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Beverages/Bars 
 

Host Bar 

Cordials 8 

Premium Brands 8 

Call Brands 7.50 

Select Wine 7 

Imported Beer 7 

Domestic Beer 6.50 

Non-Alcoholic Beer 6.50 

Mineral Water 4.25 

Soft Drinks 4.25 

 

Cash Bar 

Cordials 9 

Premium Brands 9 

Call Brands 8 

Select Wine 8 

Imported Beer 7.25 

Domestic Beer 6.50 

Non-Alcoholic Beer 6 

Mineral Water 4.25 

Soft Drinks 4.25 

 

 

A 75 dollar cashier fee will apply to all cash bars for up to (3) hours. 
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Beverages/Bars, continued 
 

Timed Open Bar 

Premium Brands 

First Hour 23 per person 

Two Hours  28 per person 

Additional Hours   8 per person 

 

Call Brands 

First Hour  21 per person 

Two Hours 26 per person 

Additional Hours  7 per person 

 

Cocktail Punch 

Non Alcoholic Punch 55 per gallon 

Bloody Mary 80 per gallon 

Screwdriver 80 per gallon 

Margarita               84 per gallon 

Mai Tai                   86 per gallon 

Planters Punch      86 per gallon 

 

 

 

Bartender Fee per bar is 125 for up to (3) hours.   

Each additional hour 25 per hour. 

Please note that it is the policy of the Caribe Royale that all beverages consumed on the 

premises must be purchased from the Hotel. 
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Beverages/Bars, continued 

 
White Wine 

Sycamore Lane Chardonnay, California 32 

Sycamore Lane Pinot Grigio, California 32 

Francis-Ford Coppola Chardonnay, “Diamond Series”, Monterey 44 

Columbia Crest Chardonnay, “Two Vines”, Columbia Valley 45 

Rutherford Hill Chardonnay, Napa Valley 50 

Kendall Jackson Chardonnay “Grand Reserve”, Monterey, Santa Barbara 55 

Beringer Vineyards Chardonnay “Knights Valley”, Napa Valley 58 

Clos Du Val Chardonnay, Napa Valley 59 

Groth Vineyards & Winery Chardonnay, Napa Valley 68 

Stags’ Leap Winery Chardonnay, Napa Valley 60 

Louis Jadot Pouilly-Fuisse, France 72 

Santa Margherita Pinto Grigio, Italy 62 

Schmitt Sohne, Reisling, Germany 34 

Sterling Vineyards Sauvignon Blanc, Napa Valley 40 

Groth Vineyards & Winery Sauvignon Blanc, Napa Valley 49 

Sycamore Lane White Zinfandel, California 28 

Beringer Vineyards White Zinfandel, California 33 

 
 



  
   

P a g e  | 55 All Prices are Subject to 24% Service Charge and 6.5% Sales Tax. 

 

 

 

Beverages/Bars, continued 

 

Red Wine 

Geyser Peak Merlot, Sonoma County 38 

Sycamore Lane Cabernet, California 32 

Sycamore Lane Merlot, California 32 

Sterling Vineyards Merlot, Napa Valley 42 

Francis-Ford Coppola, Claret “Diamond Series”, California 44 

Sterling Vineyards Pinot Noir, Napa Valley 42 

Sterling Vineyards Cabernet Sauvignon, Napa Valley 48 

Mark West Vineyards Pinot Noir, California 43 

Stags’ Leap Winery Merlot, Napa Valley 65 

Ruffino Chianti Classico Reserva “Gold Label”, Italy 90 

Greg Norman Syrah, “Limestone Coast”, Australia 45 

Sycamore Lane Cabernet, California 32 

Columbia Crest Winery Cabernet Sauvignon, “Grand Estates”, Washington 46 

Robert Mondavi Winery Cabernet Sauvignon, Napa Valley 100 

Groth Vineyard & Winery Cabernet, “Oakville”, Napa Valley 135 

Jordan Vineyard & Winery Cabernet, Sonoma County 150 

 

Champagne/Sparkling Wine 

G.H. Mumm “Cordon Rouge”, Brut, Reims          80 

Veuve Cliquot Ponsardin “Yellow Label” Brut, Reims 130 

Moet et Chandon “White Star”, Espernay 110 

Domaine Ste. Michelle, Brut, Washington 44 

  


	Sierra Classic
	International Coffee
	Floridian Continental
	Floridian Continental Deluxe
	Caribbean Continental Deluxe
	Healthy Start Continental
	Oatmeal, Granola and Grits
	Baker’s Break
	Cupcake Madness
	Energizer
	Ball Park
	Intermission
	Café Cubano
	Potato Chips, Pretzels, Popcorn, Terra Chips or Tortilla Chips 22 per pound
	Fresh Scrambled Eggs and Cheese
	Caribe Breakfast Quiche
	Sunrise Surf and Turf
	Fresh Scrambled Eggs with Golden Brown French Toast
	Western Omelet
	Early Rise Ranchero
	Sierra Sunrise
	Deluxe Buffet
	Caribbean Buffet
	Grand Southern Buffet
	Waffle Station
	Pancake Station
	Ham and Biscuits
	Omelet Station
	Chef Attendant required 125 each
	Freshly Brewed Coffee, Decaffeinated Coffee and International Tea Selection
	62
	Carver  125
	Homemade Soups
	Lentil Soup
	Cream of Mushroom
	Minestrone
	Tomato Basil Bisque
	Black Bean Soup
	Salads
	Wild Mixed Green Salad - Wild Mixed Greens with Fresh Tomatoes, Banana Peppers
	and Vegetable Confetti, In-house made dressing
	Spinach Salad - Spinach, Mushrooms, Toasted Pecans and Tomato
	Apple Cider Mustard Dressing
	Caesar Salad - Focaccia Croutons, Oven Dried Roma Tomato, Parmesan
	Creamy Garlic Dressing
	Enhancement
	Sliced Seasonal Fruit and Berries with Wedge of Gouda 2 additional
	Caprese Salad - Vine Ripe Tomatoes, Mozzarella, Fresh Basil
	Virgin Olive Oil 4 additional
	Baby Wedge Salad - Baby Iceberg Lettuce, Ripe Tomatoes
	Red Spanish Onion, Boiled Egg, Crisp Pancetta
	Buttermilk Ranch Dressing 3 additional
	Caribbean Chicken
	Penne
	Breast of Chicken Coq au Vin
	Cod Loin
	Orecchiette
	Baked Lasagna
	Beef Skirt Churrasco
	Asian Breast of Chicken
	Boliche Mechado
	Asian Roast Pork
	Jamaican Caesar Salad
	Croissant Duet
	Caribbean Nicoise
	Summer Trio
	Snickers Cheesecake
	Key Lime Pie
	Chocolate Truffle Cake
	Black Forest Cupcake
	Profiteroles
	Strawberry Pound Cake
	Banana Cream Cake
	Lemon Meringue
	Apple Strudel
	Deep Dish Pecan Pie
	Deluxe Deli
	Salads
	Spring Salad
	Starters
	Bourbon Street Deli
	Salads
	Southern
	Tex Mex
	Soup and Salads
	Italian
	Executive
	Soup and Salad
	Havana Grill
	Salads
	Grecian Delight
	Working Roll-In Buffets
	Sierra Executive Deli
	Pita Power
	Deli Italian Sub
	Boxed Lunches
	Chicken Sandwich
	Ham, Turkey or Roast Beef Sandwich
	Tortilla Wrap
	Vegetarian
	Plated Dinner
	Appetizers
	Lobster Bisque
	Cream of Three Onion Soup
	Grilled Portobello Mushroom
	Ravioli Trio
	Jumbo Shrimp Cocktail
	Blackened Scallops with Angel Hair Pasta
	Salads
	Heart of Romaine
	Sierra Salad
	Boston Bibb Salad
	Enhancements
	Mimosa Salad
	Mozzarella and Beef Steak Tomatoes
	Roma Tomatoes and Baby Red Leaf
	Dinner Entrees
	Osso Buco Short Ribs
	Double Pork Chop
	Atlantic Salmon
	New York Sirloin
	Grilled Chicken Breast
	Dinner Entrees, continued
	Filet Mignon
	Roasted Rack of Lamb
	Veal Chop
	Fresh Catch
	Caribbean Trio
	Surf and Turf Caribe
	Filet of Beef and Florida Lobster Tail
	Chicken and Shrimp
	Roasted Chicken and Salmon
	Tiramisu Cake
	Fresh Berries
	Lemony Lemon Cake
	Chocolate and Kahlua Mousse
	Chocolate Chambord Torte
	Passion Fruit Cream Trifle
	Pina Colada Tower
	Vanilla Bean Cheesecake
	Grand Marnier Sabayon
	Chocolate Roulade
	Themed Dinner Buffets
	Florida Latin
	Salads
	Entrees
	Desserts
	Themed Dinner Buffets, continued
	Tropical Island
	Salads
	Entrees
	Desserts
	Themed Dinner Buffets, continued
	Mediterranean
	Salads
	Orzo Tabbouli Salad, Mint Vinaigrette
	Frutti Di Mare, Seafood Salad
	Baby Spinach, Mushroom Salad, Feta Olive Tapenade Dressing
	Buffalo Mozzarella Beet Carpaccio
	Bruschetta
	Grilled Vegetables, Roasted Peppers, Marinated Olives
	Cured Meats, Sausages and Cheeses
	Assorted Artisan Breads
	Ciabatta, Olive Roll, Focaccia
	Entrees
	Beef Rolatini
	Sausage Stuffed Flank Steak, Español Sauce
	Moroccan Chicken
	Turmeric, Coriander, Preserved Lemon
	Grouper Provencal
	Tomato Caper Concasse
	Penne Pasta
	Basil, Pesto, Olive Oil, Pine Nuts
	Cauliflower Au Gratin
	Polonaise Crust
	Dessert
	Ricotta Pie, Italian Rum Cake, Cappuccino Maraschino Cake
	Themed Dinner Buffets, continued
	Asian
	Won Ton Soup, Clear Chicken Broth, Scallions
	Fried Rice, Fresh Mixed Vegetables, Bean Sprouts, Egg
	Gingered Rice Pudding
	Chocolate Dipped Fortune Cookies
	Fan Wafers 84
	Themed Dinner Buffets, continued
	Themed Dinner Buffets, continued
	Orlando Clam Bake
	Salads
	Iceberg Wedge Salad, Truffle Ranch Dressing
	Soup
	Conch Chowder, Oyster Crackers
	Entrees
	Grilled Black Angus New York Steak, Garlic Butter, Sea Salt
	Steam Sweet Maine Lobster, Truffle Drawn Butter
	Seared Chicken Breast, Balsamic Glaze
	Sides
	Butter and Cream Corn on the Cob
	Broiled Irish Red Parsley Potatoes, Lemon Butter
	Dessert
	Roasted Apple Pie Cobbler, Oat Streusel, Boston Cream Pie
	Nelly and Joe’s Key Lime Pie, Walnut Caramel Chocolate Cake 123
	Reception Specialties
	Florida Raw Bar
	Caviar and Vodka
	Smoked Salmon
	Sushi Display
	Reception Specialties, continued
	Caribbean Fondue
	Display of Imported and Domestic Cheese
	Snacks and Dip
	Crudite Presentation
	Greek Antipasto
	Bruschetta
	Stir Fry
	Pasta
	Enhancement
	Add Shrimp and Scallops 19
	Fajita
	Paella Station
	Station Prepared to Order with Attendant 125 each
	Wings Over the Caribe
	Seafood Taco Bar
	Potato Skin Bar
	Country Style Honey Glazed Ham
	Roasted Prime Rib of Beef
	Roasted Pork Loin
	Rotisserie Style Turkey
	Pepper Crusted New York Sirloin Strip
	Au Poivre Tenderloin of Beef
	Steamship Round of Beef
	Carver Fee 125
	Belgium Endive Spear, Hickory Smoked Salmon, Mini Salad
	Golden Poached Shrimp Stuffed with Almond Cream, Kumquat Segment, Fresh Cilantro
	Saffron Potato Cup, Coconut Curried Sea Scallop, Cucumber Fan
	Sock Eye Salmon Roulade, Chive Cream, Pumpernickel Toast Point, American Caviar
	Poultry and Meat
	Wagu Beef and Yorkshire Pudding, Purple Horseradish Cream
	Curry Chicken and Pineapple Roulade, Crème Fraiche, Golden Raisin Compote
	Chipotle Chicken Salad in Bouche, Spicy Candied Walnuts
	Smoked Breast of Duck, Blood Orange Glaze, Focaccia Flat
	Potato Knish, Roasted Apricot Glazed Pork 6 each
	Vegetarian
	Pepper and Pistachio Crusted Goat Cheese, Caramelized Figs, Chiabata Toast
	Yellow Patty Pan Squash, Mushroom Confit
	Roasted Red Pepper Hummus Tartlet, Kalamata Olive Tapenade, Goat Cheese,
	Caramelized Golden Beets
	Brie Cheese, Mango Cream, Duet of Wild Berries
	Ciabatta Hard Crusted Buttered Crouton, Fresh Mozzarella, Organic Zebra Tomato, Basil Oil
	Peppercorn Crusted Boursin Cheese Stuffed English Cucumber, Fresh Basil Cream Fraiche
	Tri Colored Lentils and Sweet Corn Citrus Salad, Flakey Filo Cup
	Forestiere Yellow Corn Polenta, Grilled Haricot Vert Tips, Organic Tear Drop Tomato,                    Balsamic Cream 5 each
	Conch Fritters with Key Lime Remoulade Sauce
	Scallops Wrapped in Smokey Bacon
	Oysters Rockefeller, Pernod Scented Hollandaise Sauce
	Coconut Shrimp with Tropical Fruit Curry Chutney
	Mini Crab Cake, Whole Grain Mustard Butter Sauce
	7 each
	Poultry and Meat
	Mini Reubens wrapped in Puff Pastry, Russian Dressing
	Baby Back Ribs, Honey Garlic Glaze
	Chicken Wings, Louisiana Hot Sauce, Blue Cheese Dressing
	Beef Teriyaki Ginger Lime Glaze
	Premium All Beef Meat Balls, Sweet and Sour Sauce
	Pot Stickers, Hoisin Balsamic Sauce
	Mini Beef Empanadas, Mango Chili Salsa
	Grilled Citrus Marinated Chicken Tenderloins
	Jerk Spiced Crusted Chicken Kabob
	Ropa Vieja Quesadillas with Sour Cream and Pico de Gallo
	5 each
	Vegetarian
	Mini Quiche, Pancetta, Onion, Gruyere Cheese
	Vegetable Spring Rolls, Plum Duck Sauce
	Stuffed Mushrooms, Boursin Cheese, Baby Spinach Stuffing
	Fried Ravioli, Roasted Roma Tomato Marinara Sauce
	Spinach Pie, Feta Cheese Wrapped in Phyllo Dough
	6 each
	Sierra
	Palm
	Caribbean
	Butternut Squash Tart
	Spicy Tomato Tart
	Filo Triangle
	Lasagna Rollup
	Vegetable Wellington
	All entrees will have chef’s choice of appropriate accompaniments



