


WELCOME DRINK: ONE MIMOSA PER GUEST BUTLER-PASSED

Based on 2 Hours

FRESH SEASONAL FRUIT KEBABS & ASSORTED YOGURTS WITH HONEY

APPLEWOOD SMOKED BACON AND HEALTHY CHICKEN-APPLE SAUSAGE LINKS

ROASTED FINGERLING POTATO HASH BROWNS

HOMEMADE BREAKFAST BREADS AND BAGELS Regular and Light Cream Cheese, Jams and Marmalade
SLICED ASSORTED DELI MEATS fo include French Ham, Sicilian Salami, Prosciutto di Parma, Roasted Turkey
ASSORTED DOMESTIC AND IMPORTED CHEESE to include Smoked Gouda, Brie, Boursin, Spanish Manchego
PASTA SALAD Pesto Dressing

TOMATO MOZZARELLA SALAD Fresh Basil and Extra Virgin Olive Oil

OMELET STATION Eggs Any Style with Traditional Accompaniments (Chef Fee: $150 per 40 Guests)
SELECT ONE: FRENCH TOAST, BUTTERMILK PANCAKES OR BELGIAN WAFFLES Vermont Maple Syrup
CHILLED FRESH FRUIT JUICES

FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE, ASSORTED HOT TEAS
BEVERAGE SERVICE to include Unlimited Mimosas
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Enhancement Options

PITCHERS OF BLOODY MARYS AVAILABLE ON CONSUMPTION

FOOD ENHANCEMENT-

SCOTTISH SMOKED SALMON DISPLAY Lemon, Capers, Onions & Tomatoes

CHIAVARI CHAIR UPGRADE (each)

Other enhancements available upon request

Additional Information

LOCATION FEE $500
Includes:

Includes all necessary tables, white wood-style folding chairs, white or aqua table cloths, white
napkins and outdoor lounge furniture around perimeter

Minimum number of required guests is 50 - maximum number of guests is 200 (120 for Veranda).
PARKING Discounted event valet parking is $20 per car for non-overnight guests

DEPOSIT A non refundable $1,000 deposit is required to secure date and space

SPECIAL MEALS Vegetarian & allergy-sensitive meals can be prepared upon request in advance
SLEEPING ROOMS

Group rates are available for six or more rooms, to receive a quote please contact Vanessa Ortiz,
Catering Manager at (305) 908-5410 or vortiz@thepalmshotel.com .
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