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Welcome
Thank you for considering Miami Shores Country Club to host your special event. Our staff is dedicated 

to assuring the highest degree of service and the finest quality of food and beverage available to our clients 
and their guests. The years of experience of our catering coordinators and the expertise of our culinary 

staff insures that your function will be a success.  To assist with any questions you may have regarding your 
arrangements, we have outlined some of the services available to you in the pages that follow.

Services
We at Miami Shores Country Club have always prided ourselves on our versatility.  As a full service Food 
and Beverage facility, our professional staff of Catering Coordinators will gladly assist you in every way to 

assure the success of your event.

Miami Shores Country Club is the perfect setting for personal or corporate meetings.  We can satisfy 
your audiovisual requirements with our in-house projectors, projection screens, microphones, lecterns, 

wi-fi, overhead stereo speaker system, podiums and easels.

As one of the largest banquet facilities in the area, it is no wonder that Miami Shores Country Club hosts 
such varied events as Wedding Ceremonies and Receptions, Fashion Shows, Anniversary Celebrations, 

Proms, Bat/Bar Mitzvahs, Awards Banquets, Holiday Parties, Quinces, Rehearsal Dinners, Bridal and Baby 
Showers, Golf Tournaments, Conferences, Seminars, Corporate Retreats and Meetings.

All of our Wedding Packages offer Chiavari Chairs, Floor Length Linen,
Champagne Toast, Complimentary tasting upon booking and a personalized wedding cake.

For those who desire additional special touches, we offer Ice Carvings, Outdoor Settings, 
Custom Designed Menus, Outstanding Room Arrangements and an On-Premise 

Party Planner to help assure that every detail has been attended to.

Whether your guest list is comprised of 5 or 500, your next event at 
Miami Shores Country Club promises to be a success.



 Facilities Available 
Grand Ballroom   

Comfortable seating for up to four hundred and twenty five guests.  The Grand Ballroom combines views of 
the Shores Room with the southern exposure of the Village Room.

Ballroom  
The Village Room together with the Miami Room create the spacious and elegant Ballroom.  Easily accommo-
dates up to two hundred and twenty five guests.

Shores Room
Up to two hundred guests can enjoy the splendor of the championship golf course vistas from the Shores 
Room.  Outdoor lighting after dark maintains the panoramic view for an evening affair.

Village Room
A full windowed wall provides a southern view of the golf course and south lawn.  Natural light by day and 
outdoor lighting after dark.  Always a garden view for as many as one hundred and twenty guests.

Miami Room
The Miami Room is the ideal conference and meeting room.  For Luncheons, Cocktail Receptions, Ceremo-
nies and Dinners with seating for up to eighty people.  Between the warn ambiance of the main lobby and the 
sprawling Main Lounge, this room is the ultimate in versatility.

Garden Patio
Just off the Shores Room and adjacent to the Main Lounge, The Garden Patio, with seating for thirty five 
guests, is the ideal place for a shower, luncheon or any quaint gathering.  With its floor to ceiling walls of glass, 
the view is awesome.

Outside Deck
The ideal place for a cocktail hour or small function, it offers a breathtaking view of the golf course.

Bayshore Room
With its log burning fireplace and French Doors, thirty guests can enjoy the warmth and privacy of the 
Bayshore Room.  Brides and their attendant bridal party may enjoy exclusive use of this room as their bridal 
suite.

Golf Course
Designed by renowned architect Red Lawrence, the eighteen hole championship golf course has 
hosted many prestigious tournaments including the Florida State Open.  Our staff of PGA golf 
professionals are here to coordinate your next tournament or golf outing.

Tennis Center
Six superb clay courts, three Hard courts, with a professional teaching staff, 
the tennis center is the ideal location for your tennis outing.
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- SILVER -
Wedding Packages

Included In Package

Choice of White, Ivory or Black Floor Length Linen

Mahogany Chivari Chairs 

Three Hour Open Bar Featuring Club Brand Liquors

Choice of Four Butler Passed Hors d’ Oeuvres

Champagne Toast

Plated Three Course Dinner

Personalized Wedding Cake from Edible Creations, Edda’s Cake Designs or Enchanting Creations

Complimentary Tasting upon Booking

Complimentary Self Parking

Dance Floor

Customized Floor Plan

Vegetarian, Vegan and Gluten Free Meals Available Upon Request

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person and Subject to Gratuities, Service Charge & Sales Tax



- SILVER -
Wedding Packages

Cocktails
Three Hour Unlimited Open Bar Featuring Club Brand Liquors, 

Domestic Beers, Chardonnay, Cabernet Sauvignon and Rosé Wines, 
Assorted Soft Drinks and Fresh Fruit Juices 

Traditional Champagne Toast

Cocktail Hour
- Choice of Four Butler Passed Hors d’ Oeuvres -
Sesame Chicken Satay with Thai Peanut Sauce

Spinach and Goat Cheese in Phyllo Cup
Grilled Veggie Bruschetta

Hummus on Toast Points, Topped with Roasted Red Bell Pepper 
Beef and Eggplant Skewer with Tamarind Glaze 

Traditional Deviled Eggs
Spicy Spinach Stuffed Mushrooms 

Gazpacho Shooters
Polenta Topped with Roasted Tomato and Pearl Mozzarella 

Upgrade to the Gold Hors d’ Oeuvres Package 

Selections Below May be Added to the Package
Presentation of Sliced Fresh Seasonal Fruits 

 Domestic and Imported Cheeses, 
Accompanied with an Assortment of Breads and Crackers   

Vegetable Crudités 
Mediterranean Display

Antipasto Display 
Seafood Display 

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person and Subject to Gratuities, Service Charge & Sales Tax



- SILVER -
Wedding Packages

Salad Selections  
- Choose One -

Shores Garden Salad 
Classic Caesar Salad Village 

Garden Salad
 Wedge Salad 

Entrée Selections 
- Choose One -

Sautéed Breast of Chicken Picatta with Lemon Caper 
Sauce Lemon - Herb Roasted Half Chicken 

Chicken Breast Roulade 
Maple-Bourbon Glazed Fillet of Salmon 

Broiled Dorado with Caribbean Salsa  
Marinated Churrasco Steak with Chimichurri 

Prices Based on a Minimum of 50 Guests
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax



- SILVER -
Wedding Packages

Side Item Selections 
- Choose One -

Garlic Mashed Potato  
Rosemary Potatoes

Rice Pilaf  
Roasted Seasonal Vegetable Medley 

Vegetable Stir Fry
Broccolini  

Freshly Baked French Rolls and Butter

Arabica Bean Regular and Decaffeinated Coffee or Tea Service

Personalized Wedding Cake
Custom Designed Butter Cream Wedding Cake From 

- Edible Creations, Edda’s Cake Design or Enchanting Creations -

Price Per Person  

Prices Based on a Minimum of 50 Guests
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax



- GOLD -
Wedding Packages



- GOLD -
Wedding Packages

Included In Package

Choice of White, Ivory or Black Floor Length Linen

Mahogany Chivari Chairs 

Four Hour Open Bar Featuring Call Brand Liquors

Choice of Six Butler Passed Hors d’ Oeuvres

Choice of Two Cold Hors d’ Oeuvre Stations

Champagne Toast

Plated Three Course Dinner

Personalized Wedding Cake from Edible Creations, Edda’s Cake Designs or Enchanting Creations

Complimentary Tasting upon Booking

Complimentary Self Parking

Dance Floor

Customized Floor Plan

Vegetarian, Vegan and Gluten Free Meals Available Upon Request

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person and Subject to Gratuities, Service Charge & Sales Tax
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- GOLD -
Wedding Packages

Cocktails
Four Hour Unlimited Open Bar Featuring Call Brand Liquors 

Domestic Beers, Chardonnay, Cabernet Sauvignon and Rosé Wines, 
Assorted Soft Drinks and Fresh Fruit Juices

Traditional Champagne Toast

Cocktail Hour
- Choice of Six Butler Passed Hors d’ Oeuvres -

Belgian Endive Filled with Salmon Mousse, Topped with Caviar 
Thai Chicken Salad in Phyllo Cup

Mozzarella Caprese Skewers
Smoked Salmon Canapés

Crab Cake with Roasted Bell Pepper Sauce
Curried Chicken in Phyllo Cup

Potato Pancakes, Topped with Sour Cream and Chives
Beef Teriyaki Skewers

Fried Calamari with Garlic Aioli
Ceviche Shots

Serrano Ham with Olives and Orange on a Toasted Crostini 

Upgrade to the Platinum Hors d’ Oeuvres Package 

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person and Subject to Gratuities, Service Charge & Sales Tax



- GOLD -
Wedding Packages

Hors d’ Oeuvre Station
- Choice of Two Cold Stations -

Presentation of Sliced Fresh Seasonal Fruits  
 Domestic and Imported Cheeses, 

Accompanied with an Assortment of Breads and Crackers 
Vegetable Crudités

Mediterranean Display 
Antipasto Display 
Seafood Display 

Salad Selections   
- Choose One -

Shores Garden Salad 
Classic Caesar Salad 
Shores Select Salad 
Poached Pear Salad 

Entrée Selections  
- Choose One -

Sautéed Breast of Chicken Picatta with Lemon Caper Sauce 
Chicken Breast Madeira 

Tuscan Roasted Breast of Chicken, Lemon Tarragon Sauce 
Maple-Bourbon Glazed Fillet of Salmon 

Grilled Mahi Mahi, Topped with Caribbean Salsa 
Marinated Churrasco Steak with Chimichurri Sauce 

Braised Boneless Short Rib
Sliced Beef Tenderloin, Pinot Noir Sauce

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person and Subject to Gratuities, Service Charge & Sales Tax



Side Item Selections
- Select Two -

Duchess Sweet Potatoes
Fingerling Potatoes

Garlic Mashed Potato  
 Rosemary Potatoes
Lyonnaise Potatoes

Rice Pilaf  
Wild Rice

Roasted Seasonal Vegetable Medley
 Vegetable Stir Fry

 Broccolini 
Baby Carrots

Freshly Baked French Rolls and Butter

Arabica Bean Regular and Decaffeinated Coffee or Tea Service

Personalized Wedding Cake
Custom Designed Butter Cream Wedding Cake From 

- Edible Creations, Edda’s Cake Design or Enchanting Creations -

Price Per Person 

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person and Subject to Gratuities, Service Charge & Sales Tax



- PLATINUM -
Wedding Packages
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- PLATINUM -
Wedding Packages

Included In Package

Choice of White, Ivory or Black Floor Length Linen

Mahogany Chivari Chairs 

Five Hour Open Bar Featuring Premium Brand Liquors

Wine Service with Dinner

Choice of Six Butler Passed Hors d’ Oeuvres

Choice of Three Cold Hors d’ Oeuvre Stations

Champagne Toast

Plated Five Course Dinner

Personalized Wedding Cake from Edible Creations, Edda’s Cake Designs or Enchanting Creations

Complimentary Tasting upon Booking

Complimentary Valet Parking

Dance Floor

Customized Floor Plan

Vegetarian, Vegan and Gluten Free Meals Available Upon Request

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax



- PLATINUM -
Wedding Packages

Cocktails
Five Hour Unlimited Open Bar Featuring Premium Brand Liquors, 
Domestic and Imported Beers, Chardonnay, Cabernet Sauvignon 

& Rosé Wines, Assorted Soft Drinks and Fresh Fruit Juices

Traditional Champagne Toast

Wine Service with Dinner

Cocktail Hour
- Choice of Six Butler Passed Hors d’ Oeuvres -

Coconut Shrimp with Thai Peanut Sauce
Smoked Salmon and Caviar Canapés

Belgian Endive with Serrano Ham, Manchego Cheese and Roasted Pepper
Tuna Tartare Served on a Crispy Wonton

Scallops Wrapped in Bacon, Topped with Mango Sauce
Wild Mushroom and Artichoke Bruschetta with Shaved Pecorino 

NY Strip, Thinly Sliced and Topped with Caramelized Onions and Horseradish Aioli
Asparagus Wrapped in Prosciutto Served with Roasted Garli Aioli

Potato Pancakes with Gravlax and Dill
Mini Asian Crab Cakes, Topped with Ginger and Wasabi

Stuffed Piquillo Peppers with Goat Cheese
Beef Carpaccio on Focaccia, with Arugula and Olive Oil

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax
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- PLATINUM -
Wedding Packages

Hors d’ Oeuvre Station
- Choice of Three Cold Stations -

Presentation of Sliced Fresh Seasonal Fruits  
 Domestic and Imported Cheeses, 

Accompanied with an Assortment of Breads and Crackers 
Vegetable Crudités

Mediterranean Display 
Antipasto Display 
Seafood Display 

Assorted Sushi Rolls Display 
California, Vegetable, Spicy Tuna, Salmon and Cream Cheese and Shrimp

Appetizer Selections 
- Choose One -

Village Crab Cakes with Garlic Aioli
Butternut Squash Bisque

Beef Carpaccio with Baby Arugula Topped with Shaved Parmesan Cheese
Tuna Tartare Drizzled with Soy Ginger Glaze 

Gazpacho Shrimp Cocktail

Salad Selections 
- Choose One -

Poached Pear Salad 
Shores Select Salad 

Chilled Shrimp Salad 
Strawberry and Arugula Salad 

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax



- PLATINUM -
Wedding Packages

Entrée Selections  
- Choose One -

Bourbon Pecan Chicken
Braised Boneless Short Ribs 

Macadamia Crusted Florida Grouper with Citrus Beurre Blanc  
Snapper Fillet with Scallops 

Sliced Beef Tenderloin, Pinot Noir Sauce 
Surf and Turf (Petit Fillet Mignon with Stuffed Shrimp) 

 Surf and Turf (Petit Fillet Mignon with Crab Cake) 
Surf and Turf (Petit Fillet Mignon with Lobster Tail) +Market 

Price Fillet Mignon with Pinot Noir Sauce +$8.00
Frenched Lamb Chops +$9.00

Pan Seared Sea Bass with Miso Glaze +$9.00

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax
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Side Item Selections
- Select Two -

Duchess Sweet Potatoes 
Manchego Rissotto

Sun Dried Tomato Polenta Cakes
Truffled Potato Au Gratin

Rosemary Potatoes
Wild Rice 

 Fingerling Potatoes
Baby Carrots 
 Broccolini
Asparagus

Roasted Seasonal Vegetables

Freshly Baked French Rolls and Butter

Arabica Bean Regular and Decaffeinated Coffee or Tea Service

Dessert
- Select One -

White and Dark Chocolate Mousse, Topped with Fresh Berries 
Panna Cotta, Flan de Caramel , Crème Brûlée or Tropical Fruit Mousse

Personalized Wedding Cake
Custom Designed Butter Cream Wedding Cake From 

- Edible Creations, Edda’s Cake Design or Enchanting Creations -

Price Per Person 

- PLATINUM -
Wedding Packages

Prices Based on a Minimum of 50 Guests
Pre-Determined Choice of Entrées will be Billed at Higher Priced Entrée
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax



- DELUXE BUFFET -
Wedding Packages
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- DELUXE BUFFET -
Wedding Packages

Included In Package

Choice of White, Ivory or Black Floor Length Linen

Mahogany Chivari Chairs 

Five Hour Open Bar Featuring Call Brand Liquors

Choice of Six Butler Passed Hors d’ Oeuvres

Choice of Two Cold Hors d’ Oeuvre Station

Champagne Toast

Buffet Dinner

Personalized Wedding Cake from Edible Creations, Edda’s Cake Designs or Enchanting Creations

Complimentary Tasting upon Booking

Complimentary Self Parking

Dance Floor

Customized Floor Plan

Vegetarian, Vegan and Gluten Free Meals Available Upon Request

Prices Based on a Minimum of 75 Guests
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax



- DELUXE BUFFET -
Wedding Packages

Cocktails
Five Hour Unlimited Open Bar Featuring Call Brand Liquors, 

Domestic Beers, Chardonnay, Cabernet Sauvignon and Rosé Wines, 
Assorted Soft Drinks and Fresh Fruit Juices

Traditional Champagne Toast

Cocktail Hour
- Choice of Six Butler Passed Hors d’ Oeuvres -

Belgian Endive, Filled with Salmon Mousse, Topped with Caviar 
Thai Chicken Salad in Phyllo Cup

Mozzarella Caprese Skewers
Smoked Salmon Canapés

Crab Cake with Roasted Bell Pepper Sauce
Curried Chicken in Phyllo Cup

Potato Pancakes, Topped with Sour Cream and Chives
Beef Teriyaki Skewers

Fried Calamari with Garlic Aioli
Ceviche Spoons

Serrano Ham with Olives and Oranges on a Toasted Crostini 

Upgrade to the Platinum Hors d’ Oeuvres Package 

Prices Based on a Minimum of 75 Guests
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax
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- DELUXE BUFFET -
Wedding Packages

Hors d’ Oeuvre Station
- Choice of Two Cold Stations -

Presentation of Sliced Fresh Seasonal Fruits  
 Domestic and Imported Cheeses,

Accompanied with an Assortment of Breads and Crackers 
Vegetable Crudités

Mediterranean Display 
Antipasto Display 
Seafood Display 

Salad Station
Chef ’s Selection of Six Assorted Cold Salads

Carving Station 
- Choose Two -

Beef Tenderloin
Whole Roasted Turkey

Honey Glazed Baked Ham
Blackened Loin of Salmon

Roasted Leg of Lamb

Pasta Station
- Our Chefs Will Custom Prepare the Pasta of Your Choice -

Fettuccini, Tortellini and Penne Pastas, with Your Choice of Marinara, 
Alfredo, Frutti di Mare, Amatriciana, Pesto Genovese, Vodka, 

Puttanesca, Aglio e olio or Ai Funghi Sauces

Prices Based on a Minimum of 75 Guests
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax



- DELUXE BUFFET -
Wedding Packages

Entrée Selections 
- Choose Two -

Sautéed Breast of Chicken with Madeira Sauce
Sautéed Breast of Chicken with Peppercorn Sauce 

Spinach and Ricotta Cheese Stuffed Breast of Chicken with Fresh Thyme Mousseline 
Mojo Marinated Loin of Pork
Maple Glazed Fillet of Salmon

Mahi Mahi with Caribbean Salsa
Beef Bourguignon 

Side Item Selections 
- Choose Two -

Duchess Sweet Potatoes 
Manchego Rissotto

Sun Dried Tomato Polenta Cakes
Truffled Potato Au Gratin

Rosemary Potatoes
Wild Rice 

 Fingerling Potatoes
Baby Carrots 
 Broccolini  

Freshly Baked French Rolls and Butter

Arabica Bean Regular and Decaffeinated Coffee or Tea Service

Personalized Wedding Cake
Custom Designed Butter Cream Wedding Cake From 

- Edible Creations, Edda’s Cake Design or Enchanting Creations -

Price Per Person 

Prices Based on a Minimum of 75 Guests
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax



- BUFFET -
Wedding Packages



- BUFFET -
Wedding Packages

Included In Package

Choice of White, Ivory or Black Floor Length Linen

Mahogany Chivari Chairs 

Three Hour Open Bar Featuring Club Brand Liquors

Choice of Four Butler Passed Hors d’ Oeuvres

Champagne Toast

Buffet Dinner

Personalized Wedding Cake from Edible Creations, Edda’s Cake Designs or Enchanting Creations

Complimentary Tasting upon Booking

Complimentary Self Parking

Dance Floor

Customized Floor Plan

Vegetarian, Vegan and Gluten Free Meals Available Upon Request

Prices Based on a Minimum of 75 Guests
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax
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- BUFFET -
Wedding Packages

Cocktails
Three Hour Unlimited Open Bar Featuring Call Brand Liquors, 

Domestic Beers, Chardonnay,  Cabernet Sauvignon and Rosé Wines, 
Assorted Soft Drinks and Fresh Fruit Juices

Traditional Champagne Toast

Cocktail Hour
- Choice of Four Butler Passed Hors d’ Oeuvres -
Sesame Chicken Satay with Thai Peanut Sauce

Spinach and Goat Cheese in Phyllo Cup
Grilled Veggie Bruschetta

Hummus on Toast Points, Topped with Roasted Red Bell Pepper 
Beef and Eggplant Skewer with Tamarind Glaze 

Traditional Deviled Eggs
Spicy Spinach Stuffed Mushrooms 

Gazpacho Shooters
Polenta, Topped with Roasted Tomato and Pearl Mozzarella 

Upgrade to the Gold Hors d’ Oeuvres Package 

Selections Below May be Added to the Package
Presentation of Sliced Fresh Seasonal Fruits 

 Domestic and Imported Cheeses, 
Accompanied with an Assortment of Breads and Crackers   

Vegetable Crudités 
Mediterranean Display

Antipasto Display 
Seafood Display

Prices Based on a Minimum of 75 Guests
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax



- BUFFET -
Wedding Packages

Salad Station
Chef ’s Selection of Six Assorted Cold Salads

Pasta Station
- Our Chefs Will Custom Prepare the Pasta of Your Choice -

Fettuccini, Tortellini and Penne Pastas with 
Your Choice of Marinara, Alfredo or Pink Sauce 

Selections Below May be Added to the Package
Frutti di Mare, Amatriciana, Pesto Genovese, Vodka, 

Puttanesca, Aglio e Olio  or  Ai Funghi Sauces 

Entrée Selections 
- Choice of Two -

Sautéed Breast of Chicken Picatta with Lemon Caper Sauce 
Stuffed Breast of Chicken Florentine

Asian Salmon
Blackened Mahi Mahi with Key Lime Sauce  

Sliced Steak with a Cabernet Sauvignon Mushroom Sauce 
Sliced Loin of Pork with Wild Mushroom Demi Glace

Prices Based on a Minimum of 75 Guests
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax
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Prices Based on a Minimum of 75 Guests
All Prices are Per Person & Subject to Gratuities, Service Charge & Sales Tax

- BUFFET -
Wedding Packages

Side Item Selections 
- Choice of Two -

Garlic Mashed Potato 
 Rosemary Potatoes
Lyonnaise Potatoes

Rice Pilaf
Wild Rice

Roasted Seasonal Vegetables 
 Vegetable Stir Fry

Baby Carrots 
 Broccolini

Freshly Baked French Rolls and Butter

Arabica Bean Regular and Decaffeinated Coffee or Tea Service

 Personalized Wedding Cake
Custom Designed Butter Cream Wedding Cake From 

- Edible Creations, Edda’s Cake Design or Enchanting Creations -

Price Per Person



Silver Event Package or Buffet Event Package
Sesame Chicken Satay with Thai Peanut Sauce

Spinach and Goat Cheese in Phyllo Cup
Grilled Veggie Bruschetta

Hummus on Toast Points, Topped with Roasted Red Bell Pepper 
Beef and Eggplant Skewer with Tamarind Glaze 

Traditional Deviled Eggs
Spicy Spinach Stuffed Mushrooms 

Gazpacho Shooters
Polenta, Topped with Roasted Tomato and Pearl Mozzarella 

Gold Event Package or Deluxe Buffet Event Package
Belgian Endive, Filled Stuffed with Salmon Mousse, Topped with Caviar

Thai Chicken Salad in Phyllo Cup
Mozzarella Caprese Skewers

Smoked Salmon Canapés
Crab Cake with Roasted Bell Pepper Sauce

Curried Chicken in Phyllo Cup
Potato Pancakes, Topped with Sour Cream and Chives

Beef Teriyaki Skewers
Fried Calamari with Garlic Aioli

Ceviche Spoons
Serrano Ham with Olives and Oranges on a Toasted Crostini

Butler Passed 
Hors D’ Oeuvres



Butler Passed 
Hors D’ Oeuvres

Platinum Event Package 
Belgian Endive with Serrano Ham, Manchego Cheese and Roasted Pepper

Tuna Tartare, served on a fried Wonton
Scallops Wrapped in Bacon, topped with Mango Sauce

Wild Mushroom and Artichoke Bruschetta with Shaved Pecorino 
NY Strip, Thinly Sliced and Topped with Caramelized Onions and Horseradish Aioli

Asparagus Wrapped in Prosciutto Served with Roasted Garlic Aioli
Potato Pancakes with Gravlax and Dill

Mini Asian Crab Cakes, Topped with Ginger and Wasabi
Stuffed Piquillo Peppers with Goat Cheese

Beef Carpaccio on Focaccia, with Arugula and Olive Oil 
Coconut Shrimp with Thai Peanut Sauce

Smoked Salmon and Caviar Canapés
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Call Brands
Canadian Club

Jim Beam
Johnny Walker Red
Jose Cuervo Silver

Beefeater
Absolut
Bacardi

Domestic and Imported Beer 
Chardonnay, Rose

Cabernet Sauvignon Wines 
Champagne Toast Included

Upgrade from Club Brands 

Premium Brands
Crown Royal

Woodford Reserve
Johnnie Walker Black

Don Julio Blanco
Bombay Sapphire

Ketel One
Bacardi 8

Hennessy VS

Domestic and Imported Beer 
Chardonnay, Rose

Cabernet Sauvignon Wines 
Champagne Toast Included

Upgrade from Call Brands 

* Assorted Soft Drinks and Fruit Juices are part of all Open Bars *

Bar Service Upgrades for 
Package Menu

All Prices are Person and are Subject to Gratuities, Service Charge and Sales Tax
(Above Brands Are for Illustration Purposes, May be Substituted 
for Equivalent Product)



Perferred Vendor List
Cakes

Edible Creations 954-433-3445
Edda’s Cake Design 305-445-4600
Enchaning Creations 305-978-2828

Musical Entertainment
ASM DJ’s 786-207-9150
Expressions of Talent 954-260-5212
Tom Caminiti “The Tall Italian” 954-442-9442
Dave Conally Band  561-333-4082
Master Musicians Inc 305-921-9363
Pure Energy Entertainment 954-782-6989

Florist
Fleur Flower Boutique 786-975-4011
Floral Designs by Yamir, Inc 305-818-2939

Photography
Wedding Photography by Liam 305-333-6388
Heather Funk Photography 305-720-8466

Make Up Artist
South Beach Makeup Studio 786-416-1234

Bridal Attire
A – Z Formalwear 305-893-5032

Event Lighting
Illumene 954-399-9897

Wedding Officiant
Reverend Pedro Martinez 305-785-3580
Rabbi Frank 305-335-3335

Chair Covers/Linen
International Party Designer 305-460-0580

Limo
Royal Limousines 305-442-1414




