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The Biscayne

Hors d'oeuvres
Select Two from Hors d' oeuvre Menu

Entree Selections
(Select Two from Entire Entree List)

Beef Entrees Chicken Entrees Pasta Entrees
Top Sirloin Roast Beef Herb Encrusted Stuffed Chicken Breast Lasagna
with Au Jus or Horseradish Sauce with Apple Bits & Almonds and a sundried tomato glaze with meat, five cheeses & Italian Sauce
Beef Stroganoff Baked Free Range Chicken Breast Ravioli
Tenderloin beef tipsin Rich Cream Sauce Served in a White Mushroom Cream Sauce in Meat Sauce
Baked Ham Sweet & Sour Chicken Tortellini
Glazed with Honey Served Over Oriental Rice in Marinara Sauce
Curried Beef over Rice Chicken Cordon Bleu Penne
Tender Beef Tipsin a Mild Curry Sauce Baked chicken breast with Swiss Cheese and Ham with choice of Alfredo/Marinara/Bolognese sauce
Beef Teriyaki Oven Roasted Chicken/Turkey Spaghetti
Served Over Rice Citrus marinated chicken or turkey slow roasted golden brown with Italian Meatballs or Sausage

served with cranberry chutney and pan gravy

Seafood Entrees

Seafood Creole
with scallops, crab and shrimp served Creole Style over rice

Seafood Newburg
Sautéed lobster, and assorted shellfish in a Sherry Cream Sauce served over rice

Seafood Alfredo
pasta shells with shrimp, crab and scallops in rich white sauce

Starch Selections
(Select One)
White Rice ~ Fried Rice
New Potatoes ~ Baked Potatoes ~ Garlic Herb Roasted Red Bliss Potatoes

Vegetable Selections
(Select One)
Carrotswith Honey ~ Mixed Vegetables
Broccoli with Cheese ~ Green Peas with Carrots

Salad Selections
(Select One)
Fresh Garden Salad ~ Caesar Salad
PastaSalad ~ Spinach Salad

Freshly Baked Rolls & Butter Served

Dessert Selections

Assortment of Cakes and Pies
(Complimentary Wedding Cake in place of desserts for Weddings)




Mermaid’s Banquet

Includesclassicivory linensandfresh flower centerpiecem all tables
(Weddings receive a complimentary champagne toast and signature wedding cake with this menu)

Welcome Aboard Platters
A delicious display of assorted seasonal fresh fruit
Variety of mported &domesticcheesalisplay with distinctive eackers
Fresh cut garden vegetables arranged around Chef’s special dip

Entrees
(Select Two)

Top Sirloin Roast Beef
Seasonedrad dow roasted, hand carveslerved with horseradish cream, port au jus
Seafood Newburg
Sautéed lobster and assorted shellfish in a sherry cream sauce served over rice
Chicken Marsala
Sautéed succulent breast of chicken and mushrooms smothered in mansetauce
Poached Salmon
Filet of Sottish salmonpoached, seasoned served witaraordill burre blanc
Fettuccini al Vodka
Freshfettuccinipasta tossed with balspinach in a distinctive pink vodka sauce
Honey Glazed Baked Ham
Glazed with pineapplena wild honey / carved to order

Lasagna Classica
Our version of the Italian classic / with fresh ground beef, basil, and ricotta cheese
Side Dishes
(Select Two
Traditional ice pilaf Smashegbotatoes
Freshsteamedbroccoli Honeyglazedbabycarrots
Salads
(Select Ong
Freshgardensalad Classic Casalad
Spimnachsalad Tri-color pastasalad
Desserts

A decadentssorment of gourmetakes anghies

The Mermaid’s Banquet includes a variety of freshly baked breads & rolls



