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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-
quests 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.  
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Based on three 45 minutes breaks 
inclusive of the following: 

 
Pre-Meeting Continental Breakfast 

Orange juice, an array of fruit juices, scones and 
assorted bagels served with butter and fruit  

preserves accompanied by freshly  
brewed coffee, and hot tea. 

 
Mid-Morning Beverage Break  

Assorted soft drinks, freshly brewed coffee,  
and hot tea. 

 
Mid-Afternoon Break  

A variety of freshly baked cookies and brownies 
served with an assortment of soft drinks, freshly 

brewed coffee, and hot tea. 
 

$ 15.00 per guest  

Beverage Break 
Assorted 20oz. bottled Pepsi products, bottled 

water, freshly brewed coffee, and iced tea. 
$4.00 per guest 

 
Cookie Break  

Assorted oven baked cookies complimented  
with a variety of 20oz. bottled soft  

drinks and bottled water. 
$5.00 per guest 

 
Cookie and Snack Break  

Assortment of oven baked cookies, freshly 
popped popcorn and mini pretzels served with 

20oz. bottled soft drinks and bottled water. 
$6.00 per guest 

 
Cheese & Fruit Break 

An assortment of domestic and imported cheeses 
accompanied by crackers and a mosaic of  

seasonal sliced fruit served with 20oz. bottled 
soft drinks, freshly brewed coffee and iced tea. 

$7.50 per guest  
 

Healthy Break 
Assorted tropical fruit juices, fresh seasonal fruit 

skewers, granola bars, and an assortment of  
Yoplait yogurt served on ice accompanied  

by 20oz. bottled soft drinks, freshly  
brewed coffee, and iced tea. 

$8.00 per guest  
 

Sicilian Break 
Skewers of artichokes, prosciutto, mozzarella 

and cured olives served with grilled marinated 
vegetables and accompanied by 20oz. bottled 

soft drinks, freshly brewed coffee. and iced tea. 
$10.00 per guest  

 
A La Carte Snacks  

 
Assortment of jumbo oven baked cookies 

$21.00 per dozen 
 

Home-made brownies  
$22.00 per dozen  
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· A 19% service charge and 6% sales tax will be applied to all food and beverage items. 
 
 
· On occasion there is a small percent of meals that are ordered but not served due to 

absence of expected guests. In compliance with state and federal health regulations, 
these meals are not allowed to be packaged and taken home by clients. Harborside 
Event Center does work with local non-profit charity groups to feed the less fortunate 
when applicable and in compliance with health regulations. 

 
 
· All food and beverage charges are subject to change without notice unless catering 

items have been contracted. 
 
 
· Minimal service fees may apply for groups with under 50 guests. 
 
 
· Box lunches require a minimum order. A variety of selections 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 hours  
· Breaks: Are displayed for guests on average of 45 minutes 
· Served meals: Serving time is approximately 20 minutes per served course. If event 

timeline warrants the need for services to be present for longer than 4 hours,  
      an additional fee may apply 
 
· Additional time can be requested and a minimal fee may apply 
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What does catering service include? 
The catering service includes standard linen in your choice of ivory or white for all tables, your choice of assorted  
colored napkins, china, glassware and flatware; set-up and clean-up by professionally dressed service staff. 
 
Can I bring in my own food and/or beverage to Harborside Event Center? 
Boston Culinary Group holds an exclusive catering agreement with Harborside Event Center to ensure food quality  
and service. Therefore no outside food and beverage, including vendors or caterers, are permitted within the facility.  
 
When is my final guarantee (guest count) due? 
The final guarantee is due 5 business days prior to your event. 
 
What is the procedure if I change my final count after the five business days? 
If the food order is cancelled in full or partially there will be a re-stocking fee based on any menu  
items that can not be returned. All perishable and non-restockable items will be charged at full retail price.  
If I need to go up in guest count after my final guarantee but before the day of the event, there may be an  
administrative fee added onto the cost of the additional meals, if the additional meals are able to be accommodated.  
 
Do you offer upgraded linen? 
Harborside Event Center works with several specialty linen providers and therefore is able to assist you through  
your Event Coordinator with upgraded packages and pricing.  
 
Do you offer tastings? 
Tastings are available upon request once your event has been contracted. This is arranged through your Event  
Coordinator. Three meal choices may be selected and a maximum of four guests served. 
 
Are Harbor-Sides Items on the menu interchangeable? 
Our accompaniments are recommended by our Executive Chef to compliment the selected meal, however, most side  
items are interchangeable, please speak with your Event Coordinator for options.  
 
Why are items pre-set instead of served? 
Items such as salads and desserts are often preset to facilitate the event timeline and reduce the amount of service  
time required. Clients can request either fully served or pre-set/served meals.  
 
Can I use the kitchen facility at Harborside Event Center? 
Due to health code and insurance regulations, the kitchen may only be used by Boston Culinary Group staff. Any  
special arrangements that may be able to be accommodated must be requested through your Event Coordinator in  
advance of your event. 
 
Do you offer vegetarian or vegan options? 
Harborside Event Center does offer these meals, this option must be pre-arranged through your Event Coordinator  
at least 5 business days before your event. Our Chef will select the vegetarian meal to complement the main  
meal being served.  
 
What is an attended station? 
An attended station consists of a Chef preparing pasta, carving a variety of meats, and making omelets to order in  
front of your guests. This option is usually used to help guests move around the event and network.  
 
How do I decide what type of bar is best for my event and budget? 
A cash bar is a bar where guests are responsible for paying for their own beverages. A $75.00 cash bar service fee  
is paid by the client, as revenue is not guaranteed when a cash bar is requested.  This is the most inexpensive bar  
option for clients.  
A hosted bar is a bar where the client is responsible for all beverage charges incurred by their guests. Clients have  
the option to request either a hosted or premium bar based on alcohol brand preferences and budget.  Clients are  
also able to offer this option yet limit their cost by offering their guests drink tickets. Therefore guaranteeing a  
maximum price on the bar.  
There are many other options for bar service, please see the beverage menu and speak with your Event Coordinator  
for the best option to fit your budget, event, and timeline.  


