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Midsummer Breeze

PASSED HORS DõOEUVRES SELECT 3

FROM THE SEA 

For the Summer wedding celebration of your dreams enjoy our Midsummer Breeze

Wedding Package available June, July, August and September which includes :

ĭA signature welcome drink

ĭ30 minute horsdõoeuvresreception

ĭ4-hour open bar

ĭAn elegant 3-course plated dinner with wine service tableside

ĭProsecco Toast

ĭA custom butter cream wedding cake

ZaõatarSpiced Salmon Cakes Cucumber Mint Yogurt, Chermoula

Ahi Tuna Tartare Plantain Chips, Edamame Hummus, Sweet Chile Vinaigrette

Seared Albacore Nicoise Crispy Potato, Roasted Pepper Puree, Fresh Basil, 

Kalamata Olive Tapenade

Coconut Fried Shrimp Tropical Marmalade  

Thai Shrimp Popper Spicy Coconut Curry Sauce

Shrimp Scampi Risotto Cake

Crab, Leek & Herb Cake Preserved Lemon, Chive Crème Fraîche
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CONTINUED PASSED HORS DõOEUVRES 

FROM THE FIELD & FARM

FROM THE GARDEN

Tandoori Chicken Skewer Mango Chutney, Mint Cilantro Drizzle

Mushroom, Brie and Bacon Tartlet Truffle Essence (available without bacon)

Crispy Duck Dumplings Spicy Mango Dipping Sauce  

Duck Pizzette Duck Confit , Arugula Pistachio Pesto, Dried Fig, Goat Cheese

Italian Sausage Pizzette Wild Mushroom, Leek, Gruyere

Balinese Chicken Satay Peanut Sauce, Pineapple Sambal

Shredded Ropa Vieja on òArepa óPico de Gallo, Lime Crema

Roast Beef ônõ Cheddar SlidersShaved Sirloin, Aged Cheddar, Brioche

Chicken Empanadas Cuban Sofrito

Manchego Stuffed Date Bacon Wrapped

Bistro Slider Red Onion Jam, Melted Brie

Tomato Tartine Marinated Roasted Tomato, Tapenade Crostini , Ricotta, Truffle 

Balsamic Vinaigrette

Butternut Squash Tartlet Goat Cheese, Sage, Crushed Hazelnut

Roasted Pear Tartlet Brie and Gorgonzola, Thyme

Mushroom Risotto Croquette Roasted Red Pepper Sauce, Truffle

Watermelon Gazpacho Shooter Avocado, Toasted Pepitas , Basil Oil

Mini Black Truffle Grilled Cheese

Vegetable Spring Rolls Sweet Chile Mango Dipping Sauce

Petit Brie en Croute Cranberry and Pear Compote
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THREE-COURSE PLATED DINNER

MAINS SELECT 2 

SALADS SELECT 1

The Palms Caesar Hearts of Romaine, Shaved Parmesan, Herb Croutons, Toasted 

Pepitas , Dried Cranberries, Traditional Caesar Vinaigrette

Miami Salad Romaine, Mango or Papaya (Depending on Season), Hearts of Palm, 

Toasted Coconut, Spiced Macadamia Nuts, Cilantro Lime Dressing

Pear and Pecan Salad Baby Greens, Roasted Pear, Spicy Candied Pecan, 

Crumbled Blue Cheese, Citrus Vinaigrette

Red White and Blue Salad Frisee and Arugula, Blueberries, Strawberries, Crumbled 

Goat Cheese, Candied Pistachios, Champagne Dressing

Tri Color Citrus Salad Frisee, Citrus Segments, Shaved Manchego , Crushed 

Marcona Almonds, Sliced Dates, Sherry Vinaigrette

Based on 3 hours 

Herb Roasted Free Range Chicken Breasté $129 

Eggplant Risotto, Artichoke Tomato Relish, Grilled Asparagus, Red Pepper Puree

Miso Glazed Loch Duart Salmoné $135 

Forbidden Rice, Braised Baby Bok Choy, Pickled Cucumber Radish Salsa, Sesame 

Argentinean Marinated Flat Iron Steaké $145  

Smashed Yukon Gold Potatoes, Grilled Mini Peppers, Garden Herb Chimichurri

VEGETARIAN MAINS SELECT 1

White Bean Cassouleté $129  

Butternut Squash, Kale, Shitake Mushroom

Deconstructed Eggplant Parmesané $129  

Breaded Eggplant Steaks, Pomodoro Dipping Sauce, Kale & Basil Pesto, Fresh 

Tomatoes and Burrata

Grilled Tofué $129
Green Tea Soba Noodles, Flash Sautéed Mustard Greens, Turmeric Miso

Coconut Broth

Exact count for each due 10 business days prior to Event 


