
WHAT WE OFFER

WE PROVIDE TAILORED
PACKAGES SPECIFICALLY

DESIGNED FOR TEENAGERS TO
FACILITATE THE CREATION OF

MEMORABLE EXPERIENCES.
 PLEASE CONTACT US FOR MORE

DETAILS.
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We are pleased to
offer the opportunity

to host a seated
banquet for up to
300 guests in our

elegantly appointed
ballroom.



TEEN STATIONS 
(CHOOSE TWO) 

FRIED CHICKEN TENDERS STATION 

FRIED CHICKEN TENDERS & FRENCH
FRIES ASSORTED DIPPING SAUCES 

SIMPLE SLIDER STATION 

4 OZ BURGERS FRENCH FRIES
ACCOMPANIED WITH TOPPINGS &

SAUCES: CHEESE, LETTUCE, TOMATO,
ONIONS, MAYONNAISE, MUSTARD,

KETCHUP 

PASTA STATION 
(CHOOSE ONE) 

PENNE PASTA, SERVED WITH GARLIC
BREAD MEAT: GRILLED CHICKEN AND

MEATBALL SAUCE: ALFREDO AND
MARINARA MACARONI & CHEESE 

PIZZA STATION 
(CHOOSE TWO) 

12” PIZZA 
CHEESE, PEPPERONI, OR VEGETARIAN

SWEET 15'S AND 16'S

DESSERT TABLE
 (CHOOSE ONE) 

CHEF SELECTION OF ASSORTED DESSERTS 

ICE CREAM SUNDAE STATION VANILLA &
CHOCOLATE ICE CREAM ASSORTED TOPPINGS,
WHIPPED CREAM, CHOCOLATE, AND CARAMEL

SAUCE 

ATTENDANT REQUIRED 
($195 PER 50 GUESTS) 

BEVERAGE AREA 
SOFT DRINKS, LEMONADE & FRUIT PUNCH

SALAD 
(CHOOSE ONE) 

CAESAR SALAD
 CRISP ROMAINE LETTUCE, 

SHAVED PARMESAN CHEESE, CROUTONS, CREAMY CAESAR DRESSING
 HOUSE SALAD

 MIXED GREENS, CUCUMBERS, CARROTS, TOMATOES, CHEESE, BUTTERMILK RANCH DRESSING 

MINIMUM OF 50 GUESTS FOR 2 HOURS OF DINNER SERVICE
 $95 PER TEEN / $125 PER ADULT

PRICES ARE PER PERSON. A CUSTOMARY 26% GRATUITY AND LOCAL SALES TAX WILL BE ADDED TO PRICES.  ALL PRICES ARE SUBJECT TO CHANGE WITHOUT
NOTICE. PRICES ARE EXCLUSIVE OF 26% TAXABLE SERVICE CHARGE. CONSUMING RAW OR UNCOOKED EGGS, MEAT, POULTRY, SHELLFISH, OR SEAFOOD MAY

INCREASE YOUR RISK OF FOODBORNE ILLNESS

SERVICES INCLUDED 
DEDICATED RECEPTION SPACE 

60" ROUND BANQUET TABLES, IVORY BANQUET CHAIRS
WHITE DANCE FLOOR AND STAGING 

FLOOR LENGTH IVORY LINEN AND NAPKINS 
AXUALRY TABLES WITH LINEN 

CAKE CUTTING AND SERVING SERVICE
COURTESY ROOM BLOCK FOR FAMILY AND FRIENDS 

MENU TASTING FOR TWO,  ADDITIONAL $50 EACH PERSON

PROMO CONCESSIONS 
EXCLUSIVE PRICING

FIVE-HOUR EVENT TIME 
EARLY ACCESS FOR SETUP

FREE SELF-PARKING 
DISCOUNTED VALET @ $20 

OPTION TO UPGRADE LINEN AT AN ADDITIONAL COST 
ONE NIGHT ROOM DOUBLE OCCUPANCY ACCOMMODATION

INCLUDED WITH A MINIMUM OF 75 GUESTS GUARANTEE  
MAKEUP/DRESSING AREA INCLUDED

30% OFF AV MEDIA IN-HOUSE A/V 



ADULTS ENTREE STATIONS 

MOLCAJETE GUACAMOLE TABLE 
INCLUDED 

CRUSHED AVOCADO, CILANTRO, LIME, CHILI, QUESO FUNDIDO, PICO DE GALLO, SALSA VERDE,
ROASTED CORN SALSA, ASSORTED CORN CHIPS, PLANTAIN CHIPS. 

(CHOOSE TWO) 

STREET TACO BAR STATION 

BEEF ROPA VIEJA, CHICKEN AL PASTOR, YELLOW TORTILLA, FLOUR TORTILLAS, PICO DE
GALLO GUACAMOLE, SALSA BERDE, CORN SALSA, CILANTRO CREAM, CRUMBLED COTIJA

CHEESE, PICKED RED ONIONS 

 SLIDER STATION 

SMOKED PORK CUBA 
PICKLES, SWISS, GRAIN MUSTARD 

SMASH BURGER 
MELTED CHEDDAR, CHIPOTLE AIOLI, BRIOCHE

GINGER BUTTERMILK CHICKEN SLIDER 
SPICY MAYO, CABBAGE SLAW

PASTA BAR

PENNE PASTA, SERVED WITH GARLIC BREAD MEAT: GRILLED CHICKEN AND MEATBALL
SAUCE: ALFREDO AND MARINARA MACARONI & CHEESE 

SPINACH PASTA, PESTO CREAM SAUCE, ORECCHIETTA PASTA, BRAISED BEEF RAGU, SAN
MARZANO TOMATOES, GARGANELLI PASTA, FLORIDA SHRIMP, GARLIC BUTTER, PARMESAN,

HOUSE-MADE ROSEMARY SEA SALT FOCACCIA 

CARVIN STATIONS ADD-ONS 
ATTENDANT REQUIRED @ $195 PER 50 GUESTS 

 STRIP LOIN CARVING STATION 
CRUSHED PEPPER CRUSTED BEEF STRIP LOIN, MASHED POTATOES, ROASTED ONION,

SEASONAL MUSHROOMS, HORESERDAISH CRUSTY FRENCH BREAD
$559 EACH - SERVES 20 

SALOM CARVING STATION 
MAPLE GLAZED CEDAR PLANKED SALMON GARNISHED WITH CHARRED CORN SALSA, GREEN

GODDESS SAUCE, CHEDDAR HERB BREAD CRUMB TOPPING 
$545 EACH - SERVES 20 

FIVE-HOUR OPEN BAR 

Titos Vodka 
Bluecoat Gin 

Bacardi Superior Rum
Lunazul Tequila 

Jim Beam Bourbon
Dewar's White Label Scotch

House Wines: Cabernet Sauvignon. Pinot Noir. Chardonnay. Sauvignon Blanc & Prosecco

Beer Selection of Imported. Domestic. Local Florida Beer Assorted Coke Products
Sparkling & Bottled Waters

Tea and Coffee Service 
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