W

@ Fvent Packages




APPELI

Fomi|\/ S+y|e, Select Two

5) Pata Negro Ham CroqueHes

bIOCk cherry compoJre

Orgonic Boby Arugu|o
Hass avocado, kumquats, radishes,
roasted pecans, parmesan, cifrus
vinaigrette

Classic Caesar
organic romaine heorfs, P(erigiono
Reggiono, ggrhc croutons

Filet Mignon Brochettes

zucchini, cherry tomatoes, ye”ow
squosh, served with cilantro rice

LUNCH

$85 per person

AL

Select Three

Grilled Whole Branzino

haricovert, roasted tomato, summer

SqUOSh

Foroe |s|and So|mon
preserved |emon, horicoveﬂr, eng|is|’1
peas, roasted cipo”ini onions

Shrimp Tag|io’re||e
preser\/ed ‘emon,
confit tomato

Jockmon RGI’]C|’1 chyu Burger

oged cheddor, shiitake mushrooms,

caramelized onions, Kaiser ro||, truffle

aioli

Bartlett Pear Ravioli
gorgonzo‘o, pOrmeSOﬂ,

black truffle

DTS

Select Two

Tres Leches

sponge cake, strawberries,
b\ueberries, ivoire peor\s

Guanaja Chocolate Cremoso

cocoa nib crumble, seaweed snow,
toasted rice mousse

Tropico| Pavlova
meringue, pink peppercorn c|’10n+i||\/,
Jrr0|oico1| fruits, mango mousse,
coconut sorbet, sfrowberry coulis

*Plus tax & gratuity

©




APPELI

Fomi|\/ 5+y|e, Select Three

Sponish OC+OPUS a |0 PIOI’]ChG

F(GSI’] he be, |emon

Shrimp Tempuro

lemon coriander aioli

Organic Baby Arugula
Hass avocado, kumquats, radishes,
roasted pecans, parmesan, citrus
vinaigretfte

Classic Caesar
organic romaine heorfs, Pormigiono
Reggicmo, gor|ic croutons

Filet Mignon Brochettes

zucchini, cherry tomatoes, ye”ow
squash, served with cilantro rice

DINNER

$125 per person

AL

Select Three

Wild Mushroom Risotto

fresh shaved Jrru\[ﬂes, corn,
Pormigiono Reggiomo

Foroe |s|and So|mon
preserved |emon, horicoveﬂr, eng|is|’1
peas, roasted cipo”ini onions

Prime Center Cut Filet Mignon

8 0z, peppercorn sauce

Bartlett Pear Ravioli
gorgonzo‘o, pormeson,

black truffle

ie

Family Style, Select Two

Grilled Aqurogus

lemon oi|, crispy gor|ic

Roasted New Potatoes

fhyme, rosemary, gar|ic

Basmati Rice
caramelized carrots,
toasted almond

DTS

Select Two

TI’GS Leches

sponge coke, s+rowberries,
b|ueberries, ivoire peor|s

Guanaja Chocolate Cremoso

cocoa nib crumble, seaweed snow,
toasted rice mousse

Tropical Pavlova
meringue, pink peppercorn chon’ri”y,
fropico| fruits, mango mousse,
coconut sorbet, s’rrowberr\/ coulis

*Plus tax & gratuity




APPELI

Fomi|\/ 5+y|e, Select Three

Sponish OC+OPUS a |0 PlOﬂChG

fresh herbs, lemon

5) Pata Negro Ham CroqueHes

black cherry compote

Organic Baby Arugula

Hass avocado, kumquofs, radishes,

roasted pecans, parmesan, citrus
vinaigrette

Classic Caesar
organic romaine heorfs, Pormigiono
Reggiono, gor|ic croutons

Filet Mignon Brochettes

zucchini, cherry tomatoes, ye”ow
squosh, served with cilantro rice

DINNER

$155 per person

i

Select Four

Grilled Whole Branzino

haricovert, roasted fomato, summer

squos|’1

Grilled Maine Lobster +20

sundried tomato butter

Prime Center Cut Filet Mignon

8 oz, peppercorn sauce

Wild Mushroom Risotto

fresh shaved frufﬂe, corn,
Pmmigiano Reggiono

Bartlett Pear Ravioli
gorgonzo|0, pol’mesan,

black truffle

Seospice Plant Bowl (V)

cur|y l<o|e, turmeric chickpeos, summer
squash, fresh peoch, shiifoke, gor|ic
hemp dressing

e

Family Style, Select Two

-

|

Grilled Asparagus

lemon oi|, crispy gor|ic

Roasted New Potatoes

Jr|'1yme, rosemary, gor|ic

Basmati Rice
caramelized carrots, toasted almond

DTS

Select Two

Tres Leches

sponge coke, sfrowberries,
b\ueberries, ivoire peor\s

Guanaja Chocolate Cremoso
cocoa nib crumb|e, seaweed snow,
toasted rice mousse

Tropical Pavlova

meringue, pink peppercorn chorﬁi”\/,

Jrr0|oi<:c1| fruits, mango mousse,
coconut sorbet, s+rowberry coulis

*Plus tax & gratuity




———

APPELI

Family Style, Select Three

Sponish OC+OPUS a |0 PlOﬂChG

fresh herbs, lemon

Kanpachi Ceviche
coconut water leche de tigre,
mango aji |imom, salmon roe,

seabeans, crispy plantains

chyu Dump|ings
edamame puree, bonito flakes,
yokﬁori g|oze

BGFBGCOO-G r|||ed Oys’rers

Pecorino Romano, gor|ic butter, lemon

Orgonic Boby Arugu|o
Hass avocado, kumquats, radishes,
roasted pecans, parmesan, citrus
vinaigrette

Classic Caesar
organic romaine heorfs, Pormigiono
Reggiono, gar|ic croutons

Filet Mignon Brochettes

zucchini, cherry tfomatoes, ye”ow
squosh, served with cilantro rice

DINNER

$195 per person

AL

Select Four

Prime Center Cut Filet Mignon

8 oz, peppercorn sauce

Free Ronge Aus’rro|ion RGCI( O'F Lomb
tzatziki

Grilled Whole Branzino

haricovert, roasted tomato, summer

squash

Grilled Maine Lobster +20

sundried tomato butter

King Crab Ravioli
roasted cl’]err\/ tomatoes, bcby

spinoch, saffron cream

Maine Lobster Risotto

green peas, qumigiono Reggiono,
lobster roe

Seaspice Plant Bowl (V)

cur|y l<0|e, turmeric chickpeos,
summer squosh, fresh peoch, shiimke,

gor|ic hemp dressing

—————

Dy

Family Style, Select Two

Grilled Asporqgus

lemon oi|, crispy gar|ic

Roasted New Potatoes

Jrh\/me, rosemary, gor|ic

Basmati Rice

caramelized carrots, toasted almond

DTS

Select Two

TI’QS Leches

sponge cake, strawberries,
b\ueberries, ivoire peor\s

Guanaja Chocolate Cremoso
cocoa nib crumbles, seaweed snow,
toasted rice mousse

Tropico| Pavlova
meringue, pink peppercorn chorﬁi”\/,
Jr|'0|c>ic<]| fruits, mango mousse,
coconut sorbet, sfrowberry coulis

*Plus tax & gratuity

©




———

APPLTILH

Family Style, Select four

Maine Lobster Salad

butter lettuce, avocado,
asparagus, aji omori”o,
white sturgeon caviar

King Crab Tempuro
Miso Nopo s|ow, chili oio|i,
ponzu

Lobster and Shrimp Cocktail

lemon coriander aioli

BGFBGCOO-G r|||ed Oys’rers

Pecorino Romano, gor|ic butter, lemon

Hamachi Tataki

lemon vinaigrette, candied kumquo’r,
pick\ed serrano pepper, mo\ongo
chips

5) Pata Negra Iberian Ham

toasted bogueHe, cornichon

Filet Mignon Brochettes

zucchini, cherry tomatoes, ye”ow
squos|’1, served with cilantro rice

Roasted New Potatoes

Jrhyme, rosemary, gor|ic

DINNER

$285 per person

[T

Select four

Fresh, Wild Caught Dover Sole

black truffle risotto, lemon, capers,
buerre blanc

Sea Salt-Crusted Market Fish

oven baked, black truffle risotto, lem-

on, capers, beurre blOl’]C sauce

(Serves 4 people)

Grilled Maine Lobster +20

sundried tomato butter

Halibut

sea urchin, velouté,
brussel sprout pe+o|s

Prime Center Cut Filet
Mignon

802, peppercorn sauce

Free Ronge Aus’rro|ian RGCI( 0]c Lomb

tzatziki

Seaspice Plant Bowl (V)

cur|y ko|e, turmeric chickpeos,

summer squosh, fresh peocl’], shiﬁ'oke,

gor|ic hemp dressing

it

Fami|y S+y|e, Select Two

Basmati Rice

caramelized carrots, toasted almond

M

Select Two

Tres Leches

sponge coke, sfrowberries,
b\ueberries, ivoire peor\s

Guanaja Chocolate Cremoso
cocoa ﬂlb Crumble, SeOWeed sSNow,
toasted rice mousse

Tropico| Pavlova

meringue, pink peppercorn chonﬁ”y,

Jrr0|oico| fruits, mango mousse,
coconut sorbet, s+rowberry coulis

Grilled Asporogus

lemon oi|, crispy gor|ic

*Plus tax & gratuity




PP

Served Fomi|\/ S+y|e, Select Two

5) Pata Negro Ham CroqueHes

bIOCk cherry compoJre

Orgonic Boby Arugu|o SOlOd

Hass avocado, kumquofs, radishes,
roasted pecans, parmesan, cifrus
vinaigrette

Sponish OC+OpUS A LO PlOHChG

F(@SI’] he rbs, |emon

Filet Mignon Brochettes

zucchini, cl’]erry tomatoes, ye”ow
squosl’], served with cilantro rice

BAONCH COCRIAL T

=

$85 per person

LR

Select Three

Maine Lobster Benedict
puf{ pastry, creamy leeks, chive

hollandaise

+$15

Shrimp Avocado Toast
blackened shrimp, ci|on+ro,
whole grain arfisan bread

Short Rib Benedict

puﬁ( pos+ry, caramelized onions,
hollandaise sauce

French Toast

bacon jam, two fried eggs,
+o|egio cheese, Nueske bacon

Truffle Tog|io’re||e

pooched €gg, parmesan Fondue

Crispy Potato Benedict
tomato chufney, potato hash,

comte cheese foam

LR

EATAT

Select Two

Tres Leches

sponge cake, strawberries,
b\ueberries, ivoire peor\s

Guanaja Chocolate Cremoso
cocoa nlb Crumb'e, SeOWeed SNow,
toasted rice mousse

Tropical Pavlova

meringue, pink peppercorn chonﬂ”y,

Jrr0|oi<:C|| fruits, mango mousse,
coconut sorbet, s+rowberry coulis

NTREE ADD-00S

Mojitos 85 Mimosas 85 Truffle MP Lobster Mp
Morgori’ro 85 Bellinis 85 Grilled Shrimp 21 Caviar 25
Songrio 85 B|oody Mory 85 Foie Gras 24

*Plus tax & gratuity




$45pp
Select Four - 45 Minutes

(on|y in addition fo a dinner)

Pata Negro Ham CroqueHes
blOCk Cherry Compofe

Sponish OC+OPUS a |G P|oncho
fresh herbs, lemon (gF)

Tuna Tartare
crispy Joponese rice

Sc|mon Crudo
truffle white ponzu (gf)

Mo|onga Croque’r’res

pors|ey aioli

Steamed Mushroom

& Chive Dump|ing
yoki’rori g|oze (v)

Vegan Beet Ceviche
citrus vinagrette (v)(gf)

Bartlett Pear Ravioli

white truffle oil, gorgonzola (v)

(Dessert Not Included)

HORS DOEUVRES

Passed cocktail reception sfy\e,

Parties of 35+

$75pp
Select Six

Pata Negro Ham CroqueHes

black cherry compote

Sponish OC'I'OPUS a IO P|ancho
fresh herbs, lemon (gf)

Tuna Tartare
crispy Japanese rice

So|mon Crudo
truffle white ponzu (g{)

Mo|qngq CroqueHes

pors|ey aioli

Steamed Mushroom
& Chive Dump|ing
yokiJrori g|oze (v)

Vegan Beet Ceviche
citrus vinagrette (v)(gF)

Bartlett Pear Ravioli

gorgonzo|o, bIGCk fru{He, parmesan (\/)

Crispy Florida Shrimp

chili aioli

Steak Tartare

ciabatta toast

X N Ea

$95pp
Select Eig|'1+

Pata Negra Ham Croquettes

blOCk cherr\/ compo+e

Spanish Octopus a la Plancha
{resh l’]erbs, |emon (9F>

Tuna Tartare
crispy Jopcmese rice

Salmon Crudo
truffle white ponzu

Malanga Croquettes

pc:rs|ey aioli

Steamed Mushroom
& Chive Dump|ing
yakitori glaze (v)

Vegon Beet Ceviche
citrus vinagrettfe (v)(gf)

Bartlett Pear Ravioli

gorgonzo|o, black Jrrwtwqe, parmesan
Crispy Florida Shrimp
chili aioli
Steak Tartare

ciabatta toast

Short Rib

creamy polenta (gf)

Wogyu dump|ing
yokﬁrori g|oze

Tuna Tataki

sriracha aioli

Tres Leches

sponie cake, strawberries,
blue erries, ivoire peor|s

Guanaja Chocolate Cremoso

cocoa nib crumble, seaweed snow,
toasted rice mousse

©
*Plus tax & gratuity | (v) Vegetarion @




————

[l

e

$HOpp - 2 hours
additional hour $45

BEVERACE

PAREHION

$125pp - 2 hours
additional hour $50

e —

0t

e ——

$]40pp - 2 hours
additional hour $55

Beer Beer Beer
Heineken Heineken Heineken
Stella Artois Stella Artois Stella Artois
Presidente Presidente Presidente
Amstel LigH Amstel Ligh+ Amstel Lighf
Corona Corona Corona
Rosé Rosé Rosé
St Tropez 83 \)\/hispering Ange| Miraval
PI'OSQCCO Prosecco Prosecco
Torresella Torresella Torresella
Vodka Vodka Vodka
Grey Goose Absolut E|\/>< Grey Goose
Rum Rum Rum
Bacardi Superior Bacardi 8 Year Zocopa 23
Gin Gin Gin
Bomboy Dry Bomboy SQpphire Tanqueray
Tequi|o Tequi|c Tequi|o
Maestro Dobel Diamonte

Scotch

Avion Silver

Don Ju|io Blanco

Scotch Scotch
Johnnie Woalker Black Label Budhennens 12 Yeer Johnnie Woalker Black Label

All packages include Sommelier Selection of House Whites & Reds

Soft Beveroges: Coke, Diet Coke, Sprife, Ginger Ale, Ginger Beer, Club Soda

*Plus tax & gratuity




CHILDREN'S MENU

$40 per child

e e

1

e ——

Select Two

House Made Pasta

fog\io’re”e with choice of red sauce,
white sauce, or butter

Chicken Fingers

fries or griHed vege’rob|es

Morgheri’ro Pizza

reo| sauce, mozzore”o cheese, bOSil

Lot

Select Two

TI'QS LeCheS TrOpiCQl POVlOVG
SFE)‘l)”gs che, .errqwberriles, meringue, pink peppercorn chonﬂ“y,
ueberries, NEUCHEeals Jrropiccﬂ fruits, mango mousse,

coconut sorbet, erroWberry coulis

Guanaja Chocolate Cremoso

cocoa nib crumble, seaweed snow,
toasted rice mousse

*Plus tax & gratuity




101 D OLURIES

Choice of four

5) Pata Negra Ham Croquettes
Octopus Bites
Salmon Tartare
Tuna Tartare
Steak Tartare
Wagyu Dumpling
Crispy Shrimp

It

Choice of one

[ g )
-

Baby Arugula Salad
Caesar Salad

PAOTA/ 000

Choice of one

Pear Ravioli
Short Rib Rigatoni
Vegetarian Risotto
Lobster Risotto +15

Wild Mushroom Risotto

( STATIONS j

$210 per person -

LATCREN STATION

Choice of one

Orgonic Chicken Togine

Roasted Chicken

black truffle cream sauce

Roasted Chicken

coconut, nuoc nam, chili

ol oTATiON

Choice of one

Faroe Island Grilled Salmon
dill buter sauce

Market Fish

lemon caper butter sauce

Red anpper

agra CJO‘CQ sauce, O‘iVQS, o\monds

B|0CI( GI’OUPQI’

SG'SO verde

Chilean Seabass
truffle porcini crust +$10 pp

LAVING o TATINNERT

Choice of one

Entrecote
truffle bordelaise

Boneless Leg of Lamb
lamb jus  +$15 pp

1855 Prime US Ribeye

truffle demi, horseradish cream

1855 Prime US Filet Mignon

red wine au poivre sauce

+$12 pp

35 guests or more

e
Choice of Two
Mashed Potatoes

Basmati Rice
Griled Asparagus

Roasted New Potatoes

Roasted Byo|di Vege’rob|es

DEoHT SIATILN

Choice of Two

Chocolate Cremoso
cocoa nib crumble, seaweed snow,
toasted rice mousse

Tres Leches
sfrcwberry, b|ueberry

Tropicc| Pavlova
meringue, pink peppercorn chonﬁ”y,
fropico| fruits, mango mousse,
coconut sorbet, s’rrowberr\/ coulis

AIDITIONS

Upchorge per person

Ceviche/Crudo Station MP
Raw Bar MP

*Plus tax & gratuity




412 NW North River Drive
Miami, FL 33128

For any questions or inquiries p|eose contact our
Events Department at 305.440.4200 x3

or email events@seaspice.com




