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SUNSET  GRILL  
Lunch  Buffet  

  
MIXED  GREENS  

Spring  Mix  Greens,  Grape  Tomato,  Carrot,  
Cucumbers,  Toasted  Walnuts,  Alfalfa  Sprouts  &  Croutons  
Served  with  Balsamic  Vinaigrette  &  Creamy  Ranch  Dressing  

  
POTATO  SALAD  

Red  Potato,  Celery,  Roasted  Red  Onions  &  Dill,  
Tossed  with  Roasted  Garlic  Mayonnaise  

  
OLD  FASHIONED  COLESLAW  

  
THE  GRILL  

8-­‐oz.  Angus  Burgers  
Blackened  Mahi  Mahi  
Mojo  Chicken  Breasts  

Steak  Fries  
  

CHEESE  DISPLAY  
Sliced  Cheddar,  Swiss,  Provolone  

  
RELISH  TRAY  

Green  Leaf  Lettuce,  Sliced  Tomatoes,  Red  Onion,  
Pickles,  Diced  White  Onion,  Pickle  Relish  

Mayonnaise,  Dijon  Mustard,  Yellow  Mustard,  Ketchup  
  

SWEET  PARK  
Key  Lime  Pie  

Cookies  &  Brownies  
15  Person  Minimum  

  
$36++  per  person  
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DELI  
Lunch  Buffet  

  
  

HOUSE  SALAD  
Carrot,  Cucumber,  Tomato,  Sprouts  

Baby  Greens  &  Croutons  
White  Balsamic  Vinaigrette  &  Buttermilk  Dressing  

  
CHILLED  PASTA  SALAD  

Roasted  Red  Peppers,  Sliced  Olives,  
Artichokes,  Grilled  Red  Onion,  Feta  

Basil  Vinaigrette  
  

ALL  AMERICAN  POTATO  SALAD  
Mayo,  Celery  &  Garden  Herbs  

  
DELI  MEAT  DISPLAY  

Smoked  Turkey,  Honey  Ham,  Roast  Beef  
Sliced  Sharp  Cheddar,  Provolone,  Swiss  

  
RELISH  TRAY  

Crisp  Lettuce,  Sliced  Tomatoes,  Pickles  
Shaved  Onion,  Pepperoncini,  

Mayonnaise,  Dijon,  Honey  Mustard  
  

BREAD  BASKET  
White,  Wheat,  Rye,  Kaiser  Rolls  

  
DESSERT  

Assorted  Housemade  Cookies  &  Brownies  
Key  Lime  Pie  

  
15  Person  Minimum  

  
$32++  per  person  
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DELI  DELUXE  
Lunch  Buffet  

  

CAESAR  SALAD  
Herbed  Croutons,  Parmesan  Cheese  &  Home  Made  Dressing  

  

HOUSE  SALAD  
Carrot,  Cucumber,  Tomato,  Sprouts  

Baby  Greens  &  Croutons  
White  Balsamic  Vinaigrette  &  Buttermilk  Dressing  

  

CHILLED  PASTA  SALAD  
Roasted  Red  Peppers,  Sliced  Olives,  
Artichokes,  Grilled  Red  Onion,  Feta  

Basil  Vinaigrette  
  

ALL  AMERICAN  POTATO  SALAD  
Mayo,  Celery  &  Garden  Herbs  

  

ICED  TROPICAL  FRUIT  DISPLAY  
  

DELI  MEAT  DISPLAY  
Smoked  Turkey,  Honey  Ham,  Roast  Beef  
Sliced  Sharp  Cheddar,  Provolone,  Swiss  

  

ALBACORE  TUNA  SALAD  
Scallion,  Lemon  Mayo  &  Parsley  

  

ROTISSERIE  CHICKEN  SALAD  
Grapes,  Apples  &  Walnuts  

  

RELISH  TRAY  
Crisp  Lettuce,  Sliced  Tomatoes,  Pickles  

Shaved  Onion,  Pepperoncini,  
Mayonnaise,  Dijon,  Honey  Mustard  

  

BREAD  BASKET  
Croissants,  White,  Wheat,  Rye,  Kaiser  Rolls  

  

DESSERT  
Assorted  Housemade  Cookies  &  Brownies  

Key  Lim  Pie  
  

15  Person  Minimum  
  

$34++  per  person  
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FRONTERA  
Lunch  Buffet  

  
CHIPS  &  SALSA  

Tortilla  Chips  with  Pico  de  Gallo  &  Salsa  Verde  
Chilled  Lettuces,  Vine  Ripened  Tomato,  Pepitas  

Served  with  Avocado  Jalapeño  Ranch  
  

  
  

BEEF  &  CHICKEN  FAJITAS  
Mesquite  Marinated  Skirt  Steak  &  Chicken  
Sautéed  Onions/Red-­‐Green-­‐Yellow  Peppers  

Flour  Tortillas  
Cheddar  Cheese,  Sour  Cream,  Guacamole,  

Pico  de  Gallo,  Chipotle  Onion  
  

TOMATO  &  CILANTRO  RICE  
  

RED  CHILE  REFRIED  BEANS  
  

VEGETABLE  ESCABECHE  A  LA  CANTINA  
Poached  Vegetables  with  Herbs,  
Extra  Virgin  Olive  Oil  &  Vinegar  

  
SNAPPER  VERACRUZ  

Tomato,  Green  Olive,  Sweet  Peppers  
  

ASSORTMENT  OF  EMPANADAS  
Beef  &  Vegetable  

  
SWEET  LIMIT  
Chocolate  Flan  

Dulce  de  Leche  Cheesecake  
Tropical  Fruit  Salad  with  Sangria  Dressing  

  
20  Person  Minimum  

  
$38++  per  person  
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MEDITERRANEAN  
Lunch  Buffet  

  
  

GREEK  SALAD  
Tomato,  Cucumber,  Feta  Cheese,  Kalamata  Olives,  Red  Onion,  

Red  Wine  Vinaigrette  
  

LEMON  HERB  MARINATED  SAVLAKE  
  

MARINATED  TUNA  NICOISE  
Flaky  Tuna,  Green  Beans,  Hard  Cooked  Egg,  

Black  Olive,  Boiled  Potato,  Vine  Ripened  Tomato  
  

STEAK  SALAD  
Herb  Marinated  Grilled  Flank  Steak  

Tomato,  Red  Onion,  Portobello  Mushrooms,  
Olive  Oil  &  Aged  Balsamic  

  
HERB  ROASTED  POTATOES  

  
Baguettes  &  Pitas  with  Hummus,  Tabbouleh  

&  Baba  Ghanoush  
  

SWEET  PLAZA  
Baklava  

  
20  Person  Minimum  

  
$36++  per  person  
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SOUTHERN  
Lunch  Buffet  

  

BLT  SALAD  
Chilled  Iceberg  lettuce,  Applewood  Smoked  Bacon,  Herb  Croutons,  

Bleu  Cheese  Dressing  
  

SIMPLE  SOUTHERN  SLAW  
Buttermilk  Dressing  

  
SHRIMP  &  CELERY  REMOULADE  

  
BLACK  EYED  PEA  CHOPPED  SALAD  
With  Onion,  Celery,  Peppers,  Tomato,  
Sharp  Cheddar  &  Cider  Vinaigrette  

  
BONELESS  FRIED  CHICKEN  BREASTS  

With  Old  Fashioned  Gravy  
  

SMOTHERED  PORK  CHOPS  
With  Collard  Greens  &  Mustard  Glaze  

  
ROASTED  GARLIC  MASHED  POTATOES  

  
RED  BEANS  &  RICE  

  
CORN  ON  THE  COB  

With  Butter  
  

PEPPER  JACK  CORN  BREAD  
  

SOUTHERN  TREATS  
Chocolate  Pecan  Pie  

Peach  Cobbler  
  

20  Person  Minimum  
  

$36++  per  person  
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FLORIDIAN  
Lunch  Buffet  

 
ICE  COLD  CRISP  LETTUCES  

With  Cucumber,  Summer  Tomato,  Shaved  Red  Onion,  
Maytag  Bleu  Cheese  &  White  Balsamic  Vinaigrette  

  
HEARTS  OF  PALM  CEVICHE  

Sweet  &  Hot  Peppers,  Florida  Citrus,  Avocado,  
Cilantro  &  Extra  Virgin  Olive  Oil  

  
ASSORTMENT  OF  EMPANADAS  

Beef  &  Cheese  
  

SHAVED  VEGETABLE  SLAW  
Creamy  Lime  Yogurt  Dressing  

  
ROASTED  LOCAL  SNAPPER  

Garlic  Herb  Sautéed  Shrimp  &  Citrus  Butter  
  

GARLIC  ROASTED  CHICKEN  
With  Mojo  Grilled  Onions  

  
GRILLED  SKIRT  STEAK  

WITH  Chimichurri  &  Fresh  Lime  
  

FRIED  YUCCA  
  

CUBAN  BLACK  BEANS  
  

STEAMED  WHITE  RICE  
  

DESSERT  
Key  Lime  Pie  

Chocolate  Coconut  Cake  
  

20  Person  Minimum  
  

$36++  per  person  
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BOX  LUNCHES  
  
  

VEGGIE  WRAP  
Chipotle  white  bean  hummus,  artichokes,  

hearts  of  palm,  baby  greens  and  feta  cheese.  
Wrapped  in  a  flour  tortilla  

  
ROAST  BEEF  

Roast  beef  with  grain  mustard,  balsamic  spread,  
caramelized  onions,  and  provolone  cheese,  

served  on  whole  grain  bread.  
  

CURRY  CHICKEN  SALAD  PITA  
Pita  stuffed  with  diced  grilled  chicken,  

homemade  curry  with  raisins  &  sunflower  seeds  
  

HONEY  SHAVED  HAM  
Shaved  Honey  Ham  with  pineapple,  Swiss  cheese  

and  chipotle  mayo  in  a  flour  tortilla  
  

UP  IN  SMOKE  TURKEY  
Smoked  Turkey,  with  smoked  Gouda  &  

apple  wood  smoked  bacon,  maple  mustard,  
served  on  a  sourdough  roll.  

  
SHRIMP  SALAD  PITA  

Homemade  Shrimp  Salad  stuffed  in  a  pita  with  mixed  greens  &  mandarin  oranges  
  

THE  GANGBUSTER  
Salami,  ham,  fresh  mozzarella,  olive  tapenade  and  whipped  fig  vinegar  served  on  ciabatta  bread  

  
$23++  per  person  

  
All  Box  Lunches  served  with  Kettle  Chips,  
Crisp  Apple,  &  Freshly  Baked  Cookie  
Mayonnaise,  Mustard  &  Utensils  
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PLATED  LUNCH  

STARTER  SELECTIONS  
  

COLD  SOUP  
  

Chilled  Cucumber  with  Crème  Fraiche  &  Chives  
Chilled  Cantaloupe  with  Julianne  Prosciutto  

  
HOT  SOUP  

  
Caribbean  Conch  Chowder  

Wild  Mushroom  
  

CHEF  SPECIALTY  HOT  SOUPS  
  

Roasted  Tomato  Bisque  
With  Mascarpone  Cheese  &  Basil  

  
Crab  &  Corn  Chowder  

  
Tortilla  Soup  

  
$8++  per  person  

  
SALADS  

  
Spinach  Salad  

Caramelized  Onion,  Crisp  Bacon,  
Marinated  Tomato,  Goat  Cheese  

Maple  Cider  Vinaigrette  
$12++  per  person  

  
Tried  &  True  

Baby  Greens,  Cucumber,  Baby  Tomatoes,  
Spun  Carrots,  Shaved  Radish  
White  Balsamic  Vinaigrette  

$12++  per  person  
  

Caesar  Salad  
Classic  Recipe  

$10++  per  person  
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PLATED  LUNCH  

STARTER  SELECTIONS  
  

APPETIZERS  
  

ROASTED  CRAB  CAKE  
Oven  Dried  Tomato,  Balsamic  Syrup,  
Avocado,  Piquillo  Pepper  Mayonnaise  

$12++  per  person  
  

TUNA  &  AVOCADO  
Tutaki  with  Heb  Salad  
Soy  Ginger  Vinaigrette  

$14++per  person  
  

MUSHROOM  AND  PANCETTA  RISOTTO  
Padano,  Grana  &  Fried  Sage  

$14++  per  person  
  

CHILLED  JUMBO  SHRIMP  COCKTAIL  
Cocktail  Sauce,  Spicy  Mustard  &  Lemon  

$16++  per  person  
  
  

PLATED  LUNCH  
DESSERT  SELECTIONS  

  
Pineapple  Upside  Down  Cake  

orange  cream  anglais|  avacado  ice  cream  
  

Banana  Fries  
dulce  de  leche  sour  cream  |  

  
KEY  LIME  PIE  

macadamia  nut  |  vanilla  bean  chantilly  cream  
  

CHOCOLATE  PATE  
cashew  lace  |  cilantro  berry  compote  

  
$9.00++  per  person  
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PLATED  LUNCH  

ENTRÉES  SELECTIONS  
  
  
  

SESAME  GRILLED  SALMON  
Coconut  Rice  &  Baby  Bok  Choy  

$32++  per  person  
  
  

PROSCIUTTO  WRAPPED  CHICKEN  BREAST  
Fresh  Mozzarella  &  Basil  Stuffing  

Whipped  Potato  
Roasted  Garlic  Demi  Glace  

$28++  per  person  
  
  

PETIT  FILET  OF  BEEF  
Aged  Cheddar  Potatoes  
Sautéed  Asparagus,  

Crispy  Onions  &  Red  Wine  Sauce  
$36++  per  person  

  
  

SUNSET  CLUB  COBB  
Grilled  Chicken,  Double  Smoked  Bacon,  Maytag  Bleu  Cheese,  

Red  Onion,  Hard  Cooked  Egg  &  Avocado  
With  Lemon  Dressing  

$23++  per  person  
  
  

THAI  GRILLED  SHRIMP  SALAD  
Soft  &  Crunchy  Noodles,  Cucumber,  Red  Onion,  

Shredded  Lettuce,  Spicy  Cashews  
Kaffir  Lime  &  Coconut  Vinaigrette  

$26++  per  person  
  


