FRUIT OF THE SPIRIT
WELCOME RECEPTION

Dim Sum Station

Pasta Station

Dessert Station

Premium Bar

Shrimp & Beef Satays
Veggie Spring Rolls
Chicken Bao Buns

*includes sweet Thai chili, plum
and sweet and sour squces

Water Color Tenderloin &

Black Truffle Gnocchi

e Spinach Alfredo
e Charred tomatoes

Four Cheese Beggar Purse

 Roasted Red Pepper Sauce
e Portabella, Artichoke,
Smoked Gouda

Swiss Char Ravioli Italian Sausage

e Marinara
» Sweet Onions, Bell Peppers, Spinach,
Goat Cheese

Tiramisu Shooters
Cake Pops

Tropical Mini Cheescake

Assorted Soft Drinks

Liquor and Wine

Imported & Local Beers



DINNER MENU

Baby Spinach Salad, Candied Walnuts, Red
Onions, Feta Cheese and Dried Cranberries
with Lemon Poppy Dressing

Citrus Avocado Salad, Tomato, Radish,
Cucumber, Arugula with Citrus Vinaigrette

Assorted Rolls and Butter*

Herb Crusted Prime Rib
Thyme Jus, Creamy Horseradish

Almond Crusted Chicken
Roasted Garlic Basil Cream
Sauce

Lemon Herb Faroe Island Salmon

Quinoa
Roasted Red Potatoes
Grilled Asparagus

with Gremolata

New York Cheesecake &

Strawberries

gluten free & vegetarian options available upon request



DRINKS MENU

Bella Sico

St. Germain, Sparkling Rose, Strawberry Puree, Mint

Chrysie Belle
Amaretto, Peach Schnapps, Orange,
Cranberry & Pineapple Juice

Beautiful Christian

St. Germain, Rosemary, Lavender

Premium Bar Service Available

Wines Liquor

Guenoc Cabernet Jack Daniel's, Crown

uvignon Guen , ce
Sauvignon Guenoc Royal, Dewar's, Tito's,

PO NGIF Jose Cuervo, Captain
Morgan,

Beefeater, Bacardi Silver,

Guenoc Pinot Grigio
Rodney Strong
Chardonnay Mouton

Courvoisier VS Premium
Cadet Bordeux Rosé

Domestic Beers Imported Beers
Bud Light, Miller Lite Stella Artois, Corona
Michelob Ultra, Coors Extra Florida Local Craft
Light Beer, Flavored White
Marriott Proprietary Claw Hard Seltzer

and Confidential



