
Catering Menu
S P E C I A L  E V E N T S



The final details of your event, including event room set-up specifications, anticipated numbers and final 
catered menus selections, are to be submitted to the Sales department at least 30 days prior to your event to 
ensure we are best prepared to accommodate your needs. We require an update on expected attendance  
7 business days in advance of the event, and final guaranteed numbers of attendees 5 business days prior 
to the first day of the Event. If a split menu, the group must confirm the exact number of each meal, and must 
advise of any dietary restrictions by this date. Please refer to your Agreement and Event Orders for further 
information on guarantees and set-ups.

It is our pleasure to custom design a menu for you and to accommodate your special requests to ensure the 
success of your function. Menu prices are not able to be guaranteed more than 60 days prior to the event.

For the safety of all our guests and to comply with local health regulations, patrons and their guests are not 
permitted to bring food and beverages into the hotel.  Exceptions, such as wedding cake, will be discussed  
with your Floridan Palace Sales contact.

G E N E R A L  I N F O R M A T I O N
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BREAKFAST BUFFET       
 

THE NEW YORKER   $13pp 
fresh bagels, croissants, assorted danishes and sweet 
breads, butter and assorted jams, jellies and cream 
cheese, orange juice, freshly brewed coffee

SUNRISE SENSATION   $14pp 
fresh fruit platter, freshly baked scones and sweet 
breads, yogurt with granola and berries, choice of  
oatmeal or country grits, fresh bagels, croissants,  
butter and assorted jams, jellies and cream cheese, 
orange juice, freshly brewed coffee

HEARTY HOMESTYLE   $17pp 
fluffy scrambled eggs, seasoned home fries, choice 
of country sausage or crispy bacon, flaky housemade 
biscuits, orange juice, freshly brewed coffee

HELLO SUNSHINE   $19pp 
fresh buttermilk pancakes with warm berry compote & 
crème fraiche, fluffy scrambled eggs, choice of country 
sausage, ham or crispy bacon, seasoned home fries, 
orange juice, freshly brewed coffee

PLATED BREAKFAST       
 

FRESH START   $24pp
scrambled eggs, applewood smoked bacon,  
maple sausage, seasoned home-fried potatoes

HEALTHY CHOICE SCRAMBLE $25pp
egg white scramble, spinach, red peppers,  
feta cheese, applewood smoked bacon, asparagus

FRENCH TOAST   $21pp
brioche french toast, applewood smoked bacon,  
chicken apple sausage, maple syrup

Substitute bacon for Impossible sausage at an  
additional charge $2pp

Substitute biscuit/roll for freshly baked Danish at an  
additional charge $2pp

All Plated Breakfasts include choice of freshly  
baked biscuits or roll, Florida orange juice,  
freshly brewed coffees and teas.
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ADDITIONS       

Add any item(s) to embellish your Breakfast Table,  
Additions are not meant for individual purchase. 

BREAKFAST SANDWICH   $7pp  
country sausage or applewood smoked bacon,  
scrambled egg on a buttermilk biscuit 

ASSORTED DRY CEREALS, MILK $4pp  

OATMEAL BOWL   $6pp
steelcut oatmeal, brown sugar, dried fruits,  
nuts, milk

YOGURT PARFAIT   $7pp
plain yogurt, seasonal berries, housemade granola

MINI BREAKFAST BURRITOS  $7pp
flour tortilla, eggs, sausage, mixed peppers,  
green onions, pepper jack cheese, cilantro salsa

SMOKED SALMON DISPLAY  $10pp
norwegian cold smoked salmon, capers, eggs,  
red onions, assorted flavored cream cheeses,  
NY style bagels

CHEF-ATTENDED OMELET STATION $12pp
farm fresh eggs, tomatoes, mushrooms,  
ham, onions, peppers, spinach, bacon,  
chorizo, assorted cheeses
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All Action Stations require a Chef for every 30 guests.  
$100 fee per Chef.

A LA CARTE       

freshly brewed coffees   $75gal
herbal teas   $75gal
iced tea (sweet or unsweet) $40gal
lemonade   $40gal
bottled water   $4ea
assorted soft drinks  $4ea
assorted Red Bull®  $6ea
Gatorade®   $6ea
assorted bagels + cream cheese $46doz
assorted danish / muffins  $46doz
whole fruit   $36doz
fresh baked cookies  $48doz
fudge brownies and blondies $48doz
granola bars / energy bars  $48doz
individual chips and pretzels $3ea
mixed nuts   $8pp

DRINK PACKAGE       
 
Unlimited beverage break to include  
fruit infused water, soft drinks, freshly  
brewed coffees and assorted teas

HALF DAY    $15pp

FULL DAY    $19pp



AM BREAKS       
 

FRESH START    $9pp 
assortment of sliced and whole fruit with berries

HEALTHY DAY    $4ea*
assortment of granola bars, power bars,  
protein bars

PARFAIT BAR    $11pp
house-made granola, yogurt, fruit compote,  
seeds, mixed fresh fruit

JUST BAKED      $13pp
assortment of fresh baked pastries, danishes,  
muffins, breads with preserves, honey and butter

NY BREAKFAST    $10pp | Add lox +$5pp
assorted bagels, plain and herb  
whipped cream cheese, traditional accoutrement

*Priced based on consumption.
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PM BREAKS       
 

SWEET TOOTH    $13pp
assorted candy, chocolate bars, caramel corn 

SNACK ATTACK    $13pp 
Chocolate covered pretzels, kettle corn,  
mixed nuts, wasabi peas, trail mix

POP, POP, POP    $11pp 
buttered, caramel, kettle, truffle garlic,  
ranch and cheese popcorn

BROWNIES AND BLONDIES  $15pp 
assortment of warm chocolate and  
blondie brownies

FIESTA     $9pp 
Cinnamon sugar churros, dulce de leche,  
mexican hot chocolate sauce, apple compote

GRAB’N’GO    $8pp 
assortment of kettle chips, pretzels,  
skinny pop, terra chips 



LUNCH BUFFET       
 

THE ALL AMERICAN   $23pp 
angus beef burgers & dogs, brioche buns,  
tomato, red  onion,lettuce, pickles, assorted  
condiments, selection of cheese, baked beans  
or potato salad, jalapeño cornbread with whipped  
honey butter, brownies and assorted cookies,  
includes sweet & unsweetened tea

THE FIESTA    $19pp
seasoned ground beef, cilantro rice, black or  
pinto beans, shredded cheddar cheese, shredded  
lettuce, housemade salsa and pico de gallo,  
hard and soft tortillas, crispy cinnamon sugar  
churros with dulce de leche & chocolate sauce,  
includes sweet & unsweetened tea

ADDITIONS          
 
chips and salsa    $3.50pp
guacamole   $4pp
sour cream   $1.50pp
 
 

DELI BOARDS & SALADS       
 

DELI BOARD 2 salads $21 | 3 salads $26 | 4 salads $30 

Includes salad choices, deli spread, assorted cookies,  
and sweet and unsweetened tea. 

Salad choices:
antipasta salad
classic caesar salad
classic macaroni salad
corn & black bean salad
country potato salad
garden salad w/ ranch and balsamic dressing
pasta primavera salad
tomato, cucumber & red onion salad

Deli spread:
sliced turkey, ham, roast beef, mayo,  
dijon mustard, lettuce, tomato, onion, pickles

THE SALAD BAR    $28pp

Includes two proteins and parker house rolls with butter.

mixed greens, romaine, baby kale, assortment of 
fresh vegetables (including peas, carrots, cucumbers, 
mushrooms, broccoli, cauliflower, tomatoes), grains  
and legumes (including farro, barley, quinoa,  
black beans, chickpeas).

Dressings: 
champagne vinaigrette, herb vinaigrette, blue cheese

Proteins: 
lemon herbed roasted chicken, grilled salmon,  
grilled chicken breast, bacon & hard-boiled eggs

grilled shrimp +$9pp | grilled NY strip +$11pp
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BOXED LUNCHES*       

2 SELECTIONS     $19pp

3 SELECTIONS      $25pp 
(Groups under 20 people – 2 selections only)

Boxed Lunch selections:

chicken salad, lettuce, tomato, fresh baked croissant

hand sliced roast beef, aged white cheddar, arugula, 
horseradish cream, roasted garlic roll

fresh carved turkey breast, aged swiss cheese,  
lettuce, tomato, onion, dijon mustard aioli, pretzel roll

thin sliced ham, brie cheese, frisse, tomato,  
caramelized onion, dill mayo, brioche bun

grilled vegetable (portabella mushroom, squash, 
zucchini, roasted red pepper), feta cheese,  
green goddess aioli.

All Boxed Lunches include pasta salad, fresh whole fruit, 
assorted chips, fresh baked cookie, and bottled water.

*Boxed Lunch counts on selected sandwiches must  
  be provided 5 days prior to your event. 

LUNCH RECEPTION       

S small serves 25 | M medium serves 50 | L large serves 100 

SEASONAL CRUDITE           S $65 | M $120 | L $250
au natural veggies served with zesty herb ranch dip

FRUIT & CHEESE DISPLAY      S $75 | M $130 | L $270
domestic and imported cheeses with breads and crackers

ANTIPASTO               S $100 | M $190 | L $350
savory marinated vegetables, imported salami,  
sausages and cheeses with crostinis and italian breads

MEDITERRANEAN           S $75 | M $140 | L $250
spiced olives, hummus, tabbouleh, baba ghanouj  
with pita points

SMOKED SALMON                   M $180
thinly sliced alaskan salmon, lemon cream cheese,  
chopped red onion, chopped hard cooked eggs,  
scallions and capers served with toast points

CHOCOLATE LOVERS                   M $225
hand-dipped petite cookies, fresh pineapple,  
strawberries, pretzels and marshmallows
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 HORS D’OEUVRES*
 

MINI BRIE EN CROÛTE   $4ea 
triple cream brie, puff pastry, seasonal compote
 

MUSHROOM TARTLET   $3.5ea 
roasted duxelles, truffle, chèvre goat  
cheese, fine herbs
 

GRILLED SHRIMP COCKTAIL  $4.5ea 
grilled gulf shrimp, firecracker cocktail sauce
 

BEEF TARTARE    $4.5ea 
filet, crispy capers, red onion, mustard,  
preserved egg yolk, grilled crostini
 

TOMATO BRUSCHETTA   $3.5ea 
heirloom tomatoes, mozzarella, balsamic  
gastrique, evoo, crostini
 

DEVILED EGGS    $3.5ea 
bacon, house-made pickle relish,  
chipotle powder
 

SPECK WRAPPED MELON  $4ea 
Balsamic glaze, smoked maldon salt, basil
 

BLOODY MARIA OYSTER SHOOTERS $5.5ea 
gulf oysters, tequila, bloody mary mix,  
pickled fresno chiles 
 

CUBANO SLIDERS   $3.5ea 
pulled pork, gruyere, house-made pickle,  
dijon mustard
 

WAGYU BEEF SLIDERS   $6.5ea 
bacon onion jam, truffle aioli, aged cheddar
 

SEARED GULF CRAB CAKES  $5ea  
Jumbo lump crab, old bay aioli
 

SPANAKOPITA    $3ea 
spinach, feta, phyllo, mint chutney
 

WILD MUSHROOM TARTLETS  $3.5ea 
Mixed roasted mushrooms, truffle,  
chèvre goat cheese

*48-piece minimum.

All Hors D’oeuvres ordered by a minimum of one dozen  
per selection. Three (3) selections available for every  
60 pieces ordered.  
Recommend 3.5 pieces per person for pre-function  
event / 5.5 pieces for cocktail receptions.
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PLATED DINNER &       
CUSTOMIZABLE BUFFETS   
 
SALADS (CHOOSE 1)

mixed baby greens, tomatoes, cucumbers,  
red onions, carrots, herbed vinaigrette

baby arugula, candied walnuts, gorgonzola cheese, 
cranberry, white wine vinaigrette

caesar – hearts of romaine, garlic focaccia,  
parmesan cheese, creamy anchovy vinaigrette

baby wedge, housemade blue cheese dressing,  
heirloom cherry tomatoes, crispy bacon 

VEGETABLES (CHOOSE 1)

charred brussel sprouts

glazed baby carrots

roasted asparagus

braised greens

grilled broccolini

STARCH (CHOOSE 1)

herb infused whipped potatoes

roasted creole red skinned potatoes

smoked cheddar polenta

potato gratin

mac and cheese

wild rice pilaf

ENTRÉE (CHOOSE UP TO 2)

seared airline chicken breast,   $33pp 
cipollini mushroom cream   

grilled boneless pork chop,   $39pp 
cranberry apple compote

grilled sirloin steak,    $53pp 
sweet red onion jam, mushroom demi-glace

fennel crusted salmon,    $37pp 
lemon beurre blanc, parsley gremolata

vegetable napoleon,    $29pp 
portobello mushroom, grilled zucchini and squash, 
roasted red bell peppers, charred tomato polenta, 
balsamic glaze (gluten free and vegan)

seared sea bass, puttanesca   $43pp

mushroom ravioli, porcini cream,   $29pp 
roasted mushrooms, grilled red onions 

braised short rib,    $45pp 
merlot rosemary reduction 

grilled NY strip,     $49pp 
herb blue cheese compound butter

seared filet mignon,    $53pp 
horseradish demi-glace, crispy onions

All Plated Dinner Entrees served with artisanal breads 
and butter, chef’s choice dessert, iced tea, freshly 
brewed coffee and herbal tea.
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A choice of entrée taken tableside is offered with a minimum of four courses with two courses served 
prior to entrée. All entrées are charged at the highest price. Four course Dinners with entrée order taken 

tableside start at $68. Choice of entrée guaranteed prior to function. A choice of entrée is offered with 
a selection of two entrées and one vegetarian entrée. All entrées are charged at the highest price. Your 

guaranteed number of each entrée must be provided to the Hotel 5 business days prior to event.



DINNER BUFFET       
 

SOUTHWEST          $32pp  |  Add shrimp +$9pp

chips and assorted housemade salsas
traditional caesar salad, housemade caesar  
dressing, garlic croutons, parmesan, anchovies
spanish or cilantro rice
vegan black beans or charro beans with pork 
chicken and beef fajitas with peppers and onions
grated cheddar, sour cream, guacamole, assorted salsas,  
pico de gallo, blistered jalapeño, cilantro, onions
hard corn and soft flour tortillas
caramel flan
cinnamon sugar churros, dulce de leche and chocolate sauce
ice tea, agua fresca

FROM THE GRILL  $51pp  |  Add grilled chicken +$4pp
brioche texas toast, honey butter
baby wedge salad, housemade blue cheese dressing,  
crispy bacon, heirloom cherry tomatoes, snipped chives
classic macaroni salad
corn casserole, charred sweet corn, pepperjack cheese
grilled zucchini and squash
grilled beef tri-tip, charred onion, housemade steak sauce
grilled salmon, grilled citrus beurre blanc, charred lemons, capers
roasted banana puddin, dulce de leche, vanilla wafers
flourless chocolate cake, grand marnier whipped cream
assorted sodas

BARBEQUE          $39pp   
Add grilled sausages +$7pp | ribs +$11pp | brisket +$13pp

jalapeño cornbread biscuits, whipped sorgum butter
garden salad, shaved crudite, housemade buttermilk ranch,  
balsamic vinaigrette
country potato salad, crispy bacon, red onion, dijonnaise, celery
southern style mac and cheese, bacon baked beans,  
grilled corn on the cobb
roasted 8-piece chicken, chipotle molasses bbq sauce
mojo pulled pork, carolina mustard bbq sauce
brownies, blondies and cookies
sweet tea, watermelon juice

ITALIANO                          $47pp  
Add vegetable lasagna +$5pp | traditional meat lasagna +$7pp  
|  italian sausage and peppers +$11pp

assorted dinner rolls, salted butted
antipasto salad, olives, artichokes, tomatoes, cucumbers, salami,  
parmesan, green peppercorns, champagne vinaigrette
pasta salad, bell peppers, olives, herbs, feta, kalamta olives,  
pepperoncini, capers, herbs, olive oil, balsamic reduction
caprese salad, fresh mozzarella, sliced tomatoes, pesto, olive oil
rosemary roasted red potatoes
pasta primavera, tomato ragout, squash, eggplant, roasted onions,  
red bell peppers, rigatoni
chicken marsala, mushroom cream, roasted mushrooms, confit garlic
shrimp scampi fettucine, garlic, lemon, herbs, crushed red chili
tiramisu, frangelico, chocolate, coffee, mascarpone
cannoli, whipped ricotta, grand marnier
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BANQUETS BEVERAGE
All drink packages include selection of soda, water and  
non-alcoholic options. 

BEER & WINE ONLY  
One hour $18pp  |  Each additional hour $16pp

4 SELECTIONS of beers / ciders

HOUSE WINES cabernet sauvignon, merlot,  
             sauvignon blanc, chardonnay

BEER
Budweiser
Budweiser Light
Coors Lite
Michelob
Heineken
Pacifico
Guinness
3 Daughters Beach Blonde Ale - St. Petersburg
Cigar City Jai Alai IPA - Tampa
Ballast Point Sculpin IPA - San Diego

CIDER
Angry Orchard Crisp Apple

NON-ALCOHOLIC 
Pepsi soft drinks 
Voss bottled water 
Assorted bottled teas

HOUSE BAR 
One hour $20pp  |  Each additional hour $14pp

3 SELECTIONS of beers / ciders

HOUSE WINES cabernet sauvignon, merlot,  
             sauvignon blanc, chardonnay

Wheatley Vodka, Bombay Gin, Corazon Silver Tequila,  
Bacardi Silver Rum, Four Roses Bourbon,  
Cutty Sark Blended Scotch, Bushmills Irish Whiskey,  
Jack Daniel’s Whiskey 

PREMIUM BAR

One hour $24pp  |  Each additional hour $18pp

3 SELECTIONS of beers / ciders

PREMIUM WINES cabernet sauvignon, merlot,  
           pinot noir, sauvignon blanc, chardonnay

Tito’s Vodka, Beefeater Gin, Cazadores Blanco Tequila,  
Myers’s Platinum Rum, Jim Beam Bourbon, Dewar’s Blended 
Scotch, Bushmills Irish Whiskey, Jack Daniel’s Whiskey

LUXURY BAR

One hour $28pp  |  Each additional hour $22pp

3 SELECTIONS of beers / ciders 

LUXURY WINES cabernet sauvignon, red blend, malbec,  
pinot noir, pinot grigio, merlot, sauvignon blanc, chardonnay

Absolut Vodka, Tanqueray Gin, Cazadores Reposado Tequila, 
Havana Club Anejo Rum, Buffalo Trace Bourbon, Johnnie 
Walker Black Blended Scotch, Glenlivet 12yr Single Malt Scotch, 
Jameson Irish Whiskey, Jack Daniel’s Whiskey
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CASH BAR       
 
HOUSE
domestic beer   $7pp
imported beer   $8pp
craft beer   $9pp
wine    $8pp
cocktails   $10pp
non-alcoholic   $4pp

PREMIUM
domestic beer   $7pp
imported beer   $8pp
craft beer   $9pp
wine    $10pp
cocktails   $11pp
non-alcoholic   $4pp

LUXURY
domestic beer   $7pp
imported beer   $8pp
craft beer   $9pp
wine    $12pp
cocktails   $12pp
non-alcoholic   $4pp

BREAKFAST BAR       

MIMOSA BAR   One hour $9pp

20 PERSON MINIMUM FOR 1 HOUR

BLOODY MARY BAR  One hour $10pp
20 PERSON MINIMUM FOR 1 HOUR

MIMOSA AND BLOODY   One hour $18pp 
MARY BAR   
20 PERSON MINIMUM FOR 1 HOUR
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All drink packages include selection of soda, water and  
non-alcoholic options. 




