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All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

SNACK 

Price by the Dozen

FRESH BAKED COOKIES 	  42 

BREAKFAST PASTRIES 	 38 

BREAKFAST DONUTS assorted 	 40

GOURMET LOCAL DONUTS	 60

CHIPS assorted individual 	 36 

TRAIL MIX 	 40

CANDY BARS assorted  	 40

GRANOLA BARS assorted  	 40

WHOLE FRUIT 	       33

Bananas, Apples, Seasonal

SLICED BAGELS WITH CREAM CHEESE 	 42

FRUIT YOGURTS 	 36

A  L A  C A T R E      	 3

ALL DAY À LA CARTE
*Charged On Consumption. 50% Guaranteed Charge For Consumption Quantity Ordered, Upon Final Deadline.  

BEVERAGES

Price by the Gallon

HOT

REGULAR COFFEE	 50

DECAFFEINATED COFFEE	  50 

HERBAL TEA	 48

HOT CHOCOLATE 	  45

COLD

ICED TEA 	 37

ICED COFFEE 	 50

Served with Flavored Syrups 

TROPICAL FRUIT PUNCH 	 35

LEMONADE 	 35

FRUIT JUICES 	 43

O�ange, G�a�ef��i�, A��le, Ttma�t,  
Cranberry, Pineapple

INFUSED WATER 	 33

Lemtn & Ba�il
C�c�mbe� & Min�
Ci���� & Be��y

BEVERAGES

Price Individual  / Each

COKE PRODUCTS canned	 3

COKE PRODUCTS bottle 	 4

POWERADE     	 4

TEA bottle      	 4

WATER canned 	 3

WATER bottle	 4

VOSS WATER bottle 	 6

JUICE individual bottle 	 4

ENERGY DRINKS 	 7

COFFEE DRINKS canned  	 7
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All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

COASTAL CONTINENTAL  18

M�ffin�, Dani�h, Sctne�, B���e�

EMERALD CONTINENTAL  24

F�e�h F��i� Di��lay

A��t��ed Bagel� & C�eam Chee�e

B�eakfa�� Swee� B�ead�

B R E A K F A S T      	 4

CONTINENTAL BUFFETS
Minimum 25 guests

I�c�ªde  Regª�a� & Decaffep�a§ed C�ffee, H�§ Tea a�d Ice Wa§e�
Upgrade $2pp Orange Juice

ENHANCEMENTS

Price Per Person 

Must be purchased with meal service

SLICED HAM 	 6 

PEPPER BACON 	 6 

SAUSAGE PATTY 	 6

SAUSAGE LINKS 	 6

YOGURT, BERRY, GRANOLA PARFAIT 	 7

ASSORTED MINI QUICHE	 7 

FARM FRESH SCRAMBLED EGGS 	 5

BREAKFAST POTATOES  	 5

BAGELS & CREAM CHEESE 	 5

SLICED FRESH FRUIT 	 6
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All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

CROISSANT SANDWICH  8

*Egg, Canadian Bacon, Cheddar

*Egg, Bacon, Cheddar

*Egg, Sausage Patty, Cheddar

ENGLISH MUFFIN SANDWICH  8

*Egg, Canadian Bacon, Cheddar 

*Egg, Sausage Patty, Cheddar 

*Egg, Bacon, Cheddar 

*Egg Whi�e, T��key Bactn, Swi�� 

BISCUIT SANDWICH  8

*Sc�ambled Egg, Bactn, Chedda� 

*Sc�ambled Egg, Sa��age Pa��y, Chedda�

*Sc�ambled Egg, Canadian Bactn, Chedda� 

B R E A K F A S T      	 5

BREAKFAST SANDWICHES 
Minimum 25 guest (maximum 3 selection)

BREAKFAST BURRITO  9

*Sc�ambled Egg, Bactn, Pt�a�t, Chedda�

*Sc�ambled Egg, Cht�izt, Pt�a�t, Q�e�t F�e�ct

*Sc�ambled Egg, Ham, Pt�a�t, Smtked Gt�da

BREAKFAST CUBAN  9

Mtjt Pt�k, Ham, Egg, Swi�� tn C�ban B�ead
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VEGAN /VEGETARIAN OPTIONS

Available by request 

Upgrade $5  



All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

CHEF BREAKFAST  30

Sc�ambled Egg� 
Ha�dwttd Smtked Bactn
Sausage Links

Htme F�ied Pt�a�te�
B�eakfa�� Pa���ie�
F�e�h Sea�tnal F��i� & Be��ie�

SOUTHWEST BREAKFAST  31

Fie��a Sc�ambled Egg�
Cht�izt, Bactn C��mble�
Wa�m Tt��illa�
Sal�a, St�� C�eam
Cheddar Cheese

Sal�a Ve�de, Ht� Sa�ce Selec�itn
Chili Lime Pt�a�te� 
Fruit Salad

LA SPECIAL (Lower Alabama)   35

St��he�n Sc�ambled Egg�
Bi�c�i�� & Sa��age G�avy
Cheddar Cheese Grits

Country Fried Steak 

Pepper Bacon

Sliced F��i� & Be��ie�
B�eakfa�� B�ead�, B���e�

B R E A K F A S T      	 6

BUFFETS
Minimum 25 guests  /   Service attendant, available upon request.  $175 per attendant

I�c�ªde  Regª�a� & Decaffep�a§ed C�ffee, H�§ Tea a�d Ice Wa§e�
Upgrade $2pp Orange Juice

ENHANCEMENTS

Price Per Person 

Must be purchased with meal service

SLICED HAM 	 6 

PEPPER BACON 	 6 

INDIVIDUAL FRUIT-FLAVORED  

YOGURT	 3

FRENCH TOAST 	 6

BISCUITS & GRAVY	 6

TOFU SCRAMBLE	 6

SMOKED SALMON WITH  

TRADITIONAL ACCOMPANIMENTS 	 10

PANCAKES	 6

SAUSAGE PATTY 	 6

MADE-TO-ORDER OMELETS	 10

CHEF’S ATTENDANT FEES APPLY          	 175                                              

Twt Ht�� Se�vice / Pe� 50 G�e�� 
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BEVERAGE 
ENHANCEMENTS

P�pce Pe� Pe� �� / Tw� H�ª� Se�vpce / A§§e�da�§ Fee  A���y  

Must be purchased with meal service

BLOODY MARY BAR  20

P�emi�m Ti�t’� Vtdka
S�icy & Mild Mix, Ht� Sa�ce�
Celery, Pickled Okra, Pickled Green Beans, Olives 

Lemtn & Lime Wedge�
Candied Bacon

MIMOSA BAR  20

Chilled Cham�agne
O�ange, G�a�ef��i�, 
Cranberry Juices

Peach Puree

Fruit Garnishes



All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

MORNING JOURNEY   30 

Please Choose One

SCRAMBLED EGGS

HAM & CHEDDAR SCRAMBLE

ROASTED MUSHROOM & SPINACH QUICHE

FRENCH TOAST

EGGS BENEDICT TRADITIONAL

CARAMELIZED ONION & BACON QUICHE 

CRAB BENEDICT

B R E A K F A S T      	 7

BUILD YOUR OWN PLATED BREAKFAST
Price Per Person  /  25 Person Minimum  /  Multiple choices will incur an additional fee

I�c�ªde  Regª�a� & Decaffep�a§ed C�ffee, H�§ Tea a�d Ice Wa§e�
Upgrade $2pp Orange Juice

Please Choose One

SMOKED HAM

APPLEWOOD SMOKED BACON

FLAVORED BACON 

Available Upon Request

SMOKED SAUSAGE

NY STRIP   

Add $10 per person

Please Choose One

BREAKFAST POTATOES 

CHEDDAR CHEESE GRITS 

HASH BROWNS
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All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

B R E A K S     	 8

ONE HOUR THEMED BREAKS
Price Per Person  /  25 Person Minimum    

Eacm Addp§p��a� H�ª� a§ $5pp plus an  Attendant Fee  of $175 

THE CANDY BAR   22

Assorted Candy

Cookies, Brownies,  

Rice K�i��y T�ea��

Reg�la� & Decaf Ctffee,  
Ht� Tea, Inf��ed Wa�e�,  
Stf� D�ink�

SUGAR & CAFFEINE  28

J�mbt F�e�h Baked Cttkie�

Mini Chee�ecake�

Mini Eclai��

Bi�e-�ized C��cake�

Reg�la� & Decaf Ctffee, 
Iced Ctffee, Ht� Tea,  
Stf� D�ink�, Bt��led Wa�e�,  
Ene�gy D�ink�

BEVERAGE BREAKS

Price Per Person  /  25 Person Minimum  

HALF DAY   25

Refreshed for 4 hours

F�e�hly B�ewed Reg�la� & Decaf Ctffee

He�bal Tea�

Canned Stf� D�ink�

Filtered Water Service
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THE SPA   22

F��i� Kabtb�, Htney Ytg��� Di�

Mixed N���, T�ail Mix

H�mm��, C�i�� Vege�able S�ick�

Reg�la� & Decaf Ctffee, Ht� Tea,  
Inf��ed Wa�e�, Lemtnade

THE CONCESSION STAND   22

Fresh Popped Popcorn

Bl�e B�nny Ice C�eam

A��t��ed Candie� & Chi��

A��t��ed Canned Stf� D�ink�, Wa�e�

Attendant Fee Applies

BALL PARK   22

Stf� P�e�zel wi�h S�icy M���a�d & Chee�e Sa�ce

Cracker Jacks, Popcorn

Mini Ct�n Dtg�, Di��ing Sa�ce�

A��t��ed Canned Stf� D�ink�, Wa�e�



All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

STANDARD  30 

SMOKED TURKEY  

P�tvtltne, Le���ce, Ttma�t

SHAVED HAM

Swi�� Chee�e, Le���ce, Ttma�t

ROAST BEEF  

Chedda� Chee�e, Le���ce, Ttma�t

CHICKEN CAESAR WRAP

Rtmaine, Pa�me�an Chee�e

MEDITERRANEAN VEGGIE WRAP

H�mm��, Sliced C�c�mbe�, Rtmaine, Ttma�t, Fe�a Chee�e,  
Pickled Red Onion

SOUTHWEST VEGGIE WRAP

G�illed M��h�ttm�, Black Bean & Ct�n Sal�a, Le���ce,  
Pepper Jack Cheese

L U N C H   	    9

TACKLE BOX LUNCH 
Price Per Person  /  Minimum 25 Each Choice, Maximum 4 Choices 

I�c�ªde  Wm��e F�ªp§, Cmp� , De  e�§ & Ca��ed Wa§e�.

A
 L

A
 C

A
R

T
E

B
R

E
A

K
FA

S
T

B
R

E
A

K
S

D
IN

N
E

R
R

E
C

E
P

T
IO

N
S

B
A

R
G

U
ID

E
L

IN
E

S
L

U
N

C
H

 

PREMIUM   32

ITALIAN SUB SANDWICH

Ham, Salami, Pe��e�tni, P�tvtltne, Red Onitn, G�een Leaf Le���ce, Ttma�t, 
Roasted Red Pepper Aioli

TURKEY BACON CLUB  

C�i��y Bactn, C�anbe��y Reli�h, G�een Leaf Le���ce, Ttma�t

BEEF TENDERLOIN

Boursin, Pickled Red Onions, Arugula

SOUTHERN COBB WRAP  

Diced F�ied Chicken, Chedda� Chee�e, Ha�d Btiled Egg, Red Onitn, Ttma�t, 
C�c�mbe�, Rtmaine Le���ce, Ranch D�e��ing

BLT WARP

Garlic Aioli, Avocado

CREOLE SHRIMP SALAD WRAP  

Remt�lade, Le���ce, Ttma�t, Reli�h



All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

GREENS

P�ea e Cm�� e Tw�
Mixed Baby G�een�
Rtmaine
Spinach

Kale & Field G�een�

PROTEINS

P�ea e Cm�� e Tw�
Grilled Chicken 

Bistro Steak

Shredded Pork

Te�iyaki Ttf�
Je�k Sh�im�
$10pp for each additional choice

L U N C H   	    10

GRAINS/STARCH

P�ea e Cm�� e Tw�
Q�inta 
Brown Rice 

Bulgar Wheat 

Couscous 

Farro

CHEESE

P�ea e Cm�� e Tw�
Pepper Jack 

Cheddar

Shaved Pa�me�an 
Feta

$3pp for each additional choice
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TOPPINGS

Please Choose Four

Shaved Carrots 

Kalama�a Olive� 
Roasted Corn 

Ttma�te�
Diced Ha�d Btiled Egg 
C�c�mbe�
Slive�ed Almtnd� 
Black Beans

Red Onion 

Avocado

Sliced M��h�ttm� 
S�nfltwe� Seed�
$5pp for each additional choice

DRESSINGS

P�ea e Cm�� e Tw�
B���e�milk Ranch
Bal�amic Vinaig�e��e
Lemtn Pt��y Vinaig�e��e
Ptmeg�ana�e Vinaig�e��e
$5pp for each additional choice

BOWL  32

DESSERTS

P�ea e Cm�� e Tw�

CARROT CAKE

CHOCOLATE CAKE

KEY LIME TART

APPLE PIE

PECAN PIE

COCONUT PIE

COOKIES & BROWNIES

*Action Station, Available Upon Request.

$175 Chef Attendant Fee /  
Tw� H�ª� Se�vpce / Pe� 50 Gªe §

BUILD YOUR OWN SUNSHINE BOWL
Price Per Person  /  25 Person Minimum   

I�c�ªde  G�ª��e§ R��� , Bª§§e�, C�ac~e� , Iced Tea & Fp�§e�ed Wa§e� Se�vpce.



All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

COLD

P�ea e Cm�� e Tw�

FRESH FRUIT SALAD

CAESAR SALAD

MEDITERRANEAN  

PASTA SALAD

MARINATED TOMATO,  

CUCUMBER, FETA

SPINACH, BEET &  

GOAT CHEESE

L U N C H   	    11

LUNCH BUFFETS
Price Per Person  /  25 Person Minimum    

I�c�ªde  Iced Tea & Fp�§e�ed Wa§e� Se�vpce.

ISLAND BUFFET  42

Includes Gourmet Rolls with Butter.

HOT

P�ea e Cm�� e Tw�

GRILLED CHICKEN 

Bt��btn BBQ Glaze

CHICKEN MARSALA

BBQ GLAZED MEATLOAF

HERB ROASTED CHICKEN 

QUARTERS

GRILLED SAUSAGE 

Pe��e�� & Onitn�

BISTRO STEAK

Ptmeg�ana�e Glaze

STUFFED PORK LOIN

GRILLED SALMON 

Grilled Pineapple Salsa

ACCOMPANIMENTS

P�ea e Cm�� e Tw�

PEPPER JACK MAC & CHEESE

OVEN ROASTED RED SKIN 

POTATOES

RICE PILAF

WHIPPED SWEET POTATOES

ROASTED RAINBOW  

CAULIFLOWER

GARLIC WHIPPED POTATOES

BROWN BUTTER GREEN BEANS

FRESH SEASONAL VEGGIES

GRILLED BROCCOLINI

GRILLED SQUASH &  

ZUCCHINI
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DESSERTS

P�ea e Cm�� e Tw�

CARROT CAKE

CHOCOLATE CAKE

APPLE PIE

PECAN PIE

COCONUT PIE

COOKIES & BROWNIES



All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

TACO BAR  38

BEEF BARBACOA

CHICKEN TINGA

BLACK BEANS

SPANISH RICE

SHREDDED LETTUCE

SHREDDED CHEDDAR CHEESE

SOUR CREAM

SALSA VERDE

PICO DE GALLO

CORN & FLOUR TORTILLAS

DESSERTS

P�ea e Cm�� e Tw�

CARROT CAKE

CHOCOLATE CAKE

APPLE PIE

PECAN PIE

CHURROS

COOKIES & BROWNIES

L U N C H   	    12

LUNCH BUFFETS
Price Per Person  /  25 Person Minimum    

I�c�ªde  Iced Tea & Fp�§e�ed Wa§e� Se�vpce.

EMERALD COAST  
DELI LUNCH  35

SALADS

P�ea e Cm�� e Tw�

FIELD GREENS & GARDEN VEGETABLES

ISLAND COLESLAW

POTATO SALAD

MARINATED TOMATO, CUCUMBER, FETA

CAESAR SALAD

MEATS, CHEESES, BREADS,  

CONDIMENTS

SMOKED TURKEY

HONEY HAM

ROAST BEEF

ASSORTED CHEESE SLICES

GREEN LEAF LETTUCE, TOMATO,  

RED ONION, PICKLES

KAISER, CIABATTA, MARBLE RYE

GOURMET SPREADS

FRESH KETTLE CHIPS

COOKIES

Jumbo Fresh Baked Cookies
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TAILGATE LUNCH  37

SALAD & CHILI

P�ea e Cm�� e Tw�

FIELD GREENS & GARDEN VEGETABLES

ISLAND COLESLAW

POTATO SALAD

MARINATED TOMATO, CUCUMBER, FETA

CAESAR SALAD

BAKED BEANS

CHILI

MEATS, CHEESE, BREADS,  

CONDIMENTS

GRILLED ANGUS BURGERS

GRILLED CHICKEN BREASTS

ALL BEEF JUMBO FRANKS

ASSORTED CHEESE SLICES

LETTUCE, TOMATO, ONION,  

GOURMET SLICED PICKLES

ASSORTED BUNS, BREADS

GOURMET SPREADS

FRESH KETTLE CHIPS

COOKIES

Jumbo Fresh Baked Cookies



All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

SALAD

Please Choose One

FIELD GREENS &  

GARDEN VEGGIES

Ranch D�e��ing  and 

Bal�amic Vinaig�e��e

TROPICAL FRUIT SALAD

Sea�tnal T�t�ical F��i� Slice�,  
Assorted Berries

CAESAR SALAD

Rtmaine, He�b C�t��tn�,  
Pa�me�an Chee�e,  
T�adi�itnal Cae�a� D�e��ing

BEET SALAD

F�e�h Rta��ed Gtld & Red Bee�� 
over Baby Spinach, Goat Chesse

L U N C H   	    13

PLATED LUNCH
Price Per Person  /  25 Person Minimum    

I�c�ªde  Cm�pce �f O�e Sa�ad, O�e E�§�ée �e� Eve�§, O�e De  e�§ & Fp�§e�ed Wa§e� Se�vpce. 

SUGAR WHITE SANDS 
Includes Gourmet Rolls with Butter.

ENTRÉES

Please Choose One

BRAISED BEEF SHORT RIBS   45

Beef Sht�� Rib�, Red Wine Red�c�itn, Beef S�tck, Ma�hed Pt�a�te�, 
Fresh Seasonal Vegetables

PANKO PARMESAN CRUSTED CHICKEN   38

Lemtn, F�e�h He�b O�zt, F�e�h Sea�tnal Vege�able�

CHICKEN MARSALA   38

Wild M��h�ttm Sa�ce, Ptlen�a Cake, F�e�h Sea�tnal Vege�able�

ROASTED PORK LOIN   39

Apple Chutney, Au Gratin Potatoes, Fresh Seasonal Vegetables

NEW YORK STRIP LOIN   44

Roasted Fingerling Potatoes, Fresh Seasonal Vegetables

SEARED FILLET OF SALMON   39

G�illed Pinea��le Sal�a, Rice Pilaf, F�e�h Sea�tnal Vege�able�

SEARED CATCH OF THE DAY   MKT PRICE

Ltcal G�lf Ca�gh� Fi�h 

Chef‘� Chtice tf Side�

DESSERTS

Please Choose One

CHEESECAKE

CARROT CAKE

RED VELVET CAKE

TRIPLE BERRY SHORTCAKE

KEY LIME PIE

APPLE PIE
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All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

SOUP & SALAD

P�ea e Cm�� e Tw�

TOMATO & MOZZARELLA SALAD

FRESH FRUIT SALAD

HOUSE SALAD

Ranch D�e��ing and  
Bal�amic Vinaig�e��e

CAESAR SALAD

BABY SPINACH SALAD

Bactn, Candied Pecan�, Gt�gtnztla, 
Blackberry Vinaigrette

ROASTED BEET &  

GOAT CHEESE SALAD

Citrus Vinaigrette

TOMATO BASIL BISQUE

LENTIL SOUP

BROCCOLI & CHEDDAR SOUP

$4pp for each additional choice

D I N N E R   	    14

HARBOR BREEZE  50
Includes Gourmet Rolls with Butter.

ENTRÉES

P�ea e Cm�� e Tw�

CHICKEN MARSALA 

Wild M��h�ttm Sa�ce

CHICKEN PICATTA

Lemtn Be���e Blanc Sa�ce

HERB ROASTED CHICKEN    

Na���al J��

WHOLE ROAST  

BEEF TENDERLOIN

Red Wine Demi

ROSEMARY PORK LOIN 

Smtked Ttma�t Demi

PAN SEARED SNAPPER 

Whi�e Wine Ttma�t Ba�il Sa�ce

$6pp for each additional choice
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BUILD YOUR OWN DINNER BUFFET
Price Per Person  /  25 Person Minimum    

I�c�ªde  Regª�a� & Decaf C�ffee, H�§ Tea & Fp�§e�ed Wa§e� Se�vpce.

ACCOMPANIMENTS

P�ea e Cm�� e Tw�

ROASTED RED POTATOES

GARLIC WHIPPED POTATOES

RICE PILAF

GOUDA MAC & CHEESE

ROASTED SWEET POTATO  

HASH

QUINOA PILAF

GREEN BEANS

BROCCOLINI

ROASTED CAULIFLOWER

RAINBOW BABY CARROTS

ROASTED ROOT VEGETABLES

$5pp for each additional choice

DESSERTS

P�ea e Cm�� e Tw�

ASSORTED LAYER CAKES

FLOURLESS CHOCOLATE CAKE

KEY LIME PIE

PECAN PIE

TIRAMISU



All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

SALAD

Please Choose One

HOUSE SALAD

Baby Greens, Frisee and Garden 
Vege�able�, Bal�amic Vinaig�e��e 
and Ranch D�e��ing  

WEDGE SALAD

Bactn, Pickled Onitn�, Ttma�te�,  
Ble� Chee�e C��mble�, Bl�e Chee�e  
t� Ranch D�e��ing

TRADITIONAL CAESAR 

Baby Rtmaine, Ga�lic C�t��tn�, 
Pa�me�an and T�adi�itnal Cae�a� 
D�e��ing

ITALIAN SALAD

Rtmaine and A��g�la, Ttma�te�, 
Kalama�a Olive�, Pe��e�tncini,  
A��ichtke Hea���, Red Onitn,  
Pa�me�an Chee�e and  
I�alian Vinaig�e��e

SUMMER SALAD

Baby Kale, Spinach, Radish, Carrots, 
C�c�mbe�, Hei�lttm Ttma�te�  
and Citrus Vinaigrette
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ENTRÉES

Please Choose One

HERB ROASTED CHICKEN BREAST  43

Na���al J��, Finge�ling Pt�a�te�, Sea�tnal Vege�able�

BONE-IN AIRLINE CHICKEN BREAST  44

Na���al Demi J��, Pa�me�an Ri�t��t, B�tcctlini

BRAISED BEEF SHORT RIBS  62

Na���al Red�c�itn, A� G�a�in Pt�a�te�, A��a�ag��

FILET MIGNON  72

Pt�� Wine Demi Glaze, Whi��ed Ltaded Pt�a�te�, Sea�tnal Vege�able�

SEARED SALMON  50

Lemtn B���e�, Whi��ed Ga�lic Pt�a�te�, Ha�ict� Ve���

LOCAL CATCH FLORIBBEAN STYLE    MKT Price

Mangt Sal�a, I�land Rice Pilaf, G�illed Sea�tnal Vege�able�

GRILLED STEAK MEDALLION & BLACKENED SHRIMP  65

Red Wine Demi Glaze, Rta��ed Red Pt�a�te�, Sea�tnal Vege�able�

FILET MIGNON & COLD WATER LOBSTER TAIL  85

Blackbe��y Demi Glaze, Pt�a�t G�a�in, T�i Ctlt� Ca��t��

DESSERTS

Please Choose One

CHEESECAKE

EXTREME CHOCOLATE CAKE

FLOURLESS CHOCOLATE CAKE

KEY LIME PIE

APPLE PIE

DOUBLE CHOCOLATE BROWNIE

SINGLE ENTRÉE/DUAL ENTRÉE 
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PLATED DINNER 
Price Per Person  /  25 Person Minimum  /  Multiple choices will incur an additional fee

I�c�ªde  G�ª��e§ R��� , Bª§§e�, Regª�a� & Decaf C�ffee, H�§ Tea & Fp�§e�ed Wa§e� Se�vpce.



All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

COLD
$200 per  / 50 pieces

FIELD GREENS & GARDEN 

VEGGIES

MEDITERRANEAN  

ANTIPASTO KABOB

MOZZARELLA CAPRESE 

SKEWER

GRILLED ASPARAGUS, 

PROSCIUTTO WRAPPED

SEASONAL FRUIT SKEWER & 

CHOCOLATE DRIZZLE

CHILLED MELON SOUP 

SHOOTER

PARMESAN BRUSCHETTA 

CROSTINI 
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HORS D’OEUVRES
50 Pieces Minimum Each

HOT
$225 per  / 50 pieces

MINI KOBE SLIDERS

MINI CUBANS

PEKING DUCK SPRING ROLL

ARANCINI

PORK POT STICKERS

CHICKEN GUAJILLO  

MOLE SKEWER

SMOKED BRISKET  

PICADILLO EMPANADA

MINI PHILLY CHEESE  

STEAK SLIDERS

MINI SOUTHERN CHICKEN & 

WAFFLES

REUBEN SPRING ROLLS 

1000 I�land

GRILLED VEGETABLE TARTS

wi�h Rict��a Chee�e Bal�amic Glaze

PREMIUM HOT
$275 per  / 50 pieces

PETITE BEEF WELLINGTON

SMOKED PORK BAO BUNS

SEA SCALLOPS WRAPPED  

IN BACON

SHRIMP TEMPURA 

Orange Sauce 

MINI CRAB CAKES

Remt�lade

CHIPOTLE STEAK SKEWERS

Chimich���i 

BBQ PORK SLIDER

Pickled Onitn, Peach Chili BBQ 

SHRIMP ANDOUILLE  

KABOB 

MINI FISH TACOS

Ltcal Ca�ch, Lime C�ema, Slaw

PREMIUM COLD
$250 per  / 50 pieces

SMOKED SALMON ON CROSTINI 

Dill C�ema 

THAI GRILLED SHRIMP SKEWER  

TARTARE BEEF WONTON CRISP 

Sweet Soy

BEEF TENDERLOIN  

CARPACCIO CROSTINI

RASPBERRY BRIE BITES 

A
 L

A
 C

A
R

T
E

B
R

E
A

K
FA

S
T

B
R

E
A

K
S

L
U

N
C

H
 

D
IN

N
E

R
B

A
R

G
U

ID
E

L
IN

E
S

R
E

C
E

P
T

IO
N

S



All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

GARDEN CRUDITÉS
C�i�� Sea�tnal Vege�able� & Pickled Vege�able� 

Chive Ranch Di�
Small 	 160	

Medium	 260    	

Large 	 360

CHEESE BOARDS
Im�t��ed & Dtme��ic Chee�e�, A��t��ed Be��ie�, G�a�e�,  
Acctm�animen�� wi�h Gt��me� C�acke��
Small 	 250	

Medium	 350    	

Large 	 500

CHARCUTERIE
Ltcal & Im�t��ed C��ed Mea��, Dtme��ic & Im�t��ed Chee�e�,  
Pickled Vege�able�, Olive�, M���a�d�,  
Acctm�animen�� wi�h Tta��ed Bag�e��e� & C�acke��
Small 	 325	

Medium	 425   	

Large 	 525

Small Serves  25

Medium Serves   50

Large Serves  75

R E C E P T I O N S   	    17

RECEPTION STATIONS

SMALL  $40
Serves Approximately 25

À LA CARTE DIPS

LARGE  $75
Serves Approximately 50

COLD

HUMMUS SEASONAL FLAVORS

Se�ved wi�h G�illed Naan B�ead   

BABA GHANOUSH  

Se�ved wi�h G�illed Naan B�ead   

GUACAMOLE  

Se�ved wi�h Ctlt� Tt��illa Chi��

HOUSE MADE SALSA   

Se�ved wi�h Ctlt� Tt��illa Chi��

BLT  

Se�ved wi�h Ctlt� Tt��illa Chi��

HOT

SPINACH & ARTICHOKE  

Se�ved wi�h Ctlt� Tt��illa Chi��

QUESO FUNDIDO   

Se�ved wi�h Ctlt� Tt��illa Chi��

CHORIZO, PICO DE GALLO 

Se�ved wi�h Ctlt� Tt��illa Chi��

BUFFALO CHICKEN   

Se�ved wi�h Ctlt� Tt��illa Chi��

CHILI CHEESE NACHO 

Se�ved wi�h Ctlt� Tt��illa Chi��
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All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.

SPECIALTY STATIONS
Price Per Person  /  25 Person Minimum 

R E C E P T I O N S   	    18

BUILD YOUR OWN SALAD STATION   20  

S�inach, Field G�een�, Icebe�g Le���ce, Ttma�te�, A��ichtke�,  Black Olive�, G�illed Chicken, Bactn Bi��, Candied Pecan�, 
Chedda� Chee�e, Mtn�e�ey Jack Chee�e, Red Onitn�, C�c�mbe��, C�t��tn�, Diced Ha�d Btiled Egg� 

Cm�pce �f Tm�ee Sea ��a� D�e  p�g 

FLATBREAD  

STATION   23

P�ea e Cm�� e Tm�ee

ROASTED VEGETABLE &  

GOAT CHEESE CAPRESE

BBQ PULLED PORK, CHILI  

PEACH REDUCTION

Smtked Gt�da, Pickled Onitn

BRIE, CRISPY PROSCIUTTO,  

SOUR CHERRY JAM

PEPPERONI & CHEESE

MEDITERRANEAN

CARAMELIZED ONION & 

MUSHROOM

PHILLY CHEESESTEAK

MAC & CHEESE  

STATION   24

P�ea e Cm�� e Tm�ee

PEPPER JACK

GRUYÈRE & WILD MUSHROOM

CLASSIC MAC & CHEESE

CHIPOTLE BACON

CAJUN SHRIMP & GOUDA

CHICKEN WING  

STATION  28

Ranch, Blue Cheese, Carrots, 

Cele�y, Ht��e-made Chi��

P�ea e Cm�� e Tm�ee Saªce 
HOT		

MILD		

BBQ	

GARLIC PARMESAN	

SWEET CHILI	

TERIYAKI	

SLIDER STATION  28 

P�ea e Cm�� e Tm�ee S�pde� 

GRILLED CHICKEN

HAMBURGER

CHEESESTEAK

BUFFALO CHICKEN

PULLED PORK

P�ea e Cm�� e Tm�ee Spde 

POTATO SALAD

COLE SLAW

FRESH KETTLE CHIPS

TATER TOTS

FRIES

ONION RINGS

SWEET ENDINGS  

DESSERT DISPLAY   20

Please Choose Four Mini Desserts

Based on 3 Pieces per Person

MINI ECLAIRS

CHOCOLATE COVERED 

STRAWBERRIES

SHORT CAKE SHOOTERS

ASSORTED DESSERT BARS

ASSORTED MINI CHEESECAKES

BITE SIZE CUPCAKES

MINI MACAROONS

DUO CHOCOLATE MOUSSE 

SHOOTERS

FRUIT SKEWERS 

Chocolate Sauce

DOUBLE CHOCOLATE CAKE
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All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.
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CHEF ATTENDED ACTION STATIONS
Price Per Person   /   $175 Cmef A§§e�da�§ Fee f�� 2 H�ª� Rece�§p��    /    Pe� 50 Gªe §   /  25 Pe� �� Mp�p�ª�  

STIR FRY STATION  30

PROTEIN

P�ea e Cm�� e Tm�ee
CHICKEN

BEEF

PORK

SHRIMP

TOFU

STARCH

P�ea e Cm�� e Tm�ee
JASMINE RICE

BROWN RICE

STICKY RICE

LO MEIN NOODLES

SOBA NOODLES

Made to order with your selection:

Green Peppers 

Red Peppers 

Onions 

Snap Peas 

Bambtt Shtt�� 

M��h�ttm� 

Bok Choy 

Celery 

PASTA STATION  28

PROTEIN

P�ea e Cm�� e Tm�ee
GRILLED CHICKEN

MARINATED STEAK TIPS

ITALIAN SAUSAGE

SHRIMP

TOFU

STARCH

P�ea e Cm�� e Tm�ee
PENNE

LINGUINE

TRI COLOR CHEESE TORTELLINI

GARDEN SPIRAL PASTA

GLUTEN FREE PASTA

ZOODLES

Made to order with your selection:

Ma�ina�a
Alf�edt
Pe��t C�eam
M��h�ttm�
Spinach

Onions

Pa�me�an 

F�e�h He�b�
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All prices are subject to 24% administrative charge & current sales tax (if applicable). 

Tme ad�p�p §�a§pve cma�ge p  ��§ p�§e�ded §� be a §p�, g�a§ªp§y ��  e�vpce cma�ge f�� §me be�efi§ �f e����yee  a�d p  ��§ dp §�pbª§ed §� e����yee . 
Prices are subject to change without notice.
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BUTCHER‘S BLOCK
$175 Chef Attendant Fee up to 50 guests for 2 hour reception

BOURBON GLAZED HAM   $230 each

Approximately 50 Servings

Whtle G�ain M���a�d, Ga�lic Aitli, Gt��me� Rtll�, B���e�

ROASTED TURKEY BREAST  $275 each

Approximately 30 Servings

Rta��ed Red Pe��e� Aitli, C�anbe��y Sa�ce, Gt��me� Rtll�, B���e�

CARVED PRIME RIB  $400 each

Approximately 50 Servings

C�eamy Ht��e�adi�h, Whtle G�ain M���a�d, Gt��me� Rtll�, B���e�

BEEF TENDERLOIN  $450 each

Approximately 25 Servings

C�eamy Ht��e�adi�h, Red Wine Demi Glaze, Gt��me� Rtll�, B���e�

WHOLE BEEF STEAMSHIP   MKT Price

Approximately 100 Servings

C�eamy Ht��e�adi�h, Na���al A� J��, Gt��me� Rtll�, B���e�
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All prices are subject to 24% administrative charge & current sales tax (if applicable). 
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HOSTED & NON-HOSTED BAR SERVICE
$175 Attendant Fee up to 100 guests for 2 hour reception

WINE

HOUSE  9.50

Rtbe�� Mtndavi Cha�dtnnay 
Rtbe�� Mtndavi Pint� G�igit
Rtbe�� Mtndavi Cabe�ne� Sa�vigntn

PREMIUM  11.50

Justin Pinot Grigio

Justin Sauvignon Blanc

The Fede�ali�� Red Blend
Meitmi Pint� Nti�
S�ella Rt�a Mt�ca�t
J Rtge� Cham�agne

BEER & SELTZERS

PREMIUM  8.50

Micheltb Ul��a 
Y�engling
30A Beach Bltnde
A��t��ed High Nttn Sel�ze��
Mille� Li�e

DELUXE  9.50

Corona

Gtt�e I�land IPA
Heineken 
Mtdelt

*Non-Alcohlic Beverages upon request
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COCKTAILS

PREMIUM  10.50

Jose Cuervo

Jack Daniel�
Ca��ain Mt�gan
Malib�
Ti�t’�
Ft�� Wall� I�i�h Ame�ican Whi�key
Patron Silver

DELUXE 12.50

Ketel One

Tan��e�ay
Crown Royal 

Johnnie Walker Red

Bacardi Silver

Ba�il Hayden
Dtn J�lit
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CATERING GUIDELINES

FOOD & BEVERAGE ORDER SPECIFICATIONS
Tt en���e �he ��t�e� �lanning tf yt�� even�, we �e��e�� �ha� all fttd and beve�age ��ecifica�itn� be �eceived in w�i�ing by t�� tffice nt le�� �han 30 day� ��it� �t �he da�e tf yt�� fi��� �ched�led �e�vice.

CONFIRMATION OF ORDERS
U�tn �ecei�� tf all w�i��en fttd and beve�age ��ecifica�itn�, yt�� �ale� ��tfe��itnal will 
�eview �hem and, in ���n, ��tvide yt� wi�h w�i��en ctnfi�ma�itn tf �he �e�vice� yt� have 
t�de�ed. The ctnfi�ma�itn will be in �he ft�m tf �e�a�a�e even� t�de�� ft� each individ�al 
�e�vice. Signed even� t�de�� m��� be �eceived by t�� �eam nt le�� �han 2 week� ��it� �t �he ��a�� 
tf �he fi��� �ched�led even�. New c���tme�� bttking �ht��-�e�m even�� (wi�hin 30 day� tf �he 
even�’� ��a�� da�e) m��� �eview, �ign and �e���n even� t�de�� ��tn �hei� �ecei��. The �e�vice� 
ag�eemen� (ctn��ac�) t��line� ��ecific ag�eemen�� be�ween �he c���tme� and A�ama�k. The 
�igned �e�vice ag�eemen�, altng wi�h �he �e��i�ed de�t�i��, m��� be �eceived nt le�� �han 2 
week� in advance tf �he fi��� �ched�led even�.  90% De�t�i� i� d�e nt le�� �han 10 day� ��it� 
�t �he fi��� even�. If �he �igned �e�vice ag�eemen� i� nt� �eceived a� lea�� 2 week� ��it� �t �he 
fi��� �ched�led even�, men� ��ice� a�e ��bjec� �t change. The even� t�de��, when ctm�le�ed, 
will ft�m �a�� tf yt�� ctn��ac�. Remaing balance d�e nt la�e� �hen (15) day� ftlltwing even�.

SPECIAL EVENTS
The�e a�e a n�mbe� tf “��ecial even��” �ha� �e��i�e a��en�itn �t ctm�lex de�ail�. The�e incl�de, 
b�� a�e nt� limi�ed �t, even�� ft� mt�e �han 1,000 �et�le, wedding� and VIP f�nc�itn�. The�e 
f�nc�itn� �y�ically �e��i�e c���tmized men�� d�e �t �he c���tme�’� de�i�e ft� a �ni��e even�. 
In addi�itn �t ltgi��ical �lanning, ��ecial�y e��i�men� and labt� may be needed �t ��cce��f�lly 
t�che���a�e ��ch even��.

D�e �t �he�e �e��i�emen��, ��ecial even�� may be ��bjec� �t ea�lie� g�a�an�ee da�e� and de�t�i��. 
Even�� �e��i�ing ex��at�dina�y ��e tf e��i�men� and china may inc�� �en�al cha�ge�. Plea�e 
di�c��� �hi� wi�h yt�� �ale� ��tfe��itnal. S�ecifica�itn� ft� �he�e even�� a�e �t be �eceived nt 
le�� �han 30 day� ��it� �t �he even� �nle�� t�he�wi�e negt�ia�ed be�ween �he c���tme� and 
A�ama�k.

MENU PROPOSALS
In addi�itn �t de�igning men�� ft� “��ecial even��”, t�� �ale� ��tfe��itnal� a�e tf�en a�ked 
�t de�ign men� ��t�t�al� �t mee� addi�itnal c���tme� �e��i�emen��. Incl�ded in �he men� 
�lanning and ��icing eval�a�itn� which acctm�any �he�e ��t�t�al� a�e ctn�ide�a�itn� given 
�t �he ex�ec�ed a��endance a� �he�e even��. Sht�ld an even�’� a��endance fall �ignifican�ly 
beltw �he t�iginal n�mbe� ex�ec�ed, �he ��t�t�ed men� ��ice may be ��bjec� �t change.

FLOOR PLANS FOR CATERING FUNCTIONS
Yt�� �ale� ��tfe��itnal will �eview bt�h �he g�e�� �ea�ing a��angemen�� (fltt� �lan) and �he 
“behind �he �cene�” ltgi��ic� �t en���e am�le ��ace ha� been ctn�ide�ed, making a���t��ia�e 
�ectmmenda�itn� ft� bt�h a�ea� �t c�ea�e �he be�� �t��ible g�e�� ex�e�ience. Of�en, la�ge 
even�� �e��i�e ca�e�ing (di�hing, �e�ving, clea�ing) �t �ake �lace in a�ea� �ha� a�e nt� ctmmtnly 
dedica�ed �t �ha� ����t�e. In �he�e in��ance�, �he c���tme� and �he �ale� ��tfe��itnal will 
di�c��� effec�ive �tl��itn� (��ch a� �i�e and d�a�e) �t ma�k fttd �e�vice ��aging a�ea� f�tm 
�he g�e��’� view. The ct��� ft� addi�itnal e��i�men� ��ch a� �hi�, which may be ��tvided by 
�he c���tme�’� dect�a�ing ctm�any t� �h�t�gh A�ama�k, will be �he �e��tn�ibili�y tf �he 
c���tme�. Addi�itnally, a� �afe�y i� alway� im�t��an�, we �e�e�ve �he �igh� �t ��ecify fltt� 
�lan� and layt��� tf all �e�-���, �ea�ing �able�, �e�ving ��a�itn� and like i�em� �t enable �afe and 
efficien� �e�vice �t yt�� even�. Thi� incl�de� �e�e�ving nece��a�y ��ace dedica�ed �t bt�h back 
tf ht��e and f�tn� tf ht��e a�ea�. Thi� al�t incl�de� �e�vice a�ea�, b�eakdtwn a�ea� and f�tn� 
tf ht��e �e�vice ai�le way�. The�e de�ail� will be �eviewed wi�h t�� facili�y and c���tme�� 
��it� �t develt�ing final fltt� �lan�.

BANQUET EVENT ORDER (BEO)
A �igned ct�y tf �he BEO m��� be �e���ned nt le�� �han �wt (2) week� ��it� �t yt�� even�. 
Any change t� tn-�i�e addi�itn� �t �he�e ctn��ac�ed a��angemen�� may be acctmmtda�ed, 
ba�ed tn availabili�y, and will inc�� addi�itnal cha�ge�.
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PAYMENT AND CREDIT

ACCEPTABLE FORMS OF PAYMENT
A�ama�k acce��� ce��ified t� ca�hie�� check�, mtney t�de��, Ame�ican Ex��e��, Ma��e�Ca�d 
and Vi�a a� �aymen� ft� ��td�c�� and �e�vice�. If �aymen� i� �eceived wi�hin le�� �han five 
(5) b��ine�� day� ��it� �t �he even�, ce��ified f�nd� t� a c�edi� ca�d will be �e��i�ed. If �he 
c���tme� ��efe�� �t �ay by ctm�any check, a c�edi� ca�d a��ht�iza�itn ft�m i� �e��i�ed �t 
facili�a�e tn-�i�e t�de��.
A 2% ��tce��ing fee will be added �t all �aymen�� made by c�edi� ca�d. Thi� fee 
�eflec�� �he ct�� tf c�edi� ca�d ��an�ac�itn ��tce��ing. Nt fee a��lie� �t �aymen�� 
made by ca�h, check, t� ACH. The c�edi� ca�d ��tce��ing fee will be i�emized tn �he 
invtice ��tvided af�e� �he even�.

PAYMENT POLICY
O�� �tlicy �e��i�e� f�ll �aymen� in advance.

ADVANCE DEPOSIT
Ft� all c���tme��, we �e��i�e an advance de�t�i� tf 90% tf �he e��ima�ed �t�al cha�ge�, wi�h 
�he �emaining balance, d�e nt la�e� �hen (15) day� ftlltwing even�. A�ama�k �e�e�ve� �he �igh� 
�t �e��e�� an addi�itnal de�t�i� t� �aymen� in f�ll ��it� �t �he fi��� �ched�led even� ba�ed 
��tn c�edi� hi��t�y. 

FACILITY SERVICE
S�ecial�y linen� a�e available ��tn �e��e��. P�icing ba�ed tn linen� cht�en. Pla�ed ban��e� 
��ice� incl�de whi�e linen�, gla��wa�e, china and fla�wa�e.

SPECIALTY MEALS & SPECIAL DIETARY  
RESTRICTIONS REQUEST
S�ecial�y Die�a�y �e���ic�itn� may be acctmmtda�ed, ft� �la�ed f�nc�itn�, �t a maxim�m 
��an�i�y tf �he tve�age meal� available ft� �he even� (5% abtve g�a�an�ee, �� �t 30 meal�).

Re��e��� t���ide tf �he available tve�age ��an�i�ie�, may inc�� addi�itnal cha�ge� tf $10 �e� 
�e��tn abtve �he t�iginally ag�eed ��tn men� ��ice, ft� each ��ecial�y meal �e��e�� abtve 
�hi� ��an�i�y.

CATERING GUIDELINES

GUARANTEES
Tt en���e �he ��cce�� tf yt�� even�(�) i� i� nece��a�y we �eceive yt�� “final g�a�an�ee” 
(ctnfi�med a��endance) ft� each meal f�nc�itn �en (10) b��ine�� day� ��it� �t �he even�.

Thi� excl�de� weekend� and htliday�.

Once �he final g�a�an�ee i� d�e, �he ct�n� may nt� be dec�ea�ed. Ft� eve�y even�, A�ama�k 
�hall be ��e�a�ed �t �e�ve 5% tve� �he final g�a�an�ee, �� �t 50 meal�. The c���tme� will be 
billed ba�ed tn �he final g�a�an�ee t� �he ac��al n�mbe� tf meal� �e�ved whicheve� i� g�ea�e�. 
We will make eve�y a��em�� �t acctmmtda�e inc�ea�e� in yt�� ct�n� af�e� �he final g�a�an�ee 
i� d�e, htweve�; any inc�ea�e exceeding 5% tf �he final g�a�an�ee will be ��bjec� �t a 20% 
���cha�ge. If �he ct�n� inc�ea�e� wi�hin �he final g�a�an�ee �imeline, �he 5% tve�age will nt 
ltnge� a��ly.

CANCELLATION POLICY
Cancella�itn tf any ctnven�itn t� individ�al even� m��� be �en� in w�i�ing �t yt�� �ale� 
��tfe��itnal. Any cancella�itn �eceived le�� �han 60 day� f�tm �he fi��� �ched�led even� will 
�e��l� in a fee e��al �t 25% tf �he e��ima�ed fttd and beve�age cha�ge�. Any cancella�itn 
�eceived le�� �han 30 day� in advance tf �he fi��� �ched�led even� will �e��l� in a fee tf 50% tf 
�he e��ima�ed fttd and beve�age cha�ge�. Any cancella�itn �eceived af�e� �he final g�a�an�ee 
ha� been ��tvided will �e��l� in a fee e��al �t 100% tf �he cha�ge� tn �he affec�ed even� 
t�de�(�).

MINIMUM REQUIREMENT FOR MEAL FUNCTIONS
The�e i� a minim�m g�a�an�ee tf 25 �et�le ft� all meal f�nc�itn�. If �he g�a�an�ee i� le�� �han 
25 �et�le, a $500.00 fee may a��ly.

EXHIBITOR FOOD & BEVERAGE POLICY
Any �e��e��� �t b�ing in t���ide fttd and beve�age� will be a� A�ama�k’� di�c�e�itn and will 
be ctn�ide�ed tn a ca�e by ca�e ba�i�. Plea�e in��i�e wi�h yt�� �ale� ��tfe��itnal.

Thi� incl�de� �e��e��� ft� exhibi�t� ameni�ie� ��ch a� ltgt-bt��led wa�e�, ha�d candie� and 
�am�le ��td�c��.
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