
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-alcoholic beverages

30 guest minimum • $75  per guest
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COCKTAIL HOUR 
spinach & artichoke dip

bacon, sour cream, red onions & tortilla chips

crispy brussels sprouts
honey garlic sauce

meatball marinara
parmemsan & basil

vegetable spring rolls
thai sweet chili sauce

boneless buffalo wings
tossed in medium buffalo sauce. 

served with celery, carrots & blue cheese

mac & cheese
white cheddar

smoked fish dip
paprika & jalapenos. served with celery & tortilla chips

buffalo cauliflower 
spicy battered. served with ranch

caprese salad
heirloom tomatoes, fresh mozzarella, 

basil, olive oil & balsamic glaze

crispy chicken sliders
spicy mayonnaise, lettuce & pickles

midnight cuban sliders
cuban roasted pork, black forest ham, swiss cheese, 

sliced pickles & dijon mayonnaise on grilled medianoche bread

crispy buffalo shrimp
green onion & blue cheese dressing

add $5 per person

coconut shrimp
sweet thai chili sauce

add $5 per person

lobster mac & cheese
creamy mac cheese, maine lobster, 

parmesan cheese & herb butter panko

add $9 per person

*NOTICE: consumer information. there is a risk associated with consuming raw oysters. if you have a chronic illness of the liver, stomach or blood or have immune disorders, yo are at a greater risk of serious illness from 
raw oysters, and should eat oysters fully cooked. if unsure of risk, consult a physician - section 61C-4.010(8), florida administrative code.  throughly cooking foods of animal origin such as beef, eggs, pork, fish, lamb, poultry, 
oysters, or shellfish reduces the risk of foodbourne illness. individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. consult your physician or public health office 
for further information. please be advised that some menu items are prepared with alcoholic beverages as well as nuts.  All food and beverage pricing & availability are subject to change depending on market availability.

dinner buffet continues on next page --->
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SALADS 
caesar

shaved aged parmesan, grape tomatoes, house baked croutons, romaine & caesar dressing

bo's house
avocado, cucumber, tomatoes, celery, red onion, house baked croutons,

romaine & baby arugula with choice of dressing

asian tuna sunset*

sliced sesame seared ahi tuna, avocado, mandarin oranges, carrots, red onion, 
toasted almonds, fried wonton strips, scallions, mixed greens & orange ginger dressing

add $2 per person

dressings: 

balsamic vinaigrette

honey mustard

ranch

blue cheese 

caesar

orange ginger

grilled caribbean jerk chicken breast
served with mango salsa

lemon herb chicken breast
marinated in lemon herb seasoning

pork carnitas
mojo fried pork served with pickled red onion

 
rigatoni & meatballs

homemade marinara sauce parmesan & basil

mahi-mahi
grilled or blackened

served with mango salsa

add $4 per person

fried gulf shrimp
sweet thai chili sauce

add $5 per person

churrasco steak
chimichurri sauce

add $7 per person

lobster mac & cheese
creamy mac cheese topped with maine lobster, parmesan cheese & herb butter panko

add $12 per person

catch of the day
grilled or blackened

served with mango salsa

add mp per person

ENTRÉES INCLUDES :  ASSORTED 
DINNER ROLLS & BUTTER

*NOTICE: consumer information. there is a risk associated with consuming raw oysters. if you have a chronic illness of the liver, stomach or blood or have immune disorders, yo are at a greater risk of serious illness from 
raw oysters, and should eat oysters fully cooked. if unsure of risk, consult a physician - section 61C-4.010(8), florida administrative code.  throughly cooking foods of animal origin such as beef, eggs, pork, fish, lamb, poultry, 
oysters, or shellfish reduces the risk of foodbourne illness. individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. consult your physician or public health office 
for further information. please be advised that some menu items are prepared with alcoholic beverages as well as nuts.  All food and beverage pricing & availability are subject to change depending on market availability.
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garlic mashed potatoes

black beans rice

sauteed brussels sprouts

sauteed green beans

sweet plantains

white cheddar mac & cheese

seasoned fries

SIDES 

cookie  & brownie platter
assorted variety

seasonal fruit platter
fresh cut seasonal fruit

add $2 per person

DESSERT PLATTER 

*NOTICE: consumer information. there is a risk associated with consuming raw oysters. if you have a chronic illness of the liver, stomach or blood or have immune disorders, yo are at a greater risk of serious illness from 
raw oysters, and should eat oysters fully cooked. if unsure of risk, consult a physician - section 61C-4.010(8), florida administrative code.  throughly cooking foods of animal origin such as beef, eggs, pork, fish, lamb, poultry, 
oysters, or shellfish reduces the risk of foodbourne illness. individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. consult your physician or public health office 
for further information. please be advised that some menu items are prepared with alcoholic beverages as well as nuts.  All food and beverage pricing & availability are subject to change depending on market availability.
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