
BUILD-YOUR-OWN-LUNCH: PLEASE SELECT A SALAD OR SOUP WITH ENTRÉE 
Please Select One Soup Or Salad

Beef Barley Soup   
Tomato Basil Soup   
Shrimp Bisque with Toasted Baguette 

Garden Greens     
(Tomatoes, Cucumber, Pepperoncini, Olive and Red Onion with Choice of Ranch or Balsamic) 

Spinach     
(Mushrooms, Bermuda Onions, Tomatoes, and Bacon Bits)

Classic Caesar Salad    
(Shaved Asiago Cheese and Crispy Croutons)

Fresh Mozzarella, Tomatoes and Basil  

HOT ENTRÉES  

Breast of Chicken Marsala with Artichoke and Mushroom Demi   
Seared Salmon Piccata with Lemon and Caper Butter Sauce   
Seared Breast of Chicken with Sweet and Sour Sauce    
Safety Harbor Crab Cake with Cilantro-Lime Aioli    
Grilled Mahi-Mahi in a Key Lime Butter Sauce with Mango Relish   
Seared Beef kabobs with Peppercorn Sauce     
Grouper Scampi Pan Seared served with Scampi Butter Sauce   
Applewood Smoked Meatloaf with Home Style Gravy     
Shrimp Scampi in Garlic Butter Sauce                                                                        

Plated Lunches

All prices are subject to change. Prices are confirmed Ninety (90) days prior to the event. Highest price prevails when multiple 
plated entrees are selected. 22% Service Charge and 7% Sales Tax will be added to all Host Prices.(1/10)

Only Hot Entrées will include a selection of vegetable and side item. Only Hot and Salad Entrées will include 
rolls with butter, iced tea, and freshly brewed coffee. Soup and/or Salad is not considered a full menu and will not 

include these accompaniments.



SALAD ENTRÉES
Turkey Cashew: Mixed Greens, Fresh Fruit, Mini Muffin                                                                                   

      

Santa Fe Salad: Chicken Fajita, Monterey Jack and Cheddar Cheese, Tortilla Strip, Tomato, 
Guacamole, Pico de Gallo                                                                                                                        

Floridian Salad: Shrimp, Crab Salad, Lettuce, Tomato, Black Beans Mango Salsa                                                                                               

Nicoise Salad: Tuna, Green Beans, Tomato, Egg, Olives and Field Green Salad with Italian Dressing                                                                                           
 

Chef Salad: Turkey, Ham, Egg, Cheddar Cheese, Provolone, Tomato, with Balsamic Dressing                                                                                            
   

Cobb Salad: Chicken, Lettuce, Tomato, Olive, Bacon, Egg, Avocado, and Bleu Cheese with Ranch Dresssing                                                                                          

Caesar Salad, Traditional Dressing, Croutons, and Parmesan Cheese with Choice of
Chicken
Salmon

Beef Tenderloin
Shrimp

PLEASE SELECT ONE DESSERT WITH ENTRÉES
Double Chocolate Cake

Cheesecake with Berry Mash
Key Lime Pie

Pecan Pie
Caramel Apple Pie

Carrot Cake

SIDE ITEM OPTIONS:
Rice Pilaf

Oven Roasted Red Potatoes
Mashed Potatoes

Fettuccini 

All prices are subject to change. Prices are confirmed Ninety (90) days prior to the event. Highest price prevails when multiple 
plated entrees are selected. 22% Service Charge and 7% Sales Tax will be added to all Host Prices.(1/10)

Plated Lunches
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