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(choose one)

romaine, shaved parmesan, crouton, caesar dressing

roasted pineapple, confit jubilee tomato, coconut shaving, passion fruit 

vinaigrette

field greens, shaved rainbow carrot, baby heirloom tomato, watermelon 

radish, blood orange dressing

(choose 2)

creamy corn risotto, baby roasted veg, pan jus

parsnip puree, charred cipollini onion, grilled baby zucchini, port reduction

tri color quinoa, jubilee tomato, grape, baby spinach, exotic mushroom

pineapple mango salsa, roasted corn and sweet pepper cous cous with 

asparagus



(choose one)

romaine, shaved parmesan, crouton, caesar dressing

roasted pineapple, confit jubilee tomato, coconut shaving, passion fruit 

vinaigrette

field greens, shaved rainbow carrot, baby heirloom tomato, watermelon 

radish, blood orange dressing

(choose two)

creamy corn risotto, baby roasted veg, pan jus

parsnip puree, charred cipollini onion, grilled baby zucchini, port reduction

tri color quinoa, jubilee tomato, grape, baby spinach, exotic mushroom

pineapple mango salsa, roasted corn and sweet pepper cous cous with 

asparagus

spiced butternut squash puree, apple cinnamon jam, rainbow swiss chard

herb cheese potato puree, confit rainbow carrots, exotic mushroom, au jus

rosemary lemon roasted potato, charred brussel sprouts, caramelized shallot, 

pancetta au jus



(choose one)

romaine, shaved parmesan, crouton, 

caesar dressing

roasted pineapple, confit jubilee 

tomato, coconut shaving, passion 

fruit vinaigrette

field greens, shaved rainbow carrot, 

baby heirloom tomato, watermelon 

radish, blood orange dressing

compressed watermelon, balsamic 

pearls, pistachio and goat cheese 

mousse

orange segments, roasted red beets, 

roasted yellow beets, arugula, 

candied pecans, vermont maple 

vinaigrette

(Choose 2)

potato dauphinoise, charred pearl 

onion, mirepoix & pea fond 

reduction, truffle champagne cream

citrus fennel puree, roasted petite 

vegetable, grapefruit sauce verge

wild mushroom risotto, confit jubilee 

tomato, local white asparagus, three 

herb gremolata

spiced butternut squash puree, 

apple cinnamon jam, rainbow swiss

chard

cauliflower puree, petit roasted 

vegetables, parmesan crisp, key lime 

emulsion, roasted jubilee tomato

(Or Choose 1)

barrel cut grilled NY steak, 

gremolata marinated chicken 

breast, potato Mousseline, baby 

zucchini, seared sunburn 

squash, caramelized shallots jus

creamy mascarpone polenta, 

herbs de provence roasted beef 

tenderloin, pan seared seabass, 

white asparagus, garlic butter 

morels, lavender demi

merlot braised short rib, citrus 

marinated key west pink shrimp, 

celery root puree, baby heirloom 

carrot, roasted romanesco

merlot demi, petite leaves



local field greens, jubilee tomato, persian cucumber, ciabatta crouton, shaved 

rainbow carrot, almonds, two additional seasonal salad toppings, assorted 

seasonal dressings 

Assorted artisanal rolls, butter

Pick 1

local whole catch 

slow roasted pork tenderloin 

pepper crusted rib eye steak

joyce farms rotisserie chicken

Sauces 

Pick 1

sauce verge

chimichurri

port reduction 

gremolata

bordeaux demi-glaze

herb shallot cream 

Sides 

Pick 2

yucca fries, chimichurri aioli

citrus herb roasted potatoes 

locally grown charred 

vegetables 

sautéed brassica leaves 

roasted root vegetables

creamy orzo salad

zucchini casserole

forbidden rice pilaf

garlic parmesan roasted 

brussels sprouts

white fish tiradito, aji

amarillo, lime 

caribbean conch fritters, 

spicy aioli 

maryland crab cakes, 

remoulade, trout roe

chef’s variety of gourmet 

chips basket

poke bowl: tuna, salmon, tofu 

(chef’s selection of pairing 

ingredients) 

mini authentic cubanos

exotic ceviche shooters

hearts of palm Pico de Gallo 

salad

key lime salt chicharrones

ropa vieja mini tostones

arepas rellenas, smashed 

avocado and salsa criolla

tropical fruit shooter 

live cooking station:

risotto, fresh pasta, 

gnocchi

Sauces

pomodoro di napoli, 

arugula pesto, cream 

of chardonnay 

To add

infused specialty oils, 

shaved reggiano, 

imported olives, 

broccoli, jubilee 

tomato, spinach, 

baby kale, and 

vegetables of the 

season  

Proteins

citrus marinated 

shrimp,

roasted chicken, tofu

steamed bao buns: 

beef, chicken, 

vegetable

assorted spring rolls 

and specialty sauces

pekin duck

yangzhou fry rice    

wok vegetables, yuzu 

glaze



• tomato basil bruschetta

• quince paste, manchego, baguette, 

aged prosciutto

• roasted yellow tomato corn 

gazpacho, basil oil

• Smoked salmon mini tacos, 

cilantro crema

• cajun shrimp, taro chip, home-

made guacamole

• beet pickled, curry deviled egg

• smoked fish dip, grilled artisan 

bread, pickled jalapeno

• spicy shrimp cocktail

• tomato, mozzarella, balsamic 

reduction

• tuna tartar, savory cone, 

avocado mousse

• crudité shooter

• ceviche shooter

All packages include a selection of hors d’oeuvres based on which package is 

selected. 

• chicken empanada, chimichurri

• beef skewer, bourbon aioli, 

orange zest

• blue crab beignets, citrus aioli

• mini tostone, seared pork belly, 

tomato jam

• falafel with charred eggplant purée

• mushroom truffle arancini

• mini chicken and waffle, maple 

bourbon, sesame seeds

• grilled cheese and tomato 

bisque shooter

• jerk chicken drumsticks, roasted 

pineapple mojo

• short rib tart, siracha aioli

• short rib empanadas, chimichurri

• conch fritters, lime cilantro 

remoulade

• pot sticker, scallion soy dipping 

sauce

• coconut shrimp, mango chutney

• mini beef wellington

• golden scallop, bacon jam, vanilla 

foam



Proteins:  sustainably raised poached shrimp, gulf coast oysters, 

octopus ceviche, white fish ceviche, locally sourced clams

Accompaniments:  grilled lemon wedges, tabasco, cucumber 

mignonette, guava cocktail sauce

international and domestic meats and cheese, assorted 

tapanades, grilled vegetables and artesian rolls

cheese display, fig chutney, assorted nuts, dried fruits with 

sliced baguette and crackers

traditional, roasted garlic, edamame hummus, marinated olives 

assorted pita breads



organic corn and flour tortillas

barbacoa, chocinta pibil, chicken fajita

toppings:  cotija cheese, smashed avocado, cilantro crema, lime 
pickled onion, pico de gallo, roasted street corn

sauce:  tomatillo salsa verde, fire roasted chili sauce, jalapeno 
cream sauce

three (3) per person. served with house-made chips.

BBQ pulled chicken, kobe beef patties, old bay shrimp

tomato jam, smoked bacon, caramelized onion, guacamole, 

citrus mayo, cabbage slaw, pickle, imported and domestic 

cheeses, crispy shallot, sautéed mushrooms, jalapeno, assorted 

greens and condiments.

chicken empanadas served with salsa criolla

beef empanadas, chimichurri aioli

fresh baked pandebono

mini cuban sandwiches

guava pastelitos

mini cheese arepas

cafecito cubano



ice Cream:  vanilla, chocolate, specialty (haagen daaz)

cone variety, waffle cup

toppings:  fresh berries, chantilly cream, oreo, M&M's, 
marshmallow, sprinkles, chocolate sauce, strawberry compote, 
Reeses, mixed nutes, caramel syrup, cherries

assorted pies and cakes.  chef's choice mini desserts and petite 
fors

milk chocolate, white chocolate and non- dairy

toppings:  marshmallows, cinnamon sticks, chocolate chips, 
cookies, whipped cream, graham cracker

Assorted flavored popcorn, cracker jacks, mini cotton candy 
sticks, mini funnel cakes, cupcakes, chocolate dipped fresh 
baked cookies
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(included in all packages)
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(Upgrade for additional $15/person)
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(Upgrade for additional $20/person)
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*Consultation required before confirmation. Pricing varied 
by request










