
BREAKFAST, BRUNCH + LUNCH

CORSAIR Kitchen & Bar has opened its doors within the exclusive Turnberry Isle 
Miami resort and golf club located between Miami and Fort Lauderdale. 

CORSAIR represents a new spirit of hospitality based on an American-inspired kitchen and bar, 

CORSAIR’S contemporary cuisine attracts those looking for lighter comfort food. Its open 
kitchen offers authentic creations designed to satisfy your palette in a friendly, sophisticated 
setting; a perfect gathering place for breakfast, lunch, dinner, after work or a spirited night 
out. Beautifully designed, the casually elegant environment flows onto an outdoor patio 
overlooking a scenic tropical oasis and the resort’s acclaimed championship golf courses. 

Enjoy the simplicity of our food, innovative cocktails and excellent service. 

CORSAIR can accommodate events for 12 to 250 people.

CUISINE 

The menu is an American-inspired kitchen and bar, CORSAIR’S contemporary cuisine 
attracts those looking for lighter comfort food with a focus on local products and farms.

Executive Chef, Gordon Maybury  |  Chef de Cuisine, Steve Sprague  

RESTAURANT 
HOURS

Start ing at 7:00am - 6:00pm

PRIX FIXE AND  
BUFFET MENUS

C A N A P É S  S E L E C T I O N 
$5-7 per piece
$45-$65 per person

W I N E  PA I R I N G S  AVA I L A B L E

O R

S O M M E L I E R  S E L E C T I O N 
$48+ bott le

CAPACITIES

P R I VAT E  D I N I N G  R O O M
30 seated / 50 reception

PAT I O
80 seated / 125 reception

L O U N G E
15 seated / 25 reception

B U Y O U T
200 seated / 300 reception

c o r s a i r m i a m i . c o m  |  N i c o l e  E l d r i d g e  |  D i re c t o r  o f  L i f e s t y l e  S a l e s
n e l d r i d g e @ t u r n b e r r y. c o m  |  7 8 6  2 7 9  6 5 9 8

Beverages are bi l led upon consumption |  open bar packages avai lable



T H E  P R I VAT E  D I N I N G  R O O M

THE PATIO

CORSAIR’S private dining room is perfect  
for corporate events, parties, and meetings.  
The room can host up to 30 guests for a  
seated meal, or 40 for a cocktail reception.

CORSAIR’S beautiful outdoor patio is a wonderful 
setting for daytime or evening events or parties.  
The space can host up to 80 guests for a seated 
meal, or 125 for a cocktail reception.

If interested please inquire for our minimums



T H E  L O U N G E

SEMI-PRIVATE OR BUY-OUT

CORSAIR’S semi-private indoor lounge is perfect  
for an informal daytime setting or evening event.  
The space can host up to 15 guests for a seated 
meal or 35 guests for a cocktail reception.

CORSAIR is also available for complete or partial 
buyout options seven days a week for dinner.  
The restaurant has indoor/outdoor seating for  
up to 200 guests or 300 for a standing reception.



B R E A K F A S T

CORSAIR BUFFET
BREAKFAST TABLE* 29

fruits, breads, pastr ies, cereals, granola 
oatmeal, yogurt, griddle items, organic eggs 
breakfast meats, roasted potatoes, art isanal 
cheeses, sl iced meats, smoked salmon fresh 
squeezed juices, coffee & tea

CORSAIR BUFFET
BREAKFAST TABLE 21

fruits, breads, pastr ies, cereals oatmeal, 
yogurt, cheeses, sl iced meats fresh squeezed 
juices, coffee & tea 

continental does not include hot items or 
smoked salmon 

ENTRÉES A LA CARTE

M A R K E T  F R U I T  P L AT T E R
local oranges, melon, pineapple, berr ies - $13

A Ç A Í  B O W L 
blueberries, banana, basi l ,  almonds - $14

PA R FA I T
greek yogurt, honey, berr ies, granola - $11

M C C A N N S  S T E E L - C U T  I R I S H  O AT M E A L
raisins, brown sugar - $10

C O R S A I R  W H O L E  G R A I N  “ O AT M E A L ”
maple, cinnamon, l ime zest - $11

S M O K E D  S A L M O N  P L AT E

cream cheese, tomatoes onions, capers, bagel 
- $18

B U T T E R M I L K  PA N C A K E S
blueberries, lemon curd, maple syrup - $16

B R I O C H E  F R E N C H  TO A S T
nutel la cream, caramelized bananas 
caramel sauce - $16

G L U T E N  F R E E  WA F F L E S
summer berry compote, maple syrup - $16

O R G A N I C  E G G S  A S  Y O U  L I K E *
sausage or bacon crispy potatoes, toast - $15

O R G A N I C  E G G  O M E L E T T E  A S  Y O U  L I K E *
sausage or bacon crispy potatoes, toast - $17

P O A C H E D  E G G S  W I T H  AV O C A D O *
basi l ,  country bread, l ime, pico de gal lo - $17

B R E A K FA S T  S A N D W I C H *
bacon, egg, avocado fontina, soft rol l , 
cr ispy potatoes - $15

E G G S  B E N E D I C T *

h a m  o r  s m o k e d  s a l m o n  p o a c h e d  e g g , 
e n g l i s h  m u f f i n ,  h o l l a n d a i s e  -  $ 1 8

E G G  W H I T E  F R I T TATA *
spinach, ol ives, art ichokes feta cheese, 
seasonal fruit - $17

H O U S E - M A D E  G R A N O L A -  9

C H O I C E  O F  B R E A K FA S T  C E R E A L -  7



B R E A K F A S T

A L A C A R T E  C O N T I N U E D

BREAKFAST SIDES

Applewood smoked bacon - $5

Chicken sausage - $5

Pork breakfast sausage - $5

Black forest ham - $5

Crispy potato - $4

Bagel - $4

Pastry basket (Croissant, scone, muff in) - $10

Seasonal fruit - $5

Mixed berries - $7

Avocado berries - $4

BEVERAGES

F R E S H  S Q U E E Z E D  J U I C E S 
&  C O L D  B E V E R A G E S
orange, grapefruit,  apple, cranberry, 
lemonade, iced tea - $5

H O T  B E V E R A G E S
American coffee - $5

Hot tea selection- $4

Espresso - $3.5

Cappuccino - $4.5

Latte - $4.5

B R E A K FA S T  L I B AT I O N S

bloody mary mimosa bel l ini  - $13

A  l a  c a r t e  i t e m s  a v a i l a b l e  u n t i l  1 0 : 4 5  A M 
F o r  y o u r  c o n v e n i e n c e ,  a n  2 4 %  s e r v i c e 
c h a rg e  w i l l  b e  a d d e d  t o  a l l  c h e c k s . 

* C o n s u m i n g  r a w  o r  u n d e rc o o k e d  m e a t s , 
p o u l t r y  s e a f o o d  o r  e g g s  m a y  i n c re a s e  t h e 
c o n s u m e r s ’  r i s k  o f  f o o d b o r n e  i l l n e s s . 



W E E K E N D  B R U N C H

FROM THE KITCHEN

E N D L E S S  S U P P LY

C O N T I N E N TA L B R E A K FA S T
assorted fresh fruit,  berr ies, yogurt parfaits 
house-made granola, fresh pastr ies

* H O T
scrambled eggs, oatmeal, bacon sausage, 
breakfast potatoes

C H E F ’ S  H O U S E  F L AT B R E A D 
M E Z Z E  TA B L E
charcuterie, art isanal cheese roasted & gri l led 
vegetables, ol ive oi l ,  balsamic

* R AW  B A R
shrimp, crab claws, smoked salmon caper 
remoulade & cocktai l  sauces

B R U N C H  S W E E T S

made-to-order waff les an array of house-made 
desserts

COOKED TO ORDER

C H O I C E  O F  O N E  T H E  F O L L O W I N G

A Ç A Í  B O W L
green apple, kale, cucumber, banana, agave

S A L A D
seared tuna, hard boi led egg, green 
beansroasted potato, ol ive, tomato, herb 
vinaigrette

* E G G S  B E N E D I C T
english muff in, crab cake, bacon, spicy 
mayo 63º egg, béarnaise

F R E N C H  TO A S T
banana bread, caramel sauce, gri l led 
pineapplecinnamon whipped cream

* B R E A K FA S T  S K I L L E T
yucca fr ies, peppers, onion, tomato, shrimp, 
fr ied egg

* M A C  ‘ N  C H E E S E
gnocchi, cheese sauce, bacon, chives, 
sour cream 

S A N D W I C H

gri l led pita, blackened chicken, lettuce, 
tomatopickled onion, lemon herb yogurt

O P E N  FA C E  O M E L E T T E

wild mushrooms, brie cheese, arugula salad

S e r v e d  f ro m  1 1 : 3 0  a m - 3  p m 
$ 4 5 + +  i n c l u d e s  b o t t o m l e s s  m i m o s a s 
$ 8 + +  p e r  p e r s o n  b l o o d y  m a r y  b a r 
$ 2 9 + +  c h i l d re n  u n d e r  1 2  y e a r s

F o r  y o u r  c o n v e n i e n c e ,  a n  2 4 %  s e r v i c e 
c h a rg e  w i l l  b e  a d d e d  t o  a l l  c h e c k s .

* C o n s u m i n g  r a w  o r  u n d e rc o o k e d  m e a t s , 
p o u l t r y,  s e a f o o d  o r  e g g s  m a y  i n c re a s e  t h e 
c o n s u m e r s ’  r i s k  o f  f o o d b o r n e  i l l n e s s . 



FROM THE SEA

$ 7  P E R  P I E C E

S H R I M P C O C K TA I L
horseradish cocktai l  sauce

C R A B C A K E
corn remoulade

A H I  T U N A
crispy wonton, mango salsa

S M O K E D  S A L M O N
grit cake, crème fraîche

FROM THE LAND

$ 6  P E R  P I E C E

S H O R T  R I B  TO S TA D A
small-batch guacamole, pico de gal lo

M A C  N ’ C H E E S E
bacon

M E AT B A L L
heir loom tomato sauce

VEGETARIAN

$ 5  P E R  P I E C E

TO M ATO  B R U S C H E T TA
burrata, garden basi l

W I L D  M U S H R O O M  F L AT B R E A D
goat cheese, truff le oi l ,  arugula

D E V I L E D  E G G
smoked paprika, chives

SWEET BITES

$ 4  P E R  P I E C E

K E Y L I M E  TA R T
meringue

C H O C O L AT E  T R U F F L E
F R E N C H  M A C A R O N

PLATED OPTIONS

$ 2 0 0  P E R  P L AT T E R 
( E A C H  S E RV E S  1 5  G U E S T S )

T R I O  O F  A R T I S A N A L C H E E S E S
tradit ional accompaniments 

C H A R C U T E R I E  P L AT T E R
tradit ional accompaniments

P r i c e d  p e r- p i e c e ,  M i n i m u m  o rd e r  o f 
1 0  o f  e a c h  p a s s e d  i t e m

2 4 %  s e r v i c e  c h a rg e  n o t  i n c l u d e d  i n  
a b o v e  p r i c i n g

H O R S  D ’ O E U V R E S



STARTERS

C H O I C E  O F

S O U P O F  T H E  D AY
seasonal selection

C A E S A R  S A L A D
white anchovy, croutons, parmesan, 
caesar dressing

MAIN DISHES

C H O I C E  O F

P O TATO  G N O C C H I
pomodoro, garden basi l ,  aged parmesan

“ T H E  G R E E K ”
romaine, onions, ol ives, feta, 
roasted peppers, tomatoes, cucumber, 
oregano-vinaigrette

“ T H E  C L U B ”
turkey, bacon, bibb, tomato, 
avocado mayo, house wheat bread

DESSERTS

C H E F ’ S  S E L E C T I O N

$ 4 5  p p  |  2 4 %  s e r v i c e  c h a rg e

P l e a s e  n o t e  t h a t  d u e  t o  s e a s o n a l i t y  o f  c e r t a i n 
i t e m s  t h i s  m e n u  i s  s u b j e c t  t o  c h a n g e

C H E F ’ S  S T A N D A R D  L U N C H  M E N U



STARTERS

S O U P O F  T H E  D AY
seasonal selection

“ T H E  G R E E K ”
romaine, onions, ol ives, feta, 
roasted peppers, tomatoes, cucumber, 
oregano-vinaigrette

MAIN DISHES

R O A S T E D  S A L M O N  +  K A L E
brussels sprouts, avocado, tomato, 
lenti l  vinaigrette

R O A S T E D  S A L M O N  +  K A L E
brussels sprouts, avocado, tomato, 
lenti l  vinaigrette

S T E A K  F R I T E S
american wagyu skirt steak, herbed fr ies, 
young lettuce, chimichurri

C H E F ’ S  P R E M I U M  L U N C H  M E N U

DESSERTS

C H E F ’ S  S E L E C T I O N

$ 5 5  p p  |  2 4 %  s e r v i c e  c h a rg e

P l e a s e  n o t e  t h a t  d u e  t o  s e a s o n a l i t y  o f  c e r t a i n 
i t e m s  t h i s  m e n u  i s  s u b j e c t  t o  c h a n g e



S T E A K  F R I T E S
american wagyu skirt steak, herbed fr ies, 
young lettuce, chimichurri

FAMILY STYLE DESSERTS

M I X E D  B E R R I E S
vanil la whipped cream

T H E  D E V I L’ S  C H O C O L AT E  C U S TA R D
devi l ’s food cake, cocoa nibs, coffee ice cream

S E A S O N A L C H E E S E C A K E
inquire for current offerings

$ 6 5  p p  |  2 4 %  s e r v i c e  c h a rg e

P l e a s e  n o t e  t h a t  d u e  t o  s e a s o n a l i t y  o f  c e r t a i n 
i t e m s  t h i s  m e n u  i s  s u b j e c t  t o  c h a n g e

FAMILY STYLE STARTERS

M E D I T E R R A N E A N  P L AT T E R
hummus, ‘bomba’, marinated ol ives, 
greek yogurt, toasted pita

M A R G H E R I TA
vine r ipened tomato, fresh mozzarel la, 
sweet basi l

MIDDLE COURSE

S O U P O F  T H E  D AY
seasonal selection

“ T H E  G R E E K ”
romaine, onions, ol ives, feta, 
roasted peppers, tomatoes, cucumber, 
oregano-vinaigrette

MAIN DISHES

C R I S P Y S K I N  S N A P P E R
warm farik tabbouleh, fennel, ol ives, 
grapefruit salad

R E U B E N
house-corned beef, swiss cheese, sauerkraut, 
1000 island, rye bread

F O U R - C O U R S E  F A M I L Y  S T Y L E  M E N U



Belvedere Pomarancza

Vox Apple

Johnny Walker Black Scotch/Whiskey Blend

Maker’s Mark Bourbon

Sommelier Selected White Wine

Sommelier Selected Red Wine

A l l  P a c k a g e s  i n c l u d e  i m p o r t e d ,  d o m e s t i c  & 
n o n - a l c o h o l i c  b e e r,  m i n e r a l  w a t e r,  f r u i t  m i x e r s 
&  s o f t  d r i n k s .  B e v e r a g e  s e r v i c e  i s  s u b j e c t  t o  a 
2 4 %  s e r v i c e  c h a rg e  &  9 %  s a l e s  t a x

STANDARD $25 PER
PERSON PER HOUR

Skyy Vodka

All  Avai lable Stol ichnaya Variet ies

Flor de Cana Rum

Don Eduardo Blanco Tequila

Cointreau

Beefeater Gin

Skyy Citron

Vox Apple

Jack Daniels Tennessee Whiskey

Cutty Sark Scotch/Whiskey Blend

Jim Beam Bourbon

Sommelier Selected White Wine

Sommelier Selected Red Wine

STANDARD $35 PER
PERSON PER HOUR

Belvedere Vodka

All  Avai lable Stol ichnaya Variet ies

Bacardi Rum

Patron Si lver Tequila

Cointreau

Tanqueray Gin

Belvedere Cytrus

O P E N  B A R  B E V E R A G E  P A C K A G E S


