SAVOR...
THE EXPERIENCE.

Charlotte Harbor Event and Conference Center

Southwest Florida
Wedding & Event Expo
March 4 - 12pm-4pm
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BUFFETS

guarantee of fifty (50) guests for all catered
events. Additional fees may apply to groups
less than fifty (60) guests.

All selections are served with freshly brewed

coffee, decaffeinated coffee, orange juice and

a var/ety of hot teas (upon request) Inc/udes
oompostable service.

SUNRISE CONTINENTAL |16~

{bagels accompanied with jelly/] {jams cream
cheese and butter. *Toas ers ation upon ’

i - request

DELUXE CONTINENTAL | 18-
Assorted baked goods including danishes,
- yogurts, granola bars, bagels accompan/ed
—with jelly/j /ams cream cheese and butter and
= seasona fresh frurt *Toaster stat/on upon
' request

-»CHECC BREAKFAST] 24 :

. Scrambled eggs, breakfast potatoes orhash
~ browns, 'smoked bacon;, assorted baked goods
- /nclud/ng danishes and bagels accompanied

*Toaster st

Aon upon request

"’»MAll orders are: subject to a 223°‘ ac
.,fee and apphcable sales tax

Wﬁ—v’""?“w i
;

Prices listed are per guest. There is a minimum Includes compostable service. Pf /ces /’Ste

'-DANISHES |24~
Assorted baked goods /nc/udlng danishes andr

~Accompanied with jelly/jams
cheese and butter T

G STICKY ROLLS I 16 —

* -"FRENCH TOAST P14
- Served with maple syr UP:
~and butter. - g

fSAUSAGE ‘LIN

. with jelly/jams, cream cheese and but lor. .

A ,,Sml_ stratnve charge/

START YOUR DAY!

by the dozen.

ASSORTED BAGELS 1 24

Accompanied with jellyjjams, cream
cheese and butter *Toaster statlo' ]
request

FRESH ASSORTED MINI

ASSORTED MUFFINS 1
MINI*CROISSANTS[ 16




TIME TO RECHARGE!

'BREAKS.

A LA CARTE SNACKS

Includes compostable service

EASONAL FRESH FRUIT | 4

OTATO CHIPS | 2 |

RANOLA BARS | 2

RESHLY POPPED POPCORN | 2
ORTED CANDY |2 -

SH BAKED PRETZEL | 5

d with cheddar cheese s et :

A LA CARTE BEVERAGES-'

= Includes compostable serwce
D WATER 13" —
'DRINKS |4

NEn




SO MANY CHOICES!

LUNCH.

e
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DELI SANDWICHES

Minimum of 10 of each selection. -
All Boxed Lunches are served with chips, fresh
baked cookie, coleslaw or fruit cup.
Includes compostable service.

- THEITALIAN | 19

 Ham, salami, provolone, red onion and olive
- salad presented on Rustic Italian bread.

‘THE PEACE RIVER cLuB |19

Turkey, ham, bacon and swiss presented on
Multi - Grain bread with lettuce tomato and Dljon
spread :

TURKEY CROISSANT |19

Sliced turkey, Havarti cheese cranberly sauce
and Dijon spread presented ona cro:ssant

THE DUKE | 19

Thin sliced roast beef plled hjgh on a Hoag/e
roll with Colby Jack cheese and Horserad/sh
sauce

VEGGIE LOVERS WRAP | 17

Grilled tofu, roasted -red.. pepper, d/ced
cucumber, _avocado, - Alfalfa sprouts and
hummus spread wrapped in a tortllla

LCHEESES
Swiss, Cheddar R
Jack 25

Hoagle roII Crorssant “T¢ ‘

BUILD YOUR owN’

BREADS S
White, Wheat, Rye Multl
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SO MANY CHOICES! L i

LUNCH.
SALADS

(PLATED OR BOXED)  *

Minimum of 10 of each selection - B \
“Served with chips and fresh baked cookie. ..
Includes compostable service. - e

eve9 e,
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GRILLED CHICKEN CAESAR SALAD i 18

Crisp Romaine tossed with Caesar dressmg, Parmesan cheese
croutons and grilled chicken breast =

COBB SALAD | 18

Crisp Romaine topped with herd be//ed eggs, gnlled chlcken “bac
tomato, cucumber and avocado accompanled WIth your choice
dressmg B . =

;CHEFSALAD|18 e
... Crisp Romaine and An‘/san greens garnlshed w:th ham,, rke:
_tomato, cucumber, red.onion, swiss-and chedd"rcheese
-“@ccompanied. with your chO/ce of dressmg

:;,cAPRESE|16




- All Entrées are served Wlth a choice of salad, fresh baked rolls with butter one starch onev :
vegetable, freshly brewed iced tea and ice water. *Prices listed are per guest. There.is a
minimum guarantee of fifty (50)quests for all catered events. Additional fees may apply to
groups less than fifty (60) guests

SALADS ' VEGETABLES STARTCHES

GARDEN GREEN BROCCOLI,
- SALAD CAULIFLOWER&

. Romaine and Artisan - CARROT MEDLEY

~ greens garnished with S e

- tomato, onion, carrots = e R
~ and cucumber. BUTTERED CORN
"A" companied with your R s A
choice of dressing

FRESH GREEN BEANS SV
 WITH GARLIC BUTTER =

AESAR SALAD
Romaine tossed.-.. ;
with.Caesar dressing, - GRILLED ASPARAGUS_

esan cheese.and.. WITH LEMON BUTTER ,
croutons S :

»_:wAI’I‘;'{orders are subject to a: 22% admmlstratlve i
"icharge/fee and epphcab]e,sa!es ta)( Pnces



PLATED MEALS

Al Entrées are served with a choice of salad, fresh baked rolls with butter, one starch, one vegetable :
freshly brewed iced tea and ice water. *Prices listed are per guest. There is a minimum guarantee of
fifty (50)guests for all catered events. Additional fees may apply to groups less than fifty (50)guests. - -

SEAFOOD ENTREES ~ CHICKEN ENTREES'
SHRIMP SCAMPI | 40 CHICKEN PICATTA l 32+
Jumbo Shrimp with lemon garlic butter Sauteed Ch(IjC(lgen breBast ancé ;‘/n/shed with
- presented atop rice pilaf emon and Caper Beurre Blanc sauce
BEEFENI R " PESTO SALMON | 40 CHICKEN MARSALA 132 =3
HOMESTYLE MEAT LOAF | 35 : g ; Sautéed chicken breast finished witha
Served with pan gravy er Gen;%/dbtrg;ggg vv&(ti‘ﬁ_%%s;otosgggﬁg}r//lled - mushroom-Marsala sauce - :

DEEF BROKEL] 9 MARYLAND STYLE CRAB CAKES A/mocnl-clflgrz(sltseg ap;il&nsngggy:sdlﬂﬁlzshed o

- Seasoned Brisket slow roasted until tender, -~ 50 . R With honeyoroiT Bt BIEnG:
sliced and presented with pan gravy ~ Fresh Lump Crab meat finished into v
5 BEEF STROGANOFF | 35 ~cakes with a hint of onion, celery,scallion ~ CHICKEN PARMIGIANA | 35
“ Beef Tips smothered in Stroganoff sauce and lemon, pan sautéed served with P armesan crusted topped-with Marmar a-
and served atop buttered Egg noodles - lemon aioli and cocktail sauce - - sauce and mozzarella cheese .

BEEF POT ROAST | 35 e ety S e
= Flaé/orful bjell‘/‘s}eared ang slc_)varaised in ot 7 PORK ENTREES
* P ilsmndonons. . st L_EMgng(Aﬁg:ﬁ TgQSTED =
;3 Seasoned zrlsdlgllloEw%?sz!efloR/b eye, cut~ ;,. : » Presenfed sllcéd and drizzled with Iemoh 'gar//c saucal o
- and presented with au jus and Hopse ,a_dl§h_f.g;._.____, BOUVRBON & BACON TENDERLOIN 35

P St Bacon wrapped roasted Tenderloin sllced and compllmente e
i Seias s P o wn‘h baconjam i
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BUFFETS | 40

Packages include compostable service. Prices listed are per guest There is a
minimum guarantee of fifty (60) guests for all catered events. Additional fees may
apply to groups less than fifty (50) guests.

THE BBQ | .
Garden green salad, accompanied with THE CARIBBEAN
your choice of dressing. " Island Salad with crisp-Romaine, i
- Artisan greens, tomato, cucumber Mg
Assorted rolls with butter : plneappIegtoasted almond with mango A THE SOUTHERN
Choice of two proteins: coconut vinaigrette. : 2compa
Smoked Brisket with BBQ sauce " Assorted rolls W/th butter
Slow Roasted Pulled Pork A Cho'ce of two prote,ns
BBQ Roasted Chicken L ommen S5 _Grilled Red Snapper -

Grilled Smoked Sausage with onions = JeIK Ch/cke%EJle,,aes;‘ Wil Mang %3

and peppers : sy y b
Choice of two sidas: 7 Pulled Pcrk Wlsauczngo a anero
Baked Macaroni & Cheese

Baked beans A Cho:ce of two s:des i
Vegetable medley oo .. .Yellow rice pilaf
Coleslaw AN “Black beans

Potato Salad e Sweet potato casserele

Corn and peppers
Vegetable medley
ek Cho:ce of: i - i
o P/neapple upside down cake : 2
: . .orKeylimepies .
= Al orders are subject to a 22% admlmstratNe

Assorted Fresh baked cookies -
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 BUFFETS | 40

.’{.‘Packages include compostable service. Prices listed are per guest There is a minimum
: ;guarantee of f/fty (50) guests for all catered events. Additional fees may apply to groups
= : less than fifty (50) guests.

I THE ALL AMERICAN ~- :
'Garde green salad, accompan/eq with your - THE SOUTH OF THE B,O.RDER

*--choice’ of dressing:.

°
Py . :

°
'''''''''''''

_ South of the Border Salad with crisp THE ITALIAN
- Assorted rolls with butter * Romaine, Artisan greens, tomato, cucumber, = von oo s <o it oris
Roasted Turkey with.cranberry-sauce - avocado, corn, bell pepper and Chlpotle ranch - g P

mee ; _ and Artisan greens, cucumber,. tomat
~BakedHam - . ~ - dressing" — red onion, pepperoncini, salami
ice of two sides: B - Assorted rolls orcorn bread w:th butfer: - wks ltallan vnaigrette.

Homesglllﬁ,f;?fgggtﬂfftoé i i : __° Choice of two proteins: -~ Assorted rolls with butter: orgi'

Beef Burritos =~ - : stlcks e
‘Bread -stuffing : Pl z
teamed broccoli - Chicken Enchiladas ~“Choice of two: protel

.5t Mole Reast Pork Loin with p/neapble relish
Pas and carrots:.- e Flesta Mahi Mahi seared with tomato garllc 7 tal’anM‘?g;g:ﬁﬁg;gzé

and cilantro relish

Chorce of two sides:
~ Spanish_rice
" Black beans
- Refried beans -
‘ Corn and peppers-
Mexrcan vegetable medley

Yoo Choice'of: o
Chlm/ churros or Caramel ﬂan s

Al vorders are subject to a 22% admlnlstratnve



HORS’ D OEUVRES DISPLAY
Petite serves 50

Medium serves 100 .
Grande serves 200

FRESH VEGETABLE CRUDITE | Market Prlce ,
celery, carrots, tomato, cucumber, -bell Pepper Balsamlc
mushrooms and Ranch dip . 7 i

FRESH FRUIT DISPLAY | P-300/ M 600 1G 1200

- strawberries, grapes, honeydew, cantaloupe prneapple
: and watermelon ... - .

-.fDOMESTIC CHEESE DISPLAY | P 350 I M 700 I G?1 ' 00‘
Cheddar Swiss, Pepper Jack, Bleu and Goat Cheese wit
b assorted crackers fruit preserve and fruit garnrsh’ =

INTERNATIONAL CHEESE DISPLAY
~| P-350:/M 700/ G 1460~

ety of Internatlonal cheeses presented with asson‘ed racker
oasted Rustrc breads frurt preserves andfrurt garr




HOT HORS’ D OEUVRES

s . Petite serves 50
Medium serves 100
‘Grande serves 200

BQN_ELESS BUFFALO BITES | P 150/ M 300 / G 600
PORK TENDERLOIN CROSTINI WITH RASPBERRY'

COLD HORS’ D OEUVRES

Petite-serves 50
Medium serves 100

_ Grande serves 200
SHRIMP COCKTAIL | P 200 IM 400 1G 800

TUNA POKE ON WONTON | P 200 I'M 400 I P 800
""CRAB SALAD ON CRACKER :

|P250IM500IG1000 ! &
CAPRESE BROCHETTE | P 150- / M 300 I G

~  HUMMUS ON TOASTED PITA
;'-|P150lM300/G600 e Swa

DEVILED EGGS | P 100 I M- 200 I G 400

. SUNDRIED TOMATO & GOAT CHEESE
’"lP150/M300/G600 =

_ PIMENTO CHEESE CROSTINI-
| P100 /M 200/ G 400

. ARTICHOKE FETA FILO cup.s-i'
- |P150/M300/G600

dm strat/ve charge/"":v?
ble sales tax: Prie bject to-change. -




DESSERTS

Includes compostable service. Prices listed are per person.
Minimum of 50 people. Additional fees may apply to
groups less than fifty (50) guests.

CHOCOLATE LAVA CAKE or
FLOURLESS CHOCOLATE CAKE
| 7.50 S

CARROT CAKE or PINEAPPLE »

- UPSIDE DOWN CAKE | 7.50 ADD’T’ONAL SERV’
= Prlces listed are per

CHEESECAKE WITH RASPBERRY '
- S COULIS|7.80 .= ~ & - CAKE CUTTING

_ KEY L’IME PIE, PUMPKIN PIE or APPLE

R T AR B

served buffet style or table
- PIE. 16 CHAMPAGNE TO.

CANNOL' | 5 R AT e Champagne or crder se
TIRAMISU | 7. 50 \ S

; ICE CREAM SUNDAE | 7:50 -

Vanllla and chocolate-ice cream-served with nuts

cherrles spr/nkles -hot fudge or hot caramel and
s ‘whipped cream -

FRESH BAKED ASSORTED COOKIES
: |P100/M200/G300

) FRESH BAK%D BROWNIES OR
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HOSTED BAR

Priced per person

DOMESTIC BOTTLED BEER |7 N A 1eo HOLIC 4
~ IMPORTED BOTTLED BEER |7 BEVERAGE STA TIO
- PREMIUM WINE | 10 , - Priced per person

PREMlUM COCKTAILS |12 FRESHLY BREWED REG ,
' .DECAF COFFEE |3

‘ Market Price ™ o - e
- Red, white or sparklmg et JUICE ﬂ 3 A =
E “Choice of orange cranberry or grapef
; NON- ALCOHOLIC i i
Ry FRESHLY BREWED ICED TE
LLLLLLL HOSTED BAR  SWEETTEA |2

" Priced perperson [ 7~ T
s OholeRs Oft ik e FRU|T PUNCHILEMONADE

~ SOFTDRINKS -~ |
~ BOTTLED WATER";-..'TQ Pl
~LEMONADEFRUIT - ..~
"PUNCH -
“ICED TEAS
. JUICES -

AII orders-are subject toa 22%~adm|mstratlve charge/
ee and apphcable sales tax Pnces S t-to-ch;

4 CHARLOTTE HARBOR




_ GENERAL INFORMATION.

CATERING POLICIES

. ',SAVOR Charlotte Harbor is the exclusive food and beverage provider for the
- -Charlotte Harbor Event and Conference Center. All food and beverage items
RS ~must be supplied and prepared by SAVOR...Charlotte Harbor. ANY OUTSIDE
“. = food, beverages (including alcoholic beverages) is prohibited at Charlotte Harbor
: . Event and Conference Center. State Law prohibits individuals or groups from
bringing alcoholic beverages onto the premises.

In compliance with State Health Regulations, SAVOR... Charlotte Harbor does
~ not allow any food to be removed from the premises. SAVOR... Charlotte Harbor
. ~_collaborates with local non-profit charity organizations. We do not provide to go
.- -containers or package food to be taken home.

= SAVOR... Charlotte Harbor offers a complete selection of beverages to

- .. compliment your function. As the licensee for alcoholic beverages, we are

- - responsible for adhering to the regulations of the State. State Law prohibits
- individuals or groups from bringing alcoholic beverages onto the premises.

2.~ SAVOR... Charlotte Harbor provides Responsible Alcohol Service.

- All alcoholic beverages must be served by employees of SAVOR... Charlotte
~+ Harbor. Proper age verification is required for anyone purchasing an alcoholic
beverage We reserve the right to refuse alcohol service to intoxicated or

- -underage persons. There is a limit of two (2) alcoholic beverage purchases per
_transaction. Bar Service will stop one hour prior to the ending. contract tlme or
~,,deemed necessary by management :

- attendance given after the final. guarante
;_'-deadllne are subject to addltlonal charge

ADVANCE DEPOSITS

Advance Deposit of fi fty percent (50%) of the ,
estimated costs is due with the signed contract. :
Payment should be in the form of credit card- ==
(MasterCard and Visa) or company-check.

SAVOR...Charlotte Harbor charges a 22%
Administrative Fee and 7% Sales Tax on all :
services rendered. This Administrative Fee is not
gratuity for the service staff.

FINAL PAYMENT

Final payment is due five (5) business days (a' -
business day is defined as Monday-Friday by
noon) prior to your event with your guaranteed
guest count. =

GUARANTEED GUEST COUNT .
Final guaranteed guest count is due TEN (10) -
business days prior to your event. Guarantee is
not subject to reduction. If the guarantee is not =
received as stated, the guest count on-the
contract will be your guarantee. Increases in-- :

| :SvAVOR‘.O. e
1.CHARL0TTE HARBOR-‘T



ON-SITE CHANGES

~*Any on-site-adjustments, additions or replenishments of the -
contracted catering services will be reflected in a final invoice,
- payable W|th|n 10 days

. receipt.

MINIMUMS

: '[here is a minimum guarantee of fifty (50) guests for all catered
even Addltlonal fees may apply to groups less than fi fty (50)

your group'ls tax exempt please present a ctjrrent copy of =
_DR -14. State. of Florida certlt" cate -along with.your: S|gned\~ -

For information please

contact:

Janet Emmett
Director of Food and Beverage

941-833-3896
Janet.Emmett@CharlotteCountyFL.Gov

SACAS

GLOBAL

CHARLOTTE HARBOR

Event & Conference Center

FLORIDA




