Silver Package

Finst Cournse
(Cheice of tuwe)
Smoked T endeloin Buwschetta
Jerniyaki Pineapple Chicken Halial
Ussonted Sushi Rolls
Upple Waoed Bacen Wrapped Scalleps
Coconut Sthimp with Mange Sauce
Pulf Pastry Wrapped Cocktail Franks with Spicy Mustard

Second Cowrse
(Choice of ane)
Neaxth Ocean Side Salad
Classic Caesar Salad

Cench Chowder
Saup de Jour

Jhird Cowrse
Cuava Glazed Chicken Breast with Black Bean Con Relish an Beniate
Masted Potatees and Baby Vegetaliles

CGuilled Maki Maki diizzled with Chive & Roasted Red Pepper Cream Sauce
aver a bed of Caribbiean Yellow Rice
Guilled Stkint Steak with Reasted Vidalia Jalapeno Cream Reduction Beniate
Masted Potatees and Baby Vegetaliles
Ungel Hain Pasta Primavera with Roasted Vegetaliles tassed in a
Light White Wine Butter Sauce
Fouwth Cowrse
Venetian Foliday Display of Fresh Baked Heliday Ceclies
Mini French & Jtalian Pastiies
Fresh Brewed Coffee with Feliday Flavers
Fazelnut, Vanilla, and Candy Cane

$ 50.00 per persen not including sewvice charge & tax




Gotd Package

Finst Cournse
(Cheice of thiee)
Smoked T endeloin Buuwschetta
Jeriyaki Pineapple Chicken Halial
Ussonted Sushi Rolls
Upple Waoed Bacen Wrapped Scalleps
Caconut Sthrnimp with Mango Sauce
Pulf Pastry Wrapped Cocktail Franks with Spicy Mustard

Second Cowrse
(Cheice of ene)
Neaxth Ocean Side Salad
Classic Caesar Salad

Canch Chowder
Saup de Jour
Jhird Cowrse
Brie & Cranbevwy Stuffed Chicken Breast with a Port Plum Reduction Sauce
over a bed of Wild Rice Pilaf & Batly Vegetabiles
Seared Nouvegian Salmaen Filet tapped with a Saffron T1i Calor Pepper Cream
Sauce aver a bed of Purple Peruvian Potatees & Baby Vegetabiles
New Yok Strip Steak with Cabiexnet Butter
and Yubion Gold Smashed Potatoes
Spinach Ravieli Tassed in Fresh Pamadaore Sauce with
Julienne Basil and Shaved Pavmesan Cheese

Fouwnth Course
Venetian Holiday Display of Fresh Baked Foliday Caockiies
Mini French & Jtalian Pastries
Ussonted Individual Petite Fours

Fresh Brewed Coffee with Feliday Flavers
FHazelnut, Vanilla, and Candy Cane

J.rP $ 75.00 pex persen not including sewice charge & tax



Silver Buflet
Finst Counse
S (Choice of thice) M

qw Smoked Jendeloin Buwschetta an
Jeviyaki Pineapple Chicken Halicl
Ussonted Sushi Raolls
Upple Woed Bacen Wrapped Scallaps
Caconut Strnimp with Mango Sauce
Secand Course
Mozzarella & Prosciutte Stuffed Chicken Breast with Basil Cream Sauce
Pistachio Crusted Chicken Breast with Vanilla Bueve Blanc
FHenl Roasted Chicken Breast with Lemon Butter Chive Sauce
Chaice of Mahi Maki, Salmen, orx Qi Tuna
Cliitean Sea Bass — Market Srice
Sauces to choose from
Plum &L Ginger Broth with Green Scallions, Baly Beck Choy L Eggplant,
Saffron Cream Sauce with Roasted Red Peppers & Cilantra,
Citus Gueen Onion White Wine Butter Sauce
Witd Musbroom Raviclis with Sautéed Spinach & Julienne Reasted Jaomatees,
finisted with Shaved Pavmesan Cheese
Oncheitte tassed in Red Wine Pomaedere Sauce with Halamata Olives,
Capers and Basil with your choice of Chicken e Shuimp
Sliced Prime Ribl cackeed to Perfection and sewed with Resemary Infused Uu Jus
Sliced Majo Infused Pork Tenderloin with Mange Pineapple Red Fepper Chutney
Guilled Vegetabile Medley and choice of Yution Gold Masted Potatees,
Roasted Red Bliss Patatees or Caribibiean Yellow Rice
Jhird Cowrse

Venetian Holiday Display of Fresh Baked FHoliday Cockiies
Mini French & Jtalian Pastries
Fresh Brewed Coffee with Feliday Flavers
FHazelnut, Vanilla, and Candy Cane

J. 35':=:3-'-_ $ 60.00 per persan not including sewvice charge & tax




Gold Butfet
Finst Counse
(Cheice of three)

Smoked Jendeloin Buwschetta
Jeriyaki Pineapple Chicken Halial
Ussonted Sushi Raolls
Upple Woed Bacen Wrapped Scallaps

Caconut Sthruimp with Mango Sauce
Second Couwrse
Fenl Roasted Fealf Chicken with Fenb Cream Sauce
Chicken Scaloppini sautéed with Mushrneems, (ntichetees, and
Smoked Presciutte in a Lemon Butter Sauce
Seafoed Paella- U Unique Blend of Lolister, Clams, Skuimp, Chicken, Perk and
Spanish Sausage combined with Saffron Rice & Vegetabiles
Plantain Crusted Sea Bass with a Chive Butter Leman Reduction (market price)
New Yark Stuip Steak with Cabennet Butter Sauce
Center Cut Filet Mignan seared to Perfection and sewed with
Chantrelle Brandy Cream Sauce
Guilled Skint Steak with Reasted Vidalia Onion Jalapeno Cream Reduction
Guilled Vegetabile Medley and cheice of Yulion Gold Mashed Potatees, Roasted Red Bliss
Patatees, o Carnibbiean Yellow Rice
Pasta Station
Udditienal S70 pex person (Cplianal)

Chaase between Penne Pasta ex Ungel Hair Pasta and Sauce to be chasen
between Wfrede o Olive Oil, Garlic and Basil senved with Chicken, Shimp,
o1 Ussanted Vegetaliles. ecamp anied with Fresh Guated
Pavmesan Cheese and Jtalian Bread

Fhird Cowrse
Venetian Holiday Display of Fresh Baked FHoliday Cockiies
Mini French & Jtalian Pastries
Ussonted Individual Petite Fours
Fresh Brewed Coffee with Foliday Flavors
Fazelnut, Vanilla, and Candy Cane

$ 75.00 per persan neot including sewvice charge & tax




Foliday Bar Menu'’s

Beer and Wine Bax:
Budweiser, Miller Lite, O’Douls, FHeineken, Umstel Light and Corena beers.
Selection of California wines. (ssonted sedas.
One Four: $15.00 per pensen
Jwe Fouwns: §18.00 per persen
Three Ftowns: $21.00 per pensen
Fourn Fours: $24.00 per penson
Each Additional Four: $4.00 per persen

Full Open Bar — Premivum Brands:

Wbsclut and FHetel One, Beefeater and T anqueray Gin, Bacardi, Meunt Gay and Malibu Rum, Johinny Walker Black
Scotch, Crown Royal and Jack Daniel’s Whiskey, Cuewo Gold Tequila, Peach Schnapps, Melon Liguor, Umaretto,
Hahlua, Amaretto Di Saronna, Baileys, assonted mixers and garnishes. Budweiser, Miller Lite, O’ deuls, Feinefien,

Umstel Light and Corena beews. Selection of California wines. (ssented sodas and juices.
One Four: $21.00 per pewson
Jwe Houwrs: $§31.00 per pewson
Fhnee Houwrs: $36.00 per persan
Fourn Fouwrs: $42.00 per penson
Each Additional Four: $7.00 per pexson

Duink Coupons
Furchase Duink tickets for $7.00 includes all premivm mized diinks
Net inclusive ef Specialty drinfs
Bantender Fee: $100.00 per bartender.
Al pricing subject te a 217, taxalile sewice charge and Florida sales tax

Please Note That It Ts a Pelicy of the Pelican Grand Beach Resont That AL Beverages
Consumed Must Be Purchased From the Resoxt.

Enfrancements to any Menu
Laobster & Mange Parfait with Fresh Chive & Cream Friache $17.00 per pewsen
Crab and Auocade Salad Maxtinis $14.00 per persen
Cuwdités may be added for additicnal $7.00 per persan
Additicnal Selection of Finst Course $4.00 per pexsen

ddd a FHeliday Jce Carwing ox an Jce Cawing with your
Company Loge stanting from $350

35 pewsan minimum for Buffet Style

Pelican Grand Beach Resort
2000 North Ocean Boulevard, Fort Lauderdale, Florida, 33305
Telephone: 954-568-9431




