet potatoes, corn and yucca 

S oy caramelized salmon with edamame relish and sweet chili drizzle 

M ahi M ahi bruschetta, smothered with tomato mozzarella and basil pesto 

Farmed tilapia with tropical fruit cruda and 3-citrus beurre blanc 
 

Vegetarian 

B ouillabaisse, slow cooked vegetables in a baby fennel & tomato saffron broth  

S tuffed bell peppers with  a C ousC ous ragout 

G rilled Portobello Parmigiano  
 

G arden Vegetables 

Please select one 
 

M ixed baby vegetables with parsley butter 

S teamed with olive oil  

Y oung carrots in orange butter 

Italian ragout of zucchini, squash, tomatoes and eggplant 

S mothered F rench green beans with smoked bacon & onions 

M ushrooms in lemon & white wine with glazed pearl onions 
 

A ccompaniments  

Please select one 

“T he B aker’s baked potato” with sour cream, chives 

Roasted sweet potatoes with agave honey & spice 

B utter whipped potatoes 

J aded rice blend studded with lentils 

Z iti “mac-n-cheezy” 

5-herb roasted marble fingerling potatoes 

Island flavored peas & rice 

 

“S weetness”  

Please select three 

 

F lourless chocolate cake, with raspberry coulis 

F loridian key lime tartlet 

O reo & mango cheesecake with toasted macadamia nuts 

S trawberry biscuit short cake with macerated strawberries and whipped cream 

C hocolate marquis domes with caramel coffee anglaise 

T ropical fruit mini martinis with T ahitian whipped cream 

 L atin style arroz con leche 

S outhern style peach cobbler 
 

Freshly baked rolls and soft butter 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo  teas 

$50.00 per person 
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B ox L unches 
 

 
C hoose a gourmet boxed lunch to take with you on your off-site adventures 
A  surcharge of $7.00 per person will be applied for boxed luncheon served  

in meeting rooms 

 

 

T erra chips or potato chips  

M ini bonbel cheese 

Power bar 

F ruit flavored lollipop  

C ookies 

Whole fresh fruit 

 

 

Please select one of the following for your box lunch 

 

G rilled chicken & S wiss wrap 

S moked turkey on whole grain “club style”  

A frican spiced hummus & goat cheese tortilla wrap 

G rilled vegetable C uban press  

Roasted sirloin & Wisconsin cheddar hoagie 

T abbouleh topped with marinated olives with soft pita 

N eomi’s salad with 25 year balsamic vinaigrette 

 

C hic condiments, utensils, napkins included 

$32 per person 
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“Reception C old H ors D ’ O euvres” 

our gourmet selection of canapés and appetizers can be white-glove passed  
or artistically displayed to enhance your reception, plated dinner or buffet 

 

S icilian bruchetta, plum tomato, basil and fresh on garlic crostini 

                                                                                                               A frican spiced hummus on flat bread with marinated olives 

B rie & pear butter on whole grain toast with toasted almonds 

C aprese K ebab, baby tomatoes, buffalo mozzarella & olives with mint rosemary drizzle 

$4 per piece 
 

Prosciutto pipettes with sweet melon and honey balsamic syrup 

 K yoto duck with sake soya squeezettes and toasted furikake spice blend 

                                           T una spoons with tomatoes cucumbers and micro sprouts  

B aspue mangchego with membrillo toast  

T apas chorizo & parmesan “lollies’ 

F ig tapenade on savory thyme biscotti with Vermont chevre 

$5 per piece 
 

S moked pepper trout spread on homemade sea saltine crackers  

C ajun crab salad on cheddar crackers 

M ojo crusted pork tenderloin on banana chips with garlic sofrito 

S moked salmon mousse on challah crisps with tomato cream cheese and capers 

S esame tuna wonton, sesame soy seared tuna on crispy wonton with crunchy wasabi emulsion  

S urf & turf stick, seared rare tenderloin wrapped around marinated lobster with saffron aioli 

$6 per piece 

 
 

“Reception H ot H ors D ’ O euvres” 

a “taste-bud” tempting selection of mini-appetizers which  
can be white-glove passed or displayed in silver chafers 

 

T uscan breaded artichoke hearts stuffed with ricotta and parmesan  

B eijing vegetarian springrolls with sweet chili duck sauce 

A sparagus asiago cheese in filo with a fire roasted red pepper mayonnaise 

“Forked” arancini risoto croquettes with spicy tomato sauce 

O regon wild mushroom puffs  

$ 4 per piece 
  

C olumbian chicken or beef empanadas with tomato chili salsa  

M exican beef patty in a flaky pastry crust with cilantro crema 

Q uesadillas of chicken, M onterey jack cheese, scallions and pico de gallo 

B amboo beef bulgogi smothered in a sesame cilantro dipping sauce 

Panini C ubano, smoked ham, S wiss cheese, pickles and mustard 

C aribbean conch fritters with salsa diablo 

D utch chicken satays with peanut sauce and crispy fritters  

$ 5 per piece 
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M aryland style crab cakes, pan seared and served with a citrus aioli 

S outhern corn & crab mini pot pies 

M eat & potatoes, slow braised kobe beef shredded on fingerling potatoes  

B ubba’s fried shrimp and jalapeno tartar sauce 

S hrimp shu mai dumplings in steamer basket with hot pepper perfume  

L amb “pop” down under, A ussie lamb with mint rosemary 

M ini patty melts, seasoned hamburger on toast with caramelized onions, S wiss & cheddar cheese 

S eafood stuffed crepe bundle nested in a lemon beurre blanc 

$ 7per piece 

 

“Reception S howcase” 

“O cean View” 

specially prepared fresh seafood served on ice with our zingy cocktail sauce,  
salsa golf, horseradish cream and lemon slices 

 

S piced gulf shrimp cocktail         $6.00 per piece 

M arinated, grilled and grilled shrimp            $6.00 per piece 

C ajun spicy boiled shrimp       $6.00 per piece 

B lue-point oysters on the half shell                  $6.00 per piece 

F lorida stone crabs                                  S easonal Price 
 

“T he M editerranean S ea” 

M inimum of 20 people 
 

A  taste of southern E urope comes to life in this array of sweet, spicy and savory dishes 
 

S low cooked eggplant & portobello with herbs 

M arinated olives, buffalo mozzarella and Roma tomatoes with basil oil 

A ged prosciutto, mortadella, & G enoese salami and roasted sweet sausages 

Roasted sweet peppers, artichoke hearts and haricot vert in olive oil and roasted garlic 

Roasted tomato & pepper seafood ceviche 

C rostinis, parmigianno reggiano, balsamico and first pressed olive oil 

$18.00 per person 

 

F loridian S hrimp Pina C olada 

M inimum of 20 people 
 

M ulti-cultural influenced ‘hot pot’ 

G inger shrimp smothered in a light coconut milk broth, with sweet peppers, cilantro, scallions and a 

touch of chili served over pineapple & mango chutney with crispy plantains 

$20.00 per person 
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T apas 

M inimum of 20 people 
 

F inger foods from S pain traditional and new style prepared and showcased in small plates 
 

Roasted chorizo lollipops 

S errano & marinated asparagus 

S panish meatballs smothered in saffron sauce 

B anderilla of flaked tuna, sevilla green olives and picada 

C rab fritters with citrus aioli and piquillo peppers 

S alpicon, seafood salad with a plum tomato vinaigrette 

C rispy yucca with garlic mojo and parsley 

T ortilla española, potato and egg fritatta 

G arlic & basil mascerated artichoke hearts 

F ingerling potato salad with orange & dill vinaigrette 

M anchego with quince jam 

S oft ripened cheese with ximenez syrup 

O live oil fried almonds with sea salt, herb oil crostinis 

$24.00 per person 

 

L ittle Italy 

M inimum of 20 people 

O ur C hefs will prepare your pasta creation with a variety of fresh ingredients to choose from along 
with some of ‘mama’s specialty dishes 

 

Penne pasta or 4-cheese tortellini tossed with  

Italian red gravy, nutmeg alfredo sauce or roasted garlic & pignola pesto 

Italian sausage, mushrooms, pignolas, olives, roasted sweet peppers, broccolini, heirloom  

tomatoes, S pring peas, pancetta bacon and shaved parmesan 
 

C omplimented by white pizza smothered in farmers cheese 

and neopolitan rigatoni with meatballs 

$20.00 per person 
 

 

L oaded Potato 

M inimum of 20 people 

O ur mashed potato bar is always a smash hit! 
 

H ome-style butter whipped Idaho potatoes, maple roasted sweet potatoes and  

yukon gold garlic “smash” topped with your choice of the following sautéed ingredients 

caramelized onions, sautéed mushrooms, grilled asparagus, sweet corn, crispy bacon, maytag blue 

cheese, aged cheddar cheese, crabmeat, sour cream and chives 

$16.00 per person 
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Paella Valencia 

C lassically served in a cast iron paella pan 
S hrimp, pulled chicken meat, chorizo sausage, clams, cilantro, sweet peppers,  

garlic, tomatoes, green olives, peas and saffron rice slow cooked in a  

light chicken broth with a touch of white wine 
 

S mall paella serves 80-100 people     $1,000 

L arge paella serves 150-200 people     $1,800   
 

Q uesadillas 

M inimum of 20 people 

M exican…A merican 
F lour tortillas pressed to order with fillings of queso fresco & fire roasted green chili, carne machada 

with aged cheddar and caramelized onions and cilantro grilled chicken  

with smoked gouda & jack cheeses 

served with guacamole, sour crema, pico de gallo salsa, pickled hot peppers, 

salsa verde and crispy fried corn tortillas 

$18.00 per person 
 

Pad T hai 

M inimum of 20 people 

breath of a wok 
S izzling stir-fry with your choice of chicken or sweet shrimp, or a combination of both, together with 

scallions, snow peas, mung bean sprouts, peanuts, eggs, ginger, carrots, cilantro and rice noodles, 

gently glazed with our own “tamarind pad thai” 

served in C hinese to-go boxes with chopsticks 
 

$18.00 per person 
 

B ento B ox 

M inimum of 20 people 

old traditions & new ideas… 
 

Y ellow fin tuna tataki sliced to order placed atop wakame salad, garnished with carrot & daikon radish 

strings, furikake spice blend, our J apanese bbq sauce and anise sea salted edamame 

complimented by skillfully hand rolled sushi served traditionally with pickled ginger, 

 wasabi, aged soy sauce and chopsticks 

$28.00 per person 
 

 C arved T o O rder 

O ur C hef will slice and carve for you from the following tasty creations 
 

S moke Rubbed T enderloin 

D ry rub of smoked paprika, smoked sea salt and smoked peppercorns 

slow cooked and served over bacon cheddar whipped potatoes  

topped with crispy onion rings 

$475.00 (serves 25 guests) 



A  21% taxable service charge and 9% sales tax will be applied to all food and beverage 

 24 

 

 

T uscan S irloin 

H erb crusted and roasted served over soft mint & rosemary polenta 

with a B arolo demi glace and a charred pepper, tomato and balsamic relish 

$400.00 (serves 30 guests) 
 

A frican B arbecue L amb 

(F ive Rack M inimum) 

 Whole lamb racks glazed in a berber spiced tamarind sauce 

atop apricot & mango studded cous-cous with ras-al hanout yogurt drizzle 

$150.00 per rack (each rack serves 8 portions) 
 

C uban Pork 

S low braised pork roast, so tender it ’s falling apart 

accompanied by ‘crock pot’ black beans with smoked ham hocks, crispy fried plantain  

maraquitas, aji pepper salsa and a garlic mojo sauce 

$375.00  (serves 35 guests) 
 

C hurrasco 

O regano & cilantro marinated and grilled flank steak, sliced thinly on the bias  

and served with A rgentine chimichurri and garlic yucca fries  

$400.00 (serves 25 guests) 
 

C ajun F ried T urkey 

In true southern fashion, our double turkey breast “spiked”with L ouisiana hot sauce and deep fried 

golden brown is a M ust T ry!!! 

served with mini buns,  creole grain mustard sauce and a selection of hot sauces 

$325.00 (serves 30 guests) 
 

‘H ot’ B agels & L ox 

Whole side of salmon cured and baked in a baby tomato, caper and  

sweet onion marinade served with a dill & boursin beurre blanc, 

lemon & chive cream cheese and toasted bagel chip garnish 

$375.00 (serves 25 guests) 
 

G reek Veggie Roll 

G rilled vegetables, herbs and goat cheese rolled in olive oil brushed filo dough 

oven baked, sliced and served atop Israeli cous-cous paella, garnished with purees 

of sweet carrot and spring pea 

$300.00 (served 25 guests) 

 

A ll action stations require one C hef for every 35 guests at $100.00 each for 2 hours. 

E ach additional hour at $35.00 
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S weet S urprises 

O ur Pastry chef has brought the pastry kitchen to you, a delectable show of dessert techniques and 
flavors to tempt your sweet tooth 

 

K isses & C ream 

L ight and airy meringue kisses stuffed with your choices of dulce de leche caramel, mint & milk 

chocolate ganache and lemoncello curd with toasted coconut 

$13.00 per person 
 

S trawberry & B anana S plit 

B uild your own “I scream” creation with vanilla bean ice cream topped with the likes of fresh 

strawberries, J amaican rum caramelized bananas, crispy croquant, chocolate curls  

and a variety of toasted nuts 

$14.00 per person 
 

S tuff your own profiterole 

F rench technique, F loridian flavors…hollow pastry shells filled to order with bittersweet chocolate, 

M exican vanilla or mango B avarian creams topped with a dipping of white or dark chocolate sauces 

$13.00 per person 
 

C repes S uzanna 

A  L atin twist of tropical fruits, pineapples, oranges, papaya and more flambé with Peruvian pisco 

liquor, layered in a thin crepe shell and topped with passion fruit sorbet  

$15.00 per person 
 

B lack F orest G ateau 

D ense chocolate triangles decorated to order with our cream cheese butter cream, drunken cherries 

and fresh whipped cream 

$13.00 per person 
 

T rump S undae B ar 

C reate your own “Ice cream sundae” from chocolate, strawberry and vanilla ice cream, chocolate chips, 

sprinkles, cherries, chopped nuts, whipped cream, chocolate sticks and garnitures  

and many more “sweet sensations”! 

$14.00 per person 
 

 
A ll dessert stations require one C hef for every 35 guests at $100.00 each for 2 hours 

E ach additional hour at $35.00 

 

 

 

 
 



A  21% taxable service charge and 9% sales tax will be applied to all food and beverage 

 26 

 
 

 

 

 

D inner T o B e S erved 
 

T easers 

 

S hrimp C ausa 

Peruvian flavors of olive oil poached shrimp, gold potato puree, 

aji amarillo mayo, micro lettuces and crispy cancha corn 

 

C rab C ocktail 

K ing crab meat tossed in a light lemon vinaigrette and served in a  

mini martini glass with an olive & vermouth relish 

 

N eomi’s C rabcake 

Pan seared complimented by a 3-citrus aioli, herb oil, 

and a baby tomato & caper salsa 

 

Portobello S andwich 

G rilled meaty mushrooms layered with spinach, goat cheese, tomato ensalada 

and garnished with carrot paint and crispy sweet potato strings 

 

T una F lorentine 

O live oil and black pepper rare seared tuna with heirloom tomatoes, 

spinach emulsion and aged balsamic vinaigrette 

 

O range D uck 

S low glazed mandarin style duck served over a  

crunchy snow pea & noodle salad with a sesame, ginger soy sauce 

 

C arpaccio 

H erb crusted prime filet mignon, seared rare and sliced thinly along side 

peppercress in verjus and a harissa roasted red pepper emulsion 

 

appetizers are an additional $14 per person 
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S oup or S alad 

Please select one soup or salad 
 

K ing crab gazpacho ‘cappucino style’ with toasted sweet corn 

M ulligatawny, indian spiced with vegetables and dahl lentils 

Roasted tomato & fennel bisque with coriander crème fraiche 

Wild mushroom & leek cream with porcini dust 

S eafood bisque with hints of cognac, herbs and lemon cream 

S ancocho, hearty pulled chicken stew with yucca, potato and corn 

Italian wedding soup with savory meatballs 
 

N eomi’s S alad 

S weet baby greens tossed with julienne red onions, cucumber, grape tomatoes, 

carrot curls, sunflower seeds and your choice of our homemade dressings 
 

Virgin balsamic vinaigrette 

H oney tangerine dressing 

‘Ranch S tyle’ creamy herb vinaigrette 

Rosemary lemon vinaigrette 

Italian fragrance with or without blue cheese 

Red wine & shallot vinaigrette 

F ig & orange with balsamic  
 

C ranberry C ocktail 

B ibb lettuce layered with plumped sun-dried cranberries, pumpkin spiced hazelnuts, 

orange segments, pumpernickel goat cheese crisps and a cran-raspberry vinaigrette 
 

C aesar S alad 

S trips of romaine hearts crusted with garlic crouton crumbs garnished with 

aged parmesan reggiano, black pepper and our white balsamic dressing 
 

T omato T owers 

Vine ripened red & yellow tomatoes stacked with buffalo mozzarella 

drizzled with mint & basil pesto, tiny greens, toasted pistachios and balsamic syrup 
 

M editerranean 

M arinated haricot vert, slow roasted tomatoes, artichoke hearts, 

eggs, micro sprouts, sea salt, tapenade oil & red wine vinaigrette  
 

C alifornia S pinach 

B aby spinach leaves dressed in a silky mango vinaigrette, 

with crumbled feta cheese, candied peanuts and slivered mango 
 

C leanse T he Palate 

  C hoose from our creations of italian sorbets,  
fresh juices & smoothies to pose as your intermezzo and  
refresh your taste buds for the next course in your meal 

additional $5 per person 
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M ain E vent 

Please select one 
 

S almon & B agel 

B agel crumb crusted salmon block over dill potato puree 

with tomato confit, lightly steamed asparagus and boursin cream 

$65 per person 

 

S ea B ass 

C aramelized with H awaiian sea salt, resting on swiss gratin potatoes 

with a roast tomato salad, lemon beurre blanc and hint of demi glacé  

$80 per person 

 

Pollo S angria 

F ree range chicken breast braised in rioja, citrus and pineapple 

finished with a touch of glace and served over brightened saffron rice  

$65 per person 

 

C hicken of the Farm 

M arinated & rolled chicken breast, poached and served over smooth potatoes, with sweet corn sauce, 

F rench green beans and an apple smoked bacon vinaigrette 

$65 per person 

 

F ilet M ignon 

D ry aged angus beef, grilled medium atop garlic & butter whipped potatoes 

with roasted asparagus, baby carrots, crispy onions, black pepper glace and truffle herb butter 

$85 per person 

 

F ilet & S hrimp 

Portofino style, tender steak with roasted sweet peppers & onions along side 

G arlic macerated shrimp with parmesan polenta blocks and buttered broccolini 

$95 per person 

 

F ilet & S ea B ass 

B est of both worlds, grilled filet mignon paired with tender seared sea bass, 

with compliments of carrot & potato puree, roasted asparagus and a pinot noir glacé 

$110 per person 
 

N ew Z ealand L amb 

J uniper scented 4-bone chop, roasted and served in carmelized onion soft polenta 

with micro zucchini & squash and a sun dried cherry sauce 

$90 per person 
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“S weet T ooth” 

Please select one 
 

“S nicker” B ar T errine 
garnished with salted peanuts 

 
C aramel & B anana C hocolate D ome 

with soft center 

 

A lmond C rème B rule 

sugar crusted and garnished with pistachio brittle 

 

M anjari C hocolate T ears 

with trio of chocolate textures 

 

H oney D renched B aklava 

with fresh berries, toasted nuts and hints orange blossoms 
 

G ianduja “H azelnut” G oddess 
 

F lourless C hocolate T orte 

With chocolate mousse, raspberry coulis and choco sticks 
 

T iramisu under glass 

 

F reshly baked rolls and soft butter 

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

 

 

F or an additional charge of $6.00 per person,  

we will create a  “T rio” of petit desserts  

Please select three 

C hocolate & raspberry tartlet 

C ocoa filo with T ahitian chocolate cream 

B ittersweet chocolate marquis semi-dome 

G ran M arnier crème brulé with raspberry cookie 

C aramel, milk chocolate and peppermint truffle 

A lmond nougat cup with berries and B avarian cream 

T res leches crème caramel espresso with caramel foam 

M anjari brioche pudding with warm pineapple confit 

S trawberries & chocolate croquant 
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D inner B uffets “In S tyle” 
A  surcharge of $15.00 per person will be added for buffets with less than 30 guests 

 

L obster C atch 

E ast coast influences from M aine to S outh F lorida 
 

B aby green salad with condiments and our house dressings 

G rilled asparagus spears with a roasted red pepper vinaigrette 

A ntipasto salad, Italian meats, olives, fennel and artichokes in virgin herb vinaigrette 

Watermelon & watercress with balsamic reduction and sea salt 

S hrimp & lobster pasta salad with a lemon chive dressing 

Roma tomato salad with minted olive oil 

 

S piced shrimp cocktail with lemons, horseradish and cocktail sauce 

 

G rilled, S liced & C racked to O rder! 

S teamed M aine lobster with drawn butter (1 per person) 

G rilled marinated sirloin steak (1 per person) 

 

C ioppino, Italian tomato & seafood stew with steamed rice 

B arq’s bitten chicken, basted in our root beer D ijon glaze  

Roasted gold fingerling potatoes with butter and parsley 

S teamed young vegetables 

 

S ubstitute filet mignon, instead of sirloin at $20 per piece 

 

H ome B aked 

T riple layer strawberry shortcake, bittersweet chocolate bars,  

pineapple crema  C atalan and mango cream puffs 

 

F reshly baked rolls and soft butter 

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

 

$120 per person 

 

O ne uniformed attendant required for every 40 guests at $100 each for 2 hours.  

E ach additional hour at $35.00
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T he J immy B uffet 

A  surcharge of $15.00 per person will be added for buffets with less than 30 guests 

 

With memories and dedication to a great A merican city, N ew O rleans! 
 

B aby green salad with assorted condiments and our house dressings 

M ufalleta pasta salad with Italian meats and B oscioli’s olive salad 

“3-bean” salad with pickled onions 

C rab & artichoke salad  

 

S hrimp Remoulade 

O ur chefs will take a crescent city tradition and prepare it to order 
S picy boiled shrimp tossed in a caper and creole mustard remoulade dressing  

with a twist of pea emulsion, micro sprouts and celery crisps 
 

C ajun Roasted S irloin  

T hinly sliced to order and napped with tasso bordelaise and 

served with country buttered grits and smoked apple bacon crisps 

 

S mothered green beans with gold potatoes and bacon 

Red fish smothered in a creole corn & tomato macque choux 

B ig M ike’s “tobasco” infused fried chicken 

S moked sausage jambalaya 

G olden buttered cornbread muffins with honey butter 

 

M ini ‘B ourbon street’ sweet potato pecan pie, grandma’s red velvet cake, 

M ississippi mud pie, homemade peach cobbler bread pudding with whiskey sauce 

 

F reshly baked rolls and soft butter 

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

 

$100 per person 

 

O ne uniformed attendant required for every 40 guests at $100 each for 2 hours.  

E ach additional hour at $35.00
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 L a Fonda 

A  surcharge of $15.00 per person will be added for buffets with less than 30 guests 

 

 D efined as ‘the market’ our L atino buffet accents traditional recipes from C entral A merica, S outh 
A merica and C aribbean Islands alike, truly representing the “M iami C ulture” as a whole!  

 

C hopped salad of iceberg and romaine lettuces 

 with baby tomatoes, white onion, cucumbers and red wine vinaigrette 

C uban shrimp & roasted tomato ceviche with crispy corn tortillas 

C orn, red bean and chorizo salad 

G reen rice salad in a green chili & green onion dressing 

M arket fruit stand, fresh sliced tropical fruits 

 

Parillada 

O ur chef’s grill to order churrasco flank steak, mojito chicken, 

and sausages with chimichurri sauce 

 

S eafood sancocho stew smothered with potatoes, corn & plantains  

H am croquettes and savory empanadas 

M oros y C ristianos, stewed black beans with smoked pork & rice…C uban style 

F ried yucca tossed with garlic and lime mojo 

C alabaza mixto 

 

D ulce 

T offee rice pudding, passion fruit farmer’s cheescake 

A rgentine ‘maicena’ alfajores and B razilian orange flan 

 

F reshly baked rolls and soft butter  

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 
 

$110 per person 

 

O ne uniformed attendant required for every 40 guests at $100 each for 2 hours.  

E ach additional hour at $35.00
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H awaiiasian 

A  surcharge of $15.00 per person will be added for buffets with less than 30 guests 

 

E ast meets west in this Pacific blend of hot, sour, salty & sweet 
 

B aby greens with condiments and our cilantro soy dressing and M aui orange vinaigrette 

S unomono cucumber, ginger and rice vinegar salad 

K ahuku sweet corn salad  

C hicken & long rice salad with sweet chile soyu dressing 

“L omilomi” tuna, crumbled with tomatoes, scallions & white wine vinaigrette 

 

D uck Pancit 

O ur chefs with stir fry to order, tender glazed duck, shrimp and spam 

with egg noodles, carrots, mushrooms, garlic and ginger in a light soya sauce 

 

K ona B eef 

C offee & K haluah marinated beef kebabs, griddled to order served over 

grilled pineapple with baby arugula, cilantro emulsion and wonton crisps 

 

A loha 

S eafood coconut curry with tamarind and sweet peppers served with steamed rice 

Pork char sui, smothered in a southeast bbq sauce 

B aked sweet potatoes with M aui onion butter 

Vegetable fried rice 

S teamed baby vegetables with cilantro garlic butter 

 

T ropical S weets 

B aby pineapple upside down cakes, K ona chocolate & banana marquise,  

H aupia coconut pudding, macadamia nut tarts  
 

Freshly baked rolls and soft butter 

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

 

$95 per person 

 

O ne uniformed attendant required for every 40 guests at $100 each for 2 hours.  

E ach additional hour at $35.00
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C reate Y our O wn “S tylish” B uffet 

 

S alads 

 Please select four 
 

C alifornia baby greens with all the toppings and choice of two of our 

house made dressings 

 

Virgin balsamic vinaigrette, classic F rench dressing , red wine vinaigrette, honey tangerine dressing,  

“Ranch style” creamy herb vinaigrette, lemon-rosemary vinaigrette and  

Italian fragrance with or without blue cheese 

 

C aesar salad with garlic croutons, parmesan reggiano and balsamic caesar dressing 

 T omato mozzarella in virgin basil vinaigrette 

S hrimp pasta salad with a lemon & chive dressing 

 A sparagus spears with roasted red pepper vinaigrette 

Red potato salad with a red wine & apple smoked bacon vinaigrette 

“L omilomi” tuna, crumbled with tomatoes, scallions & white wine vinaigrette 

Peruvian lime seafood ceviche 

M arket fruit cocktail 

 

E ntrees  

Please select three 
 

C hicken 

C aribbean tamarind & vanilla scented chicken 

Poulet D ijon, with a tarragon accent napped with a black & yellow mustard seed sauce 

 G rilled chicken parmesan with rosemary & thyme bread crumbs and provolone 

K hatmandu chicken with Indian curry spice rub and green chili & mango chutney 

F lorida orange chicken with a mandarin gastrique & grilled pineapple 

S aurbratten style with black forest spice and braised cabbage 

 

B eef & L amb 

B B Q ’d rib eye steaks with crispy onions 

S low roast sirloin smothered in roasted shallot & blue cheese butter 

L ondon broil F iorentini, flank steak rolled with spinach and Italian herbs 

S hort ribs smothered with maple syrup & chili glaze  

Peppered flat iron steak over a red wine Robert glacé 

Ragout of lamb leg stewed with root vegetables, thyme & sage 
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Pork 

S weet onion brined pork loin with honey peach relish 

A pple pork, slow cooked with green apples and raisins 

Rye crusted pork chops with stone ground mustard sauce 

H oliday spiced country ham in cherry & pineapple sauce 

 

S eafood 

E gyptian red snapper with C ousbaria sauce of tomatoes & capers 

S almon with parsley crust over a light cream corn sauce 

M onkfish stew with shrimp, garlic, chili & saffron fumet 

 Wahoo a’la plancha over wilted watercress and carrot ginger glace 

T ilapia with melted tomatoes, maytag blue and country bread crumbs 

G rouper basted with a spinach pesto over balsamic demi glace 

 

Vegetarian 

Penne pasta with herbs, olive oil & slow roasted wild mushrooms 

Portobello steaks with baby spinach, goat cheese and tomato ensalada over carrot reduction 

B ouillabaisse, slow cooked vegetables in a baby fennel & tomato saffron broth 

 

G arden Vegetables 

Please select two 

 

M ixed baby vegetables with parsley butter 

B roccolini with olive oil & whole butter 

Y oung carrots in orange butter 

Italian ragout of zucchini, squash, tomatoes and eggplant 

S mothered F rench green beans with smoked bacon & onions 

G reek mushrooms in lemon & white wine with glazed pearl onions 

 

A ccompaniments  

Please select one 

 

“T he B aker’s baked potato” with sour cream & chives 

Roasted sweet potatoes with agave honey & spice 

B utter whipped potatoes 

J aded rice blend studded with lentils 

Z iti “mac-n-cheezy” with a dash of truffle oil 

5-H erb roasted marble fingerling potatoes 

Parmesan polenta cubes with forest mushroom ragout 

B iryani, Indian vegetable layered basmati rice 

C anellini beans stewed with tomatoes, greens & teeny pasta 
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S weet E ndings 

Please select three 

 

T riple layer strawberry shortcake 

M ini ‘B ourbon street’ sweet potato pecan pie 

G randma’s red velvet cake 

H omemade peach cobbler bread pudding with whiskey sauce 

B razilian orange flan 

T offee rice pudding 

M ango cream puffs 

B aby pineapple upside down cakes 

Passion fruit farmer’s cheesecake 

K ona chocolate & banana marquise 

M ississippi mud pie  

 

 

“T rump Viennese T able” 

O ur Pastry C hef will create a beautiful array of miniature pastries, petit fours, cakes, tortes and 

individual plated desserts to enhance any of your buffets, or as an after dinner cordial 
 

Freshly baked rolls and soft butter 

 

F reshly brewed S tarbucks coffee, decaffeinated and assorted T azo teas 

 

$95.00 per person 
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B anquet B everage S elections 

 
Premium Package: K etel O ne, B ombay, B acardi ,  C rown Royal, J ose C uevo, J im B eam 

and J ohnnie Walker B lack 

D eluxe Package: G rey G oose,  B acardi 8, B ombay S apphire, M akers M ark, 

J ose C uervo 1800 T equilla, J ohnnie Walker G old and G lenlivet 
 
T he packages above include two domestic and imported beers, red and white wine, non alcoholic beer, 

assorted soft drinks, assorted juices and mineral water. 
 

C ordials & C ognacs 

$12.50 per drink 

K ahlua       B ailey’s      A maretto D iS arrono      Remy VS O P       G ran M arnier     S ambuca 
 

C onsumption B everage S ervice 

(per drink) 

 
Premium B rands  $ 8.75   Varietal Wines  $ 8.50 

D eluxe B rands  $ 9.75   M ineral Waters  $ 5.00 

Imported B eers  $ 6.50   A ssorted S oft D rinks $ 5.00 

D omestic B eers  $ 5.50   A ssorted J uices $ 4.00 

N on A lcoholic B eers $ 5.00 

 
H osted H ourly Receptions 

(per person) 

 

   Premium             D eluxe 

O ne H our    $ 22.00             $31.00 

T wo H our    $28.00              $37.00 

T hree H our    $34.00              $43.00 

Four H our    $40.00              $48.00 

F ive H ours    $46.00              $55.00 

 
                           A ll prices are subject to 21 % taxable service charge and 9% sales tax. 

A ll of the following options are priced upon consumption and available for a minimum of 25 guests.  

O ne B artender is required for every 75 guests at $100.00 for four hours, with each additional hour at 

$35.00 
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T rump International S pecialty B ars  
$10.00 per drink 

 

Pina C olada B ar 

A n island favorite blended with B acardi S elect and our homemade T ropical mixture. G ive your 

guests the best Pina C olada experience of their life. C hoose from the following different flavors. 
 

K ahlua C olada 

A s good as it sounds 
 

M ango C olada 

S erved with spiced C aribbean rum 
 

M uddy C olada 

A  perfect blend of B aileys and Pina C olada 
 

B ahama M ama C olada 

D ark J amaican rum mixed with an assortment of chilled tropical juices 
 

M elon C olada 

A  blend of M idori and B acardi melon 
 

B lue H awaiian C olada 

Pina C olada, dark rum served with blue island liqueur 
 

S trawberry C olada 

“It’s berry berry good” 
 

O range “C hi C hi” C olada 

A  blend of flavored orange vodka accompanied with chilled colada mix 

 

D aiquiri B ar 

S poil your guests with various choices of strawberry, mango, banana, wild berry, cappuccino and 

hurricane flavors, blended together with your choice of liquor to create a refreshing yet elegant cocktail 
 

M ojito B ar 
 

“A  taste of C uba” right in S unny Isles.  

Razz berry mojito, orange o mojito, limon mojito, peachy red mojito, 

grand melon mojito, big apple mojito, cocojito 
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B ubbles, B ubbles and more B ubbles… 

$10.00 per drink 
 

T he M imosa 

C hampagne mixed with freshly squeezed orange juice 
 

K ir Royale 

A  mimosa with a hint of blackberry brandy 
 

B ellini 

C hampagne mixed the perfect amount of peach schnapps 

 
C hampagne B litz 

C hampagne blended with white crème de menthe 

 

C hampberry C ocktail 

A  colorful touch of C hambord mixed with champagne 

 
Royale C ocktail 

A n original mimosa with peach schnapps and a dash of cranberry juice 
 

F resh S moothie B ar  

N on alcoholic and perfect for the young ones and those young at heart 

strawberry, mango, banana, wild berry, and cappuccino 

$7.00 per drink 
 

B everage Information 
A ll packages can be catered to suit your needs and preferences. 

 

A ll beverages must be purchased and provided by the Resort. 

O ne bartender required for every 75 guests at $100.00 each for 4 hours 

 and $35.00 for each additional hour. 

 

If a hosted hourly bar package goes over the original time frame, then a charge of $10.00 per person 

will be added for each additional hour based on the guaranteed number of guests. 

 

 

 
 


