
COCKTAIL RECEPTIONCOCKTAIL RECEPTION
our build your own buffet menu allows you to personalize your menu selection

to best accommodate your party needs.
each appetizer is specially prepared & served buffet style.

30 guest minimum

*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.

APPETIZERS

spinach & artichoke dip
bacon, sour cream, red onions 
& tortilla chips

crispy brussel sprouts
honey garlic sauce

meatball marinara
parmemsan & basil

crispy buffalo shrimp
green onion & blue cheese dressing

add $4 per person

coconut shrimp
sweet thai chili sauce

add $4 per person

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

add $10 per person

shrimp cocktail
cocktail sauce & lemon

add $4 per person

vegetable spring rolls
sweet thai chili sauce

boneless buffalo wings
tossed in medium buffalo sauce. served with celery, 
carrots & blue cheese

mac & cheese
white cheddar

buffalo cauliflower 
spicy battered. served with ranch

caprese salad
heirloom tomatoes, fresh mozzarella, basil,
olive oil & balsamic glaze

add $2 per person

crispy chicken sliders
spicy mayonnaise, lettuce & pickles

add $3 per person

midnight cuban sliders
cuban roasted pork, black forest ham, swiss cheese,  
pickles & dijon mayonnaise on grilled medianoche bread

add $3 per person

PLATTERS 

east coast oysters*

cocktail sauce, mignonette & horseradish

mp

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

$175 per order

sesame seared ahi tuna*

sliced. toasted almonds, grape tomatoes, 
arugula & polynesian sauce

$225 per order

seasonal vegetable platter
ranch

$100 per order

assorted cheese & crackers
$125 per order

seasonal fruit platter
$100 per order

cookies & brownie platter
$125 per order

appetizers can be served passed or buffet style

choose four [4] items for $35 per person • add an additional item for $8 per person
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