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Conch Chowder  
Assor ted Rolls and Butter

Black Bean, Charred Corn,  Long Grain 
Rice,  Jalapeño, Tomato,  Gril led Scall ion, 
Cilantro Cumin Vinaigret te

Latin Lechuga Greens,  Gril led Hear t  of 
Palm, Tomato,  Mango, Red Onion,  Minted 
Mojito Vinaigret te

Tender Braised Traditional  Cuban Ropa 
Vieja with Mixed Bell  Peppers,  Sweet Onion 
and Tomato,  Tostones

Guava BBQ Gril led Chicken,  
Caramelized Sweet Plantains

Spanish Sofrito Long Grain Rice with Green 
Peas,  Onion,  Pimento,  Gril led Scall ion and 
Cilantro

Fire Roasted Zucchini  Wedges and Crisp 
Yucca Fries ,  Crumbled Cotija Chesse, 
Shaved Radish,  Orange Garlic Mojo

Coconut Flan with Candied Ginger,  
Mini  Key Lime Pie Tar ts

Cof fee and Hot Teas

R E H E A R S A L  D I N N E R
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee. 

H A V A N A  N I G H T S  
$ 1 1 9  P E R  P E R S O N  |  T W O  H O U R  U L T R A  P R E M I U M  B A R  I N C L U D E D

Chef  a t tende d  taco  s ta t ion  ($20 0 fe e  p er  chef  app l ies) .  Base d  on  thre e  tacos  p er  p erson .

Al Pastor Pork

Carne Asada

Chipotle Marinated Breast of  Chicken

Baja Shrimp

Served with Caramelized Pineapples,  Sautéed Onions,  Flour and Corn Tor ti l las ,  Fresh Cilantro, 
Onion,  Pico De Gallo,  Guacamole,  Sour Cream, Limes

Black Beans and Rice

Skewered Cobb Corn,  Tajin Fresh Cilantro,  Coti ja Cheese,  Chipotle Aioli ,  Lime

Selection of  Salsas and Hot Sauces 

T A Q U E R I A 
$ 1 0 9  P E R  P E R S O N  |  T W O  H O U R  U L T R A  P R E M I U M  B A R  I N C L U D E D
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Flor ida  Orange ,  Cranb err y  &  Ruby  Re d  Grap efru i t  Ju ices

Fresh ly  B rewe d Cof fe e

S e le c t ion  of  H ot  Teas

C H O O S E  T W O :

A ssor te d  Muf f ins ,  
B ut tere d  Cro issants ,  
Glaze d  Cinnamon Ro l ls ,  
A ssor te d  Danish  Pas tr ies ,  
Assor te d  B reak fas t  Tea  B reads ,  
NY  Bage ls  wi th  P la in  and  Chive  Cream Che ese

Whipp e d Orange  B ut ter,  Loc a l  Mangrove  H oney,  Mason  Jar 
Marmalades  and  Jams

Hand S e le c te d  Cut  Fru i t s  and  Assor te d  B err ies

H eir loom Tomato  Sa lad ,  Gr i l le d  S tone  Fru i t ,  Whipp e d  B urra ta , 
S easona l  Fru i t  Jam ,  Pes to ,  Aceto  Ba lsamico  Mano dor i

B E V E R AG E S

B A K E RY

F R O M  T H E 
GA R D E N

B R U N C H  B Y  T H E  S E A
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee.

C H O O S E  O N E :

Tradi t iona l  S cramble d  Eggs

Wes tern  S cramble

Min i  Fr i t ta tas  wi th  Baby  S p inach ,  G oat  Che ese ,  
Cr imin i  Mushroom and  Roas te d  Tomato

S cramble d  Egg Whi te  wi th  Fine  H erbs

E G G S
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Chef  a t tende d  s ta t ion  ($20 0 fe e  p er  chef  app l ies)

C H O O S E  O N E :

E G G S  A N D  O M E L E T S

C age Fre e  B rown Eggs ,  Egg  Whi tes ,  Mixe d  B e l l  Pepp ers ,  
Vida l ia  Onion ,  Baby  S p inach ,  Roas te d  Mushrooms ,  
Vine  Rip e  Tomato es ,  Countr y  Ham ,  Applewoo d Bacon , 
Che ddar,  Swiss ,  S onoma G oat  Che ese

M A N G O  F R E N C H  T O A S T

Mango Bat tere d  B r ioche ,  P ineapp le  and  Mango Compote , 
Toas te d  Coconut ,  Warm Agave  Syrup

PA R FA I T  B A R

Pla in  and  Vani l la  S cente d  Gre ek  Yo gur t ,  H ouse  H oney  Bake d 
Grano la ,  Candie d  Pe c an  Pie ces ,  S undr ie d  Re d  and  Ye l low 
Grap es ,  S easona l  B err ies ,  Macerate d  Mango and  Papaya  Sa lad , 
Mangrove  H oney,  Vermont  Maple  Syrup,  B rown S ugar

AC T I O N 
S TAT I O N S

B R U N C H  B Y  T H E  S E A  ( C O N T . )
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee.

C H O O S E  T W O :

Griddle d  Countr y  Ham Steak

Applewoo d S moke d Bacon

Pork  S ausage  L ink

Chicken  Apple  Sausage  L ink 

Loade d Hash  B rowns

Countr y  Gr iddle d  B reak fas t  Pota to es  wi th  C aramel ize d  Onions

Ste e l  Cut  Oats  wi th  B rown S ugar,  Loc a l  Mangrove  H oney   
and  Dr ie d  Fru i t s

S I D E S
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Haze lnut  B e ignets

Min i  Key  L ime Tar te le t tes

S W E E T S

B R U N C H  B Y  T H E  S E A  ( C O N T . )
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee.

Bar tender  re quire d  ($175 fe e  p er  bar tender  app l ies)

Chandon  B rut ,  CA

Flor ida  orange  ju ice ,  pass ionf ru i t  pure e ,  mango pure e

Strawb err ies

B U B B L E S  & 
B E R R I E S

B LO O DY 
M A RY  & 
S C R E W D R I V E R

Bar tender  re quire d  ($175 fe e  p er  bar tender  app l ies)

Abso lu t  Vo dka

B loo dy  Mar y  Mix ,  Tomato  Ju ice ,  F lor ida  Orange  Ju ice

Cr isp  Bacon ,  Pepp ere d  B e ef  Jerk y,  Ce ler y  S ta lks ,  
Kosher  Pick le  S p ears ,  P ick le d  Asparagus  S p ears ,  S p icy  S l im  J im , 
Ce ler y  Sa l t ,  Lemon ,  L ime,  Assor te d  F lor ida  H ot  Sauces

$1 1 5  p er  p erson  wi th  t wo  hour  mimosa  and  b loo dy  mar y  bar  ser v ice

$ 8 0 p er  p erson .  mimosa  and  b loo dy  mar y  bar  exc lude d
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H E A R T Y  B R E A K FA S T
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee.

Flor ida  Orange ,  Cranb err y  &  Ruby  Re d  Grap efru i t  Ju ices

Fresh ly  B rewe d Cof fe e

S e le c t ion  of  H ot  Teas

B ut tere d  Cro issants

Glaze d  Cinnamon Ro l ls

Hand S e le c te d  Cut  Fru i t s  and  Assor te d  B err ies

B E V E R AG E S

B A K E RY

F R O M  T H E 
GA R D E N

Che esy  S cramble d  Eggs  wi th  Chives

Cuban  S t y le  Gr iddle d  B reak fas t  Sandwiches

B ut termi lk  B iscu i t s ,  Countr y  Sausage  Grav y

H OT  I T E M S

Applewoo d S moke d Bacon

Hash  B rown Pat t ies

S I D E S

Mango French  Toas t ,  Mango Bat tere d  B r ioche ,  P ineapp le  and 
Mango Compote ,  Toas te d  Coconut ,  Warm Agave  Syrup

$ 6 0 p er  p erson . 

S W E E T S
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H E A LT H Y  B R E A K FA S T
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee.

Flor ida  Orange ,  Cranb err y  &  Ruby  Re d  Grap efru i t  Ju ices

Fresh ly  B rewe d Cof fe e

S e le c t ion  of  H ot  Teas

Fresh ly  Bake d  Assor te d  B reak fas t  Pas tr ies ,  
Cro issants  and  Muf f ins

Whipp e d Orange  B ut ter,  Loc a l  Mangrove  H oney,  H ome-s t y le 
Mason  Jar  Marmalades  and  Jams

$ 42  p er  p erson

Flor ibb ean  Fru i t  Sa lad  wi th  Mango,  Papaya ,  Grap es ,  P ineapp le , 
S trawb err y,  Pass ionf ru i t  Syrup,  and  Garden  Mint

B E V E R AG E S

B A K E RY

F R O M  T H E 
GA R D E N

H ouse  H oney  Bake d  Grano la

Vani l la  S cente d  Gre ek  Yo gur t

S e le c t ion  of  Wel lness  Cerea ls  to  inc lude  Kash i  and  Muesl i 
Whole ,  2% ,  S k im and  S oy  Mi lk

Hardb oi le d  Eggs  wi th  Ol ive  Oi l ,  Sa l t  and  Pepp er

H E A LT H Y 

S ugges te d  Add On .  C annot  b e  so ld  separate ly.

Co ddle d  Egg ,  Tru f f le  Whipp e d Pota to ,  Crème Fra iche ,  Chive , 
Cros t in i

Poache d  Egg ,  Toas te d  Fre go la ,  Chicken  Apple  Sausage , 
Chimichurr i ,  B loome d Bas i l  S e e ds

S hakshouka  Eggs  wi th  Tomato ,  Pepp ers ,  Onions ,  Papr ika

Gre en  Eggs  & Ham wi th  Pota to  Hash 

S e le c t  Two $19  p er  p erson

S e le c t  Thre e  $27 p er  p erson

S e le c t  Four  $ 35 p er  p erson

C A S A 
M A R I N A 
E G G  JA R S
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G E T T I N G  R E A DY
Minimum of 10 guests. Delivered to your suite at a designated time. Prices and menus 
are subject to change. 

M A R K E T  F R E S H

Crisp  Ve getab le  Crudi té  S hots ,  Whi te  B ean  Hummus ,  
P imento  Che ese  S pread ,  Baba  Ganoush ,  
S ea  Sa l t  P lanta in  Chips ,  S mokey  Min i  P i ta  B read

$2 2  p er  p erson 

M I N I  S A N D W I C H E S  &  W R A P S

Za’a tar  S p ice d  Ve getab les ,  Roas te d  Re d  p epp ers ,  Fie ld  Gre ens , 
H e ir loom Tomato es ,  Gar l ic  Hummus  S pread ,  S p inach  Wrap

S moke d Turkey,Gruyere  Che ese ,  B ut ter  Let tuce ,  Vine  Rip ene d  Tomato es , 
Tarragon  Aio l i ,  Whole  Wheat  B read

Ar t ichoke  B ruschet ta  Baguet te

$28 p er  p erson 

F R U I T S  &  PA R FA I T S

Pla t ter  o f  Hand  S e le c te d  Cut  E xot ic  Fru i t s  and  Rip ene d  B err ies

Ind iv idua l  Yo gur t  Par fa i t s  Wi th  Ci trus  Mint  Yo gur t ,  H ouse  H oney  Bake d 
Grano la ,  S easona l  B err ies ,  Fresh  Coconut

$23 p er  p erson 

H O U S E  B A K E D  B R E A K FA S T  PA S T R I E S

A ssor te d  Muf f ins ,  Cro issants ,  B reak fas t  Tea  B reads ,  Dan ish  Pas tr ies , 
Whipp e d  Orange  B ut ter,  Loc a l  Mangrove  H oney,  Marmalades  and  Jams

$14  p er  p erson 

C H E E S E  P L AT T E R

S e le c t ion  of  Domes t ic  and  In ternat iona l  Che eses ,  S un  Dr ie d  and  Fresh 
Fru i t ,  A ssor te d  G ourmet  Nuts ,  Gr i l le d  Ar t isan  B read ,  Assor te d  Crackers 
and  Cr isp  F la tbread

$28 p er  p erson

N I B B L E S
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G E T T I N G  R E A DY
Minimum of 10 guests. Delivered to your suite at a designated time. Prices and menus 
are subject to change. 

B U B B L E S Riondo Prosecco, Veneto, IT 
$40 per bottle

Chandon Brut Classic, CA 
$45 per bottle

Étoile Rosé Sparkling, Carneros, CA 
$80 per bottle

Moët & Chandon,Imperial Brut, Epernay, FR 
$138 per bottle 

Veuve Clicquot, Yellow Label, Reims, FR 
$165 per bottle

Veuve Clicquot, Rosé, Reims, FR 
$185 per bottle

Ruinart Rosé, Reims, FR 2010 
$195 per bottle

Dom Pérignon Brut, FR 2008 
$350 per bottle

Z E R O 
P R O O F

A Q U A  F R E S C A

Refreshing fruit, herb and flower infused beverages.

Hibiscus Flower, Tangerine and Orange Blossom

Cucumber, Lime and Lemon Grass

Pineapple, Ginger and Kaffir Lime Leaf

Passion Fruit, Honey and Lavender

$98 per gallon

Minimum order of 1 gallon per flavor 

Fresh Lemonade or Limeade 
$98 per gallon

Freshly Brewed Iced Tea 
$98 per gallon

Assorted Lacroix Sparkling Waters 
$7 per Each


