[-]
"3
"

Tl

*_._._____.j___

el
.-_ﬂ..

_ i
RusRas L]
=y | | ﬂ.ur..
8k-1
e 1 O



Thank you for choosing Harborside Event Cen-
ter and Boston Culinary Group for your con-
ference or special event. Our friendly and at-
tentive staff looks forward to serving you and
your guests.

Boston Culinary Group is the exclusive caterer
of Harborside Event Center and has been ca-
tering to some of the finest convention centers,
performing art theaters, resorts and restau-

rants across the country for more than 30

years. Whether it be a high profile gala or an

intimate anniversary celebration, our talented

culinary team offers tasteful solutions to per-

fectly fit the unique needs of your event.

Our Executive Chef is passionate about food.
He uses only the freshest and highest quality
ingredients in his innovative creations. Your

guests are guaranteed to enjoy sumptuous cui-
sine with an enticing presentation.

Whether you are planning an event for 25 or
2,500 guests, Boston Culinary Group’s cater-
ing menu offers the best of the diverse ethnic
cuisines and rich cultures indigenous to Flor-

ida. Our menu has healthy, low-fat and vege-
tarian alternatives and we welcome your re-

guests for a customized menu if you prefer.

In keeping with Harborside Event Center’s
“Go Green” philosophy, Boston Culinary
Group supports a recycling program for glass,
plastic and paper products and maintains an
active partnership with local rescue missions
in order to donate excess catering product
when appropriate.

Our dedicated staff offers full service event
planning and we are happy to handle every de-
tail of your special occasion, from flowers and
décor to entertainment. Please ask one of our
sales team members about the broad range of
services we provide.

Creative menus, culinary flair and impeccable

service, Harborside Event Center and our part-

ner Boston Culinary Group makes every event
an affair to remember.




Harborside Continental
Fresh oven baked scones and mini muffins
served with assorted fruit preserves and
butter accompanied by freshly brewed
coffee and hot tea.
$8.00 per guest

Caloosahatchee Continental
An array of fresh fruit and berries served
with an assortment of cereals, Yoplait
Yogurts, fresh baked scones, mini muffing,
assorted bagels with cream cheese, fruit
preserves and butter served with orange
juice, coffee and hot tea.
$11.00 per guest

Sunrise
Fluffy scrambled eggs garnished with chives and
accompanied by French toast, Applewood
smoked bacon, and Harborside breakfast potatoes.
Complimented with fresh baked scones and mini
muffins served with fruit preserves, butter and an
assortment of fresh fruits and berries. Served with
orange juice, fresh brewed coffee and hot tea.
$11.50 per guest

Executive
Fluffy scrambled eggs accompanied by Applewood
smoked bacon, country sausage links, southern
home-style grits and Harborside breakfast
potatoes complimented with an array of fresh fruit
and berries. Freshly baked scones and mini
muffins are served with fruit preserves and butter
and accompanied with assorted bagels and cream
cheese. The Executive is also served with waffles
complimented by assorted fruit toppings and
maple syrup and is served with orange juice,
fresh brewed coffee and hot tea.
$14.00 per guest

Roasted Barron of Beef
Chef attended roasted barron of beef carving
station complimented with an assortment of breads
and accompanied by spicy mustard, creamy
horseradish and warm demi glacé.
$6.00 per guest

Attended Omelet Station
Our culinary team prepares omelets to order.
Guests select from an assortment of ingredients
such as ham, tomatoes, onions, scallions,
mushrooms and cheeses.
$5.00 per guest




All breakfast selections are enjoyed with orangegufreshly brewed coffee,
hot tea and assorted breakfast pastries.

Gulf Coast Morning
Fluffy scrambled eggs are served with Applewoodksahdacon, country sau-
sage, and Harborside breakfast potatoes.
$10.50 per guest

New Englander
Thick sliced French toast is served with maple gyfluffy scrambled eggs,
country sausage and garnished with seasonal fruit.

$11.50 per guest

Steak n’ Eggs
Juicy sirloin steak and fluffy scrambled eggs tappéth confetti peppers and
served with Harborside breakfast potatoes and freessonal fruit.
$19.00 per guest

Assorted 12 oz. Pepsi Products $1.50 Each
Assorted 20 oz. Pepsi Products and Bottled Water $2.00 Each
Assorted Yoplait Yogurt $2.00 Each
Variety of Cereal served with Milk $2.00 Each
Tropicana Fruit Juices $2.50 Each

Fresh Sliced Seasonal Fruit $3.00 Per Guest
Assorted Donuts $16.00 Per Dozen
Freshly Brewed Iced Tea by the Gallon (minimumGaBons) $17.50 Per Gallon
Assorted Bagels served with Cream Cheese $R0D0zen
Fresh Orange Juice $18.00 Per Gallon
Danish Pastries, Cinnamon Rolls, Muffins and Craigs $19.00 Per Dozen
Freshly Brewed Colombian Coffee (minimum — 3 Galion $27.00 Per Gallon




A 19% service charge and 6% sales tax will be &gplo all food and beverage items.

On occasion there is a small percent of meals énatordered but not served due to
absence of expected guests. In compliance witl atat federal health regulations,
these meals are not allowed to be packaged anchtadme by clients. Harborside
Event Center does work with local non-profit chagroups to feed the less fortunate
when applicable and in compliance with health redgjoins.

All food and beverage charges are subject to chamg®ut notice unless catering
items have been contracted.

Minimal service fees may apply for groups with urisizguests.

Box lunches require a minimum order. A varietyaéstions are available based on
30 meal increments.

This icon represents vegetarian meal options.

Catering Service Times
Buffets: Serving lines are open on average 1.5 iour
Breaks: Are displayed for guests on average of #hitas
Served meals: Serving time is approximately 20 tagper served course. If event
timeline warrants the need for services to be prega longer than 4 hours,
an additional fee may apply

Additional time can be requested and a minimahieg apply




What does catering service include?
The catering service includes standard linen inrychoice of ivory or white for all tables, your dhe of assorted
colored napkins, china, glassware and flatware:igetand clean-up by professionally dressed serstaff.

Can | bring in my own food and/or beverage to Hansade Event Center?
Boston Culinary Group holds an exclusive cateriggement with Harborside Event Center to ensure fpaality
and service. Therefore no outside food and beveriagkiding vendors or caterers, are permitted witthe facility.

When is my final guarantee (guest count) due?
The final guarantee is due 5 business days prigotar event.

What is the procedure if | change my final counttaf the five business days?

If the food order is cancelled in full or partialthere will be a re-stocking fee based on any menu

items that can not be returned. All perishable and-restockable items will be charged at full repaice.

If | need to go up in guest count after my finaduguntee but before the day of the event, there lmeagn
administrative fee added onto the cost of the @mithl meals, if the additional meals are able todseommodated.

Do you offer upgraded linen?
Harborside Event Center works with several spegilitten providers and therefore is able to assisi through
your Event Coordinator with upgraded packages ancimy.

Do you offer tastings?
Tastings are available upon request once your elkagstbeen contracted. This is arranged through yewant
Coordinator. Three meal choices may be selectedaaméximum of four guests served.

Are Harbor-Sides Items on the menu interchangeable?
Our accompaniments are recommended by our ExedOtieéto compliment the selected meal, however, sies
items are interchangeable, please speak with yaenECoordinator for options.

Why are items pre-set instead of served?
Items such as salads and desserts are often pefatilitate the event timeline and reduce the amf service
time required. Clients can request either fullyvest or pre-set/served meals.

Can | use the kitchen facility at Harborside Eve@enter?

Due to health code and insurance regulations, itehkn may only be used by Boston Culinary Groaff.sAny
special arrangements that may be able to be accatated must be requested through your Event Cootualina
advance of your event.

Do you offer vegetarian or vegan options?

Harborside Event Center does offer these meals apiion must be pre-arranged through your Everar@mator
at least 5 business days before your event. Ouf @itleselect the vegetarian meal to complementrtiaén

meal being served.

What is an attended station?
An attended station consists of a Chef preparingfgpacarving a variety of meats, and making ometetsder in
front of your guests. This option is usually useti¢lp guests move around the event and network.

How do | decide what type of bar is best for my mvend budget?

A cash bar is a bar where guests are responsilslpdging for their own beverages. A $75.00 cashdmwice fee
is paid by the client, as revenue is not guarantehdn a cash bar is requested. This is the mespensive bar
option for clients.

A hosted bar is a bar where the client is respdedibr all beverage charges incurred by their gge§llients have
the option to request either a hosted or premiumidaesed on alcohol brand preferences and budgéen@ are
also able to offer this option yet limit their cdst offering their guests drink tickets. Therefgtmranteeing a
maximum price on the bar.

There are many other options for bar service, pdesee the beverage menu and speak with your Evemtii@ator
for the best option to fit your budget, event, &inteline.




