
Group Menu One
_______________________________________________________________________________________________________________________________________________________________________________________________________________________

First Course
Choice of One:

Soup of the Day or Treviso Salad

Second Course
Angel Hair Pasta

With beefsteak tomatoes, broccoli, garden basil, garlic and 
goat cheese

Grilled Scallops
Served over black bean relish and baby greens, drizzled with  

avocado key lime aïoli

Sautéed Chicken Breast
Topped with baby spinach, sun dried tomatoes and goat cheese, and

roasted fennel broth and served with crusty bread

Third Course
Choice of One:

Key Lime Pie or Gelato of the Day

$24 per person   
Group Information

Guaranteed guest count and meal selections are due 72 hours prior to your event. Meals include brewed coffee 
or tea. A deposit is required by credit card or check. Final payment required by credit card or single check at 
the conclusion of the event. Bar service available for an additional charge. Prices are subject to change with 

out notice. A 20% service charge and 7% sales tax will be applied to all food and beverage.

For Further information, please do not hesitate to call our Director of Catering at:

941.359.3183

DINNER GROUP MENUS



Group Menu Two
_______________________________________________________________________________________________________________________________________________________________________________________________________________________

First Course
Choice of One:

Treviso Salad or Tomato Basil Bruschetta 

Second Course
Pesto Crusted Mahi-Mahi

Fire roasted pepper cream, pancetta and sweet pea orzo salad

Gremolata Pork Tenders
Brushed with a blueberry-ginger glaze and topped with an aged balsamic reduction 

accompanied with a roasted corn and sweet potato salad

Grilled Vegetable Ravioli
With spinach, tomatoes, button mushrooms, and roasted garlic vegetable broth

Third Course
Choice of One:

Tiramisù or Cheesecake 

$28 per person
Group Information

Guaranteed guest count and meal selections are due 72 hours prior to your event. Meals include brewed coffee 
or tea. A deposit is required by credit card or check. Final payment required by credit card or single check at 
the conclusion of the event. Bar service available for an additional charge. Prices are subject to change with 

out notice. A 20% service charge and 7% sales tax will be applied to all food and beverage.

For Further information, please do not hesitate to call our Director of Catering at:

941.359.3183

DINNER GROUP MENUS



Group Menu Three
_______________________________________________________________________________________________________________________________________________________________________________________________________________________

First Course
Choice of One:

Spinach Caesar Salad or Crab Cakes

Second Course
Gilled Salmon Filet

Served with a tarragon-mint pistou and grilled tomatoes

Sumac Rubbed Beef Tournedos
Grilled and topped with Chianti-shallot butter, truffle-Parmesan frites

White Balsamic Lamb Loin
Served over romaine lettuce ,radicchio, cucumbers, red onions, kalamata olives, feta, 

and topped with oregano vinaigrette and tzatziki sauce

Third Course
Choice of One:

Crème Brûlée or Chocolate Ricotta Tart

$32 per person
Group Information

Guaranteed guest count and meal selections are due 72 hours prior to your event. Meals include brewed coffee 
or tea. A deposit is required by credit card or check. Final payment required by credit card or single check at 
the conclusion of the event. Bar service available for an additional charge. Prices are subject to change with 

out notice. A 20% service charge and 7% sales tax will be applied to all food and beverage.

For Further information, please do not hesitate to call our Director of Catering at:

941.359.3183

DINNER GROUP MENUS


