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OUR BUFFET DINNER MENU IS DESIGNED TO MAKE PLANNING YOUR MENU QUICK & SIMPLE
WITH A VARIETY OF OPTIONS TO PLEASE ALL YOUR GUESTS
INCLUDES UNLIMITED NON-ALCOHOLIC BEVERAGES
30 GUEST MINIMUM « 575 PER GUEST
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SPINACH & ARTICHOKE DIP
CRISPY BRUSSELS SPROUTS
MEATBALL MARINARA
VEGETABLE SPRING ROLLS

BONELESS BUFFALO WINGS

MAC & CHEESE
SMOKED FISH DIP
BUFFALO CAULIFLOWER

CAPRESE SALAD

CRISPY CHICKEN SLIDERS

MIDNIGHT CUBAN SLIDERS
CRISPY BUFFALO SHRIMP
COCONUT SHRIMP

LOBSTER MAC & CHEESE

DINNER BUFFET CONTINUES ON NEXT PAGE --->
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DRESSINGS: CAESAR
BALSAMIC VINAIGRETTE | SHAVED AGED PARMESAN, GRAPE TOMATOES, HOUSE BAKED CROUTONS, ROMAINE & CAESAR DRESSING
1
HONEY MUSTARD BO'S HOUSE
AVOCADO, CUCUMBER, TOMATOES, CELERY, RED ONION, HOUSE BAKED CROUTONS,
RANCH ROMAINE & BABY ARUGULA WITH CHOICE OF DRESSING
BLUE CHEESE ASIAN TUNA SUNSET"

SLICED SESAME SEARED AHI TUNA, AVOCADO, MANDARIN ORANGES, CARROTS, RED ONION,
TOASTED ALMONDS, FRIED WONTON STRIPS, SCALLIONS, MIXED GREENS & ORANGE GINGER DRESSING
ORANGE GINGER ADD #2 PER PERSON

ENTREES SELECT TWO SRl e

GRILLED CARIBBEAN JERK CHICKEN BREAST

SERVED WITH MANGO SALSA

LEMON HERB CHICKEN BREAST
MARINATED IN LEMON HERB SEASONING

PORK CARNITAS

MOJO FRIED PORK SERVED WITH PICKLED RED ONION

RIGATONI & MEATBALLS
HOMEMADE MARINARA SAUCE PARMESAN & BASIL

MAHI-MAHI
GRILLED or BLACKENED
SERVED WITH MANGO SALSA
ADD *4 PER PERSON

FRIED GULF SHRIMP
SWEET THAI CHILI SAUCE
ADD %5 PER PERSON

CHURRASCO STEAK
CHIMICHURRI SAUCE
ADD *7 PER PERSON

LOBSTER MAC & CHEESE
CREAMY MAC CHEESE TOPPED WITH MAINE LOBSTER, PARMESAN CHEESE & HERB BUTTER PANKO
ADD *12 PER PERSON

CATCH OF THE DAY
GRILLED or BLACKENED
SERVED WITH MANGO SALSA
ADD MP PER PERSON

CAESAR

DINNER BUFFET CONTINUES ON NEXT PAGE -—->

*NOT \Ct consumer mformﬁt\m there is a risk as \Dunted vith consuming raw O/Dters if you have a chranic illness of the liver, stomach or blood or have immune mzcrder yoare wt a greater Hck of serious illness from
raw ers ind;mu\d ea sters fully cooked. if unsure qusk, co ph ian - section 61C-4.010(8], florida administrative code Thmugh\\/ cooking foods n s beef, eggs, pork, fish, lamb, poultry,

) risk of foodbourne illness. individue health conditions may Be at a hic gher risk if these foods are’consumed Taw or cooked. ur ph Cian or pu blic health office
hrhnlhtrmhm \ation. please be advised that some menu items are prt\anli vith alcoholic beverages as well as nuts. All food and beverage pric mq‘v—wm\ahmt\ > subje lltllhrml depending on market availability.
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SIDES SELECT TWO

GARLIC MASHED POTATOES
BLACK BEANS RICE
SAUTEED BRUSSELS SPROUTS
SAUTEED GREEN BEANS
SWEET PLANTAINS
WHITE CHEDDAR MAC & CHEESE
SEASONED FRIES

DESSERT PLATTER SELECT O[E

COOKIE & BROWNIE PLATTER
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SEASONAL FRUIT PLATTER
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