
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Summer Wind  

Floridian Menu 

Displayed 
 

Assorted Domestic & Imported Cheeses – Served with 
Flatbreads and Crips, Fresh Fruit and Berries 

 
Passed Butler Style   

(Select Four from the Hors D’oeurves Menu) 
 

Salad  (Select One) 
 

Caesar Salad – Crips Romaine with Jumbo Croutons and 
Pecorino Cheese 

Tossed Garden Salad – Tossed Greens with Tomatoes, 
Cucumbers, Onions and Red Wine Vinaigrette 

Greek Salad – Romaine Lettuce Tossed with Olives, Feta 
Cheese, Tomatoes, Cucumber and Onion 

 
Entrees  (Select Two) 

 
Prime Rib of Beef – Natural Au Jus and Creamy Horseradish 
Chicken Rollatini – Stuffed with Herbed Cheese, Spinach, 

Roasted Red Peppers and Light Basil Cream 
 



 
Roasted NY Strip – Wild Mushroom Demi Glace and 

Horseradish Cream 
Fresh Florida Mahi Mahi – Herb Crusted with Lemon Beurre 

Blanc or Lightly Blackened, Mango Pineapple Salsa 
served over Israeli Cous Cous 

Whole Roasted Turkey Breast – Pan Gravy, Whole Berry 
Cranberry Sauce with Fresh Herb Stuffing 

Chicken Marsala – Sauteed in Marsala Wine Sauce with an 
array of Mushrooms 

Blackened Tilapia Filet – Brown Butter, Capers, and Olives 
Roasted Pork Loin – Mango Cranapple Chutney and Tennessee 

Honey Demi Glace 
 

Accompaniments 
 

Chef’s Vegetable du Jour 
Rosemary Garlic Smashed Potatoes 

Fresh Baked Rolls & Butter 
 

Dessert  (Select One) 
 

Assorted Fresh Baked Cookies and Brownies 
Logo or Theme Cake with Assorted Flavors and Fillings 


