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RESORT & SPA

2010 Corporate Meeting Package
$66.00 per person

(Valid through May 15, 2010)

The preferred package offers a continental breakfast, plated or buffet lunch and an afternoon
break, complimentary wireless high speed access with 10% off audio visual equipment.

Continental Breakfast
Freshly Squeezed Floridian Orange and Grapefruit Juice
Sliced Seasonal Fresh Fruits and Berries
Selection of Oven Fresh Bakery Specialties, Danish, Muffins and Croissants
Fruit Preserves, Honey and Sweet Butter
Fresh Brewed llly® Gourmet Coffee, Decaffeinated, Selection of International Gourmet Teas

Breakfast Enhancers

Nonfat, Natural or Fruit Yogurt $5 Oatmeal with Brown Sugar, Maple Syrup & Raisins $4
Assorted Cereals w/Varieties of Milk $4 Scrambled Eggs with Chives $8
Granola with Organic Yogurt & Fruit $7 Applewood Smoked Bacon and Country Link Sausage $7
Assorted European Cold Cuts & Cheeses $16 Black Forest Ham, Cheddar Cheese, Egg Croissants $11

Morning Coffee Break
Assorted Soft Drinks and Bottled Waters
Freshly Brewed llly®, Decaffeinated Coffee and Selection Teas

Morning Break Enhancers

Fruit Skewers with Sabayon Dip $8 Pastries or Muffins $49 per dozen
Water Bagels with Cream Cheeses $49 per dozen Regent Scones with Devonshire Cream $48 per dozen
Banana Nut Breads $5 Seasonal Sliced Fruit $8

Whole Organic Fruit $5 Crunchy Granola Bars $4 per bar

PLATED LUNCH SELECTIONS

(Plated lunch selections require a minimum of 5 guests)

Selection #1 Selection #2 Selection #3
Organic Field Greens of Chef’s Soup of the Day Caesar Salad, Romaine
Homestead Farm Selection, - . Lettuce, Reggiano Cheese,
Mango, Grape Tomatoes, Brown Derby Cobb Salad with Focaccia with White Anchovy

Manchego, Marcona Almonds Chicken, Young Lettuces, Egg, -
with Cur?}in-Raisin Vinaigrette Tomatoes, Bacon, Avocado, Honey _Balsamlc Glazed.
etn with Crumbled Maytag Blue Salmon with Currant and Pine
Grilled Chicken Paillard, Cheese Nut Cous Eoui and Crispy
Parmesan Polenta with . . _ eSS
Spinach and Wild Mushroom CEOCOIate B_rt'EWCnle, Guanaja Peach Yogurt Panna Cotta with
Sauce reamy V\gaucsppuccmo Tropical Fruit Salsa

Passion Fruit Tart
with Raspberry Coulis

Luncheons Include Iced Tea or Lemonade
All Lunches includes Freshly Baked Rolls with Sweet Butter, Freshly Brewed Illy® Coffee, Decaffeinated Coffee and a Selection of Teas
A 22% Service Charge & 9% sales tax will apply to all food and beverage price
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BUFFET LUNCH SELECTIONS

(All buffet selections require a minimum of 10 guests)

Selection #1
Assorted Local Breads and Rolls

Organic Field Greens of Homestead Farm
Selection, Mango, Grape Tomatoes, Manchego,
Marcona Almonds with Cumin-Raisin Vinaigrette
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Make-Your-Own-Sandwich
Smoked Turkey, Roasted Beef, Roasted Pork,
Baked Ham and Tuna Salad
Assorted Sliced International Cheeses
Lettuce, Tomato, Pickles, Shaved Red Onion,
Olives, Mustards, Mayonnaise, Aioli and Pistou
French Baguette, Ciabatta, Mixed Seeded Bread,
and Multi Grain Rolls
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Assorted Relish Tray to include Dill Pickles,
Pepperoncini, and Marinated Olives
Premium Assorted Chips

Fresh Fruit with Mint and Yogurt
Brownies and Blondies

Selection #2
Assorted Local Breads and Rolls
Petite Arugula, Shaved Red Onions, Sweet
Corn, Crisp Pancetta with Balsamic Vinaigrette
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Pre-Made Sandwich Selection (choice of three)
* Grilled Chicken Breast Sandwich with Roasted
Tomato, Capers, Red Onion and Mozzarella
* Traditional Turkey Club Sandwich with
Applewood Bacon, Tomato, and Lettuce on
Toasted White
* Tuna Salad Wrap with Tomatoes, Olives and
Hard Boiled Eggs
* Grilled Vegetable Panini with Roasted Peppers &
Tomatoes, Grilled Eggplant and Fresh Mozzarella
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Assorted Relish Tray to include Dill Pickles,
Pepperoncini, and Marinated Olives
Premium Assorted Chips
Sliced Seasonal Fresh Fruits
Brownies and Blondies

Afternoon Break

Pastry Chef John’s Famous Assorted Gourmet Cookies
(Chocolate Chip, Macadamia Nut, Oatmeal Raisin and Peanut Butter)

Assorted Soft Drinks and Bottled Waters
Freshly Brewed llly® Coffee, Decaffeinated Coffee and Selection of Teas

Break Enhancers

Chocolate Dipped Strawberries $7 Guava and Cheese Turnovers $48 per dozen
Cinnamon Rolls $42 per dozen Coconut Macaroons $44 per dozen
Granola & Candy Bars $4 each Energy and Protein Bars $6 each
Jumbo Pretzels with Mustard Sauce $45 per dozen Mini Cuban Sandwiches $8

Haagan Dazs Ice Cream Bars $7 each Vegetable Crudite with Dip $8

The Regent Bal Harbour Meeting Package requires a minimum of 5 guests and a maximum of 50 guests.

Luncheons Include Iced Tea or Lemonade
All Lunches includes Freshly Baked Rolls with Sweet Butter, Freshly Brewed Illy® Coffee, Decaffeinated Coffee and a Selection of Teas
A 22% Service Charge & 9% sales tax will apply to all food and beverage price




