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BREAKFAST £

(MINIMUM OF 25 PEOPLE FOR THIS TYPE OF EVENT)

Morning Beverage Station
Assorted Fresh Juices | Regular & Decaffeinated Coffee | Hot Tea

Morning Juice Station
Chef’s Choice of Juice & Smoothie

Morning Yogurt & Granola Station
Fresh Blueberries Blended with Organic Yogurt, Topped With
Blueberries, Bananas, Pomegranate, Strawberries & Granola

Choice of:
Served with Breakfast Potatoes & Apple- Wood Smoked Bacon

French Toast
Thick Cut Texas Toast Griddle in a Spice French Toast Batter,
Mixed Berries, Powder Sugar & Whipped Cream

Classic Benedict*
Canadian Bacon, Artisanal English Muffin, Poached Eggs,
Hollandaise & House Potatoes.

Denver Omelet
Ham, onion, green & red peppers, cheddar cheese, house potatoes
& choice of toast

All American Breakfast*
Two Eggs Any Style, Choice of Meat & Breakfast Potatoes. Served
with Choice of Toast

Denver Omelet




STARLET £

LUNCH 1

FIRST COURSE / Select1

Caesar Salad
Chopped Romaine Hearts, House Croutons, Parmesan Crisp & Classic
Caesar Dressing

Crispy Croquettes
Your Choice of: Crispy Ham | Chicken | Mixed Croquettes Served With
Roasted Jalapeno Crema

SECOND COURSE / select1

Classic Steak Burger*
Green Leaf Lettuce, Tomatoes, Red Onion & Dill Pickles on a Butter
Toasted Brioche Brioche Bun

Poke Bowl*

Cucumber, Radish, Seaweed Salad, Avocado, Brown Rice, Red Onion,
Fresno Chilies, Sriracha Mayo & Poke Dressing
SALMON | TUNA

Fish & Chips
Crispy Beer Battered Cold Water Filets, French Fries, Herbed Tartar

Linguini Alfredo
Classic Alfredo Sauce, Italian Linguini & Cracked Black Pepper

DESSERT COURSE

Shake & Cake Red Velvet 2 Ways
Vanilla Ice Cream Blended with Red Velvet Cake Served in a Chilled
Glass & Fresh Whipped Cream, Served with a Slice of Red Velvet Cake

Poke Bowl




Creamy Penne Primavera

L15)

FIRST COURSE
Americano Chopped Salad

Romaine Hearts, Black Beans, Roasted Corn, Tomatoes, Cucumbers, Red
Onions, Avocado, Pumpkin Seeds, Shredded Cheddar, Crispy Tortilla
Strips, Cilantro, Fresno Chilies & Avocado Ranch

Guacamole Quesadilla
Fresh Guacamole, Mozzarella & Provolone Chesses grilled in Flour
Tortillas

SECOND COURSE

Fried Chicken
Buttermilk Brined Breast & Boneless Thigh, Cheesy Sweet Potato Waffle
Fries, Sriracha Honey, Green Onions

Grilled Mahi Mahi
Grilled Mahi Mahi, Cornmeal Crusted Cauliflower Steak, Artichoke &
Tomato Pan Sauce

Creamy Penne Primavera
Green Peas, Cherry Tomatoes, Mushrooms, Asparagus, Red Peppers,
Spinach, Creamy Garlic Herb Sauce

DESSERT COURSE

Shake & Cake Red Velvet 2 Ways
Vanilla Ice Cream Blended with Red Velvet Cake Served in a Chilled
Glass & Fresh Whipped Cream, Served With a Slice of Red Velvet Cake



FIRST COURSE

Crispy Calamari
Fresh Calamari, Sweet & Spicy Peppers, Cajun Remoulade

Spice Brined Chicken Wings
Classic Buffalo, Sauce Smoked Bleu Cheese, Carrots & Celery Sticks

Caesar Salad
Chopped Romaine Hearts, House Croutons, Parmesan Crisp & Classic
Caesar Dressing

SECOND COURSE

New York Strip
Center Cut New York Steak, Herbed Steak Fries, Arugula Salad & House
Made Steak Sauce

Fish & Chips
Crispy Beer Battered Cold Water Filets, French Fries, Herbed Tartar

Spice Shrimp Scampi

Italian Linguini & Shrimp Tossed with a Calabrian Lemon Garlic Cream

DESSERT COURSE
Bread Pudding Waffle

Homemade Bread Pudding Cooked in a Wafflle Iron, Candied Pecans,
Fresh Whipped Cream, Vanilla Ice Cream & Butterscotch Sauce

Shake & Cake Red Velvet 2 Ways
Vanilla Ice Cream Blended with Red Velvet Cake Served in a Chilled
Glass & Fresh Whipped Cream, Served with a Slice of Red Velvet Cake

Fish & Chips




Carne Asada Nachos

ATLANTICO i

DINNER 3

FIRST COURSE / Select1
Americano Chopped Salad

Romaine Hearts, Black Beans, Roasted Corn, Tomatoes, Cucumbers, Red Onions,

Avocado, Pumpkin Seeds, Shredded Cheddar, Crispy Tortilla Strips, Cilantro, Fresno
Chilies & Avocado Ranch

Crispy Croquettes
Your Choice of: Crispy Ham | Chicken | Mixed Croquettes
Served with Roasted Jalapeno Crema

Carne Asada Nachos
Carne Asada, Fresh Tortilla Chips, Guajillo Cheddar Cheese sauce, Pico de Gallo,
Guacamole, Pickled Red Onions, Roasted Jalapeno Crema & Cilantro

SECOND COURSE / select1

Ocean Drive Salmon*
Pan Seared Salmon Served with Sauteed Broccolini, White Beans & Chorizo, Drizzled
with Citrus White Wine Sauce

Chicken Parmigiana
Panko Breaded Chicken topped with San Marzano Tomato Sauce & Mozzarella Cheese,
Imported Linguini tossed with Marinara Sauce

Ribeye*

Center Cut Ribeye, Truffle Parmesan Steak Fries, Asparagus, House-Made Steak Sauce

DESSERT COURSE

Bread Pudding Waffle

Homemade Bread Pudding Cooked in a Wafflle Iron, Candied Pecans, Fresh Whipped
Cream, Vanilla Ice Cream & Butterscotch Sauce

Shake & Cake Red Velvet 2 Ways
Vanilla Ice Cream Blended with Red Velvet Cake Served in a Chilled Glass & Fresh
Whipped Cream, Served with a Slice of Red Velvet Cake



THE AMERICANO{}

DINNER 2

The Tower (Served Family Style)
Spiced Brined Chicken Wings, Smoked St. Louis Ribs, Nola BBQ Shrimp, French Fries, Onion Rings,
Guajillo Cheese Sauce

FIRST COURSE / Select1
Spice Brined Chicken Wings
Classic Buffalo, Sauce Smoked Bleu Cheese, Carrots & Celery Sticks

Tuna Tartare
Sushi Grade Tuna, Sweet Chili Ponzu, Seaweed Salad, Cucumber, Mango, Crispy Plantain

Crispy Calamari
Fresh Calamari, Sweet & Spicy Peppers, Cajun Remoulade

SECOND COURSE / select1
Americano Surf & Turf*
Center cut Flat iron, Sauteed Garlic Shrimp, Roasted Sweet Potatoes, Asparagus & Cajun Remoulade

Fried Chicken

Buttermilk Brined Breast & Boneless Thigh, Cheesy Sweet Potato Waffle Fries, Sriracha Honey,
Green Onions

Ribeye*

Center Cut Ribeye, Truffle Parmesan Steak Fries, Asparagus, House-Made Steak Sauce

Seafood Linguini Pasta
Clams, Shrimp, Mahi Mahi, With Linguini in a Tomato & Fennel Broth, Grilled Bread

DESSERT COURSE

Bread Pudding Waffle

Homemade Bread Pudding Cooked in a Wafflle Iron, Candied Pecans, Fresh Whipped Cream, Vanilla
Ice Cream & Butterscotch Sauce

Shake & Cake Red Velvet 2 Ways
Vanilla Ice Cream Blended with Red Velvet Cake Served in a Chilled Glass & Fresh Whipped Cream,
Served with a Slice of Red Velvet Cake

Jumbo Maple Bacon Sticky Bun
Maple-butter Schmear, Cream Cheese Glaze & Crispy Candied Maple Bacon
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OCEAN DRIVE / COLLINS AVE

1144 Ocean Drive, Miami Beach. FL 33139 1776 Collins Ave, Miami Beach. FL 33139
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