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Hors D’oeuvres menu

Hors D oeuvres are priced per orders of 100 pieces (minimum order of 100 pieces per item)

COLD HORS DOOEUVRES

Spinach, Artichoke and Cream Cheese in Phyllo $250.00
Primavera Cream Cheese Pinwheels $250.00
Bruschetta with Locally Grown Tomatoes, Basil and Garlic $275.00
Smoked Salmon Mousse in Phyllo $300.00
Peppered Asparagus wrapped with Beef or Proscuitto Ham $300.00
Smoked Salmon Pinwheels $300.00
Tropical Fruit Skewers with Raspberry Dipping Sauce $325.00
Jumbo Shrimp Cocktail with Mandarin Orange Cocktail Sauce $375.00
Cucumber topped with Crab Salad $400.00
Filet of Beef Crostini with Horseradish Cream $400.00
Lobster Carriages: Lobster Salad in Flaky Pastry Cup $400.00
Deviled Eggs filled with Crab $400.00
Ahi Tuna on Crostini with Wasabi $400.00
Assorted Sushi with Wasabi, Soy Sauce, Pickled Ginger, and Vegetables $400.00

HOT HORS DOOEUVRES

Coney Island Franks with Sauerkraut and Brown Mustard $200.00
Spanikopita: Spinach and Feta Cheese in Phyllo $225.00
Vegetable Spring Rolls with Sweet and Sour Sauce $275.00
Wild Mushroom and Boursin Tartlet $250.00
Mini Deep Dish Pizza $250.00
Assorted Mini Quiche to include Lorraine, Broccoli and Cheese, Shrimp, and Spinach $275.00
Mascarpone, Bleu Cheese and Red Onion Tartlet $275.00
Spinach and Artichoke in a Wonton Flower Cup $275.00
Chicken Cordon Bleu Puffs $275.00
Chicken Quesadillas $275.00
Barbeque Pork en Croute $275.00
Pear and Almond Brie in Puff Pastry $300.00
Tuscan Tri-Colored Tartlet with Goat Cheese, Sun-Dried Tomatoes and Pesto $300.00
Lobster Cobbler $300.00
Stuffed Mushrooms: Choice of Crab, Spinach or Sausage $300.00
Chicken Satay with Spicy Peanut Sauce $300.00
Marquis Chicken with Coconut and Sesame Seeds with Plum Sauce $300.00
Lobster and Shrimp Spring Rolls with Sweet and Sour Sauce $325.00
Mini Beef or Chicken Wellington $375.00
Mini Kobe Beef Cheeseburgers $400.00
Scallops Wrapped in Bacon $400.00
Lump Crab Cakes with Remoulade Sauce $400.00
Malibu Coconut Shrimp with Pi—a Colada Sauce $400.00
Shrimp Chopsticks *Spicy $400.00
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Stations menu

DISPLAYS AND STATIONS

Plant City Crudité
Crisp Seasonal Vegetables with Spring Herb Dip $5.00 per person

Domestic Cheese and Vegetable Crudité
A Selection of Domestic Cheeses with Crisp Seasonal Vegetables.
Served with Assorted Gourmet Crackers and Spring Herb Dip $6.00 per person

Imported and Domestic Cheese Display
Brie, Boursin, Gorgonzola, Cheddar, Swiss and Dill Havarti Cheeses
served with Assorted Gourmet Crackers $7.00 per person

Florida Fruit Sunburst
Sliced Seasonal Fruit and Berries, served with Raspberry Yogurt Dip $7.00 per person

Bruschetta Trio
Build Your Own Bruschetta with Diced Fresh Tomatoes, Basil,
Green and Black Olive Tapenade, Fresh Asparagus and Roasted Pepper Tapenade $7.50 per person

“Shrimply” Delicious

Classic, Blackened, Bloody Mary, Baja Spice or Basil Pesto Shrimp (select two), served with
Lemons, Cocktail Sauce, Remoulade, and Assorted Gourmet Crackers (based on 3 pieces per person) $10.00 per person

CARVING STATIONS**

Silver Dollar Rolls and Appropriate Condiments accompany each Carving Station. All Stations Require a Carver.

Grilled NY Strip Of Beef
With Creamy Horseradish and Whole Grain Mustard (Serves 40) $375.00

Herb-Crusted Top Round of Beef
With Creamy Horseradish and Whole Grain Mustard (Serves 80) $350.00

Herb-Crusted Prime Rib
Seasoned with Roasted Garlic and Herbs. Served with Au Jus and

Fresh Grated Horseradish (Serves 40) $350.00
Flank Steak
Balsamic Grilled Flank Steak. Served with Garlic Herb Spread (Serves 7) $75.00

Mojo Pork Loin
With Sour Orange Emulsion Served with Cabernet Demi-Glaze and Scotch Bonnet Relish (Serves 30) $120.00

Cider-Baked Boneless Ham
With Maple Mustard and Pineapple Mayonnaise (Serves 50) $150.00

Roasted Turkey Breast
With Cranberry Orange Relish and Dijonaise Aioli (Serves 30) $110.00

**A carver fee of $125.00 will be applied for this event. We recommend a minimum of one (1) carver per 100 guests.
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Salad selections

HOUSE SALADS

Included with all plated dinners.

Garden Salad
Field Greens with Shredded Carrots, Cherry Tomatoes and Croutons, served with Choice of Dressings

Channelside Salad
Field Greens topped with Cucumbers, Olives, Tomatoes, Carrots and Croutons, served with Choice of Dressings

Hail Caesar!
Freshly Chopped Romaine Hearts, Parmesan and Romano Cheeses, Croutons, Cherry Tomatoes and House Creamy Caesar Dressing

Four Green Salad
Fresh Radicchio, Belgian Endive, Romaine and Baby Spinach, with Croutons, Tomatoes, Cucumbers, Asiago Cheese and Balsamic
Vinaigrette

SPECIALTY SALADS

Upgrade your dinner for an additional $3.00 per person

Ensalada Tropical
Fresh Boston Bibb Lettuce with Wild Mescaline Greens, Mandarin Oranges, Strawberries, Walnuts, Diced Sun-Dried Fruits and
Raspberry Vinaigrette Dressing

Portrait of Caesar
A Freshly Split Heart of Romaine, served on a Canvas of Traditional Caesar Dressing, Framed with Boursin Cheese and a Black Olive
Tapenade. Topped with Shaved Asiago Cheese and Served with a Garlic Crostini

Caprése Salad
Ripe Tomato, Fresh Mozzarella Cheese, Basil, Seasonal Fresh Herbs, Olive Oil and Balsamic Syrup
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Plated entrées

All Entrees are accompanied by Choice of House Salad, Chef’s Selection of Vegetable, Assorted Rolls with Butter,
Choice of House Dessert, Starbucks® Shade Grown Coffee and Decaffeinated Coffee, TAZO® Hot Tea and Ice Water.

Citrus Tilapia
Roasted Tilapia with a Citrus Sauce and Mandarin Cranberry Relish.
Served with Blended Wild Rice. $24.00 per person

Chicken Berlin 3
Breast of Chicken with Brandy, Tomatoes, SautZed Carrots and Mushrooms.
Served with Blended Wild Rice. $25.00 per person

Balsamic-Glazed Pork
Slow Roasted Marinated Balsamic Pork Loin topped with Fried Onions and a Rosemary
Balsamic Demi-GlacZ. Served with Red Bliss Mashed Potatoes. $28.00 per person

Chicken Marsala
SautZed Boneless Breast of Chicken topped with Wild Mushroom Marsala Demi-GlacZ
atop a bed of Linguini Pasta. $28.00 per person

Tequila-Lime Chicken
Breast of Chicken with Blended Wild Rice and Garnished with Shrimp Salsa
and Tequila Lime Cream Sauce. $28.00 per person

Chicken Saltimbocca
Breast of Chicken with Prosciutto, Fresh Mozzarella and Tomato Coulis.
Served with Garden Risotto. $31.00 per person

Shrimp and Scallops
SautZed Shrimp and Sea Scallops served over Lemon Pepper Pasta with
Saffron Fondue and Laced with Red Pepper Coulis. Garnished with Julienne Vegetables $38.00 per person

Boursin Filet .
Tender Filet Mignon topped with Boursin Cheese and SautZed Mushrooms.
Served with Potato Croquettes. $45.00 per person

Roasted Beef Tenderloin Chimichurri
Beef Tenderloin with Garlic, Tomato and Cilantro. Served with Spanish Yellow Rice. $45.00 per person

Ask your Catering Sales Manager about custom vegetarian entrée options.
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Customize your dining experience

Customize your own Menu by selecting One Item per Section. All Dinners Served with Freshly Baked Assorted Dinner Rolls and
Butter, Starbucks® Shade Grown Coffee and Decaffeinated Coffee, TAZO® Hot Tea and Ice Water. Domestic Cheese and Vegetable

Crudité Display, Fresh Seasonal Fruit and Four (4) Hour Hosted Bar included.

SALADS (select one)

Channelside Salad
Field of Greens with Cucumbers, Tomatoes, Olives and Homemade Croutons served with Your Choice of Two Dressings

Garden Salad
Field of Greens with Shredded Carrots, Tomatoes and Homemade Croutons served with Your Choice of Dressing

Hail Caesar! Salad

Freshly Chopped Romaine Hearts, Parmesan and Romano Cheeses, Croutons, Cherry Tomatoes and House Creamy Caesar
Dressing

MAIN ENTRfE (selecttwo)

Citrus Tilapia
Seared Tilapia with Citrus Glaze and Mandarin-Cranberry Relish
Served with Boursin Mashed Potatoes, and ChefOs Choice Seasonal Vegetable $56.00 per person

Chicken Saltimbocca
Breast of Chicken with Proscuitto, Fre§h Mozzarella and Tomato Coulis
Served with Garden Risotto and ChefOs Selection of Vegetables $58.00 per person

Balsamic Glacé Pork
Slow-Roasted Marinated Balsamic Pork Loin Topped with Fried Onions and a
Rosemary Balsamic Demi-GlacZ. Served with Red Bliss Mashed Potatoes and Green Beans $60.00 per person

Chicken Marsala
Seared Chicken Breast with a Wild Mushroom Marsala Demi-GlacZ
Served atop a bed of Linguini and Asparagus $60.00 per person

Shrimp and Scallops
SautZed Shrimp and Sea Scallops served with Lemon Pepper Pasta with a Saffron Fondue,
Laced with Red Pepper Coulis and Garnished with Julienne Vegetables $70.00 per person

Boursin Filet

Tender Filet topped with Boursin Cheese and SautZed Mushrooms.
Served with Potato Croquettes and ChefOs Choiceof Seasonal Vegetable $77.00 per person

PREMIERE DESSERT SELECTION (select one)

Chocolate Crunch Bar
Pear William Tart

Black Forest Cheesecake
Lemon Bar

All of the above include a 4 hour premium hosted bar package. Bar Package requires bartender fee*
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Entrée duets

All Entrees are accompanied by Choice of House Salad, Chef’s Selection of Vegetable, Choice of House Dessert, Assorted Rolls with
Butter, Starbucks® Shade Grown Coffee and Decaffeinated Coffee, TAZO® Hot Tea and Ice Water.

Dijon Chicken and Mahi-Mahi
Dijon Chicken SautZed with a Chardonnay Sauce and Seared Mahi-Mahi Provencal.
Served with Rosemary Mashed Potatoes $34.00 per person

Gorgonzola Sauté Filet and Chicken
Chicken Marengo with Tomatoes, Onions, Garlic and Olive Oil in White Wine and Petit Filet Mignon
with Gorgonzola Cream Sauce. Served with Blended Long Grain Wild Rice $47.00 per person

Land and Sea
Herb-Crusted Salmon with a Lemon Beurre Blanc Sauce and Petit Filet
with a Wild Mushroom Sauce. Served with Boursin Mashed Potatoes $49.00 per person

Filet and Shrimp
Petit Grilled Filet topped with Herbed Butter and Jumbo Shrimp with Tomato Scampi Sauce.
Served with New Potatoes $51.00 per person

Surf and Turf
Filet of Beef with Herbed Butter and Pacific Lobster Tail served with Boursin Mashed Potatoes $62.00 per person
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Dessert selections

HOUSE DESSERTS

Traditional Key Lime Pie
Deep Dish Apple Pie

New York Style Cheese Cake
Chocolate Fudge Cake
Chocolate Mocha Java Cake

Traditional Carrot Cake

SPECIALTY DESSERTS

Upgrade your Dinner for an additional $3.00 per person
Ambrosia Chocolate Torte

Praline Torte

Chocolate Pecan Tart

Raspberry Swirl Cheesecake

Tiramisu Cake
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Personalize your buffet

All dinner buffets include Assorted Dinner Rolls with Butter, Freshly Brewed Starbucks® Shade Grown Coffee and Decaffeinated
Coffee, TAZO® Hot Tea and Ice Water. Includes a 4 - Hour Hosted Bar package. (Bar package requires a bartender fee of $125.00
per Bartender)

SALADS (select one)

Mixed Spring Greens with Cherry Tomatoes and Cucumber. Served with Citrus Vinaigrette Dressing

Traditional Caesar Salad with Parmesan Cheese, Cherry Tomatoes, Garlic Croutons and Creamy Caesar Dressing
Field Greens with Crisp Wonton Chips and Toasted Almonds. Served with Oriental Dressing

Penne Pasta Primavera Salad with Fresh Garden Vegetables in a Creamy Herb Dressing

Marinated Cucumbers, Bermuda Onions and Tomatoes with a Vinaigrette Dressing

MAIN ENTRfE (Minimum Choice of Two of The Following)

Mango Glacé Chicken 5
Seared Chicken Breast Topped with a Mango GlacZ

Asiago Chicken
Grilled Chicken Topped with Asiago Cream Sauce & Shiitake Mushrooms

Chimichuri Pork Loin
Marinated Pork Loin in a Chimichuri Sauce

Herb-Crusted Top Round (Carver Required)

Hunan Flank Steak
Flank Steak Marinated In Hunan Spices

Lemon Pepper Mahi-Mahi
Filet of Mahi-Mahi served with a Picatta Sauce

Seared Salmon
Fresh Salmon Topped with Tomato Cilantro Cucumber Relish. Served with a Lemon Buerre Blanc Reduction

ACCOMPANIMENTS (Select One) and ChefOs Fresh Vegetable Selection

Garlic & Herb Roasted New Potatoes Blended Wild Rice
Boursin Mashed Potatoes Traditional Spiced Yellow Rice
Penne Pasta with Asiago Cheese Sauce

DESSERTS (select two)

Key Lime Pie

Deep Dish Apple Pie
New York Cheesecake
Carrot Cake
Chocolate Fudge Cake

2 Entrée Buffet @ $69.00 per person, 3 Entrée Buffet @ $84.00 per person, 4 Entrée Buffet @ $99.00 per person
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Tampa Bay’s best dinner buffets

All dinner buffets include Assorted Dinner Rolls with Butter, Freshly Brewed Starbucks® Shade Grown Coffee and Decaffeinated

Coffee, TAZO® Hot Tea and Ice Water.

Pacific Rim Buffet

¥Field Greens with Crisp Wonton Chips, Toasted
Almonds, Mandarin Oranges and Strawberries with a
Citrus Ginger Dressing

¥Pickled Cucumber Ginger Salad

¥Hunan Flank Steak

¥Teriyaki and Pineapple Salmon

¥Basmati Rice

¥Medley of Asian Blend Vegetables

¥Pineapple Upside-Down Cake

¥Fresh Fruit Tartlet

$35.00 per person

Tropical Breeze Buffet
¥Fresh Calamari Salad

¥Wild Field Green Salad with Seasonal Fruits and Walnuts.

With your choice of Citrus Vinaigrette or

Peppercorn Ranch Dressing
¥Chur Shui Chicken Breast with Pan-Fried Onions
¥Jamaican Jerk Beef with Raspberry Jerk Sauce
¥Macadamia Nut Crusted Mahi-Mahi with Pineapple Relish
¥Mushrooms and Carrots
¥Basmati Rice with Almonds
¥Key Lime Pie and Mocha Java Cake

$35.00 per person

Ybor's Little Italy

¥CaprZse Salad on a Bed of Greens

¥Antipasto Tray with Marinated and Grilled Vegetables

¥Traditional Bruschetta with Tomato and Basil on Garlic
Crostiini

¥Assorted Meats and Cheeses with Crisp Crostini Slices

¥Seafood Stuffed Ravioli with Alfredo Sauce

¥Spinach and Feta Stuffed Chicken Topped with an Herb
Tomato Coulis

¥Penne Pasta with a Creamy Tomato Basil Sauce

¥Chef's Choice Seasonal Vegetables

¥Garlic Bread Sticks

¥Raspberry Fudge Cake and Tiramisu

$40.00 per person

The Floridian

¥Mixed Spring Greens with Cherry Tomatoes and
Cucumbers with Citrus Vinaigrette

¥Penne Pasta Salad tossed with Garden Vegetables in
a Creamy Herb Dressing

¥Mango Glazed Chicken

¥Chimichuri Pork Loin

¥Citrus Mahi-Mahi with Pineapple Relish

¥Sweet Fried Plantains

¥Rice with Sweet Peas

¥Roasted Carrots and Zucchini

¥Key Lime Pie and Carrot Cake

$37.00 per person

The Gulf Stream

¥Traditional Caesar Salad with Parmesan Cheese,
Garlic Croutons and Caesar Dressing

¥Penne Pasta Salad with Tomatoes, Red Onion, and Basil in
Sun-Dried Tomato Vinaigrette

¥Herb Crusted Top Round of Beef with Creamy Horseradish
and Stone-Ground Mustard

¥Grilled Chicken Topped with Asiago Cream Sauce and
Shiitake Mushrooms

¥Garlic and Herb Roasted New Potatoes

¥Chef's Choice of Seasonal Vegetable

¥New York Cheesecake and Chocolate Fudge Cake

$38.00 per person
Carver Required at $125.00 (1 per 100 people)




Showcase stations

Salad Station

» Channelside Salad featuring Field Greens
topped with Cucumbers, Olives, Tomatoes and Carrots
with Choice of Dressing

» Caesar Salad featuring Freshly Chopped Romaine Hearts,
Parmesan and Romano Cheeses, Croutons, Cherry
Tomatoes and House Creamy Caesar Dressing

$4.50 per person

Pasta Station
Select two pastas and two sauces from the
selections below:

» Pasta D Penne, Bowtie or Tri-Colored Tortellini
» Sauce b Bolognese or Vegetable Marinara, Alfredo,
Pesto Cream Sauce

Served with Romano Cheese, Crushed Red Pepper Flakes,
Freshly Baked Breadsticks

$12.00 per person

Upgrade:

Your Choice of Bay Shrimp, Bacon, or Proscuitto and Spinach
or Mushroom Ravioli, plus Peas with Caramelized Onions and
Primavera Vegetables

Additional $3.50 per person
A chef is required for the upgrade.
$125 per chef.

Fajita Station

SautZed Chicken and Beef with Peppers and Onions
Flour Tortillas

» Shredded Lettuce

» Shredded Cheddar Cheese

* Sour Cream

* Guacamole

« Jalape-os and Salsa

$10.00 per person
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The Orient Express

Assorted Dim Sum: Includes

» Pan-Fried Pot Stickers

 Pork and Shrimp Shumai

« Spring Rolls with Sweet and Sour Sauce
» Hot Chinese Mustard

» Red Chile Oil and Soy Dipping Sauces
» Fortune Cookies and Chopsticks

$9.00 per person

Mashed Potato Martini Bar

« Fluffy Mashed Potatoes and Whipped Sweet Potatoes
served in Classic Martini Glasses.

» Toppings to include Bleu Cheese Crumbles, Cheddar
Cheese, Scallions, Bacon, Brown Sugar,
Mini Marshmallows, Butter and Sour Cream

$9.00 per person
(Requires an attendant at $125.00 per 100 guests)

Chef’s Rolled Sushi

¥Tuna, California and Vegetarian Rolls
¥ Prawn Chips

¥ Pickled Girger

¥Wasabi, Soy and Seasame Sauce
¥Chop Sticks and Fortune Cookies

$10.00 per person




Dessert stations
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Minimum 50 Guests, please. All flambé stations served with Vanilla Ice Cream or Pound Cake.

One Chef Required for Every 50 Guests; $125 per Chef

Bananas Foster Flambé

The Classic New Orleans Dessert

« Fresh Bananas SautZed in a Mixture of Brown Sugar,
Sweet Cream Butter,Vanilla, Banana Liqueur

e Bacardi 151 Rum

$10.00 per person

Amaretto Apple Flambé

« Red Delicious Apples SautZed with Brown Sugar,
Lemon Zest, Cinnamon, Vanilla and Sweet Cream
Butter

* Sweet Almond Amaretto and Bacardi 151 Rum

e Garnished with Fresh Whipped Cream

$10.00 per person

Strawberry Festival Flambé

« Plump Sweet Strawberries SautZed with Fresh Bultter,
and Brown Sugar

« Finished with Strawberry Liqueur and Bacardi 151 Rum

» Topped with Fresh Whipped Cream

$10.00 per person

Cherry Blossom Flambé

« Dark Red Cherries SautZed with Brown Sugar,
Sweet Butter, and Brandy

e Bacardi 151 Rum

$10.00 per person

Chef’s Viennese Display

» A Dessert Display including a delicious selection of
Petit Fours, Mini Cheesecake, Mini Cakes, Mini fclairs
and Cream Puffs

$11.00 per person
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Beverage menu

We are pleased to offer the following premium beverages for your guests’ enjoyment:

HOSTED BAR (Per Person)

One Hour $12.00

Two Hours $16.00

Three Hours $20.00

Four Hours $24.00

HOSTED BAR (Consumption) CASH BAR(includes tax)
Mixed Drinks $6.00 $6.50
Wine by the Glass $5.00 $5.50
Imported/Micro-Brew Beer $4.75 $5.25
Domestic Beer $4.25 $4.75
Non-Alcoholic Beer $4.00 $4.25
Soft Drinks $2.50 $2.75
Bottled Waters $2.50 $2.75
Chilled Juices $3.00 $3.25

HOSTED BEER, WINE & SODA BAR (Per Person)

One Hour $10.00
Two Hours $15.00
Three Hours $17.00
Four Hours $19.00

HOSTED SODA BAR (Per Person)

One Hour $6.50 Each Additional Hour $1.50
Children (3 B12) One Hour $4.50 Each Additional Hour $1.50
Spirits

Jim Beam, Crown Royal, Captain Morgan, Tanqueray Gin, Absolut Vodka, JosZ Cuervo Especial Tequila, Jack Daniels, Kahloa,
Dewars, Bacardi Silver and Amaretto

Domestic Beer ) )
Budweiser, Bud Light, Miller Light, Michelob Ultra, and OODoulOs Nehlcoholic

Imported Beer
Corona, Corona Light and Heineken

Micro-Brew Beer
Sam Adams, Yuengling Lager and Blue Moon

Soft Drinks, Mineral Waters and Juices
Coke, Diet Coke, Sprite, Zephyrhills Water and Minute Maid Bottled Juices

Also available for your guestsO pleasure are a wide variety of Cordials, Specialty Microbrews, Mirtinis, Blended Margaritas, Pi-a Coladas, Daiquiris and
Coffee Drinks.

ARAMARK personnel must dispense all beverages. Bartenders are staffed one (1) per 100 guests. A $125 per bartender fee will apply for a four (4)
hour event.




House wine selection

WHITE WINE

House Chardonnay $28.00 per bottle
Robert Mondavi Private Selection Chardonnay $32.00 per bottle
House Selection Sauvignon Blanc $26.00 per bottle
Robert Mondavi Private Selection Sauvignon Blanc $32.00 per bottle
BLUSH WINE

Montevina Private Selection White Zinfandel $26.00 per bottle
RED WINE

House Selection Cabernet Sauvignon $28.00 per bottle
Robert Mondavi Private Selection Cabernet Sauvignon $32.00 per bottle
House Selection Merlot $28.00 per bottle
Robert Mondavi Private Selection Coastal Merlot $32.00 per bottle
CHAMPAGNE

House Champagne $19.00 per bottle
Domaine St. Michelle $27.00 per bottle
Cinzano Asti Spumante $32.00 per bottle
Mumm’s Napa Brut $40.00 per bottle
Chandon Brut $62.00 per bottle
NON-ALCOHOLIC

Sparkling Grape Juice $12.50 per bottle

Additional selections available upon request.
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Dinner and reception menu of services

There is a 20% Administrative Fee and 7% tax applied to all Food and Beverage Charges.
The Florida Aquarium is pleased to provide the following services:

SERVERS/ATTENDANTS

Butlers/Passers (1 per 100 Guests) $125.00
Chef/Carver (1 per 100 Guests) $125.00
Bartenders (1 per 100 Guests) $125.00

$35.00 Each Additional Hour over Four (4) Hours

ADDITIONAL SERVICES

Small Meal Fee (buffet or sit down less than 50 guests) $150.00 per service
Cake Cutting Fee $1.50 per person
Receiving and Handling Fees $75.00 per trip
Storage Fees $25.00 per day/box
Item Placement (books, favors, etc.) $1.00 per item

SERVICE UPGRADES

Wine Stewards (1 per 50 Guests)* $125.00
*$35 Each Additional Hour over Four (4) Hours

LINENS

90” x 90” House White or Black Standard Linen Included
Specialty Linens Market Price
TABLES

Up to Five (5) 6’ Tables Included
Each additional 6’ Table $25.00

All tables are topped with house white or black standard linen.

SET-UP FEES

Taylor Great Room Set-Up with Food and Beverage No Charge with $500 Food and Beverage Minimum.
Taylor Great Room Set-Up without Food and Beverage $250.00
Wedding Ceremony Chair Set-Up $2.00 per chair
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Children’s menu

(Available for children ages 3-12 for lunch or dinner.)

All Children’s Entrees include Fresh Fruit Cup or Salad, House Dessert and a choice of Fruit Punch or Lemonade.

Chicken Fingers

With Barbeque Sauce, Wedge Fries and Sweet Corn $10.95 per person
Hamburger or Cheeseburger

With Lettuce, Tomato, Onion, Pickle and Wedge Fries $10.95 per person
Macaroni and Cheese

With Wedge Fries $10.95 per person
Hot Dog

With Wedge Fries $10.95 per person

Fried Chicken
With Wedge Fries and Sweet Corn $11.95 per person

CHILDRENOS BUFFHS (Minimum 25 Children)

Children’s Buffet #1
« Chicken Fingers

» Macaroni and Cheese
» Wedge Fries
* Sweet Corn

» Cookies and Brownies

$12.95 per person

Children’s Buffet #2
« Chicken Fingers

» Macaroni and Cheese
* Pizza

» Wedge Fries

» Sweet Corn

» Cookies and Brownies

$15.95 per person




