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$
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aigrette and T
weet Red On
erson 

p Skewer, Sa
ad for Only $

ce. 

ES 
ed with: 

Brewed 
a 

ese, Dried 
grette 

Salad and 

Smoked 
on, 

rette and 
atoes 

Topped with 
ion 

almon or 
$6.00 



 

 

C

 
 

All food

All Lunche
Choice of A

Olive Oil & G
Topped w/ R

H
Served with

Ke

Pest
Ga

Serv

Key West M
Served

S
Or

Grille
S

NY Style
B

d and beverage
Customized 

eon Entrees
A Seasonal 

Chicken 
Garlic Marinat
Romano Chee

$ 24.00 P

Chicken 
erb Crusted C
 a Roasted R

$ 25.00 P

Fresh Gul
Grilled or 

ey Lime Buer
$ 27.00 P

to Encrusted
arlic Rubbed a
ved on a Bed 

$ 26.00 P

Grilled M
Mahi-Mahi Ma
d with a Gold

$ 26.00 P

Vegetable 
(Choos

Seasonal Veg
range-Honey 
ed Garlic Mar
Sautéed Sug

Dessert S
(Choos

e Cheesecake
lack Forest C

Florida Ke

e prices are su
menus can be

s Are Serve
Vegetable, 

Brew

Romano 
ted Grilled Ch
ese and Rom

Per Person 
 
Milanese 
Chicken Brea

Red Pepper C
er Person 
 
lf Grouper 
Blackened 
re-Blanc Sau
er Person 
 

d Alaskan Sa
and Pan Sear
of Wilted Spi
er Person 
 

Mahi-Mahi 
arinated and C
en Pineapple
er Person 
 
 
Selections: 
se One) 
 

getable Medle
Glazed Carro

rinated Aspar
ar Snap Peas
 

Selections: 
se One) 
 

e w/ Raspber
Chocolate Cak
ey Lime Pie 

 

bject to 21% se
 created, at the

Sheraton T
200 N
Tamp

LUNCHE

d with a Fie
Starch & D

wed Starbuc

hicken Breast 
ma Tomatoes

ast 
Cream Sauce

ce 

lmon 
red 
nach 

Char-Grilled
e Salsa 

ey 
ots 
ragus 
s 

ry Sauce 
ke 

 
 

ervice charge, 
e client’s reque

 
 

Tampa Riverwalk
orth Ashley Drive

pa, Florida 33602

EON ENTR

eld Green H
essert Rolls

cks Coffee a

Serve

Serv

S

Fresh

7% sales tax a
est, prior to sign

k Hotel 
e 
2 

REES 

ouse Salad
s w/ Butter 
and Iced Te

Roaste
Highly Seas

ed with a Car
$

Grilled
Two Thick

Served C
$

Herb E
Slow

ved with a Roa
$

Ne
C

Served with a
$

Sesame-G
h Vegetables 

Serve
$

S

Yukon
D

P

and may chang
ning an event c

 

d & Assorted
and Servic

ea 

ed Center-Cu
soned and Ro
ramelized App

$ 25.00 Per Pe
 

d Boneless P
k Marinated B
Char-Grilled o
 24.00 Per Pe

 
Encrusted Ro
w Roasted Be
asted Garlic P
 27.00 Per Pe

 
ew York Strip
har-Grilled M

a Roasted Ch
 29.00 Per Pe

 
Ginger Vege
Tossed w/ a 
d on a Bed of
 22.00 Per Pe

 
 

Starch Select
(Choose On

 
n Gold Mashe
Duchesse Pot

Wild Rice P
enne Pasta A

 
 

ge without notic
contract. 

d Dressings
e of Water, 

ut Pork Loin
oasted Pork L
ple & Cinnam
erson 

Pork Chops 
oneless Chop
or Blackened
erson 

oast Sirloin 
eef Sirloin 
Pinot Noir De
erson 

p Steak 
edium 
allot-Merlot B
erson 

etable Stir Fry
Sesame Ging
f Rice Pilaf 
erson 

tions: 
ne) 

d Potatoes 
tatoes 

Pilaf 
Alfredo 

ce. 

s, Your 
Freshly 

Loin 
mon Glaze 

ps 

emi-Glaze 

Butter 

y 
ger Glaze 



 

 

 
 

H

G

 
 
 
 
 
 
 
 
 
 

All food

Fresh Field
Bowtie Pasta

Grilled Chic
Cheeses a

Ham and Prov
Tomatoes a

Grilled Vegeta
Marinated V

Bag
Fudg

Fres

C
Pep
Cre
Ligh

Roasted 

Fres

d and beverage
Customized 

All Wrap
d Green Salad
a Salad with R
cken Wrap w/ 
and Mayonna
volone Wrap w
nd Light May

arian Wrap w/
Vegetables in
s of Potato C
e Brownies &
shly Brewed S

Water and
$ 25.00 P

Picnic in
Cole Slaw and
pers and Rom

eamy Picante 
htly Blackene
Pork with Ap

Roasted V
Chees
Corn M

Appl
shly Brewed S

Water and
$ 27.00 P

e prices are su
menus can be

as

pped Up 
d w/ Assorted

Roasted Pepp
Pico de Gallo

aise in a Spina
w/ Shredded 

yonnaise in a 
/ an Assortme
n a Whole Wh

Chips and Pret
& Assorted Co
Starbucks Co
d Iced Tea 
er Person 
 
 
 

n the Park 
d Potato Sala
ma Tomatoes
Ranch Dress

d Chicken Br
ple Jack B-B-

Vegetables 
se Grits 
Muffins 
e Pie 
Starbucks Co
d Iced Tea 

Per Person 
 
 

bject to 21% se
 created, at the

Sheraton T
200 N
Tamp

MINI-LUN
Groups 
$75.00 S

ssessed for

d Dressings 
pers and Basi
o, Shredded 
ach Tortilla 
Lettuce, Dice
Flour Tortilla

ent of Balsam
heat Tortilla 
tzels 

ookies 
offee 

ad 
s in a 
sing 
east 
-Q Sauce 

offee 

 
 

ervice charge, 
e client’s reque

 
 

Tampa Riverwalk
orth Ashley Drive

pa, Florida 33602

NCH BUF
of 20-50 Gu
urcharge w

r less than 2

 
 

l 

ed 

ic 

B

Minest

7% sales tax a
est, prior to sign

k Hotel 
e 
2 

FETS 
uests 

will be 
20 Guests 

Ex
Pasta Sa

Display of 
Baked Ham

Smo
Cheddar, Sw
Garden Fres

Kosher D
Asso

Chef’s A
Freshly 

W
$

So

Penne Pa
Marinara 

Bowtie Pasta 
Gri

trone Soup an
Asso

Chef’s 
Freshly 

W
$

and may chang
ning an event c

xecutive Deli 
alad, Tossed G
And Potato S
Fresh Deli M

m, Roast Beef
oked Roasted
wiss and Pro
sh Lettuce, To
ill Pickles and

orted Breads a
Assortment o
Brewed Starb

Water and Ice
 23.00 Per Pe

 
 
 

oup and Pas
Caesar Sal

sta with Grille
Sauce and T
with Spinach

illed Chicken 
nd Roasted R
orted Breads a

Assortment o
Brewed Starb

Water and Ice
$ 24.00 Per Pe

 
 

ge without notic
contract. 

i Buffet 
Garden Salad

Salad 
Meats includin

, Turkey, Sala
 Chicken 
volone Chees
omatoes, Oni
d Potato Chip
and Rolls 

of Dessert(s)
bucks Coffee
d Tea 
erson 

sta Bar 
lad 
ed Vegetables
hree Cheese

h and Mushro
Alfredo 

Red Pepper B
and Rolls 
of Desserts 
bucks Coffee
d Tea 
erson 

ce. 

d 

g: 
ami 

ses 
ions 

ps 

s, 
s 

ooms, 

isque Soup 



 

 

G
Ol

Ro

 
 

All food

Greek Salad w
lives, Cucumb
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