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THE ROOMS Ges

SUNSET ROOWM SEABREEZE TERRACE

OUR MOST POPULAR SPACE! THIS EXCLUSIVE SETTING EXPERIENCE THE CHARM OF AN ELEGANT PRIVATE DINING
FEATURES A BEAUTIFULLY DESIGNED PRIVATE ROOM, EVENT ON OUR BEAUTIFUL SEABREEZE TERRACE. GUESTS
COMPLETE WITH A SLEEK, FULLY STOCKED BAR. PERFECT FOR SAVOR GOURMET CUISINE WITH A MENU TAILORED TO
INTIMATE GATHERINGS, CELEBRATIONS, OR CORPORATE IMPRESS. WHETHER FOR A CELEBRATION OR A STYLISH
EVENTS, THIS REFINED ATMOSPHERE BLENDS LUXURY AND GATHERING, THIS OPEN-AIR EXPERIENCE BLENDS RELAXED
COMFORT, PROMISING AN UNFORGETTABLE EVENT OF LUXURY WITH EXCEPTIONAL SERVICE FOR A TRULY
IMPECCABLE FOOD, DRINKS, AND AMBIANCE. MEMORABLE EVENT.

CAPACITY - 100 GUESTS SEATED CAPACITY - 60 GUESTS SEATED

CAPACITY - 125 GUESTS STANDING CAPACITY - 75 GUESTS STANDING

""CAPACITIES ARE RECOMMENDED | STANDING CAPACITIES VARY ON SPACE | ACCOMMODATIONS CAN BE ADJUSTED UPON REQUEST



THE ROOMS Ges

B AR LOUNGE

SEMI-PRIVATE
DINING DINE ON
THE WATER AND
EXPERIENCE
SOUTH FLORIDA
IN THE FULLEST

DESIGNED FOR
SOCIALIZING, THIS
SPACE IS PERFECT
FOR AN INTIMATE
COCKTAIL-STYLE
RECEPTION

e CAPACITY - CAPACITY -
60 GUESTS 22 GUESTS
STANDING SEATED

INTIMATE AND
PERFECT FOR
AN ELEVATED
EXPERIENCE

IN THE MIX DINING
WITH AN
EXPANSIVE VIEW
AND THE COMFORT

OF BEING INDOORS AWAY FROM
THE MAIN
DINING ROOM

SHARED

CAPACITY -

22 GUESTS

SEATED

CAPACITY - CAPACITY -

42 GUESTS 12 GUESTS

SEATED SEATED

""CAPACITIES ARE RECOMMENDED | STANDING CAPACITIES VARY ON SPACE | ACCOMMODATIONS CAN BE ADJUSTED UPON REQUEST



THE EXPERIENCE

SIGNATURE SEATED

A PLATED-STYLE SERVICE—A MULTI-COURSE
MEAL. WHETHER IT'S A WEDDING, GALA, OR
CORPORATE AFFAIR, OUR PLATED DINNERS
OFFER A SEAMLESS BLEND OF FINE DINING
AND PERSONAL ATTENTION.

AVAILABLE IN SUNSET ROOM, SEABREEZE
TERRACE, WATER'S EDGE, IN THE MIX, THE
CELLAR

GATHER & S HARE

OUR FAMILY-STYLE SERVICE-WHERE
BEAUTIFULLY PLATED DISHES ARE SERVED TO
THE TABLE AND SHARED JUST LIKE AT HOME.
GUESTS ENJOY A VARIETY OF CHEF-CRAFTED
ENTREES AND SIDES, THAT ARE PASSED AND
ENJOYED.

AVAILABLE IN SUNSET ROOM, SEABREEZE
TERRACE, WATER'S EDGE, IN THE MIX, THE
CELLAR

Gos

waterfront.

CHEF'S TABLE

A BUFFET-STYLE DINNER THAT ENCOURAGES
MINGLING AND SATISFIES EVERY PALATE. OUR
BUFFET SERVICE OFFERS A WIDE SELECTION
OF CHEF-PREPARED DISHES—ALLOWING
GUESTS TO CHOOSE EXACTLY WHAT THEY
LOVE.

AVAILABLE IN SUNSET ROOM, SEABREEZE
TERRACE WITH A MINIMUM OF 30 GUESTS

COASTAL BITES

A COCKTAIL-STYLE DINING EXPERIENCE THAT
FEATURES ARTFULLY ARRANGED BOARDS AND
STATIONS. GUESTS CAN NIBBLE, MINGLE, AND
RETURN FOR MORE AT THEIR OWN PACE,
CREATING A RELAXED AND INTERACTIVE
ATMOSPHERE.

AVAILABLE IN SUNSET ROOM, SEABREEZE
TERRACE, WATERFRONT LOUNGE, WATER'S
EDGE, IN THE MIX, THE CELLAR



THE MENUS

PASSED HORS

OEUVRES

A TOTAL OF FOUR PASSED HORS D'OEUVRES ARE INCLUDED IN

CELEBRATION MENU OR CAN BE ADDED TO ANY MENU

THE GARDEN

TOMATO & CUCUMBER GAZPACHO

WITH BASIL & MINT, SERVED CHILLED
VEGAN / GLUTEN FREE

TOMATO 'TARTE TATIN'

SLOW-ROASTED TOMATO, HONEY, GARLIC CONFIT,

CROSTINI
VEGETARIAN

BURRATA & STONE FRUIT

CRISPY POLENTA, BASIL
VEGETARIAN / GLUTEN FREE

VEGETABLE SPRING ROLL
NAM CHIM DIPPING SAUCE

VEGETARIAN

WILD MUSHROOM ARANCINI

PECORINO ROMANO AIOLI
VEGETARIAN / GLUTEN FREE

PREMIUM SELECTIONS

""PRICES OF PREMIUM ITEMS ARE BASED OFF OF CURRENT
MARKET PRICE

SHRIMP COCKTAIL

HOUSE COCKTAIL SAUCE, HORSERADISH
GLUTEN FREE

LOBSTER CONES
TARRAGON AIOLI, CELERY

FILET MIGNON SKEWERS

HORSERADISH CREMA, AU JUS
GLUTEN FREE

BEEF SHORT RIB TART
BURRATA, CHIMICHURRI

THE SEA

MINI AHI TUNA TACOS
TUNA TARTARE, BLACK SESAME, SWEET SOY, GINGER

SMOKED SALMON

CUCUMBER MEDALLION, BOURSIN, PICKLED RED ONION, DILL
GLUTEN FREE

LUMP CRAB & AVOCADO ‘'TOAST'
HERB REMOULADE, BUTTERED BRIOCHE

CEVICHE SHOOTERS

CORVINA, CITRUS, CHILIS, CILANTRO
GLUTEN FREE

FLORIDA GROUPER BITES
CURRY SPICE, HOUSE TARTAR

<75
waterfront.

THE PASTURE

MEDITERRANEAN LAMB MEATBALLS

GREEN CHILI YOGURT
GLUTEN FREE

GRILLED CHICKEN SKEWERS

MISO BROWN BUTTER, SCALLION
GLUTEN FREE

BACON WRAPPED DATES

GOAT CHEESE, MAPLE, WALNUT
GLUTEN FREE

BEEF WELLINGTON CANAPE
WILD MUSHROOM, GRUYERE, DEMI-GLACE

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

"TAXABLE 22% SERVICE CHARGE PLUS 7% STATE TAX ARE APPLIED TO FOOD AND BEVERAGE. PRICES ARE SUBJECT TO CHANGE.



THE MENUS e

LUNCH & BRUNCH

FRESH-BAKED CIABATTA
HOUSE-MADE HUMMUS, BUTTER

STARTERS - SELECT 1 EGGS & ENTREES - SELECT 3 DESSERTS - SELECT 1

FOR THE TABLE INDIVIDUAL INDIVIDUAL
POW! POW! SHRIMP SEASONAL FRENCH TOAST BAKE KEY LIME PIE
SWEET & SPICY CHILI SAUCE, ASIAN SLAW COMPOTE, CHANTILLY CREAM, MAPLE SYRUP GRAHAM CRACKER & MACADAMIA NUT CRUST

VEGETARIAN

WHIPPED FETA & TOMATO TART

BASIL PESTO, CARAMELIZED SHALLOT AVOCADO TOAST CHOCOLATE MOUSSE CAKE
VEGETARIAN SUNNY EGG, AVOCADO, GRILLED SOURDOUGH, HEIRLOOM RASPBERRY COULIS
TOMATO, FETA, FIELD GREENS GLUTEN FREE
SEASONAL FRUIT
I(;I_OugEANLFR':EONEY DRIZZLE, CHANTILLY CREAM GRUYERE & LEEK FRITTATA BANANAS FOSTER BREAD PUDDING

BRIOCHE, RUM BUTTERSCOTCH, CHOCOLATE
BREAKFAST POTATOES, BABY GEM AND RED OAKLEAF SALAD

SWEET PEA GUACAMOLE

CILANTRO, PICKLED RED ONION, TORTILLA CHIPS VANILLA BEAN CREME BRULEE

VEGAN
SALMON BENEDICT DULCE DE LECHE, TOASTED PECAN, CHANTILLY CREAM
BUTTERMILK BISCUIT, SPINACH, POACHED EGGS, GLUTEN FREE

ZUCCHIN|I BABA GANOUSH HOLLANDAISE, HOUSE-CURED SALMON,

ROASTED TOMATOES, FENNEL POLLEN, CRUNCHY SEEDS, BREAKFAST POTATOES

FRESH ZA'ATAR PITA DESSERT TRIO

VEGAN CHEF'S SELECTION + $5

MILLIONAIRE BENEDICT +$%$6

JUMBO LUMP CRAB, POACHED FARM-FRESH EGGS,
BUTTERMILK BISCUIT, HOUSE CURED-BACON, BEARNAISE
SAUCE

SALADS - SELECT 1 SHORT RIB & EGGS +$6

SUNNY EGGS, BREAKFAST POTATOES, CHIMICHURRI,
INDIVIDUAL MULTIGRAIN TOAST

CAESAR SALAD
ROMAINE HEARTS, PARMIGIANO-REGGIANO,
GARLIC-HERB CROUTONS

SALMON

HAPPY FRIED RICE, NORI, SEASONAL MUSHROOM,
YUZU EMULSION

GLUTEN FREE

BABY GEM &. RED OAKLEAF

FRESH HERBS, CRISPY SEEDS, ASPARAGUS, GRILLED ROASTED AIRLINE CHICKEN
GREEN BEANS, DIJON VINAIGRETTE WHIPPED POTATO, BROCCOLINI, NATURAL ROSEMARY 'JUS'
VEGETARIAN GLUTEN FREE
EGGPLANT BOLOGNESE $6° PER PERSON rLUsTAX & GRATUITY

CALAMARATA, WILD MUSHROOM, 22-MONTH D.O.P.

PARMIGIANO-REGGIANO
INCLUDES SODA, DRIP COFFEE, HOT TEA AND ICED TEA

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

"TAXABLE 22% SERVICE CHARGE PLUS 7% STATE TAX ARE APPLIED TO FOOD AND BEVERAGE. PRICES ARE SUBJECT TO CHANGE.



THE MENUS

DIAMOND

FRESH-BAKED CIABATTA
HOUSE-MADE HUMMUS, BUTTER

STARTERS - SELECT 2

FOR THE TABLE

POW! POW! SHRIMP
SWEET & SPICY CHILI SAUCE, ASIAN SLAW

WHIPPED FETA & TOMATO TART

BASIL PESTO, OLIVE, CARAMELIZED SHALLOT
VEGETARIAN

MINI AHI TUNA TACOS
TUNA TARTARE, BLACK SESAME, SWEET SOY, GINGER

WILD MUSHROOM ARANCINI

PECORINO ROMANO AlOLI
VEGETARIAN

FILET MIGNON BITES
SWEET SOY GLAZE, HARICOTS VERTS

SALADS - SELECT 1

INDIVIDUAL

CAESAR SALAD
ROMAINE HEARTS, PARMIGIANO-REGGIANO,
GARLIC-HERB CROUTONS

BABY GEM &. RED OAKLEAF
FRESH HERBS, CRISPY SEEDS, ASPARAGUS, GRILLED

GREEN BEANS, DIJON VINAIGRETTE
VEGETARIAN

ENTREES - SELECT 3

INDIVIDUAL

SALMON
HAPPY FRIED RICE, NORI, SEASONAL MUSHROOM,

YUZU EMULSION
GLUTEN FREE

EGGPLANT BOLOGNESE
CALAMARATA, WILD MUSHROOM, 22-MONTH D.O.P.

PARMIGIANO-REGGIANO
VEGETARIAN

ROASTED AIRLINE CHICKEN
WHIPPED POTATO, BROCCOLINI, NATURAL ROSEMARY 'JUS'

GLUTEN FREE

BRAISED BEEF SHORT RIB
ROASTED CARROT, WHIPPED POTATO, STOUT ALE REDUCTION

SHRIMP & SCALLOP CAMPANELLE
SCAMPI, SPINACH, BLISTERED CHERRY TOMATOES,
HERB PANGRATTATO

FLORIDA GROUPER +$7
TOMATO RISOTTO CAKE, SAFFRON SAUCE, FENNEL MARMALADE

Gos

waterfront.

DESSERTS - SELECT 1

INDIVIDUAL

KEY LIME PIE
GRAHAM CRACKER & MACADAMIA NUT CRUST

CHOCOLATE MOUSSE CAKE

RASPBERRY COULIS
GLUTEN FREE

BANANAS FOSTER BREAD PUDDING
BRIOCHE, RUM BUTTERSCOTCH, CHOCOLATE

VANILLA BEAN CREME BRULEE

DULCE DE LECHE, TOASTED PECAN, CHANTILLY CREAM
GLUTEN FREE

DESSERT TRIO
CHEF'S SELECTION + $5

$90 PER PERSON rLusTAx & GRATUITY

INCLUDES SODA, DRIP COFFEE, HOT TEA AND ICED TEA

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

"TAXABLE 22% SERVICE CHARGE PLUS 7% STATE TAX ARE APPLIED TO FOOD AND BEVERAGE. PRICES ARE SUBJECT TO CHANGE.



THE MENUS

CELEBRATION

FRESH-BAKED CIABATTA
HOUSE-MADE HUMMUS, BUTTER

PASSED HORS D'OEUVRES
SELECT 4

PLEASE SELECT 3 PASSED HORS D'OEUVRES
FROM THE MENU ON THE FOLLOWING PAGE

STARTERS - SELECT 1

FOR THE TABLE

WHIPPED FETA & TOMATO TART

BASIL PESTO, OLIVE, CARAMELIZED SHALLOT
VEGETARIAN

MINI AHI TUNA TACOS
TUNA TARTARE, BLACK SESAME, SWEET SOY, GINGER

WILD MUSHROOM ARANCINI

PECORINO ROMANO
GLUTEN FREE / VEGETARIAN

FILET MIGNON BITES
SWEET SOY GLAZE, HARICOTS VERTS

YELLOWFIN TUNA CRUDO
PINEAPPLE AGUACHILE, AVOCADO, PUFFED RICE, CHILI,
CILANTRO

SALADS - SELECT 1

INDIVIDUAL

CAESAR SALAD
ROMAINE HEARTS, PARMIGIANO-REGGIANO,
GARLIC-HERB CROUTONS

BABY GEM &. RED OAKLEAF
FRESH HERBS, CRISPY SEEDS, ASPARAGUS, GRILLED

GREEN BEANS, DIJON VINAIGRETTE
VEGETARIAN

ENTREES - SELECT 3

INDIVIDUAL

SALMON
HAPPY FRIED RICE, NORI, SEASONAL MUSHROOM,

YUzZzU EMULSION
GLUTEN FREE

FLORIDA GROUPER
TOMATO RISOTTO CAKE, SAFFRON SAUCE, FENNEL MARMALADE

ROASTED AIRLINE CHICKEN

WHIPPED POTATO, BROCCOLINI, NATURAL ROSEMARY 'JUS’
GLUTEN FREE

GRILLED FILET MIGNON

ASPARAGUS, WHIPPED POTATO, DEMI-GLACE
GLUTEN FREE

EGGPLANT BOLOGNESE

CALAMARATA, WILD MUSHROOM, 22-MONTH D.O.P. PARMIGIANO-

REGGIANO
VEGETARIAN

LOBSTER RAVIOLI
BUTTER POACHED HALF MAINE LOBSTER,
LOBSTER CREAM SAUCE, SHERRY, BASIL

CHILEAN SEA BASS +$7
DASHI BOK CHOY, KING TRUMPET MUSHROOMS, JASMINE RICE,
SWEET SOY

Gos

waterfront.

DESSERTS - SELECT 1

INDIVIDUAL

KEY LIME PIE
GRAHAM CRACKER & MACADAMIA NUT CRUST

TRIPLE CHOCOLATE MOUSSE CAKE

BERRY COMPOTE
GLUTEN FREE

BANANAS FOSTER BREAD PUDDING
BRIOCHE, RUM BUTTERSCOTCH, CHOCOLATE

VANILLA BEAN CREME BRULEE

DULCE DE LECHE, TOASTED PECAN, CHANTILLY CREAM
GLUTEN FREE

DESSERT TRIO
CHEF'S SELECTION + $5

$110 PER PERSON rLus Tax & GRATUITY

INCLUDES SODA, DRIP COFFEE, HOT TEA AND ICED TEA

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

"TAXABLE 22% SERVICE CHARGE PLUS 7% STATE TAX ARE APPLIED TO FOOD AND BEVERAGE. PRICES ARE SUBJECT TO CHANGE.



THE MENUS

FOOD

ENHANCEMENTS CAN BE ADDED TO ALL MENUS

BITES & PLATTERS

CRUDO & CEVICHE ASSORTMENT

HAND CUT FRESH SEASONAL FISH, HAWAIIAN POKE SAUCE,
MEYER LEMON-CHILI MARINADE, CUCUMBER, SCALLIONS,
AVOCADO

SEAFOOD DIP TRIO PLATTER
HOUSE SMOKED FISH DIP, CRAB DIP, SEAFOOD SALAD, BABY
CARROTS, CELERY, HERB FLATBREAD

CHARCUTERIE CHEESE & SALUMI PLATTER
CHEF'S ASSORTMENT OF ARTISAN DOMESTIC AND
INTERNATIONAL CHEESES, HANDCRAFTED CURED MEATS,
MARINATED OLIVES, CHERRY PEPPERS, BALSAMIC, YOUNG
ONIONS, MUSTARD, EXTRA VIRGIN OLIVE OIL, OLD
BALSAMIC, TOASTED BAGUETTE, SEASONAL FRUIT, HONEY
COMB, SELECTION OF BREADS, CRACKERS AND JAMS

CRUDITE PLATTER

CHEF'S ASSORTMENT OF SEASONAL VEGETABLES, BABA
GANOUSH, HUMMUS, BLUE CHEESE DIP, CRACKERS,
HERB FLATBREAD

ENHANCEMENTS

CHEF'S SHOWCASE

SEAFOOD & RAW BAR

SEASONAL FRESH OYSTER SELECTION, FLORIDA MIDDLENECK
CLAMS, JUMBO SHRIMP COCKTAIL, JUMBO LUMP CRAB, MAINE
LOBSTER WITH COCKTAIL SAUCE, MUSTARD SAUCE,
MIGNONETTE, LEMONS

ADD STONE CRAB CLAWS AT MARKET PRICE (OCTOBER-MAY)

PRIME RIB CARVING STATION
ENJOY A PERSONAL CHEF ATTENDANT CARVING PRIME BEEF,
AU JUS, HORSERADISH SAUCE, DINNER ROLLS

SEAFOOD RISOTTO STATION

CHOICES OF SHRIMP, SCALLOP & SLOW ROASTED CHICKEN,
MILANESE SAFFRON SAUCE, SEAFOOD BROTH, VEGETABLE
BROTH, CHERRY TOMATOES, WILD MUSHROOMS, ONIONS,
BRAISED TUSCAN KALE, ROASTED CARROTS

“CHEF'S SHOWCASE ENHANCEMENTS REQUIRE A MINIMUM
OF 30 GUESTS TO BOOK AND ARE ONLY AVAILABLE IN THE
SUNSET ROOM & SEABREEZE TERRACE

s

waterfront.

—_—

BRUNCH ACTION STATIONS

OMELETTE BAR

CUSTOMIZE YOUR PERFECT OMELETTE, COOKED TO
ORDER WITH FARM-FRESH EGGS AND A WIDE VARIETY OF
VEGETABLES, CHEESES, AND MEATS.

PANCAKE LIVE ACTION STATION

WATCH OUR CHEFS FLIP FLUFFY BUTTERMILK PANCAKES
HOT OFF THE GRIDDLE, SERVED WITH CLASSIC TOPPINGS
AND WARM MAPLE SYRUP

"*PRICES ARE AVAILABLE UPON REQUEST

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

"TAXABLE 22% SERVICE CHARGE PLUS 7% STATE TAX ARE APPLIED TO FOOD AND BEVERAGE. PRICES ARE SUBJECT TO CHANGE.



THE DRINKS

BEVERAGE PACKAGES ARE PRICED FOR 2 HOURS PER PERSON

BEER & WINE

DOMESTIC & IMPORT BEER AND HOUSE WINE

BEER
BUDWEISER
BUD LIGHT
CORONA
MILLER LITE
STELLA ARTOIS
COORS LIGHT
HEINEKEN
YUENGLING
MICHELOB ULTRA
HEINEKEN 0.0%

WINE

PROSECCO | MIONETTO, ITALY

CHARDONNAY | SYCAMORE LANE, CA

PINOT GRIGIO | SYCAMORE LANE, CA

ROSE | BARTON & GUESTIER, FRANCE
CABERNET SAUVIGNON | SYCAMORE LANE, CA

$35 PER PERSON -rLus Tax & GRATUITY

$15 PER PERSON FOR EACH ADDITIONAL HOUR

FULL BAR

LIQUOR

VODKA

ABSOLUT, SVEDKA

GIN

TINKERMANS,

TEQUILA

SAUZA BLUE

RUM

CAPTAIN MORGAN, CRUZAN
BOURBON & WHISKEY
JIM BEAM, JACK DANIELS
SCOTCH

DEWAR'S, JOHNNY WALKER BLACK

BEER
BUDWEISER
BUD LIGHT
CORONA
MILLER LITE
STELLA ARTOIS
COORS LIGHT
HEINEKEN
YUENGLING
MICHELOB ULTRA
HEINEKEN 0.0%

ADD CRAFT BEER +$5

WINE

PROSECCO | MIONETTO, ITALY

CHARDONNAY | LA CREMA, CA

PINOT GRIGIO | RUFFINO, ITALY

ROSE | BARTON & GUESTIER, FRANCE

PINOT NOIR | RODNEY STRONG, CA
CABERNET | JOSH CELLARS, NAPA VALLEY, CA

$48 PER PERSON-~rLUs TAX & GRATUITY

$20 PER PERSON FOR EACH ADDITIONAL HOUR

s

waterfront.

—_—

PREMIUM BAR

LIQUOR

VODKA

TITOS, KETEL ONE, GREY GOOSE

GIN

BOMBAY SAPPHIRE, HENDRICKS, TANQUERAY
TEQUILA

ESPOLON, DON JULIO, PATRON BLANCO
RUM

BACARDI, MT. GAY, FLOR DE CANA
BOURBON & WHISKEY

JACK DANIEL'S, MAKERS MARK, WOODFORD RESERVE
SCOTCH

JOHNNY WALKER BLACK, CHIVAS REGAL

BEER
BUDWEISER
BUD LIGHT
CORONA
MILLER LITE
STELLA ARTOIS
COORS LIGHT
HEINEKEN
YUENGLING
MICHELOB ULTRA
HEINEKEN 0.0%

ADD CRAFT BEER +$5

WINE

PROSECCO | MIONETTO, ITALY

PINOT GRIGIO | SANTA MARGHERITA, ITALY

CHARDONNAY | NAPA CELLARS, NAPA VALLEY, CA

ROSE | FLEUR DE PRAIRIE, "COTES DE PROVENCE," FRANCE
PINOT NOIR | BELLE GLAS CLARK & TELEPHONE, CA
CABERNET | NAPA CELLARS, NAPA VALLEY, CA

$55 PER PERSON -rLus TaAX & GRATUITY

$22 PER PERSON FOR EACH ADDITIONAL HOUR

GOVERNMENT WARNING: (1) YOU MUST BE 21 YEARS OF AGE OR OLDER TO PURCHASE OR CONSUME ALCOHOLIC BEVERAGES.(2) ACCORDING TO THE SURGEON GENERAL, WOMEN SHOULD NOT DRINK
ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS. (3) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE MACHINERY,

AND MAY CAUSE HEALTH PROBLEMS.

"TAXABLE 22% SERVICE CHARGE PLUS 7% STATE TAX ARE APPLIED TO FOOD AND BEVERAGE. PRICES ARE SUBJECT TO CHANGE.



THE MENUS Ges

—_—

BEVERAGE ENHANCEMENTS

ENHANCEMENTS CAN BE ADDED TO ALL MENUS

SIGNATURE BARS SOMMELIER TASTING

MARGARITA BAR SOMMELIER TASTING MENU

HANDCRAFTED MARGARITAS MADE TO ORDER WITH EXPERTLY CURATED BY OUR SOMMELIER, THIS COLLECTION
PREMIUM TEQUILA, FRESH-SQUEEZED CITRUS, AND A HIGHLIGHTS DISTINCTIVE WINES THOUGHTFULLY PAIRED TO
VARIETY OF FRUIT INFUSIONS AND GARNISHES. COMPLEMENT EACH COURSE, SHOWCASING BALANCE,

CHARACTER, AND SEASONAL FLAVORS.

MARTINI BAR

A STYLISH SELECTION OF SIGNATURE MARTINIS,
INCLUDING BOLD ESPRESSO, REFRESHING CUCUMBER
BASIL, AND VIBRANT WATERMELON COSMO.

MIMOSA & BLOODY MARY

CLASSIC BRUNCH FAVORITES: SPARKLING MIMOSAS WITH
FRESH JUICES AND FULLY DRESSED BLOODY MARYS WITH
ALL THE GARNISHES

SIGNATURE BAR ENHANCEMENTS REQUIRE A MINIMUM OF
30 GUESTS TO BOOK AND ARE ONLY AVAILABLE IN THE
SUNSET ROOM & SEABREEZE TERRACE

"*PRICES ARE AVAILABLE UPON REQUEST

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

"TAXABLE 22% SERVICE CHARGE PLUS 7% STATE TAX ARE APPLIED TO FOOD AND BEVERAGE. PRICES ARE SUBJECT TO CHANGE.



THE GUIDELINES

GG'S WATERFRONT POLICIES AND PROCEDURES

MENU ITEMS AND MENU PRICING

MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE BASED
ON AVAILABILITY

SERVICE CHARGE AND SALES TAX

A TAXABLE 22% SERVICE CHARGE PLUS 7% SALES TAX ARE
APPLIED TO FOOD, BEVERAGE, RENTAL AND SET-UP (WHEN
APPLICABLE).

GUARANTEE OF ATTENDANCE

TO ENSURE THE UTMOST FRESHNESS, WE REQUEST
SELECTIONS ARE MADE FINAL 7 DAYS IN ADVANCE WITH
YOUR EVENT MANAGER SERVICE MANAGER TO ALLOW FOR
PROPER ORDERING AND PREPARATION FROM OUR EXECUTIVE
CHEF AND TEAM. SHOULD THIS TIMEFRAME NOT BE
OBSERVED, WE CANNOT GUARANTEE MENU CONTENTS OR
OTHER NECESSARY ARRANGEMENTS.

FINAL GUARANTEES OF ATTENDANCE

FINAL GUARANTEES ARE REQUIRED BY 5PM, 7 DAYS PRIOR TO
THE EVENT DATE. IN THE EVENT THAT THE GUARANTEE IS
NOT GIVEN TO THE RESTAURANT, THE EXPECTED
ATTENDANCE NUMBER WILL BE USED AS YOUR GUARANTEE.
YOU WILL BE BILLED FOR WHICHEVER IS HIGHER. YOU MAY
INCREASE YOUR GUARANTEE WITHIN THE 72 HOURS, BUT YOU
MAY NOT DECREASE IT.

THE RESTAURANT WILL PREPARE AND SET 3% OVER YOUR
GUARANTEE FOR PLATED MEALS AND 5% OVER YOUR
GUARANTEE FOR BUFFETS.

EVENT DURATIONS AND TIMING

OUR EVENTS ARE ALLOTTED 4 HOURS OF SERVICE. WE ARE
HAPPY TO EXTEND THE ADDITIONAL TIMES FOR ADDITIONAL
CHARGE. PLEASE ASK YOUR MEETINGS AND SPECIAL EVENTS
MANAGER FOR A PERSONALIZED PROPOSAL.

FOOD AND BEVERAGE

ALL FOOD AND BEVERAGES SERVED AT FUNCTIONS
ASSOCIATED WITH THE EVENT MUST BE PROVIDED,
PREPARED, AND SERVED BY GG'S WATERFRONT, AND MUST
BE CONSUMED ON RESTAURANT PREMISES.

ALCOHOLIC BEVERAGES

FLORIDA STATE LIQUOR COMMISSION REGULATES THE SALE
AND SERVICE OF ALCOHOLIC BEVERAGES. GG'S WATERFRONT
IS RESPONSIBLE FOR THE ADMINISTRATION OF THESE
REGULATIONS HELD ON ITS PREMISES. IT IS RESTAURANT =
POLICY THEREFORE, THAT LIQUOR CANNOT BE BROUGHT
INTO THE RESTAURANT FROM OUTSIDE SOURCES. GG'S
WATERFRONT RESERVES THE RIGHT TO REFUSE OR
DISCONTINUE SERVICE OF ALCOHOLIC BEVERAGES AT OUR
DISCRETION TO ENSURE THE RESPONSIBLE SERVICE OF
ALCOHOLIC BEVERAGES. ALL ALCOHOLIC BEVERAGES MUST
BE CONSUMED IN THE FUNCTION AREA, BAR OR RESTAURANT
IN WHICH THEY WERE PURCHASED OR SERVED. ALL GUESTS
WHOM WE BELIEVE TO BE LESS THAN 21 YEARS OF AGE MUST
PRESENT ONE OF THE FOLLOWING ACCEPTABLE FORMS OF
IDENTIFICATION. FLORIDA STATE LAW PROHIBITS

THE SERVING OF MORE THAN TWO ALCOHOLIC BEVERAGES
TO ONE PERSON AT ANY TIME. WE RESERVE THE RIGHT TO
STOP SERVING ANYONE WHOM WE HAVE REASON TO BELIEVE
IS UNDER THE INFLUENCE OF ALCOHOL OR ANY

OTHER CONTROLLED SUBSTANCE, NOR WILL WE SERVE ANY
INDIVIDUAL WHO WE BELIEVE WILL GIVE AN ALCOHOLIC
BEVERAGE TO A MINOR, AN INTOXICATED PERSON, OR A
PERSON WITHOUT PROPER IDENTIFICATION.

STAFFING

STAFFING RATIO IS 1 PER EVERY 15-20 GUESTS FOR PLATED
AND BUFFET MEAL FUNCTIONS,

THERE IS A ONE TIME BARTENDER FEE OF $250 FOR ALL
EVENTS IN THE SUNSET ROOM FOR A PERSONAL BAR
ATTENDANT.
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SECURITY

THE RESTAURANT CANNOT ENSURE THE SECURITY OF ITEMS
LEFT UNATTENDED IN FUNCTION ROOMS.

VENDORS

YOUR EVENT MANAGER WILL PROVIDE YOU WITH THE
PREFERRED LIST OF VENDORS, HOWEVER YOU ARE WELCOME
TO UTILIZE YOUR OWN OUTSIDE VENDOR. ASK YOUR EVENT
MANAGER FOR ADDITIONAL DETAILS, AS WELL AS THE LOAD-
IN PROCEDURES.

SET UP & BREAKDOWN

THE GUEST AND OR HOST OF EACH EVENT IS RESPONSIBLE
FOR ANY ADDITIONAL SET UP OR TEAR DOWN. THIS
INCLUDES DECOR, TABLE DECORATIONS, DJ EQUIPMENT,
AND FLORALS.

FLORALS MUST ARRIVE ON PROPERTY FULLY ARRANGED IN
VASES. SHOULD ARRANGEMENTS NEED TO BE MADE ON SITE,
THERE WILL BE A SET UP/CLEANING FEE STARTING AT $150.



