[bookmark: _GoBack]Family Style Feasts Menus  
Starting at $108 ++ per person   
$150 Deposit Required    
$700 Minimum Booking Fee ++ 
A server fee of $300 will be added to all groups over 16 people  
Menus can always be customized, per person pricing may be subject to change. 

Build Your Menu
· Choose Two Salads and/or Soups:  
· Assorted Local Greens Salad with Shaved Vegetables, Herb Vinaigrette
· Local Strawberry and Watercress Salad with Candied Rhubarb and Red Onion, Picked Herbs, and Vidalia Onion Vinaigrette
· Hearts of Romaine, Shaved Parmesan, Creamy Peppercorn Dressing, Roasted Baby Tomatoes
· Farmer’s Market Heirloom Tomatoes and Greens Radish, Fresh Mozzarella, and Red Wine Vinaigrette
· Florida Conch and Alligator Chowder (A Local Favorite!)
· Seafood and Andouille Gumbo with Rice
· Choose Two Entrees:  
· Bronzed Gulf Grouper over Creamed Sweet Corn
· Gulf Snapper with a White Wine, Tomato and Basil Jus, with Crispy Capers
· Local Bay Shrimp in a Creole Tomato Jus with Creamy Stone Ground Grits 
· Citrus-Grilled Gulf Mahi Mahi topped with Lump Crab, and Key Lime-Honey Buerre Blanc
· Individual Lump Crab Cakes with Red Pepper Jus and roasted Baby Pepper Relish
· Hot Honey BBQ Beef Brisket Burnt Ends
· Grilled Garlic Parmesan Chicken Skewers
· French Onion Pasta with Beef Short Rib and Creamy Burrata
· Herb and Black Pepper Grilled Florida Beef Tenderloin with Horseradish Crème
· Choose One Bread:
· Freshly Baked Herb Focaccia 
· Cheddar and Pink Peppercorn Biscuits
· Four Cheese Garlic and Herb Rolls
· Triple Cheddar and Green Onion Cornbread Muffins with Hot Honey Butter
· Choose Two Side Dishes:  
· Local Green Beans, Mushrooms, and Baby Onions
· Roasted Market Vegetable Medley
· Velvety Creamed Spinach, Arugula and Artichoke Bake
· Ranch-Dusted Baby Potatoes 
· Sour Cream and Green Onion Mashed Yukon Gold Potatoes
· Loaded Twice Baked Potatoes
· Choose One Dessert: *ALL desserts can be prepared to accommodate Gluten/Allergen Free 
· Layered Pina Colada Mousse Cake with toasted Coconut
· Local Strawberry Cheesecake with Almond and Graham Crumble
· Floral-Scented Rolled Sponge Cake with Florida Berry and White Chocolate Cream, Citrus Chantilly
· Key Lime Parfait with Graham and Preserved Blueberries
· Baked S’mores Cobbler with Carmel Ice Cream
· Light-As-Air Chocolate Mousse with Caramel, Ganache, and Fresh Berries



Family Style Themed Menus  

Gulf Coast Cookout
· Gulf Shrimp Boil in a Cajun Broth with Local Ale, Corn, Red Potatoes, Andouille
· Seasonal Mixed Greens Salad with Choice of Dressing
· Choice of one Additional Entrée:
· Carved Hot Honey Marinated Beef Tri-Tip
· Bronzed Gulf Fish with Creole Tomato Jus
· Slow-Roasted Pork Ribs with Bourbon BBQ
· Seasonal Vegetable Medley
· Corn Bread with Honey Butter
· Bloody Mary Cocktail Sauce and Lemon Wedges
· Seasonal Cobbler Presentation

Smokehouse Spread
· Deluxe Carving Board Spread of Slow-Smoked Pork Baby Back and Beef Back Ribs, Local Sausages, Beef Brisket Burnt Ends, BBQ Chicken Breast and Wings 
· Local Greens Salad with Vidalia Onion Vinaigrette
· Grilled Corn on the Cobb, Cole Slaw, Baked Beans, Potato Salad, Onion Ring Tower with Chipotle Dip
· Cheddar and Chive Biscuits with Hot Honey Butter
· Baked S’mores Cobbler with Carmel Ice Cream
Street Tacos 
· Warm Flour Tortilla Chips with Queso Fundido, House-Made Guacamole, and Fresh Tomato and Chile Salsa
· Choice of Three Entrees (Accompanied by Tortillas and Authentic Taco Garnish):
· Crispy-Fried Gulf Mahi Mahi 		
· Slow-Roasted Pork Carnitas			           
· Asada Beef Skirt Steak with Chimichurri		           
· Chili and Lime Gulf Shrimp
· Shredded Guajillo Chicken with Cilantro 
· Mexican Rice, Cabbage Radish Slaw, Elote-Style Corn Salad with Black Bean 
· Churros Spiced Sponge Cake with whipped Tres Leches Topping

Tour of the Mediterranean 
· Fresh Florida Tomato Caprese Salad with Crispy Chick Peas
· Tatziki, Olives, Assorted Hummus with Tomato and Olive Focaccia, Balsamic Glazed Seasonal Vegetables
· Choice of Three Entrees: 
· Crispy Gnocchi with Italian Sausage, Burrata, Baby Arugula, and Roasted Bell Pepper Cream
· Beef and Lamb Gyros
· Baked Gulf Shrimp Stuffed Shells in Vodka Sauce
· Grilled Greek Chicken Soulvaki Skewers with Pita
· Gulf Grouper with Tomato, Caper, Pepperoncini, Olives, Lemon and Herbs
· Seafood and Chicken Paella
· Meatballs Stewed in Marinara
· Traditional Falafel with Pita
· Tiramisu 
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