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S
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C
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S
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G
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File
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Dusted 

Gr
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Customized 

Entrees are
Butter and S

Prime Rib of
Slow Roasted C
th Au Jus and C

$ 36.00 P

Filet M
Center Cut 

d with Roasted S
$ 45.00 P

NY Stri
Choice Sirloin St
erved with a Cab

$ 39.00 P

e Crab & Shrim
per Stuffed w/ S

Served with Lobs
$ 39.00 P

sto Encrusted S
Garlic Rubbed a
ed on a Bed of W

$ 34.00 P

et Mignon & Co
ed Petite Filet &

Served with 
$ 59.00 P

Chilean S
in Fine Cracke

Served with 
$ 44.00 P

Vegetable 
Seasonal Veg

Orange-Honey 
rilled Garlic Mar

Sautéed Sug
Fresh Green &

Salad Se
House

Pear & Go
mic Vinaigrette &

Mandarin O
Caesa

e prices are su
menus can be

e served wit
Service of W

f Beef Au Jus 
Choice Prime Ri
Creamy Horsera

er Person 
 

Mignon 
Filet Mignon 

Shallots – Merlo
er Person 
 

ip Steak 
teak Char Grille
bernet Demi-Gla
er Person 
 

mp Stuffed Gro
Sweet Blue Crab
ster Butter Sauc
er Person 
 
Salmon Floren
and Pan Seared
Wilted Baby Sp
er Person 
 

old Water Lobs
& Cold Water Lo
Drawn Butter 
er Person 
 

Sea Bass 
r Meal and Pan
Mango Salsa 
er Person 
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getable Medley 
Glazed Carrots

rinated Asparag
ar Snap Peas 
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& Gorgonzola C

Orange Salad 
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uper 
b and Shrimp 
ce 

ntine 
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A
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H
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est, prior to sign
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Egg Battere
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L
an Seared Chic

Served wit

Garlic & Ro
Sl
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Apple & Bourbo
ed with Granny 

Grilled Sugar
0 Jumbo Shrimp
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Spinach & Go
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Hearts, Asparag

Stuffed G
M

uffed with Artich

Yuko

Garlic R

NY Style Ch
Blac

and may chang
ning an event c

al Vegetable
s Coffee and

Chicken Osc
ed and Sautéed
paragus, Spinac
$ 39.00 Per Pe

 
Lemon Feta Ch
cken Breast Top
th a Light Butter
$ 31.00 Per Pe

 
osemary Encru
low Roasted Po
 with Port Wine
$ 31.00 Per Pe

 
on Glazed Port
Smith Apples &
Bourbon Demi-
$ 34.00 Per Pe

 
r Cane Skewer
p Marinated in F
d Char Grilled o
$ 36.00 Per Pe

 
orgonzola Stuff
Stuffed w/ Gorg
gus, Spinach & 
$ 34.00 Per Pe

 
Grilled Portobe
Marinated and G
okes, Arugula a
$ 30.00 Per Pe

 
Starch Selecti

on Gold Mashed
Duchesse Pota

Wild Rice Pi
Penne Pasta A
Roasted Baby R

 
Dessert Select

heesecake with 
ck Forest Choco
Florida Key Lim

Tiramisu 
Carrot Cak

ge without notic
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e, Starch & 
d Hot or Ice
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ch & Sun-Dried 
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ry Cream Sauce
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usted Pork Loi
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Fresh Garlic & O
r Blackened 
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lfredo 
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e 
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All food

*
erb Encrusted
own-Sugar C

Tomatoes, R
Field Gr

Mac

R
Fres

Fres

Antipasto Platt
Salad w/ Cro
Roasted Veg
lian Dressing

*
hicken Parme
Tortellini Alfr
Alfredo ~ Ric

Ita

Fres

d and beverage
Customized 

Heartlan
*Choice of Th
 Roast Beef ~

Cured Ham ~ B
Glazed P

*Inclu
Red Onions & 
reens Salad w
caroni and Ch

Cornbrea
Roasted Baby
sh Seasonal V

Cherry 
Appl

shly Brewed S
Water and
$ 37.00 P

Italian 
*Choice of 

ter ~ Tortellin
outons & Crea
getable Platte
 ~ Fresh Tom

*Choice of Th
esan ~ Baked
redo ~ Chicke
cotta Cheese 

Vegetaria
*Inclu

Fresh Grilled
Basil and Ga

alian Breads 
Tiramisu a

shly Brewed S
Water and
$ 42.00 P

e prices are su
menus can be
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~ Roasted Br
Baked BBQ C
Pork Loin 
udes* 
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w/ Assorted D
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ad Muffins 
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Vegetable Me
Cobbler 
e Pie 
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d Iced Tea 
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Four Sides* 
i and Pesto S
amy Dressing
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matoes & Moz
hree Entrees
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and Biscotti 
Starbucks Co
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Chicke
Lime 

Sliced
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Rotini 
w/ As

Shrim
Groupe

Pine

7% sales tax a
est, prior to sign

k Hotel 
e 
2 
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will be 
50 Guests 
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en Quesadilla
Glazed Chick

Fa

T

Tortilla
Mash

Ice Co

Dou
Freshly 

W
$

Fr
*Ch

d Cucumber, 
and Clam Ch
Salad w/ Pes

ssorted Dress
Creamy Dre
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mp & Scallop P
er ~ Pesto Cr
apple Salsa ~

Sugar Can

Roa
B

Fresh
Strawberry S

Freshly 
W
$

and may chang
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Border Buf
oice of Three 
as ~ Shredded
ken Breast ~ 
ajitas ~ Fried C

*Includes
Three Bean S

Cole Slaw
a Chips with S
hed Potatoes 
Corn on the 

old Watermelo
Peach Cobb

uble Chocola
Brewed Starb

Water and Ice
 39.00 Per Pe

 
rom the Sea 
hoice of Four

Onion & Tom
owder ~ Gas
sto Mayonnai
sings ~ Caesa
essing ~ Creo
oice of Three 
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*Includes
asted Corn on
Baby Red Pot
 Breads w/ D
Shortcake an
Brewed Starb

Water and Ice
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ge without notic
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Chicken Fajit
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Salad 
w 
Spicy Salsa 

w/ Gravy 
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parilla Gator 
ise ~ Field Gr
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ole Hush Pupp
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n the Cob 
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ce. 
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reen Salad 
routons & 
pies 
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ahi-Mahi w/ 
of Beef ~ 

mp 

bler 


