CORPORATE CATERING MENU

Welcome to our premier corporate event catering service, where simplicity
meets excellence!

Our curated top 20 favorites have been thoughtfully selected based on the
preferences of our esteemed clients, ensuring a delightful culinary
experience for any occasion.

Navigating through our accessible menu is a breeze, allowing you to
effortlessly choose from a diverse range of delectable options that cater to
various tastes and dietary preferences. Whether you're organizing a
business meeting, conference, or team-building event, our user-friendly
selection process guarantees a seamless catering experience.

R Selecting your top 20 favorites is a stress-free endeavor.

Once you've selected, sit back and relax - we handle the rest. From
meticulous food preparation to prompt drop-off services, our expert team
ensures that your corporate event is elevated with delicious cuisine without
P the hassle of complex planning.

The top 20 favorites chosen by our clients guarantee a gastronomic delight
and showcase our commitment to providing a seamless and enjoyable
catering experience.

Trust us to effortlessly and sophisticatedly transform your corporate event
or employee dining experience into a memorable culinary journey.
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GARDEN SALAD

& CAESAR SALAD

© ICEBERG WEDGE SALAD

® CAPRESE SALAD

& FARRO SALAD

© WHITE ALBACORE TUNA SALAD

@ ARTISAN COLESLAW

©® SEASONAL FRUIT SALAD

© INDIVIDUAL GARDEN VEGETABLE CRUDITE
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& SOUTHERN POTATO SALAD

® CREAMY COLE SLAW

©@ ARTISAN CHEESE

® MEDITERRANEAN DISPLAY

©@ SPINACH & WATERCRESS SALAD

®@ SOUTHWESTERN QUINOA SALAD

& FRIESE AND ARUGULA SALAD

©@ GREEK SALAD

& MEDITERRANEAN COUSCOUS SALAD
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PORTOBELLO SALAD

SEARED TUNA SALAD

ITALIAN SALAD

MEDITERRANEAN PASTA SALAD

STRAWBERRY BURRATA SALAD

WATERMELON SALAD WITH FETA AND MINT

SALMON NIGCOISE SALAD

SHRIMP SALAD WITH ARUGULA, AND LIME

ISRAELI COUSCOUS AND TOMATO SALAD
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SANDWICHES | WRAPS

® WHOLE WHEAT CIABATTA

& ITALIAN SUB ROLL

®@ FRENCH BAGUETTE

©@ PETITE SANDWICH DISPLAY

©@ ROAST BEEF AND SWISS ONION ROLL

& CHICKEN SANDWICH HERB FOCACCIA

© CLUB CROISSANT WITH TURKEY, BLT

© CLASSIC TUNA SALAD SANDWICH

& CRANBERRY CHICKEN AND WALNUT WRAP
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SANDWICHES | WRAPS
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TURKEY CLUB CROISSANT

CHICKEN SALAD SANDWICH ON MULTIGRAIN
BREAD

GRILLED CHICKEN SANDWICH

ROAST BEEF SUB

ROASTED HAM PRETZEL BUN

CAPRESE WRAP

CUBAN HAM

ARTISAN PANINI

RUBEN
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TRADITIONAL BLT

GRILLED CHEESE

HAM SANDOVAL

GARLIC AIOLI BLTS

GRILLED PORK BANH MI

LOBSTER BLTS ON POTATO ROLLS

MOJO PORK CUBANOS

MEATBALL AND PROVOLONE SUBS

© MAINE LOBSTER ROLL
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HOT ENTRE

A1A BEEF SLIDER

MACARONI AND CHEESE

ALL BEEF HOT DOGS IN SAUERKRAUT

ROTISSERIE-STYLE CHICKEN

WILD SALMON

PULLED PORK

PEPPERCORN GRILLED FLANK STEAK

PARMESAN CRUSTED CHICKEN

NEW YORK STRIP STEAK

@ www.puremccoyny.com

MIAMI & NEW YORK


https://www.puremccoyny.com/

ORANGE MUSTARD GLAZED HAM
MONGOLIAN BARBEQUE CHICKEN

CHICKEN WINGS

LASAGNA

SPAGHETTI, AND MEATBALLS

ITALIAN SAUSAGE, PEPPERS, AND MARINARA

BEEF & BROCCOLI WITH RED GINGER SAUCE
WITH RICE NOODLES

GRILLED JUMBO HAMBURGERS

® SLICED ROASTED PRIME RIB WITH CABERNET
AU JUS

® www.puremccoyny.com
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HOT ENTRE

DIJON-CRUSTED PORK LOIN WITH HONEY
SHALLOT REDUCTION

SEAFOOD PAELLA

CHICKEN ALFREDO

SOTHERN BBQ SMOKED RIBS

CHICKEN POT PIE

BEEF POT ROAST

RIGATONI WITH SAUSAGE & PEAS

MEATBALL STROGANOFF

® MOMS MEAT LOAF
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HERB-ROASTED POTATOES

WHIPPED YUKON POTATOES

CILANTRO RICE

YUCCA WITH RED ONIONS

HERB BUTTER GRILLED ASPARAGUS, ROASTED
PEARL ONIONS

CORNBREAD WITH HONEY BUTTER (V)

BAKED BEANS

STIR FRY VEGETABLES

ADOBO RICE
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& MEXICAN PINTO BEANS

® FRESH GARDEN VEGETABLES

©@ CANDIED YAMS

& QUINOA AND CRANBERRY SALAD

& BAKED MACARONI AND CHEESE

® CREAMED CORN

@ SWEET POTATO CASSEROLE WITH
MARSHMALLOW TOPPING

@ ROASTED GARLIC MASHED POTATOES
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©® HUSHPUPPIES

@ ONION RINGS

® CORN ON THE COB

& AMERICAN COWBOY BEANS

® HUSHPUPPIES

® BAKED IDAHO POTATOES WITH CHEESE

& HARVEST BEETS

©@ AMERICAN FRIES

@ www.puremccoyny.com
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SMALL BITES

SPINACH SPANAKOPITA

NICOISE ONION TARTLETS

TERIYAKI BEEF KABOBS

HAWAIIAN CHICKEN KABOBS

SESAME CHICKEN WITH SOY GINGER SAUCE

CHICKEN SATE WITH PEANUT SAUCE

SOUTHERN HOT CHICKEN

PETITE CRAB CAKES WITH REMOULADE SAUCE

SCALLOPS WRAPPED IN BACON

TEMPURA SHRIMP WITH SWEET THAI CHILI
SAUCE

@ www.puremccoyny.com
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SMALL BITES

KOBE MINI SLIDERS WITH CHEDDAR AND
GRILLED ONIONS

SUMMER SHRIMP ROLL

PLANTAIN AND POTATO CROQUETTE

MACARONI AND CHEESE CROQUETTE

TUSCAN MINI MEATBALLS

CAPRESE SKEWERS

CURRIED CHICKEN SATAY

BEEF SATAY

MINI CRAB CAKES

LAMB LOLLIPOP
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DESSERT

@ www.puremccoyny.com

MINI KEY LIME PIE

FLOURLESS CHOCOLATE CAKE

CLASSIC NEW YORK-STYLE CHEESECAKE
WITH FRESH BERRY COULIS

PINEAPPLE UPSIDE-DOWN CAKE

RASPBERRY WHITE CHOCOLATE
CHEESECAKE

MANGO PASSIONFRUIT CHEESECAKE

FRESH BAKED COOKIES & BROWNIES

ASSORTMENT OF FRENCH MACARONS

ASSORTED WALNUT FUDGE BROWNIES
AND PEANUT BUTTER BLONDIES

CUPCAKES WITH BUTTERCREAM
FROSTING
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DESSERT

CHOCOLATE STEMMED STRAWBERRIES

TRADITIONAL TIRAMISU

WARM FRUIT COBBLER

APPLE STREUSEL TART

MISSISSIPPI FUDGE CAKE

KEY LIME PIE

TRIPLE CHOCOLATE MOUSSE CAKE

NEW YORK STYLE CHEESECAKE

STRAWBERRY SHORTCAKE

@ PECAN TART
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TERMS & CONDITIONS

Cancellation If you must cancel after booking, Puremccoy
LCC will require a cancellation fee. The cancellation fee will
be determined according to the following schedule: *100%
of expected revenue if canceled within seven business days
of the event. * 75% of expected revenue if canceled eight to
30 days before the event. * 50% of expected revenue if
canceled 31 to 60 days before the event. * 25% of expected

revenue if canceled 61 days to 120 days before the event.

DEPOSITS & PAYMENTS

The catering mentioned above is for your review and
consideration. We would be happy to create customized
menus for your event. Ask your catering event manager. The
attached menus do not include the costs for any additional
items: Rental China, glassware and flatware, labor setup
fees, floral centerpieces, candles, theme props or special
lighting, and audiovisual enhancements. The charges for
these items will depend upon your specific needs. We can

discuss these arrangements at your convenience.

MENUS/CATERING SERVICE
The client will provide the events and catering department with
a guaranteed guest count 7-10 business days before the event.

The aquarium staff will take an accurate guest count at the

entrance during the event.

GUARANTEE OF ATTENDANCE

All payments and deposits will be payable to Puremccoy LLC;
we accept Checks, Visas, MasterCard, Discover, and

American Express. We require a $5,000 nonrefundable deposit
to hold your event. This deposit will go toward your estimated
balance due. The final guest count and payment are due ten
business days before your event. Any additional charges are

charged the day after the event on a pre-authorized CC.

DIETARY NEEDS AND RESTRICTIONS

Specialty dietary needs or restrictions must be communicated
to your catering event manager 12 business days before your

event.

STAFFING CHARGE

The staffing charge is not a gratuity but covers labor expenses
for staffing your event's food and beverage portion. The actual
labor cost may exceed our actual labor cost. Additional line-
item labor charges for chefs, bartenders, and extra service staff

may still apply and will be charged separately.
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