
 
 

 
       

                
Holiday of Magic Charters A division of Biscayne lady cruises 

Yacht Charter Rates 305-510-3404 
 

Includes a complimentary champagne toast and a signature wedding cake 
Menu Pricing 

     

              MERMAID’S BANQUET        THE FLORIDIAN 
 $ 44.00 per person                                   $ 54.00 per person 

 
        SIREN'S SONG         SEA MAIDEN'S FEAST 
  
   $ 60.00 per person                           $ 72.00 per person 

 
BISCAYNE LADY’S SIGNATURE SIT-DOWN MENUS 

            MENU”A”                           MENU “B”                      MENU “C”                   MENU “D” 
      $65.00 per person              $70.00 per person           $75.00 per person        $80.00 per person 

 

     
HORS D'OEUVRES |  BREAKFAST BRUNCH | LUNCH BUFFET TASTE of MIAMI | FOOD STATIONS 
    In Place of Dinner                   with Brunch Bar                                                                                             Ask for Price & 
     $ 36.00 per person   $ 48.00 per person           $ 33.00 per person                     $ 42.00 per person             
Menu List  
             (Selection of 6) 

          Premium Open Bar  $    27.00 per person 
Bar Pricing 

      Beer & Wine Open Bar   $    18.00 per person 
                   Premium Beer & Wine Open Bar  $    21.00 per person 

(Includes Champagne, Mimosa & Bloody Mary)             
       Soda & Juice Open Bar  $    12.00 per person 
          Gourmet/Espresso Service  $      6.00 per person 
      After Dinner Cordial Service  $      5.00 per person 
             Cash Bar Set-Up Charge  $   990.00 

Professional Disc Jockey Services $ 750.00/$1050.00 with an MC (MC required for wedding 
Entertainment 

We offer a full range of entertainment options  
Please ask for information and prices  

Wedding Arch and Chairs - $500 
Wedding Set-Up 

All charges are subject to an 18% Service Charge (Crew Salary) and 7% Sales Tax 
Charters are also available to depart from Hollywood, Ft. Lauderdale and Palm Beach areas. 

A delivery fee and dock charge will apply to charters originating away from home dock (Bayside Marketplace & Marina). 
Children under 4 yrs are free; 4 – 12 yrs are discounted at half price (food only) 



 

Continental 
Breakfast 

 
T R OP IC AL  F R E S H F R UIT S  AND IMP OR TE D AND DOME S T IC  C HE E S E  DIS P L AY  

 
C hef’s  C hoice of B reakfast B reads , F res hly B aked Danish and as sorted Muffins 

S erved with our private s election of S weet B utter,  J ams and Marmalades 
 

A S S OR TE D B AG E L S  
S erved with whipped C ream C heese 

 

C OF F E E  AND HOT T E A S E R V IC E  



Horizon Breakfast 
Buffet 

 
T R OP IC AL  F R E S H F R UIT  DIS P L AY  

 
A S S OR TE D B R E AK F AS T  B R E ADS  AND P AS T R IE S  

B agels ,  Mini Danish, C roiss ants  and Herbed P rovincial B reads 
S erved with S weet B utter, J ams and Marmalades 

 

F R ANÇ OIS  S C R AMB L E D E G G S  
S crambled E ggs with C hees e, S autéed Mus hrooms , S weet V idalia Onions 

and G reen P eppers  
 

OL D F AS HIONE D HOME  F R IE D P OT ATOE S  
S picy S autéed P otatoes 

 

E AR L Y  MOR NING  F AVOR ITE  ME AT S  
R ibbons  of cris p Hickory S moked B acon, 

C hicken Apple S aus age and C ountry Ham 
 

B E V E R AG E S  
C offee, Tea, J uices  and S odas 

 

B R UNC H B AR  
F or an additional $15 per pers on add unlimited Mimosas, B loody Marys 

and S crewdrivers . 



Brunch Menu 
 

T R OP IC AL  F R E S H F R UIT S  DIS P L AY  
 

F R E S H A S S OR T E D B R E AK F AS T  B R E ADS  AND P AS T R IE S  
Ass orted B agels ,  Miniature Danis h, S avory S weet R olls ,  F resh B aked C roiss ants  
and Herbed P rovincial B reads  s erved with our private selection of S weet B utter, 

J ams  and Homemade Marmalades 
 

IMP OR T E D S MOK E D S AL MON 
S erved with Herbed C ream C heese, S liced B eefs teak Tomatoes and B ermuda 

Onions paired with C apers  and F resh C itrus  Wedges 
 

W AR M B E L G IAN W AF F L E S  
S erved with S liced F res h S trawberries  and 

Whipped S weet C ream 
 

OV E N R OAS T E D NE W AND S WE E T P OT AT OE S  
Drizzled with Alioli and F resh Herbs , S ea S alt and fres h G round P epper 

 

W AR M P AS T A S AL AD 
S autéed V egetables  Mélange toss ed with R igatoni, F res h Mixed Herbs 

and R as pberry V inaigrette 
 

ME DL E Y  OF  S AL AD G R E E NS  T OP P E D WIT H C AR AME L IZE D P E C ANS  
C rumbled R oquefort C heese and R as pberry V inaigrette 

 
C hoos e One (1) of eac h P air:  

 

A  L A C AR TE  OME L E T S T AT ION OR  C AR V ING  S T AT ION 
 

A S S OR TE D QUIC HE S  OR  S C R AMB L E D E G G S  
 

HIC K OR Y  S MOK E D B AC ON OR  C HIC K E N A P P L E  S AUS AG E  
 

B E V E R AG E S  
C offee and Hot Tea with as sorted J uices  and S odas . 

 

B R UNC H B AR  
F or an additional $15 per pers on add unlimited Mimosas, 

B loody Marys  and S crewdrivers . 



Luncheon Buffet 
 

Display 
 

C HE E S E  AND F R UIT DIS P L AY  
 

A S S OR TE D C HE E S E S  AND C R AC K E R S  
 

Salad 
 

MIXE D G AR DE N G R E E NS  
 

Entrees 
(Select Two) 

 
C OC ONUT  G R IL L E D B R E AS T  OF  C HIC K E N 

Topped with a Mango-P apaya R elish 
 

F R E S H C AT C H OF  T HE  DAY  
G rilled, B lackened or S autéed 

 

P E NNE  P AS T A WIT H S HAV E D P R OS C IUT T O 
with F resh Mushrooms and Alfredo S auce 

 

T OP  S IR L OIN R OAS T B E E F  C AR V ING  S T ATION 
S erved with S ilver Dollar R olls ,  Mustard, 

Hors eradis h S auce and Tarragon Mayonnais e 
 

C HIC K E N AND V E G E T AB L E  F AJ IT A S T AT ION 
Hot F lour Tortillas , S als a, G uacamole, S our C ream and S hredded C heese 

 

Vegetables 
(Select One) 

 
S autéed J ulienne V egetables 

B lack B eans 
S autéed G reen B eans 
G lazed V ichy C arrots  

 

Starch 
(Select One) 

 
G arlic and Herb R oasted New P otatoes 

S eas oned S liced F ried P otatoes 
Mexican S tyle R ice 

Whipped G arlic Mashed P otatoes 
Minnes ota Wild R ice B lend 

 

Dessert 
 

A S S OR TE D G OUR ME T C AK E S  AND P IE S  
 



Hors d‘oeuvre List 
(*Items  available on S port Y ac hts .) 

 

Classic Hot Items: 
 

Seafood Selections: 
 

MUS HR OOM C R OWNS  WIT H C R AB ME AT 
Mus hroom C rowns  filled with C rabmeat and C hives , mixed 

with a delicate V elouté S auce 
 

MINI S AL MON WE L L ING T ON 
Lightly poached Atlantic S almon F illet, brushed with a 

C reamy Lemon zesty S auce and enveloped in a delicate 
P uff P as try 

 

C OC ONUT  C R US T E D B UT T E R F L IE D S HR IMP  
Tender large B utterflied S hrimp dipped in a P ina C olada 

batter,  rolled in F laky S weet C oconut 
 

MAC ADAMIA C R US TE D S HR IMP  
A blend of chopped Macadamia Nuts , S pices  and 

S eas onings 
 

* S HR IMP  K AB OB S  
S kewered B lack T iger P rawns char-grilled and laced with 

P lum B arbecue S auce 
 

S C AL L OP S  W R AP P E D IN B AC ON 
Large S ea S callops dusted with S eas oned B readcrumbs , 

wrapped in mildly S moked B acon 
 

S E AF OOD MOR NAY  
P etite B ouchees  filled with S eafood and enveloped in a 

delicate Mornay S auce 
 

* C E V IC HE  L IME  C UP S  
G ulf C eviche marinated in Tequila and s erved ins ide 

Miniature Limes 
 

* MAR Y L AND C R AB  DIP  
S erved with F ocaccia C ros tini 

 

Beef, Pork and Lamb Selections: 
 

* MINI B E E F  B R OC HE T TE  
S kewered Tenderloin, R ed and G reen B ell P eppers  and 

S weet Onions grilled to perfection 
 

* HOIS IN B E E F  S K E WE R S  
Hois in marinated B eef with Toasted S esame S eeds s erved 

on a S ugar C ane S kewer 
 

* G E NOA S AL AMI C ANAP É  
C ornet of G enoa S alami and Olives  s erved on a Wheat 

Toast P oint 
 

F IE S T A S P R ING  R OL L S  
B lack beans , chorizo s aus age and J ack chees e in crispy 

s pring rolls  
 

B E E F  E MP ANADAS  
A B uttery F laky P astry filled with Lean G round B eef, 
Onions, G reen Olives , R ais ins ,  Mexican S pices  and 

Tomato S als a 

 

 
* P E P P E R ONI P IZZA B AG E L S  

Mini B agels  topped with Mozzarella C heese, P armigiano 
C heese, P epperoni B its , Oregano and Zes ty P izza S auce 

 

R E D B L IS S  P OT AT O B ITE S  
P etite R ed B liss  P otatoes  stuffed with B acon, C heese, 

S our C rème and C hives  
 

F ONT INA C HE E S E  AND P AR MA HAM IN F IL L O 

T R IANG L E S  
Layers  of Delicate F illo Dough, hand wrapped around 

F ontina C hees e and a S lice of P arma Ham 
 

C HOR IZO S AUS AG E  P UF F  
S picy authentic Mexican C horizo S aus age encas ed in a 

flaky P uff P as try 
 

S WE E T  IT AL IAN S AUS AG E  P UF F  
S weet Italian S ausage encas ed in a flaky P uff P as try 

 

S WE DIS H ME AT B AL L S  
B eef Meatballs  s eas oned with Herbs and S pices  in a 

C reamy Mus hroom S auce 
 

* T E NDE R  B E E F  T E R IY AK I K AB OB S  
S kewers  of G rilled Tender B eef marinated in a s pecial 

Teriyaki S auce 
 

Chicken Selections: 
 

* MIAMI J E R K  C HIC K E N 
S kewers  of Tender C hicken with a hint of C aribbean J erk 

s pices  
 

* C UR R Y  C HIC K E N F ANT AS Y  
G rilled C urry C hicken s erved on a B amboo S tick with 

Onions and P eppers  
 

QUE S ADIL L A C OR NUC OP IA WIT H S MOK E D 

C HIC K E N 
S hredded C hicken with S moke F lavoring, well blended with 

C heeses, S als a, J alapeno P eppers , Herbs and S pices 
 

* P E C AN C R US TE D C HIC K E N T E NDE R S  
C hicken F illets  in a S eas oned B atter of C hopped P ecans 

and B readcrumbs 
 

C HIC K E N E MP ANADAS  
A B uttery F laky P astry filled with S hredded C hicken, 
Onions, G reen Olives , R ais ins ,  Mexican S pices  and 

Tomato S als a 
 

* HAWAIIAN C HIC K E N B R OC HE T T E  
C hicken F ilets  skewered with F res h P ineapple, R ed and 

G reen B ell P eppers  chargrilled 
With a Teriyaki G laze 

 

* S AV OR Y  C HIC K E N T E R IY AK I K AB OB S  
S kewers  of grilled tender B reas t of C hicken marinated in a 

s pecial Teriyaki S auce 



 

C HIC K E N P R IMAV E R A B UNDL E S  
A B lend of White C hicken Meat,  Mixed Vegetables  and 

C heeses with F resh Herbs 
E ncased in a flaky P uff P astry 

Vegetarian Selection: 
 

S P ANAK OP IT AS  
F ilo dough filled with S pinach, F eta C heese and 

Mediterranean seas onings 
 

* QUIC HE  A S S OR T ME NT 
B roccoli, 
S pinach, 

Lorraine and 
S eafood 

 

V E G E T AB L E  WONT ONS  
A F res h V egetable mixture of C abbage, C arrots , Onions 

and C elery with Oriental seas onings 
 

* V E G E T AB L E  B R OC HE T TE  
Zucchini, Y ellow S quas h, F resh Onions, Mushrooms, R ed 

and G reen P eppers  
 

* MOZZAR E L L A AND P AR MIG IANO P IZZA 

B AG E L S  
Mini B agels  topped with Mozzarella C heese, P armigiano 

C heese, Oregano and a Zesty P izza S auce 
 

V E G E T AB L E  ME DL E Y  F IL L O T R IANG L E S  
A perfect mix of diced Zucchini,  Y ellow S quas h, E ggplant, 
Artichokes all tos sed with C rus hed Tomatoes, S pices  and 

Herbs with the added zes t of K alamata Olives 
 

* S P INAC H DIP  
S pinach, Artichoke, C ream C hees e and S our C ream with 

C rustini B read 
 

* HUMMUS  DIP  
A tas te of the Mediterranean --- a creamy blend of G arbanzo 

B eans  with Lemon J uice, Olive Oil and Tahini served with 
Toasted P ita Triangles  

 

Classic Cold Items: 
 

T R OP IC AL  F R E S H F R UIT  DIS P L AY  
 

V E G E T AB L E  C R UDITÉ  WIT H DIP  DIS P L AY  
 

IMP OR T E D AND DOME S T IC  C HE E S E  DIS P L AY  
with As sorted F lat B reads and C rackers  

 

B AB Y  B R IE  WE DG E S  
 

R E L IS H T R AY S  
 

S MOK E D F IS H DIP  
S moke F is h Mouss e s erved with F res h C elery S ticks  and 

Ass orted C rackers  
 

* A R T IC HOK E  C ANAP É  
Artichoke B ottoms  filled with Ham Mouss e and G olden 

C aviar 
 

B R US C HE T T A 
A delectable combination of R ipe and S un-Dried Tomatoes, 

F res h B as il and Onions s erved with C rostini B read 
 

* HUMMUS  DIP  
A Tas te of the Mediterranean --- a C reamy blend of 

G arbanzo B eans with Lemon J uice, Olive Oil and Tahini 
s erved with Toas ted P ita Triangles  

 

* A S S OR T E D F ING E R  S ANDWIC HE S  
Turkey B reast and C heddar C heese, C rabmeat, Tuna, 

R oast B eef and Ham and S wiss  C hees e 
 

Premium Hot Items: 
 

MINI C R AB  C AK E S  
C rabmeat, G reen and R ed P eppers  with s easonings, 

Lightly B readed 
 

C ONC H F R IT TE R S  
C onch Meat blended in a Lightly S piced B atter 

 

* B L AC K E NE D A HI T UNA 
B lackened Ahi Tuna atop Toast P oints  with Wasabi C ream 

 

MAR DI G R AS  MUS S E L S  
Muss els  baked in C reole S pices  and served on Half S hell 

S poons 
 

MINI B E E F  WE L L ING T ON 
Tenderloin T ips  s autéed with Herbs and s prinkled with Dry 

S herry,  P laced ins ide a flaky P astry P uff with Mus hroom 
Duxelle 

 

* F IL L E T  OF  B E E F  C R OS T INI 
F illet of B eef s erved over Arugula atop an Artichoke s pread 

on C rostini bread 
 

L AMB  L OL L IP OP S  
G rilled Lamb Lollipops  with S pring Mint C hutney 

 

Premium Cold Items: 
 

* IC E D J UMB O S HR IMP  
With a S weet C hile Dipping S auce 

$7.50 per P ers on 
 

* S P IC Y  MINI C R AB  C L AWS  
With special C ocktail S auce 

$5.50 per P ers on 
 

* A S S OR T E D S US HI 
$9.50 per P ers on 

 

* S T ONE  C R AB S  
Market P rice --- In S eas on (Oct. 15 - May 15) 



Premium open 
Bar List 

 
 (*Items  available on S ports  Y achts) 

 

Liquors 
 

J AC K  DANIE L S * 
C R OWN R OY AL  

J OHNNIE  W AL K E R  B L AC K * 
C HIV AS  R E G AL  

T ANG UE R AY  G IN 

B OMB AY  S AP P HIR E  G IN* 
K E T E L  ONE  V ODK A 

A B S OL UT  V ODK A* 
B AC AR DI L IG HT R UM* 

C AP T AIN MOR G AN’S  S P IC E  R UM* 
MY E R S  R UM 

S ANZA T E QUIL A 

C UE R V O G OL D T E QUIL A* 
 

Wines 
(C OAS T AL ) 

 

C AB E R NE T* 
C HAR DONNAY * 

W HITE  ZINF ANDE L * 
 

Beers 
(DR AF T) 

 

HE INE K E N* 
MIC HE L OB  A MB E R  B OC K  

B UD 

B UD L IG HT* 
 

Frozen Drinks 
Additional $3.00 per person 

 

P INA C OL ADA 

R UM R UNNE R S  

MAR G AR IT AS  

S T R AWB E R R Y  DAIQUIR IS  

 
 



 
 
 

MERMAID BUFFET 
(Weddings  receive a c omplimentary c hampagne toas t and s ignature wedding c ake in place of des s ert with this  menu) 

 
Welcome Aboard Platters 

 

T R OP IC AL  F R E S H F R UIT  DIS P L AY  
A delicious  Dis play of As sorted S easonal F resh F ruit 

C HE E S E  DIS P L AY  
V ariety of Imported and Domestic C heeses with As sorted C rackers  

V E G E T AB L E  C R UDITE  DIS P L AY  
F res h cut G arden V egetables  arranged around C hef’s  S pecial Dip 

Main Entrées 
Select Two (2) Entrees 

 

T OP  S IR L OIN R OAS T B E E F  
S eas oned, S low R oasted and Hand C arved 

S erved with Hors eradis h C ream and P ort au J us 
 

J E WE L S  OF  NE WB UR G  
A S eafood C ombo that includes S autéed Lobster C hunks, J umbo S hrimp, V elvet S callops, C alamari and C rabmeat in a C reamy 

B ourbon S auce s erved over  
J as mine R ice and P asta. 

 

C HIC K E N MAR S AL A 
S autéed s ucculent B reast of C hicken and Mus hrooms  s mothered in a Mars ala Wine S auce 

 

G R IL L E D P AC IF IC  S AL MON F IL E T 
With a B B Q B ourbon G laze 

 

F E TT UC C INI A  L A V ODK A 
F res h F ettuccini P asta toss ed with B aby S pinach in a dis tinctive P ink V odka S auce 

 

HONE Y  G L AZE D B AK E D HAM 
S moked Ham Leg glazed with P ineapple and Wild Honey 

S erved with a Mustard and R um R ais in S auce. 
 

L AS AG NA C L AS S IC A 
Our vers ion of the Italian C las s ic with fres h G round B eef,  B as il and R icotta C hees e 

 

S UP R E ME  T R OP IC AL  G R IL L E D C HIC K E N 
Tender B reast of C hicken grilled with toasted C oconut and s erved with a C ilantro Mango/P apaya S als a. 

 

                                                                                                     Side Dishes 
Select Two (2) Items 

 
B rais ed Y oung C arrots  with a F res h G inger S auce 

R ice P ilaf 
Homestyle Mashed P otatoes 

C heddar Mas hed potatoes 
White B as mati R ice 

F res h B russ el S prouts  P olonais e 



Salads 
Select One (1) Item 

F R E S H G AR DE N S AL AD 
F res h G arden S pring Mix toss ed with C ucumbers , G rape Tomatoes  and P eppers  s erved with a V ariety of Dres sings . 

 

C L AS S IC  C AE S AR  S AL AD 
C ris py R omaine Hearts  chopped and toss ed with our C lass ic C aes ar Dress ing, and grated P armes an C heese, topped with Herb 

C routons. 
 

F res hly baked breads and rolls  s erved with herbed butter. 
 

Dessert 
 

C HE F ’S  A S S OR T ME NT  OF  G OUR ME T C A K E S  A ND P IE S  



FLORIDIAN BUFFET 

(Weddings  receive a complimentary champagne toas t and s ignature wedding cake in plac e of des s ert with this  menu) 

 
Welcome Aboard Platters 

 

T R OP IC AL  F R E S H F R UIT  DIS P L AY  
A delicious  Dis play of As sorted S easonal F resh F ruit 

 

C HE E S E  DIS P L AY  
V ariety of Imported and Domestic C heeses with As sorted 

C rackers  
 

V E G E T AB L E  C R UDITE  DIS P L AY  
F res h cut G arden V egetables  arranged around C hef’s  

S pecial Dip 
 

Hors d’oeuvres 
(From the hors d’oeuvres menu) 

 

S E L E C T T WO (2) P R E MIUM IT E MS  
AND 

T WO (2) C L AS S IC  IT E MS  

 

Main Entrées 
Select Two (2) Entrees 

 

P R IME  R IB  OF  B E E F  
Hand carved S low-R oasted P rime R ib of B eef with a 

R os emary Hors eradis h G laze 
 

P AN S E AR E D F L OR IDA G R OUP E R  
P an S eared G rouper F ilet with F res h Herbs and R oasted 

G arlic Aioli 
 

J E WE L S  OF  NE WB UR G  
A S eafood C ombo that includes S autéed Lobster C hunks, 

J umbo S hrimp, V elvet S callops, C alamari and C rabmeat in 
a C reamy B ourbon S auce 

s erved over J as mine R ice and P asta. 
 

S UP R E ME  T R OP IC AL  G R IL L E D C HIC K E N 
Tender B reast of C hicken grilled with toasted C oconut and 

s erved with a C ilantro Mango/P apaya S alsa. 
 
 

L OB S TE R  R AVIOL I 
S ucculent Lobs ter, S hrimp, R icotta and P armes an C heese 

R avioli glazed in a C itrus  Olive Oil 
 

P OR K  T E NDE R L OIN 
Whole R oas ted Tenderloin served with Mango C hutney 

 

B L AC K E NE D S AL MON 
F ilet of S cottish S almon tos sed in C ajun blended s pices , 

s eared and topped with G rilled P ineapple and  
Mango S als a. 

 

Side Dishes 
Select Two (2) Items 

 
F ire R oasted V egetables  

R oasted Herb P olenta 
S autéed Zucchini and S ummer S quas h 

B uttered E gg Noodles  with P esto 
C oconut R ice 

Mus hroom R is otto 
S weet P otato G ratin 

S mas hed R ed B liss  P otatoes 

 

Salads 
Select One (1) Item 

 

F R E S H G AR DE N S AL AD 
F res h G arden S pring Mix toss ed with C ucumbers , G rape 

Tomatoes and P eppers  s erved with a V ariety of Dres s ings . 
 

C L AS S IC  C AE S AR  S AL AD 
C ris py R omaine Hearts  chopped and toss ed with our 

C lass ic C aesar Dress ing, and grated P armesan C hees e, 
topped with Herb C routons . 

 

S P INAC H S AL AD 
B aby S pinach Leaves tos sed with Mus hrooms , G rape 

Tomatoes and G olden Italian Dress ing accompanied by 
C hopped E ggs  and B acon B its . 

 

G R E E K  S AL AD 
Toss ed R omaine Lettuce, Olives , F eta C hees e, Oregano, 

P ars ley and Tomatoes  with Olive Oil Dres sing. 
 

F res hly baked breads and rolls  s erved with herbed butter. 

 

Dessert 
 

C HE F ’S  A S S OR T ME NT  OF  G OUR ME T C A K E S  A ND P IE S  



SIREN’S SONG BUFFET 
(Weddings  receive a c omplimentary c hampagne toas t and s ignature wedding c ake in place of des s ert with this  menu) 

 
Welcome Aboard Platters 

 

T R OP IC AL  F R E S H F R UIT  DIS P L AY  
A delicious  Dis play of As sorted S easonal F resh F ruit 

 

C HE E S E  DIS P L AY  
V ariety of Imported and Domestic C heeses with As sorted C rackers  

 

V E G E T AB L E  C R UDITE  DIS P L AY  
F res h cut G arden V egetables  arranged around C hef’s  S pecial Dip 

 

Hors d’oeuvres 
(From the hors d’oeuvres menu) 

 

S E L E C T T HR E E  (3) P R E MIUM IT E MS  
AND 

F OUR  (4) C L AS S IC  ITE MS  
 

Main Entrées 
Select Three (3) Entrées 

 

P R IME  R IB  OF  B E E F  
Hand carved s low-roasted P rime R ib of B eef with a R osemary Horseradish G laze 

 

S T UF F E D P OR K  L OIN 
S elect P ork Tenderloin G lazed with Apricots  and stuffed with C rabapples ,  P lums  and Onions 

 

C HIC K E N R OUL ADE  
C hicken B reas t s tuffed with S weet Apples , P lums and Almonds topped with a C andied Onion G laze 

 

S HR IMP  S C AMP I 
S auteéd in R oasted G arlic B utter with P armes an C routons 

 

L E MON C HIC K E N 
C hicken B reas t s autéed with Zesty Lemon 

 

C HIC K E N OR ANG E  R OUL ADE  
C hicken B reas t s tuffed with B acon, C heese and Wild R ice in an Orange S auce 

 

S E AF OOD A L F R E DO 
P asta S hells  with S hrimp, S callops  and C rabmeat in 

a delicious  C reamy White S auce 
 

B R IC K  OV E N R OAS T T UR K E Y  
With C ranberry C hutney and P an R oast Drippings 

 

B AK E D S UG AR  C UR E D HAM 
Topped with a delicate C hampagne S auce and S eedless  White G rapes. 

 
 

MUS T AR D C R US TE D G R OUP E R  
P an S eared F ilet with F res h Herbs  and S tone Mustard R ub 

in a S orel B urre B lanc. 



 

S UP R E ME  T R OP IC AL  G R IL L E D C HIC K E N 
Tender B reast of C hicken grilled with toasted C oconut and s erved with a C ilantro Mango/P apaya S als a. 

 

Side Dishes 
Select Two (2) Items 

 
Herb R oasted P otatoes 

B utter Onion Mas hed P otatoes 
F res h B russ el S prouts -P olonais e 

P ineapple R ice 
C auliflower Mornay 

P otatoes with Mint, C hives  and Dill 
S ummer S quash-Lyonnais e s autéed in C ream 

S teamed S eas onal V egetables  

 

Salads 
Select One (1) Item 

 

F R E S H G AR DE N S AL AD 
F res h G arden S pring Mix toss ed with C ucumbers , G rape Tomatoes  and P eppers  s erved with  

a S election of Two Dres s ings . 
 

C L AS S IC  C AE S AR  S AL AD 
C ris py R omaine Hearts  chopped and toss ed with our C lass ic C aes ar Dress ing, and grated P armes an C heese, topped with Herb 

C routons. 
 

S P INAC H S AL AD 
B aby S pinach Leaves tos sed with Mus hrooms ,G rape Tomatoes and G olden Italian Dress ing accompanied by C hopped E ggs and 

B acon B its . 
 

T R I-C OL OR  P AS T A S AL AD 
F res h C ooked P asta tos sed with K umalata Olives , F res h and S undried Tomatoes, P ars ley, Olive Oil and C hees e. 

 

C IT R US  S P INAC H S AL AD 
B aby S pinach Leaves tos sed with Orange S egments , Mushrooms, G rape Tomatoes   

and C itrus  V inaigrette Dres sing. 

G R E E K  S AL AD 
Toss ed R omaine Lettuce, Olives , F eta C hees e, Oregano, P ars ley and Tomatoes with Olive Oil. 

 
F res hly baked breads and rolls  s erved with herbed butter. 

 

Dessert 
 

C HE F ’S  A S S OR T ME NT  OF  G OUR ME T C A K E S  A ND P IE S  
 



SEA MAIDEN BUFFET 
(Weddings  receive a c omplimentary c hampagne toas t and s ignature wedding c ake in place of des s ert with this  menu) 

 
Welcome Aboard Platters 

 

T R OP IC AL  F R E S H F R UIT  DIS P L AY  
A delicious  Dis play of As sorted S easonal F resh F ruit 

 

C HE E S E  DIS P L AY  
V ariety of Imported and Domestic C heeses with As sorted 

C rackers  
 

V E G E T AB L E  C R UDITÉ  DIS P L AY  
F res h cut G arden V egetables  arranged around C hef’s  

S pecial Dip 
 

Hors d’oeuvres 
(From the hors d’oeuvres menu) 

 

S E L E C T ONE  (1) C OL D IT E M  

AND F OUR  (4) HOT  ITE MS  

F R OM P R E MIUM L IS T 
 

S E L E C T T WO (2) C OL D ITE MS  

AND T WO (2) HOT IT E MS  

F R OM C L AS S IC  L IS T 
 

Main Entrees 
Select Three (3) Entrees 

 

S P ANIS H P AE L L A 
T raditional S panis h style blend of Mixed S eafood, Whole 

C lams, S callops, C hicken, S hrimp, C horizo, F res h 
V egetables , R ice and Olive Oil. S lowly s autéed 

in its  own juices  and S panish S affron. 
 

R OAS T  B R E AS T  OF  T UR K E Y  
R oasted B reas t of Turkey rubbed with P ars ley, S age, 

R os emary and Thyme 
 

F R E S H C AT C H OF  T HE  DAY  
B roiled, B lackened or S autéed 

 

S HR IMP  A UG US T A 
F res h pasta toss ed with J umbo S hrimp s autéed in R oasted 

G arlic Olive Oil, R ed C rus hed P epper, V ine R ipe 
T omatoes, K alamata Olives  topped with 

C rumbled F eta C hees e. 
 

G R IL L E D P AC IF IC  S AL MON F IL E T 
With a B B Q B ourbon G laze 

 

F IL E T OF  F R E S H S NAP P E R  
S auteed S napper Almondine 

 

F IL E T OF  B E E F  
Hickory s moked Tenderloin s erved with B éarnais e S auce 

 

P AR ME S AN C R US TE D C HIL E AN S E AB AS S  

C enter C ut S eabass  marinated with Lemon P epper, Olive 
Oil, F res h Herbs and dusted with P armes an C hees e and 

P anko C rumbs . 
 

B AK E D S UG AR  C UR E D HAM 
Topped with a delicate C hampagne S auce and S eedless  

White G rapes. 
 

MAHI MAHI 
Macadamia Nut C rusted F ilet in a White Wine, Mis o and 

Lime S auce. 
 

L OB S TE R  R AVIOL I 
S ucculent Lobs ter, S hrimp, R icotta and P armes an C heese 

R avioli glazed in a C itrus  Olive Oil 
 

Side Dishes 
Select Two (2) Items 

 

G erman S tyle As paragus  with B acon  
and Hollandais e S auce 

C alyps o Wild R ice with P eppers  and Herbs 
Medley of S ugar S nap and S now P eas 

C hateau P otatoes 
Tomato B as il P enne P asta 
J alapeno Mas hed P otatoes 

C heese R is otto 
Lemon P epper R oas ted P otatoes 

B uttered G reen B eans 
 

Salads 
Select One (1) Item 

 

F R E S H G AR DE N S AL AD 
F res h G arden S pring Mix toss ed with C ucumbers , G rape 

Tomatoes and P eppers  s erved with a V ariety of Dres s ings . 
 

C L AS S IC  C AE S AR  S AL AD 
C ris py R omaine Hearts  chopped and toss ed with our 

C lass ic C aesar Dress ing and grated P armes an C hees e, 
topped with Herb C routons . 

 

S P INAC H S AL AD 
B aby S pinach Leaves tos sed with Mus hrooms , G rape 

Tomatoes and G olden Italian Dress ing accompanied by 
C hopped E ggs  and B acon B its . 

 

T R I-C OL OR  P AS T A S AL AD 
F res h cooked pasta toss ed with K alamata Olives ,  F resh 
and S undried Tomatoes, P ars ley, Olive Oil and C hees e. 

 

C IT R US  S P INAC H S AL AD 
B aby S pinach Leaves tos sed with Orange S egments , 

Mus hrooms , G rape Tomatoes   
and C itrus  V inaigrette Dres sing. 

 

G R E E K  S AL AD 
Toss ed R omaine Lettuce, Olives , F eta C hees e, Oregano, 

P ars ley and Tomatoes  with Olive Oil Dres sing. 
 



F res hly baked breads and rolls  s erved with herbed butter. 
 Dessert 

 

C HE F ’S  A S S OR T ME NT  OF  G OUR ME T C A K E S  A ND P IE S .  

 
CARIBBEAN BUFFET 

(Weddings  receive a c omplimentary c hampagne toas t and s ignature wedding c ake in place of des s ert with this  menu) 

 

Welcome Aboard Platters 
 

C AR IB B E AN S UNS HINE  F R E S H F R UITS  
An array of Mango, P lum, Tangerine, B anana, Melon, 

P ineapple, K iwi and C herries  mounted over fres hly picked 
Mint Leaves 

 

Hors D’Oeuvres 
 

V E G E T AB L E  C R UDITÉ S  
F res h G arden Vegetables  with C ucumber and Hors eradish 

in P eppercorn P armes an Dipping S auce 
 

C L AS S IC  F AR M HOUS E  C HE E S E  
Ass ortment of C heese and C rackers  with a S trawberry and 

G rapefruit garnis h 
 

Entrées 
Select Two (2) Entrees 

 

P OT  R OAS T B E E F  
Dutch Oven R oas ted B eef stuffed with Herbs  and S pices  

marinated in its ’ natural juices  
 

P INE AP P L E  J E R K  C HIC K E N 
F arm rais ed C hicken marinated in S picy J amaican R um, 

s lowly roasted over P imento Wood topped with G rilled 
P ineapple pieces and ‘‘Wallah’’ s auce. 

 

IS L AND OXT AIL  
S lowly brais ed to perfection in a combination of aromatics , 

B utter B eans  and R oot V egetables . 
 

OC E AN B L UE  S TE AME D F IS H 
F illet of R ed S napper steamed in a tightly covered s auce 

pan with Okra, V ine R ipe Tomatoes, C rackers ,  S weet 
Y ellow Onions , Herbs and S pices  marinated  

in a C oconut R undown S auce. 
 

C UR R IE D G OAT 
S low cooked tender G oat Meat marinated in a mixture of 

s picy West Indian C urry R ub, S cotch B onnet P eppers   
and Thyme. 

 

 
 
 

 
C AR IB B E AN S TE WE D B E E F  

S lices  of B rais ed B eef s eas oned with G reen Onions , 
Thyme, Herbs  and S pices , R oot V egetables  and  

homemade Dumplings  s immered down until tender into 
a s ucculent stew. 

 

F IS H E S C OV IE T C HE D 
S autéed fres h F is h F illet in vegetable oil until cris p golden 

dress ed in a S cotch B onnet, V inegar  
and V egetable C oncoction. 

 

J AMAIC AN J E R K  P OR K  
Y oung S uckling P ig marinated in a C lass ic J erk R ub, s lowly 

roasted over P imento Wood until tender. 
 

C UR R IE D C HIC K E N 
C hicken chopped in bits  and s easoned with a s picy Wes t 
Indian C urry R ub, braised then s immered and s erved with 

R oot V egetables . 
 

Side Dishes 
Select Two (2) Items 

 
S teamed C allao or S pinach 

P igeon P eas  and R ice 
S weet F ried P lantains 

S teamed F resh Market Vegetables  
B utter P ars ley C hoyote 

S autéed C abbage 
J as mine R ice 

Tropical S eas on R ice 
 

Salads 
Select One (1) Item 

 

T HR E E  B E ANS  S AL AD 
 

MIXE D G R E E NS  WIT H MANG O AND C AS HE WS  
 

R OMAINE  S AL AD WIT H G R IL L E D T UNA 
 

P AS T A S AL AD WIT H C ONC H 
 

F res hly baked breads and rolls  s erved with herbed butter. 
 

Dessert 
 

C HE F ’S  A S S OR T ME NT  OF  G OUR ME T C A K E S  A ND P IE S .  
 



 



TASTE OF MIAMI BUFFET 
(Weddings  receive a c omplimentary c hampagne toas t and s ignature wedding c ake in place of des s ert with this  menu) 

 
Hors D’Oeuvres 

Select Three (3) Hors d’oeuvres 
 

P AP AS  R E L L E NAS  
S eas oned G round B eef wrapped in Mas hed P otatoes , 

rolled in B readcrumbs and fried 
 

C R OQUE T AS  DE  J AMON 
Ham C roquettes  

 

C R OQUE T AS  DE  P OL L O 
C hicken C roquettes  

 

T AMAL E S  DE  MAIZ 
S eas oned C orn Meal S quares 

 

A L B ONDIG AS  E N S AL S A C R IOL L A 
S panis h s tyle Meatballs  

 

Entrées 
Select Two (2) Entrees 

 

B OL IC HE  A S ADO 
S panis h P ot R oas t 

 

L E C HON A S ADO 
R oasted P ork 

 

R OP A V IE J A 
S hredded B eef in a C reole S auce 

 

C HUR R AS C O 
G rilled S kirt S teak S erved with C himichurri S auce 

 

B IS TE C  DE  P OL L O A L A P L ANC HA E N 

S AL S A DE  HONG OS  Y  VINO B L ANC O 
G rilled C hicken B reas t in a Mus hroom and  

White Wine S auce 
 

F IL E TE  DE  P E S C ADO AL  HOR NO 
F ilet of F is h in a Light C ilantro B utter and G arlic S auce 

 

A R R OZ C ON P OL L O 
C uban S tyle R ice and C hicken 

 

Side Dishes 
Select Two (2) Items 

 
S affron Y ellow R ice 

F ried S weet P lantains 
C ongri R ice 
Morros  R ice 

Y uca con Mojo 
S teamed V egetable Medley 

Salads 
Select One (1) Item 

 

E NS AL ADA C R IOL L A 
F res h Lettuce, Tomato and Onion S alad 

 

E NS AL ADA C E S AR  
C lass ic C aesar S alad 

 
Includes a variety of fres hly baked breads and rolls  

 

Desserts 
Select Two (2) Items 

 

F L AN 
C rème of C aramel 

 

F L AN DE  QUE S O 
C ream C heese C rème of C aramel 

 

P UDIN DIP L OMAT IC O 
S panis h s tyle B read P udding 

 

C AS C OS  DE  G UAV A E N A L MIB AR  C ON QUE S O 

B L ANC O 
G uava F ruit C ups in S yrup s erved with White C hees e 

 
 



VEGETARIAN BUFFET 
(Weddings  receive a c omplimentary c hampagne toas t and s ignature wedding c ake in place of des s ert with this  menu) 

 
Welcome Aboard Platters 

 

T R OP IC AL  F R E S H F R UIT  DIS P L AY  
A delicious  Dis play of as sorted S easonal F resh F ruit 

 

C HE E S E  DIS P L AY  
V ariety of Imported and Domestic C heeses with as sorted 

C rackers  
 

V E G E T AB L E  C R UDITÉ  DIS P L AY  
F res h cut G arden V egetables  arranged around C hef’s  

S pecial Dip 

 

Hors d’oeuvres 
(Butler Passed) 

 

V E G E T AB L E  WONT ONS  
A fres h V egetable mixture of C abbage, C arrots , Onions 

and C elery with Oriental seas onings 
 

S P ANAK OP IT AS  
F ilo dough filled with S pinach, F eta C heese and 

Mediterranean seas onings 
 

V E G E T AR IAN QUIC HE  
 

V E G E T AB L E  B R OC HE TT E  
Zucchini, Y ellow S quas h, F resh Onions, Mushrooms, R ed 

and G reen P eppers  

 

Main Entrées 
Select Two (2) Entrees 

 

G R E E K -S TY L E  S T UF F E D E G G P L ANT 
S tuffed with a F eta C hees e, Tomato, Onion  

and G arlic mixture 
 

C R E AMY  S P INAC H-MUS HR OOM S K IL L E T 

E NC HIL ADAS  
A creamy mixture of S pinach and C hees e with wonderful 

Mexican s pices  
 

P AD T HAI WIT H T OF U 
R ice Noodles  with a C oconut Milk and V egetable mixture 

topped with a Hot S auce 
 

C HIL E  R E L L E NOS  C AS S E R OL E  
A class ic P eppery C heese stuffed S weet G reen C hilies  

topped with fres h C ilantro 
 

R IC E  NOODL E S  WIT H T OF U AND B OK  C HOY  
S erved with a s picy R ed P epper flavored S oy mixture with 

Onions and G arlic 
 

G AR DE N-S T Y L E  L AS AG NA 
F illed with five fres h V egetables  and Three C hees es 

 

Side Dishes 
Select Two (2) Items 

 
C oconut R ice with G inger 

S weet P otatoes G ratin 
G rilled Vegetables  Mos aic 

S autéed Zucchini and S ummer S quas h 
S mas hed R ed B liss  P otatoes  with 

C ilantro and G reen Onions 

 

Salads 
Select One (1) Item 

 

F R E S H G AR DE N S AL AD 
F res h G arden S pring Mix toss ed with C ucumbers , G rape 

Tomatoes and P eppers  s erved with a V ariety of Dres s ings . 
 

C L AS S IC  C AE S AR  S AL AD 
C ris py R omaine Hearts  chopped and toss ed with our 

C lass ic C aesar Dress ing and grated P armes an C hees e, 
topped with Herb C routons . 

 

S P INAC H S AL AD 
B aby S pinach leaves tos sed with Mus hrooms, G rape 

Tomatoes and G olden Italian Dress ing accompanied by 
C hopped E ggs  and B acon B its . 

 

T R I-C OL OR  P AS T A S AL AD 
F res h cooked P asta toss ed with K amalata Olives , fresh 
and S undried Tomatoes, P ars ley, Olive Oil and C hees e. 

 
F res hly baked breads and rolls  s erved with herbed butter. 

 

Dessert 
 

C HE F ’S  A S S OR T ME NT  OF  G OUR ME T C A K E S  A ND P IE S

 

 



SIT-DOWN MENU A 
(Weddings  receive a c omplimentary c hampagne toas t and s ignature wedding c ake in place of des s ert with this  menu) 

Cold Displays 
(Served on 2nd Deck Captain’s Lounge) 

 

T R OP IC AL  F R E S H F R UIT  DIS P L AY  
 

IMP OR T E D AND DOME S T IC  C HE E S E  DIS P L AY S  
 

Butler Passed 
Hot Hors d’oeuvres 

(Select Three (3) from Hors d’oeuvres menu) 
(Served on 2nd Deck Captain’s Lounge and Skydeck) 

 

Sit-Down Dinner 
(Served on Main Dining Deck) 

 

G R IL L E D S HR IMP  
With Mango S als a and P rickly P ear V inaigrette 

 

R AS P B E R R Y  S P INAC H S AL AD 
Topped with B erries  and C andied Walnuts  

 

Entrée: 
G R IL L E D F IL E T  MIG NON NOIS E TT E  

B eef Tenderloin wrapped in S moked B acon laced with a B randy Demi G lace 
 

Served with: 
 

T OUR NE  B L IS S  P OT ATOE S  S IMME R E D IN S AF F R ON B UTT E R  
 

A S P AR AG US  B UNDL E S  
 

F res hly baked breads and rolls  s erved with herbed butter. 

 

Dessert 
 

V IE NNE S E  T AB L E  
A decadent array of delicious delicacies  



SIT-DOWN MENU B 
(Weddings  receive a c omplimentary c hampagne toas t and s ignature wedding c ake in place of des s ert with this  menu) 

 
Cold Displays 

(Served on 2nd Deck Captain’s Lounge) 
 

T R OP IC AL  F R E S H F R UIT  DIS P L AY  
 

IMP OR T E D AND DOME S T IC  C HE E S E  DIS P L AY S  

 

Butler Passed 
Hot Hors d’oeuvres 

(Select Three (3) from Hors d’oeuvres menu) 
(Served on 2nd Deck Captain’s Lounge and Skydeck) 

 

Sit-Down Dinner 
(Served on Main Dining Deck) 

 

S AUT É E D F L OR IDA C R AB  C AK E S  
With P apaya and G reen C hili S als a and Lemon C hive S auce 

 

MIXE D B AB Y  L E T T UC E  
With V ermont G oat C hees e and B ermuda Onions 

With a P oppys eed V inaigrette 
 

Entrée: 
 

ME DAL L IONS  OF  T E NDE R L OIN T OWE R E D WIT H G R IL L E D S HR IMP  
in a G arlic C hive E muls ion 

 

Served with: 
 

A R T IC HOK E  MAS HE D P OT ATOE S  
 

R OAS T E D S E AS ONAL  V E G E TAB L E S  
 

F res hly baked breads and rolls  s erved with herbed butter. 
 

Dessert 
 

V IE NNE S E  T AB L E  
A decadent array of delicious delicacies  



SIT-DOWN MENU C 
(Weddings  receive a c omplimentary c hampagne toas t and s ignature wedding c ake in place of des s ert with this  menu) 

 
Cold Displays 

(Severd on 2nd Deck Captain’s Lounge) 
 

T R OP IC AL  F R E S H F R UIT  DIS P L AY  
 

IMP OR T E D AND DOME S T IC  C HE E S E  DIS P L AY S  

 

Butler Passed 
Hot Hors d’oeuvres 

(Select Three (3) from Hors d’oeuvres menu) 
(Served on 2nd Deck Captain’s Lounge and Skydeck) 

 

Sit-Down Dinner 
(Served on Main Dining Deck) 

 

C HIL L E D ME L L ON WIT H P AR MA HAM 
G riss ini and C rus hed B lack P epper 

 

A R UG UL A S AL AD AND G L AZE D F IG S  
Drizzled with B als amic S yrup 

 

Entrée: 
 

L OB S TE R  T HE R MIDOR  
Delicately blended in a C reamy Mus tard S auce 

 

Served with: 
 

Y UK ON G OL D MAS HE D P OTAT OE S  
 

F R E S HL Y  S TE AME D B R OC C OL I S P E AR S  
 

F res hly baked breads and rolls  s erved with herbed butter. 

 

Dessert 
 

V IE NNE S E  T AB L E  
A decadent array of delicious delicacies  



SIT-DOWN MENU D 
(Weddings  receive a c omplimentary c hampagne toas t and s ignature wedding c ake in place of des s ert with this  menu) 

 
Cold Displays 

(Served on 2nd Deck Captain’s Lounge) 
 

T R OP IC AL  F R E S H F R UIT  DIS P L AY  
 

IMP OR T E D AND DOME S T IC  C HE E S E  DIS P L AY S  

 

Butler Passed 
Hot Hors d’oeuvres 

(Select Three (3) from Hors d’oeuvres menu) 
(Served on 2nd Deck Captain’s Lounge and Skydeck) 

 

Sit-Down Dinner 
(Served on Main Dining Deck) 

 

MÉ L ANG E  OF  B AB Y  G R E E NS  
With S piced Walnuts  in Herbed V inaigrette 

 

L OB S TE R  R AVIOL I 
Laced with P umpkin S eed, P ars ley Oil and S age B utter S auce 

 

Entrée: 
(Select One (1) entree) 

 

R OAS T E D R AC K  OF  L AMB  
Draped with Wild Mus hrooms  and Minted Demi G lace 

 

Or 
 

P AR ME S AN C R US TE D C HIL E AN S E AB AS S  
C enter C ut S eabass  marinated with Lemon P epper, Olive Oil,  fres h Herbs  dus ted 

with P armes an C hees e and P anko C rumbs. 
 

Or 
 

R OAS T E D T E NDE R L OIN OF  B E E F  
S erved with a Mus hroom Demi-G laze 

 

Served with: 
 

T R UF F L E  W HIP P E D P OT AT OE S  
 

B R AIS E D Y OUNG  C AR R OTS  WIT H A F R E S H G ING E R  S AUC E  
 

F res hly baked breads and rolls  s erved with herbed butter. 

 

Dessert 
 

V IE NNE S E  T AB L E  
A decadent array of delicious delicacies  



Food Stations 
‘‘C ruis ing on the B ay"  

B is cayne L ady Y acht C harters  offers  a variety of fine dining experiences , from full buffets  to elegant S it Down 
dinners . S tation Dining is  a great alternative for thos e groups  who are looking for a more cas ual experience. T he 

following S tations  Menu was  des igned to offer thos e groups  a variety of food experiences  from a traditional 
carving s tation to themed or trendier comfort food s tations  that are very popular year 

round. Whatever the choice, we are always  ready to offer you the fines t cuis ine with excellent s ervice. 

 



A Taste of Little Italy 
A selection of two (2) pastas and Three (3) homemade sauces 

 

P AS T A 
P enne, B ow T ie,Tortellini or R otini 
P aired with your choice of S auces  

 

S AUC E  S E L E C TIONS  
A la V odka, B olognese, Italian S ausage, Alfredo, P es to, 

Marinara or P omodoro S erved with grated C hees es , B ruschetta and F ocaccia P is tachio and Anise B iscotti 
$10.95 per pers on 

 

Portabella Mushroom Bar 
 

G R IL L E D P OR T AB E L L A MUS HR OOMS  
Topped with your C hoice of: 

C hopped S callions, S auteed S pinach, S undried Tomatoes, G oat C hees e, C armelized Onions   
or G round S weet S aus age. 

$11.95 per pers on 
 

South of the Border 
A combination of traditional and  

California-style foods 
 

F IS H T AC OS  
G rilled fres h F ish wrapped in a F lour Tortilla with s hredded 

C heeses, chopped Avocado  
and a C reamy Tomatillo S auce 

 

HANDR OL L E D C HE E S E  E NC HIL ADAS  WIT H C HIL I S AUC E  
 

C HIP S  AND S AL S A B AR  
S erved with S als a V erde (mild),  S alsa Mexicana (medium) and S als a R oja (hot) 

$10.95 per pers on 

 

Fiesta Station 
Explore the taste of the great Southwest 

 

F AJ IT AS  
Warm F lour or C orn Tortillas  with choice of 

G rilled S irloin S teak 
C rumbled C horizo 
Marinated C hicken 

P ico De G allo, S panis h R ice, F rijoles  a la C harra and P eppered C ornbread 
$14.95 per pers on 

Fruta Del Mar 
A wonderful offering of fine seafood 

 

S AUT É E D F L OR IDA C R AB  C AK E S  
With K ey Wes t C ocktail Lime S auce 

 

MIAMI S E AF OOD P AE L L A 
With C lams , S hrimp, Muss els ,  C horizo, C hicken, P eas , R ed and Y ellow P eppers  and S affron Y ellow R ice 

$23.95 per pers on 
 

T WIN S P INY  F L OR IDA L OB S TE R  T AIL S  
S erved with Vegetable du J our and R ice P ilaf 

$29.95 per pers on 

 

 
 
 
 
 
 



 
 
 

American Carving Stations 
Select One (1) 

 

R OAS T  R OUND OF  B E E F  
S erved with Au J us  or B éarnais e  
and S affron B uttered Demi-G lace 

 

R OAS T E D T UR K E Y  B R E AS T 
S erved with C ranberry Apple C hutney, C hipotle Mayonnais e and Dijon Mustard 

 

HONE Y  B AK E D B ONE -IN HAM 
S erved with a S piced Apple C ider G laze 

 

L AMB  
P armes an C rus ted Leg of Lamb accompanied by F res h Mint P es to and Dijon Mustard 

 

MOJ IT O P OR K  
S low B rais ed P ork R oast accompanied by C orn and B lack B ean S als a, C himichurri S auce  

and C rispy F ried P lantain C hips  
 

All of the above s erved with F reshly B aked S ilver Dollar R olls  and herbed butter 
$17.95 per pers on 

 

Lettuce Wrap Station 
Make your own Lettuce Wraps! 

 
B ib Lettuce with S piced C hicken, S hrimp  

and ass orted C hines e V egetables . 
S erved with Ass orted Dim S um and Accompaniments . 

$10.95 per pers on 

The Ultimate 
Crab Cake Sandwich Bar 

 

A variety of ‘‘Maryland S tyle’’,  ‘‘New Orleans S tyle’’ and ‘‘J apanes e S tyle’’ C rabcakes  
s erved on Minature B urger S tyle B uns 

$15.95 per pers on 

 

Martini Mashed  
Potato Bar 

G AR L IC  AND HE R B E D MAS HE D P OT AT OE S  

OR  B UTT E R E D S WE E T  P OT AT OE S  
 

T opped with your choice of C hicken, B aby S hrimp, C anadian B acon, C rispy B acon, S auteed Mushrooms, S our C ream and C hives. 
 

S erved in an elegant Martini G lass ! 
$9.95 per pers on 

 

50’s Retro Station 
MAC AR ONI AND C HE E S E  B AR  

 

‘‘The all American comfort food’’ 
Accompanied by its  favorite companion: 

Tomato B as il S oup 
S erved in a S hot G lass ! 

 

T R ADIT IONAL  S T Y L E  ME ATL OAF  
‘‘P ure American fare’’ 

$9.95 per pers on 

 

Caribbean Station 
 

J AMAIC AN J E R K  C HIC K E N WIT H F R E S H G R IL L E D P INE AP P L E  
 

T R ADIT IONAL  R E D B E ANS  AND R IC E  



 

F R IE D S WE E T  P L ANT AINS  
$10.95 per pers on 

 

 
 
 
 

Simply Thai Station 
 

Honey Walnut S hrimp with S tir F ried V egetables  with a S tar Anise S auce or Thai B eef S alad with C hilies  and a C hiffonade of F res h G reens 
$12.95 per pers on 

 

Spanish Tapas and 
Sherry Station 
B OC ADIL L OS  

 

S eas oned T oast R ounds with G arlic Tomato S auce with your choice of Manchego C hees e, Homemade P até, C horizo or S moked S almon 
 

C hicken C roquettes  
Ham C roquettes  

J amon S errano C on Melon 
(Thinly s liced ham with C antaloupe) 

C horizo F rito Al V ino 
(C horizo S aus age pan fried in R ed Wine) 

 
Accompanied with a G lass  of S herry 

‘‘Tapas without S herry is  unthinkable’’ 
$13.95 per pers o 

 
Chocolate Fountain 

Fondue Station 
 

A F lowing blend of G hirardelli s emi-sweet C hocolate 
With the following Dippers : B ananas, S trawberries , Maraschino C herries , P ineapples , C ookies , P retzels  and Mars hmallows , C hocolate C hip C ookies ….and more! 

$7.50 per pers on 

 

Viennese Station 
 

An ass ortment of decadent dess erts , including C hees ecakes, K ey Lime P ie, Mini Tartlettes ,  C hocolate C ake and more. 
$13.95 per pers on 

 

Crepe Flambé Station 
 

DE S S E R T C R E P E S  
R ich C hocolate Mouss e-filled C repes  are pan s autéed by our C hef. C repes are topped with a delicious  C aramelized B anana S auce, V anilla R um S auce, 

S trawberry C oulis  and White and Dark C hocolate S havings 
 

And/Or 
 

DINNE R  C R E P E S  
(Includes a variety of C hicken, S teak and Vegetable C repes  with an ass ortment of fillings and s pices ) 

C all for P ricing 
 

International and Specialty 
Coffee Station 

C omplete your evening with an as sortment of s pecially prepared flavored C offees , Lattes ,   
C appuccinos  or E spress o 

C all for P ricing 
 

L IQUOR S  AND C OR DIAL S  UP G R ADE  

AV AIL AB L E  F OR  C OF F E E  S T AT ION 
C all for P ricing 

 

A N A TT E NDANT  F E E  OF  $150 WIL L  B E  ADDE D T O E AC H S T AT ION. 



 
A  MINIMUM OF  F OUR  (4) S T AT IONS  AR E  R E QUIR E D, UNL E S S  Y OU AR E  ADDING  A S T AT ION T O A B UF F E T , S IT-DOWN OR  HOR S  

D’OE UV R E  ME NU. 

 
 


