










Morning Snacks 
Cioccolanti and Original Biscotti (V) 
$25 Per Dozen 

Danish Pastries, Cinnamon Rons, 

Muffins and Croissants (V) 
$42 Per Dozen 

Assorted Bagels 

with Cream Cheese (V) $42 Per 

Dozen 

Whole Frult (VEG) 

$3 Per Piece 

Assorted Kind Plus Bars (V) 
$5 Each 

BLT Deviled Egg (V ;GF) 

$5 Each 

Mason Jar Strawberry 

and Banana Parfait (V) 

$5 Each 

Individual Nut and Fruit 

Muesli (V;GF) 
$5 Each 

Asso1·ted Scones (V) 

Preserves & Cream 
$32 Per Dozen 

Fresh Sliced Fruit (V: VEG) 
$7 Per Person 

Sweet Snacks 
------------------

Assorted Dessert Bars 

Include Oreo Dream Bar, Chocolate Raspberry Tangos. 
Lemonberry Jazz Bars and Toffee Cream Cheese Chews (V) 
$42 Per Dozen 

Cookies, Brownies & Bloodies (V) 
$42 Per Dozen 

Assorted Cheese Cake Pops (V) 
$42 Per Dozen 

Mini Macaroons (V) 
$42 Per Dozen 

Assorted Flavored Yogurt Pretzels 

Key Lime, Raspberry and Strawberry (V) 
$15 Per Pound

Triple Threat Chocolate Covered Almonds (V; GF) 

$30 Per Pound 

Chai Seed and Orange 

Panna Cotta Cups (V) 
$6 Each 

Jelly Belly Beans (V; GP) 

$25 Per Pound

Prices do not include 22% administration fee and 7% sales tax 
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Entree Lunch Salads 
All plated lunch selections include Artisan Rolls with Sweet Butter 

Choice of Dessert, Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea and Iced Tea 

Romaine & Red Baby Oak Salad (GF) 

Kalamata Olives, Stilton Bleu Cheese, Walnuts, 

Cucumbers and Raspberry Vinaigrette 

$15 per Person 

Bibb & Red Leaf Lettuce (GF) 

Avocado, Garbanzo, Corn, Jubilee Tomato, 

Pecorino Cheese, Tarragon Dressing 

$16 per Person 

Kale and Quinoa Salad (GF) 

Butternut Squash, Cranberries, Pecans, 

Feta, Pumpkin Seeds, Orange Apple Cider Dressing 

$17 Per Person 

Watercress & Radicchio Salad (GP) 

Toasted Almonds, Golden Beets, Goat Cheese, 

Pickled Red Onion, Minted Peas, Champagne Dressing 

$15 per perso11 

Iceberg & Mesclun Green Salad (GF) 

Hazelnuts, Crumbled Bacon, Radish, 

Feta, Orange Segments, Apple Cider Vinaigrette 

$16 per Person 

Add on to your Salad 

Select one of the following: 

Grilled Chicken Breast (GF) Grilled Sesame Tuna (GF) 
$6 $9 

Latin Spiced Shrimps (GF) Oven Roasted Salmon (GF) 
$8 $12 

Lunch Desserts 
Select one of the following: 

For an additional $2 per person

Lemon Mousse Lemon, Raspberry 

Sponge Cake, Banana Coconut Salsa (V)

Pear Chutney Mousse Pear, Blackberry 

Jam, Hazelnut Dust (V) 

Chocolate Cake Sphere, Dulce De Leche 

Spread, Candied Orange (V) 

Lemon Meringue Pie, Passion Fruit Pearls, 

Kiwi Strawberry Hash (V) 

Fresh Fruit Cup (VEG; GF) 

Prices do not include 22% administration fee and 7% sales tax 
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Please select one salad and one dessert for your plated entree lunch 

Lunch Salads 

Select one of the following: 

Savor .. .Fort Lauderdale Salad (V) 

Arugula & Frisee, Manchego, Pistachio, 

Mango, Grape Tomato 

and Fennel Seed Vinaigrette 

Caesar Salad 
Romaine Lettuce, Shaved 

Parmesan, Mini Croutons, Chopped Egg, Caper 

with Caesar Dressing 

Locally Sourced (V) 

Locally Grown Greens, Vegetables and Cheese 

with Citrus Dressing 

Red Wine Poached Pear (V) 

Arugula, Cabrales Bleu Cheese, Candied Pecans, 

Dried Cherry Vinaigrette 

For an additional $2 per person 
Cucumber Carpaccio Salad (V) 

Jicama, Hearts of Fire Lettuce, 

Smoked Bleu Cheese, Red Grape Tomato, 

Pumpkin Seeds, Dill Buttermilk Dressing 

Lunch Desserts 
Select one of the following: 

Chocolate Cake Sphere, Dulce De Leche 
Spread, Candied Orange (V) 

Lemon Meringue Pie, Passion Fruit Pearls, 
Kiwi Strawberry Hash (V) 

Cardamom Rice Pudding, Fig and Stone 
Compote, Pistachio Dust (V; GF) 

Fresh Fruit Cup (VEG; OF) 

For an additional $2 per person

Lemon Mousse Lemon, 

Raspberry Sponge Cake, Banana Coconut Salsa 

(V) 

Pear Chutney Mousse Pear, Blackberry Jam, 

Hazelnut Dust (V) 

Prices do not include 22% administration fee and 7% sales tax 
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Dinner Salads 

Select one of the following: 

Ocean Current (V; GF) 

Baby Spinach Salad, Strawberry, Candied Walnuts, 

Swiss Cheese, Sesame Ginger Dressing 

Gulf Stream (V; GF) 

Rocket Greens, Frisee, Dried Fruits, Toasted Almonds, 

Ricotta Salata, Sherry Vinaigrette 

Homestead Farms (V; GF) 

Baby Romaine, Arata Legend Baby Gouda, 

Dried Cranberries, Pine Nuts, Blood Orange Dressing 

$2 additional per guest 

Cucumber Carpaccio Salad (V; GF) 

With Jicama, Hearts of Fire Lettuce, Smoked Bleu 

Cheese, Red Grape Tomato, Pumpkin Seeds, 

Dill Buttermilk Dressing 

Dinner Desserts 

Select one of the following: 

Opera Cake (V) 

Mango Pearls, Chocolate Decor 

Milk Chocolate Trio (V) 

Caramel, Cherry Lemon Compote, Nougat Stick 

Key Lime Cheesecake (V) 

Crushed Raspberry, Rum Sauce

Pineapple White Chocolate Coconut Mousse 
(V) Red Ganache, Candied Flowers

Apple Tarte Tartin (V ) 

Black Pepper Pastry Cream, Dulce De Leche 

Sauce 

$2 additional per guest 
Pear Chutney Mousse Pear (V) 
Blackberry Jam, Hazelnut Dust 

Prices do not include 22% administration fee and 7% sales tax 
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