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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-

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.




Price is based on 100 pieces

Sweet & Spicy Meatballs

Swedish Meatballs

Buffalo Chicken Wings

Oriental Chicken Wings

Jamaican Jerk Chicken Wings
Mozzarella Triangles

Mini Chicken Cordon Bleu

Spinach & Cheese Phyllo Spanikopita
Mushroom Wellington

Mini Franks in Puff Pastry

Conch Fritters with Citrus Cocktail Relish

Shrimp Cocktail with lemon wedge & cocktail relish

Beef Empanadas

Smoked Chicken Quesadillas

Spinach & Goat Cheese Crostini

Assorted Mini Quiche (Seafood, Spinach, Broccdliatraine)

Portabella Mushroom in Phyllo Triangles

Mini Jumbo Lump Crab Cakes with Cajun Remoulade
Sesame Chicken Tenders with Teriyaki BBQ Sauce
Pork & Vegetable Pot Stickers with Soy Ginger

Thai Chicken Spring Rolls with Teriyaki BBQ Sauce
Oriental Spring Rolls with Plum Sauce

Assorted Finger Sandwiches

Assorted Cold Canapés

Chicken Saté with Peanut Sauce

Beef Saté with Ponzu Glaze

Potato Crusted Mushroom Crowns with Brie
Coconut Shrimp

Brie & Raspberry En Crodte

Beef Wellington

Scallops Wrapped in Bacon

Mushroom Tartlet

Jumbo Shrimp Cocktail with lemon wedge & cocktaliish
Clams Casino

Shrimp Casino

Saffron Lobster Strudel

$80.00
$80.00
$85.00
$85.00
$85.00
$130.00
$130.00
$130.00
$135.00
$135.00

$1@6.
$150.00
$150.00
$150.00
$160.00
$165.00

$175.00
175%0
75.60
7500
$175.00

$175.00

$180.00
$185.00
$185.00
$195.00
$200.00
$200.00
$210.00
$210.00

$225.00
$225.00
$225.00
$225.00
$250.00
$250.00

Based on 50 guests

Exotic Fruit Display
Fresh Vegetable Cruddt

Domestic & Imported Cheese Display $140.00

$125.00
$100.00

Based on 125 guests

Gulf Coast Sampler
Fresh vegetable crudit, domestic and imported
cheese display, fresh seasonal fruit featuring our
Chef’s special “Apple Duck” & “Melon Swan”
carvings.

Full Order $300.00
Half Order $175.00




Gulf Coast Sampler
Fresh vegetable crudité, domestic and imported sheksplay, and fresh seasonal fruit
featuring our Chef’s carved “Apple Duck” and “MeldBwan” garnish.

Hor D’Oeuvres (Please select three options)

Shrimp Cocktail Chicken Saté

Conch Fritters Sweet and Spicy Measbal

Beef Empanadas Spinach & Cheese PBygémikopita
Mini Chicken Cordon Blue Vegetable Spirolls

Carving Station (Please select one option):
Roasted barron of beef served with assorted fresads, spicy mustard,
horseradish and warm demi glacé.
Pit-smoked Smithfield ham served with mini ciabadtes,
spicy mustard and red eye gravy.

Salad Stations
Traditional Caesar Salad
Crisp romaine lettuce, shredded parmesan cheeskcramchy croutons
complimented with a delicious, creamy caesar dregsi

~—~

Mixed Green Salad
Tomato, cucumber, julienne carrots, and slicedorbn served with
buttermilk ranch or Italian vinaigrette over mixgdeens.

Little Italy “Pasta” Station
Penne pasta a la vodka finished in tomato creancesgiarfalle putanesca complimented with
rustic tomato sauce, mushrooms, olives, capergnsrand zucchini accompanied
by fresh baked focaccia wedges brushed with ghtliter.

“Sweet Endings” Station
Fresh brewed Citavo Colombian Coffee served wathofled creamers, to compliment
an assortment of cheesecakes, mini pastries, astilfr baked cookies and brownies.

$25.00 per guest




All buffets are served with fresh brewed coffedewand iced tea.

Salad
A freshly tossed garden salad served with ranch
and creamy vinaigrette dressings, chilled bowtie
pasta salad and fresh oven baked rolls

Entrée
(Choice of one chef attended carving station)

Roasted barron of beef served with assorted fresk
breads, spicy mustard, horseradish and
herb mayonnaise
Roasted turkey breast served with assorted fresh
baked rolls, herb mayonnaise, cranberry
sauce and spicy mustard
Pit-smoked Smithfield ham served with mini
ciabatta rolls, spicy mustard sauce
and red eye gravy

The City of Palms buffet is accompanied by garlic
whipped potatoes, and a medley of summer
squash, zucchini and peppers

$18.00 per guest

*Add a second chef attended carving selection filtoerabove
list for an additional $4.00 per guest

|
Salad
Fresh tossed garden salad complimented with

ranch and creamy vinaigrette dressings
served with fresh oven baked rolls

Entrée
Sautéed chicken breast complimented with
hearts of palm and sun-dried tomatoes
finished with a chardonnay vin blanc
Herb-crusted Mahi-Mahi drizzled in a
lemon butter sauce

The Floridian buffet is accompanied by wild
rice and green beans almondine

$20.00 per guest

Salad
Spinach, hearts of palm, red onions and
arugula salad served with a raspberry
vinaigrette and Cuban bread

Entrée
Grilled Jamaican Jerk chicken finished
with a rum glaze
Seared Bahamian Grouper topped
with mango salsa
Roast Havana pork loin served in a
papaya BBQ sauce

The Caribbean buffet is accompanied by
calabaza and sweet potato pureée
and an okra and peppers medley

$24.50 per Guest




All buffets are served with fresh brewed coffedewand iced tea.
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Crisp tortilla chips served with pico de gallo

Entrée
Cheese Enchiladas: corn tortillas filled with
jack and cheddar cheeses, chopped onions
and topped with chili sauce and
garnished with scallions

Chicken en Mole: Grilled chicken breast
smothered in a spiced chocolate sauce

and garnished with sesame seeds

Chicken fajita bar includes sliced grilled
chicken, soft tortillas, diced tomato, lettuce,

guacamole, sour cream and assorted cheeses

Add Second Beef Option $1.50 per gues
Add Second Shrimp Option $2.50 per gues

La Fiesta buffet includes yellow rice,
refried beans and kernel corn

$23.00 per guest

$ %

Salad

Fresh tossed garden salad with ranch and
creamy vinaigrette dressings accompanied by
corn bread and fresh baked dinner biscuits

Entrée
Southern style fried chicken

Baby back ribs

The American BBQ is accompanied by
mashed sweet potatoes, baked beans,
corn on the cob, and cole slaw

Dessert
Dessert buffet includes ambrosia, apple pie,
and an assortment of cookies

$21.50 per guest

Salad
Baby spinach, mixed greens, candied pecans,
Roquefort cheese crumbles, endive spears,
and cherry tomatoes served with a zinfandel
vinaigrette and freshly baked dinner rolls

Entrée
Marinated grilled Wahoo complimented
by a tarragon leek sauce

Chicken Francaise served with sauce picatta

~—~

Petite filet mignon drizzled with sauce choron

The Boca Grande buffet is complimented with
saffron rice pilaf and ratatouille

Dessert
A tantalizing assortment of fresh fruits,
key lime pie, and apple strudel

$36.50 per guest
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Fresh brewed coffee, water, iced tea and fresh -tadwed rolls

Salads
(Select one option)
Garden Salad Caesar Salad Bowtie Pasta Salad

Entree
(Select two options)
Chicken Floridian
Sautéed chicken breast served with hearts of palin a
sun-dried tomatoes complimented by a chardonnaplainc
Chicken Francaise
A boneless chicken breast dipped in egg battersandiéed until golden brown
Artichoke Chicken
A baked chicken breast smothered in artichokesnamshrooms
Mahi Mahi
Herb-encrusted Mahi-Mahi served in a lemon buttarce

~—~

Baked Grouper

[0}

Grilled Salmon Florentine
Salmon filet grilled to perfection and served obeal of seasoned spinach
Grilled Pork Loin
Bourbon seasoned grilled pork loin served with &Biacé
“Baseball” Top Sirloin
A generous four-ounce portion of top sirloin “basd cut”

Harbor-sides Dessert
(Select two options) (Select one option)
Garlic Whipped Potatoes N.Y. Cheesecake
Buttered Fingerling Potatoes Key Lime Pie
Red Bliss Potatoes Chocolate Bundt Cake
Baked Potatoes Pecan Pie
Wild Rice Apple Pie
Baby Carrots Chocolate Mousse
Buttered Corn
Ratatouille

Green Beans Almondine

Squash, Zucchini & Peppers $26.50 per guest




Any carving station may be added to a dinner bdffiean additional fee.

Roasted Barron of Beef Roasted Turkey Breast

Served with assorted fresh breads, spicy] Accompanied by assorted fresh baked rolls,
mustard, horseradish and warm demi glace herb mayonnaise, cranberry sauce,
$6.00 per guest and spicy mustard
$5.00 per guest

Pit-Smoked Smithfield Ham
Complimented with mini ciabatta rolls, spic) Mojo-Marinated Pork Loin
mustard sauce, and red eye gravy Served with assorted fresh baked rolls, sweet
$5.00 per guest onion mayonnaise, and mango BBQ sauce
$6.00 per guest

Rosemary Roasted Leg Of Lamb
Served with assorted fresh baked rolls, spi¢y Garlic Encrusted N. Y. Strip
mustard, mint jelly, and roasted in a Accompanied by assorted fresh baked rolls,

rosemary and peppercorn demi glacé creamy horseradish sauce, and
$7.00 per guest red wine demi glacé
$7.00 per guest

Any specialty station may be upgraded to a dinngfelb for an additional fee.

Little Italy
Penne pasta a la vodka finished in tomato creancesafarfalle putanesca complimented with rustic
tomato sauce, mushrooms, olives, capers, oniomszacchini accompanied by
fresh baked focaccia wedges brushed with garlitelut
$5.50 per guest / per hour

Top it Off Martini Potato Bar
A Harborside favorite! Red “smashed”, Yukon Golddanashed sweet potatoes topped with a
demi glacé and complimented with sweet butter, smeam, shredded cheese,
chives, and chopped bacon distinguishly servedriragini glass
$6.00 per guest

Taste of the Orient
Stir-fried spicy chicken and wok-charred beef sémwith crispy oriental vegetables in a
Hoisin ginger glacé complimented with Thai spicednein and sesame fried rice
$7.00 per guest / per hour

South of the Border

Fajita marinated sizzling steak and grilled chiclsarved with peppers, onions, shredded cheddarsehsbredded let-
tuce, cilantro yogurt sauce, jalapenos, sour creang spicy salsa and accompanied by warm flourlast
$9.00 per guest
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All dinner entrées are enjoyed with a side saladner rolls,
freshly brewed coffee, iced tea, and water.

Chicken Francaise

A boneless chicken breast dipped in egg battetgsaiuuntil golden brown,
and finished with a caper velouté served with creamashed potatoes
and julienne vegetables.

$18.00 per guest

Chicken Monterey

A grilled, boneless chicken breast topped with tmmapplewood smoked
bacon, avocado slices, and Monterey jack cheesengganied by
asparagus spears and red “smashed” potatoes.

$18.50 per guest

Artichoke Chicken

A baked chicken breast smothered in artichokesnamshrooms served
with red “smashed” potatoes, broccolini and carrots

$19.00 per guest

Chicken Mediterranean

A grilled chicken breast smothered in artichoked ann-dried tomatoes
finished with a lemon caper sauce served with loezib and asparagus spears.
$19.00 per guest

Chicken Wellington

A tender chicken breast, with mushrooms and stsaetapped in a flaky puff
pastry layered with a wild mushroom demi glacé agganied by rice pilaf,
sugar snap peas and julienne carrots.

$20.00 per guest

Stuffed Chicken Breast

Sun-dried tomatoes, smoked Gouda cheese, andnltadiebs are stuffed in a
tender chicken breast and served with a ratatotdleato cup and rice pilaf.
$20.00 per guest

Chicken Porcini

A boneless chicken breast topped with sautéedmarzishrooms and shallots
served on a bed of peppered risotto and accompdyidcesh green beans
and smoked tomato coulis.

$20.00 per guest




$ entrées ) ' * * * R

Baseball Top Sirloin

A generous eight-ounce portion of top sirloin, icuthe shape of a baseball,
finished with a peppercorn demi glacé served willaked potato and fresh
seasonal vegetables.

$19.00 per guest

Sirloin Au Poivre

A ten-ounce portion of top center cut sirloin sneoéld in a rich, spicy au poivre
sauce served with buttered fingerling potatoes faesh seasonal vegetables.
$20.00 per guest

Grilled Double Pork Chop

A double “Bone-In” pork chop, prepared with a “pegpberry” rub, grilled
and served with mashed sweet potatoes and a gritgdtable fan.
$20.00 per guest

Mix Grill

A 40z. petite sirloin steak and chicken marsalasémwith asparagus spears and
white truffle garlic potatoes.

$25.00 per guest

The Trio

Three-ounce portions of seared filet mignon, gdillehicken breast, and grilled
salmon served with a tomato béarnaise sauce, btimicbaby carrots and

wild mushroom risotto.

$30.00 per guest

Filet Mignon

A grilled eight-ounce center cut filet finished hw#auce bordelaise accompanied
by wild mushroom risotto and asparagus spears.

$32.50 per guest

Veal Chop

A grilled ten-ounce “Buckhead” veal chop in a clessdemi glacé complimented
by a rosemary potato stack and a baby vegetabléelbun

$38.00 per guest

Surf & Turf

A six-ounce center-cut filet and Florida lobsteit fmished with blue crab
hollandaise sauce and complimented by rosemaryt@edaand a baby
vegetable bundle.

$39.00 per guest




All dinner entrées are enjoyed with side saladndirrolls, freshly brewed coffee, iced tea and wate

Grilled Salmon Florentine

A fresh salmon filet grilled to perfection and shon a bed of seasoned spinach finished
with a dill cream sauce and accompanied by babggteeans and pecan wild rice.
$19.00 per guest

Snapper Orleans

Fresh baked snapper topped with a rich crayfishceaserved with spicy jambalaya, okra
and tomatoes.

$22.00 per guest

Gulf Grouper

An herb-encrusted baked grouper served with sageenaise, a ratatouille stuffed tomato,
and roasted red bliss potatoes.

$23.00 per guest




$3.00 each $4.00 each
N.Y. Cheesecake Snickers Pie
Key Lime Pie Tiramisu
Chocolate Bundt Cake Deluxe Carrot Cake
Pecan Pie Dulce De Leche
Apple Pie Reese’s Peanut Butter Pie
Chocolate Mousse Granny Caramel Apple Pie

Deluxe Chocolate Cake

Vanilla Mousse

Creamy mousse servedth assorted berries in a dark chocolate shell
complimented by a “chocolate straw” garnish.

$4.75 per guest

Cheesecake Creme Brulee
Hand-fired with burnt caramel served on a paintéate.
$5.00 per guest

Flourless Chocolate Torte
Coffee brandy soaked chocolate torte served omt@pchocolate pecan crust.
$5.00 per guest

Chocolate Lava

Dark chocolate decadence with a silky mocha cesgered warm with fresh
berries and cappuccino cream.

$5.00 per guest

Dessert Buffet

Our Executive Chef's selects an assortment of geupmes and oven baked
cakes to compliment your event.

$5.00 per guest

Chocolate Fountain

A generous flow of scrumptious melted chocolateesewith pound cake,
fruit, pretzels and Rice Krispie Treats.

$6.25 per guest

Wedding and Quinceariera Cake Cutting Service

Our culinary staff will cut and serve your cakeytmur guests. Service includes
china, forks and cake cutting.

$2.50 per guest




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.




