OUR BUFFET DINNER MENU IS DES GNED TO MAKE PLANNING YOUR MENU QUICH &SIMPLE
WITH A VARIETY OF OPTIONS TO PLEASE ALL YOUR GUESTS
INCLUDES UNLIMITED NON-ALCOHOLIC BEVERAGES

30 GUEST MINIMUM - 575 PER GUEST
g e e W T

CRISPY SPICY FIRECRACKER SHRIMP
COCONUT SHRIMP

LOBSTER MAC & CHEESE

BUFFALO WINGS
BONELESS BUFFALO WINGS

CRISPY CHICKEN SLIDERS
MEATBALL MARINARA

ITALIAN BRUSCHETTA

VEGETABLE SPRING ROLLS
BUFFALO CAULIFLOWER
SPINACH & ARTICHOKE DIP
CRISPY BRUSSELS SPROUTS
CREAMY MAC N’ CHEESE

SMOKED FISH DIP

DINNER BUFFET CONTINUES ON NEXT PAGE -—->

@yﬂ{/f;!‘}ﬁ 600 SEABREEZE BOULEVARD, FORT LAUDERDALE, FL 33316 - 954.616.8315 - BOSBEACH.COM



OUR BUFFET DINNER MENU IS DESIGNED TO MAKE PLANNING YOUR MENU QUICK & SIMPLE
WITH A VARIETY OF OPTIONS TO PLEASE ALL YOUR GUESTS
INCLUDES UNLIMITED NON-ALGOHOLIC BEVERAGES
30 GUEST MINIMUM « 575 PER GUEST

T O el o W RN .. T & IR DI SAE. JREGEEEE  EE
DRESSINGS: CAESAR
BALSAMIC VINAIGRETTE SHAVED AGED PARMESAN, GRAPE TOMATOES, HOUSE-BAKED CROUTONS,
HONEY MUSTARD ROMAINE & CAESAR DRESSING
RANCH
BLUE CHEESE GARDEN
CAESAR AVOCADO, CUCUMBER, TOMATOES, RED ONION & HOUSE-BAKED CROUTONS,
PONZU ROMAINE WITH CHOICE OF DRESSING
RIGATONI

& MEATBALLS

HOMEMADE MARINARA SAUCE PARMESAN & BASIL

MAHI-MAHI
HERB GRILLED oR BLACKENED
SERVED WITH MANGO SALSA
ADD MP PER PERSON

FRIED
GULF SHRIMP
COCKTAIL SAUCE
ADD *5 PER PERSON

LOBSTER

MAC ‘N’ CHEESE
CREAMY MAC 'N' CHEESE TOPPED WITH MAINE LOBSTER,
PARMESAN CHEESE & HERB BUTTER PANKO
ADD *]12 PER PERSON

GRILLED
ROSEMARY & GARLIC
CHICKEN BREAST

MARINATED IN ROSEMARY, GARLIC & OLIVE OIL

LOUISIANA BLACKENED
CHICKEN BREAST

MARINATED IN ROSEMARY, GARLIC & BLACKENED CHICKEN BREAST

SCOTTISH
SALMON
HERB GRILLED oR BLACKENED
ADD MP PER PERSON

DINNER BUFFET CONTINUES ON NEXT PAGE --->

aw oysters. if you have a chranic illness of th stomach, blood or have immune disorders, you are at a greater risk f serious illness from raw

n - section 61C-4.010(8], florida adminis H[_E Thwnugh\v cooking foods o imal origin such as beef, eqgs, pork, fish, lamb, poultry,
W ortain health conditions may be at ¢ rris e foods are consumed raw or unc ked. consult your physician or p ubli th u;h for
further inform atum please be aJvN d that some mx mu items are m pared with alcohalic beverages as well as nuts. All food and beverage pricing & availahility are subject to change depending on market availability
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OUR BUFFET DINNER MENU IS DESIGNED T0 MAKE PLANNING YOUR MENU QUICK & SIMPLE
WITH A VARIETY OF OPTIONS TO PLEASE ALL YOUR GUESTS
INCLUDES UNLIMITED NON-ALCOHOLIGC BEVERAGES
30 GUEST MINIMUM - 75 PER GUEST
P N BT O T v W RN e, T & IR DRSNS, SRR AR - S

SIDES SELECT T

GARLIC MASHED POTATOES
SAUTEED BRUSSELS SPROUTS
GRILLED ASPARAGUS
CREAMY MAC ‘N’ CHEESE
HONEY ROASTED CORN
PARSLEY BUTTER RED POTATOES
FRIES

DESSERT PLATTER SELECT DIE

COOKIE & BROWNIE PLATTER

SEASONAL FRUIT PLATTER
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