



The Sea View Hotel On The Ocean
9909 Collins Avenue Bal Harbour, Florida 33154 U.S.A.

Phone: (305)-866-4441 Fax: (305)-866-1898

Catering Menu
Breakfast

Classic Continental

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 
Selection of Pastries to include: Assorted Homemade Gourmet Muffins, Croissant and Danishes

Bagel & Cream Cheese

Fresh Fruit Display

Butter & Marmalade

Freshly Brewed Coffee, Decaffeinated Coffee, Assortment of Flavor Teas

$18.00 ++

Full American Breakfast
All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 
Fluffy Scrambled Eggs

Apple wood Smoked Bacon and Sausage

Breakfast Potatoes

Assorted Fruit Filling Danish Pastries

Assorted Breads, Muffins and Croissants

Freshly Sliced Tropical Fruits and Seasonal Berries

Assorted Dry Cereals with Whole and Skim Milk

Assorted Plain and Fruit Yogurts

Preserved Butter and Jams

Freshly Brewed Coffee, Decaffeinated Coffee, Assortment of Flavor Teas

$27.00 ++

Deluxe Continental

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 
Selection of Pastries to Include: Assorted Danish, Banana Bread, Croissant
Assorted Fruit Yogurts

Plain Bagel and plain Cream Cheese

Freshly Cut Fruits

Freshly Brewed Coffee, Decaffeinated Coffee, Assortment of Flavor Teas

$20.00 ++

Bal Harbour Village Buffet 
Minimum 30 Guest

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 
Omelet & Eggs Station Made To Order

 Fresh Tropical Fruit

Assorted pastries breads

Pancakes and French Toast

A Selection of Cheeses

Hot & Cold Cereals

 Yogurts and Granola

 Bacon, Sausage and Breakfast Potatoes

Regular Coffee, Decaffeinated Coffee & Assortment of Flavor Teas 
$20.00++

Healthy Continental

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 
Freshly Squeezed and Chilled Fruit and Vegetable Juices

Selection of Sliced Tropical Fruits and Seasonal Berries

Homemade Granola with Skim Milk and Vanilla Sugar

Assorted Yogurts, Plain and Fruit

Assorted Dry Cereals with Whole and Skim Milk

Assorted Muffins and Croissants

Cranberry, Banana Nut, and Zucchini Breads

$22.00++ per person

French Connection 
French Toast with Cinnamon Apple Relish and Syrup

Sausage Patties and Roasted Plum Tomato

Freshly Baked Croissants and Brioche

 Coffee, Decaffeinated Coffee & Assortment of Flavor Teas 

$18.00 ++

An Omelet Station, prepared to order by a uniformed Chef, may be added to any of the above buffets.

Chef fee of $75.00 each for two hours maximum

Choice of fillings to include:
Scallions, Mushrooms, Sweet Bell Peppers, Tomatoes

Cheddar and Mozzarella Cheeses

Ham, Bacon, and Smoked Salmon
$5.00

Brunch Menu #1

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 

Sliced Nova Platter

Assorted Fruit Platter

Assorted Bagels, with Chive, Vegetable, and Plain Cream Cheeses

Assorted Rolls, Muffins, Danishes, and Croissants, with Butter and Jellies

Pancakes with Maple Syrup, Omelet Station, Hash Browned Potatoes

Tuna & Chicken Salads

Cheese Blintzes with Berries Sauce

Assorted mini-French Pastries and Assorted Rugulahs

Freshly Brewed Colombian Coffee, Regular and Decaffeinated

Assorted Flavored Teas

All Served with Cream, Skim Milk, Lemon and Honey

$26.00++

Brunch #2
Minimum 40 Guests
All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 

Open Bar for Champagne, Mimosas, and Bloody Mary’s ($5.00 pp)
Assorted Bagel with Chives, & Plain Cream Cheese

Assorted Rolls, Muffins, Danish & Croissants with Butter and Jellies

Smoked Salmon and Capers with Garnish

Assorted Mini French Pastries
Scrambled Eggs

Pancakes with Maple Syrup
French Toast
Breakfast Potatoes
Tuna, Chicken & Crab Salads

Mixed Greens & Tomato Salad with Dressing

Cold Cuts: Slice Beef, Slice Turkey & Salami

$35.00 ++ per Person

Brunch #3
Minimum 40 Guests
All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 

Open Bar for Champagne, Mimosas, and Bloody Mary’s
Assorted Bagel with Chives, & Plain Cream Cheese

Assorted Rolls, Muffins, Danish & Croissants with Butter and Jellies

Smoked Salmon and Capers with Garnish

Assorted Mini French Pastries
Scrambled Eggs

Pancakes with Maple Syrup
French Toast
Breakfast Potatoes
Sliced Beefsteak Tomatoes, Fresh Mozzarella & Basil with Balsamic

Thin Sliced Prosciutto Di Parma with Honeydew Melon

Blintzes with warm Vermont Maple Syrup

Grilled Chicken Breast with Shiitake Mushroom Sauce

Fruit Platter

$50.00 ++ per Person

Brunch #4
Minimum 40 Guests
All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 

Open Bar for Champagne, Mimosas, and Bloody Mary’s ($5.00 pp)
Assorted Bagel with Chives, & Plain Cream Cheese

Assorted Rolls, Muffins, Danish & Croissants with Butter and Jellies

Smoked Salmon and Capers with Garnish

Assorted Mini French Pastries
Scrambled Eggs

Pancakes with Maple Syrup
French Toast
Breakfast Potatoes
Fresh Field Green Salad with Dressing

Tortellini with Tomato- Garlic Basil Conass`ee  and parmesan Cheese

Skirt Steak with Chimichurri

Florida Key Lime Pie

Assorted Mini Muffins

Fruit Platter

$45.00 ++ per Person

Brunch #5
Minimum 40 Guests
All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 

Open Bar for Champagne, Mimosas, and Bloody Mary’s ($5.00 pp)
Assorted Bagel with Chives, & Plain Cream Cheese

Assorted Rolls, Muffins, Danish & Croissants with Butter and Jellies

Smoked Salmon and Capers with Garnish

Assorted Mini French Pastries
Scrambled Eggs

Pancakes with Maple Syrup
French Toast
Breakfast Potatoes
Mixed Green Salad with dressing on the side
Salmon with dill sauce served with steamed Vegetables and Potato du Jour
Cheese Blintzes with Berries sauce
Seasonal Sliced Fruit and Berries
Assorted mini French Pastries
$45.00 ++ per person

Brunch #6
Minimum 50 Guests

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

Assortment of Flavored Teas, and Juices 

Open Bar for Champagne, Mimosas, and Bloody Mary’s ($5.00 pp)
Assorted Bagel with Chives, & Plain Cream Cheese

Assorted Rolls, Muffins, Danish & Croissants with Butter and Jellies

Smoked Salmon and Capers with Garnish

Assorted Mini French Pastries
Scrambled Eggs

Pancakes with Maple Syrup
French Toast
Breakfast Potatoes
Mixed Green Salad with dressing on the side

Brie Cheese, Swiss and Cheddar Cheese

Salmon with dill sauce served with fresh steamed Vegetables and Potato du Jour

Cheese Blintzes with Berries Sauce

Seasonal Sliced Fruit and Berries

1 x Omelet Station prepared to order by a uniform Chef may be added to any of the above Buffets.
Chef fee $125.00 each for 1 1/2 hour maximum

Choice of fillings to include:

Scallions, Mushrooms, Sweet Bell Peppers, Tomatoes, Cheddar and Mozzarella Cheese, and Smoked Salmon

$55.00 ++ per person




The Sea View Hotel On The Ocean
9909 Collins Avenue Bal Harbour, Florida 33154 U.S.A.

Phone: (305)-866-4441 Fax: (305)-866-1898

Catering Menu
Lunch 

Lunch

Plated Lunch

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Salad

Mixed Green Salad

Red Pear Tomatoes, Curly Carrots and Citrus Vinaigrette

~
Caesar Salad

Crispy Romaine, Parmesan Cheese Croutons and Classic Dressing

Entrees

With Fresh Steamed Vegetables and Potato du Jour
Breast of Chicken with Marsala Sauce

New York Sirloin with Mushroom Sauce

Salmon with dill sauce

Lobster Crab Raviolis Cream Sauce
Dessert

Chocolate Cake
Key Lime pie
Limoncello Chiffon (round)
$30.00++

Box Lunch
Grilled Chicken Sandwich or Chicken Salad Sandwich

Turkey Club with Lettuce, Tomato and Avocado on Baguette

Tuna Salad Sandwich

Potato Chips

Baked Cookie

Sodas
Deli Sandwiches Buffet
Assorted Finger Sandwiches:
Fresh Roasted Turkey Breast Sandwich
Chunky Chicken Salad Sandwich
White meat Tuna Salad Sandwich

Lettuce & Tomato
Condiments

Pickle Wedges, Olives, Mayonnaise & Deli Mustard

Dessert
Assorted Cookies

Sliced Fruit Platter

Iced Tea & Sodas
$16.95++
Executives Working Menu

 (20 Person Minimum)

 Deli Lunch Buffet

Assorted Sliced Breads
Wild Coastal Greens

Mediterranean Pasta Salad

Market Relish Tray

Sliced Cold Cuts: Salami ,Smoked Turkey, Black Forest Ham, and Roast Beef

Sliced Cheese: Sharp Cheddar, Spicy Pepper Jack, Provolone, American and Swiss Cheese
Assorted Cookies, Pastries & Brownies

$25.95 per person ++

Pool Day Lunch Buffet

Assorted cold cuts: Ham, Roast beef Turkey
Swiss & American cheese

Tuna salad and potato salad

Mixed green salad
Buffalo mozzarella and tomato basil

Cheese Tortolini

Hamburger

Key Lime Pie  & Cookies
Lunch $25.00 Per Person  + +
Bal Harbour Lunch Buffet
 (25 Person Minimum)

Mix Green Lettuce, Marinated Mozzarella, Tomato Salad and Antipasto Salad

Chicken Marsala Sorted Vegetables
Salmon with Dill Sauce
Tuna, Chicken, and Mix Seafood Salad
Italian Roasted Potatoes ~ Italian Mixed Vegetable

Tiramisu and Cheesecake

$30.95++



The Sea View Hotel On The Ocean
9909 Collins Avenue Bal Harbour, Florida 33154 U.S.A.

Phone: (305)-866-4441 Fax: (305)-866-1898

Catering Menu
Break Menu 

Coffee Breaks
Morning Breaks

Includes Colombian Coffee,

Decaffeinated Coffee and an Assortment of Flavored Teas, Milk, and Cream

Served with a Selection of Home Made Baked Goods

$7.95 per person

Cookie Break

Includes Colombian Coffee,

Decaffeinated Coffee and an Assortment of Flavored Teas, Milk, and Cream

Served with an Assortment of Freshly Baked Jumbo Cookies

$8.95 per person

Mid-Morning Refresher

Includes Colombian Coffee,

Decaffeinated Coffee and an Assortment of Flavored Teas, Milk, and Cream

Served with a Selection of Fresh, Sliced, Seasonal Fruits

$10.95 per person

Afternoon Break

Includes Colombian Coffee,

Decaffeinated Coffee and an Assortment of Flavored Teas, Milk, and Cream

Served with an Assortment of Cookies & Brownies, 

Soft Drinks, and Mineral Water

$10.95 per person

Tea Time

Includes Colombian Coffee,

Decaffeinated Coffee, and a Selection of Herbal Teas; Milk, Cream, and Honey

Assorted Finger Sandwiches, French Mini-Pastries, Assorted Gourmet Cookies 

$13.95 per person



The Sea View Hotel On The Ocean
9909 Collins Avenue Bal Harbour, Florida 33154 U.S.A.

Phone: (305)-866-4441 Fax: (305)-866-1898

Catering Menu
Plated Dinners 

Plated Dinners

Dinner Menu 1
All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Salad

Arugula Salad served with lemon vinaigrette

Entrée 

Baked Grouper served with Scallion’s Roast Red Peppers & Tomatoes
~
Broiled Salmon served with Dill sauce
~
Skirt Steaks served with Chimihurri Sauce

 All entrees are served with

Potato and Vegetables 

Or 

White Rice, Black beans and fried sweet plantains

Dessert

Key lime Pie

Tiramisu 

$60.00 per person 
Dinner Menu 2

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Salad

Hydroponically Grown Bibb Lettuce 

With Grilled Olive Bread and Goat Cheese

Or

Garden Salad

With Red and Yellow Pepper Relish

Entrée

Herb Crusted Red Snapper 

With a Mango Pineapple Sauce

~
Roasted Chicken with Goat Cheese, Roasted Peppers and Garlic

~
New York Strip Steak Au Poivre 

with Cracked Black Pepper & Raisin Port Demi-Glace

~
Rosemary Roasted Prime Rib with Au Jus

Dessert

Key lime Pie

~
Fruit Tart

$75.00++
Dinner Menu 3

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Salad

Mixed Green Salad

Red Pear Tomatoes, Curly Carrots and Citrus Vinaigrette

~
Caesar Salad

Crispy Romaine, Parmesan Cheese Croutons and Classic Dressing

~
Hearts of Palm Salad

With Garden Fresh Herbs
Entrees

Broiled Salmon, Served with Fresh Dill Sauce

~
Grilled Breast of Chicken  served with Italian Marsala wine Sauce

~
Grilled New York Steak served with Mushroom Sauce

~
Medallions of Veal

Marsala or Piccata Style

~
Roast Prime Rib of Beef

Horseradish Cream Sauce
All entrees are served with

Steamed Fresh Vegetables & Potato du Jour or Rice
Dessert

Tiramisu

~
Espresso Soaked Layers of Ladyfingers, Sweet Marsala Mascarpone filling, Cocoa Powder dust and Chocolate Chavings

 ~
Limoncello Chiffon

Layers of Lemon Sponge, Limoncello Cream Cheese Mousse, Finished with Toasted Coconut

~
Key Lime Pie

$75.00 per person
Dinner Menu 4

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Salad

Fancy Field Greens

With Smoked Duck and Raspberry Vinaigrette

~
Baby Greens

With Fennel, Apple, and Gorgonzola Cheese

Entrée

Baked Salmon in a Balsamic Glaze

~
5-Spice Chicken with a Honey Ginger Peach Sauce

~
Veal Chop with a Blackberry Bourbon Sauce

~
 Pepper Crusted Sirloin with a Sweet California Raisin Port Sauce

Dessert

Traditional Chocolate Tiramisu

~
Apple Strudel

$80.00++
Dinner Menu 5

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Salad

Baby Greens

With Fennel, Apple, and Gorgonzola Cheese

~
Traditional Caesar Salad

Topped with Garlic and Herbed Croutons

Entrée Combination

Marinated Grilled Chicken with Feta and Spinach

Paired with Polenta Crusted Salmon Fillet

~
Famous Sea View Jumbo Lump Crab Cake

Served with Grilled Filet Mignon and a Marsala Sauce
Dessert

Apple Strudel

Or

Tiramisu
$80.00++

Dinner Menu 6

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Salad

Sea View’s Signature Salad

With Fresh Vegetables, Croutons and a Balsamic Vinaigrette

~
Grilled Shrimp Salad

With Lemongrass and Chilies

Entreé Combination 
Gingered Beef Tenderloin

Accompanied by Herb Crusted Red Snapper

~
Grilled Chicken with a Thai Curry Sauce

Paired with Mahi-Mahi in a Macadamia Nut Crust

Dessert

Strawberry Daquoise

Strawberry Mousse Cake

 Chocolate Mousse Cake
$80.00++




The Sea View Hotel On The Ocean
9909 Collins Avenue Bal Harbour, Florida 33154 U.S.A.

Phone: (305)-866-4441 Fax: (305)-866-1898

Catering Menu
Dinner Buffets

Dinner Buffets
These buffet are designed for a minimum of 50 guest
Buffet 1

Barbeque

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee,

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Mesclun Salad with Assorted Dressing

Cole Slaw and Potato Salad

Vine-Ripened Sliced Tomatoes with Buffalo Mozzarella

Sliced Tropical Fruits and Seasonal Berries

Hamburgers

Hot Dogs with Sauerkraut and Buns

BBQ Chicken Breasts & Onion Rolls

Corn on the Cob and Baked Potatoes with Sour Cream,

Crumbled bacon and Cheddar Cheese

Assorted Jumbo Cookies:

Peanut Butter, Chocolate Chip and Oatmeal Raisin

Key Lime Pie

Price Per Person $50.00++

Buffet 2

All Menus are served with 
Freshly Brewed Colombian Coffee, Decaffeinated Coffee

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Vine-Ripened Sliced Tomatoes with Buffalo Mozzarella

Fresh Garden Salad

Twist Baked Potatoes

Grouper with a Lemon Sauce

Baked Chicken

Meat Balls and Linguini

Fresh Sliced Tropical Fruits

Sheet Cake

All entrees are served with fresh steamed Vegetables

$55.00 per person++

Buffet 3

All Menus are served with 

Freshly Brewed Colombian Coffee, Decaffeinated Coffee

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Vine-Ripened Sliced Tomatoes with Buffalo Mozzarella

Fresh Garden Salad

Potato Salad

Pasta Salad

All entrees are served with fresh steamed Vegetables

And Potato du Jour

Salmon with dill Sauce

Breast of Chicken with Marsala Sauce

Skirt Steaks with Chimihurri Sauce

Fresh Sliced Tropical Fruits

Key Lime Pie

Chocolate Cake

$60.00 per person++

Buffet 4
Old-Fashioned American Fare

All Menus are served with 

Freshly Brewed Colombian Coffee, Decaffeinated Coffee

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

New England Clam Chowder with Oyster Crackers

Traditional Green Salad Bar:

Fresh Greens, Tomatoes, Black Olives, Carrots, Onion, Sprouts, House Made Garlic Croutons, Cheddar Cheese, Bacon Bits, and Red and Green Peppers

Red Cabbage, White Lettuce and Bleu Cheese Salad

Roast Breast of Turkey with Apple Walnut Dressing and Cranberry Chutney

Pot Roast of Beef and Vegetables in Home Style Gravy, served with Mashed 

Potatoes with Butter

Sugar and Mustard Glazed Carrots

Brown Buttered Green Beans

Double Dutch Apple Pie topped with Cinnamon Whipped Cream

Celebration Cake with Ice Cream

And Coffee Service

$67.00++

Buffet 5
All Menus are served with 

Freshly Brewed Colombian Coffee, Decaffeinated Coffee

 Assortment of Flavored Teas and Fresh Baked Rolls and Butter 

Chicken and Corn Chowder

Salad Bar with Assorted Toppings and Dressings featuring Fresh Greens and Seasonal Tomatoes, Black Olives, Mushrooms, Sprouts and Creamery Cheddar Cheese

Cheese Board

Farm Grown Cucumber and Farmer’s Market Tomato Salad

Mushroom Salad

Creamy Cole Slaw

Braised Round of Beef with Potato Pancakes

Pretzel Crusted Breast of Chicken with Honey Dijon Sauce

Maple Glazed Loin of Pork with an Apple Gastric and Corn Pudding

Cheddar Cheese Mashed Potatoes

Seasonal Vegetables

Celebration Cake

&

Ice Cream

Coffee Service

$69.00++

Buffet 6
The Tuscan Buffet

Served with Freshly Brewed Colombian Coffee, Decaffeinated Coffee

 Assortment of Flavored Teas and Fresh Baked Country Rolls and Sun-Dried Tomato Spread 

Field Green Salad Bowl with Extra Virgin Olive Oil

Roasted Garlic Cloves and Rosemary Marinated Olives

Tomato Basil Salad and Red Onion

Garbanzo Bean and Herb Salad

Grilled, Marinated Sliced Zucchini, Eggplant and Squash, Fresh Mozzarella, Tomato and Basil Platter

Breast of Chicken braised with Wild Mushrooms

and Marsala Wine

Grilled Flank Steak basted with Lemon, Garlic, and Basil Tortellini, stuffed with Ricotta Cheese, topped with Pesto Cream, Tomatoes, and Pine Nuts

Seasonal Fruit

Traditional Chocolate Tiramisu

Celebration Cake

$73.00++




The Sea View Hotel On The Ocean
9909 Collins Avenue Bal Harbour, Florida 33154 U.S.A.

Phone: (305)-866-4441 Fax: (305)-866-1898

Catering Menu

Cocktail Menu

Chilled Canapés

The Following Items Are Priced Per 100 Pieces

Cucumber Barquette with Salmon Mousse 

 $225

Tomato Basil on Toast (Crostina) 


 $215

Salami Coronets 




 $225

Celery Stuffed with Herbed Goat Cheese 


 $215

Smoked Turkey Canapés with Asparagus 


 $235

Cherry Tomatoes Stuffed with Boursin Cheese 

 $225

Smoked Salmon Mousse on Pumpernickel Bread 

 $245

Prosciutto Ham and Melon 



 $255

Pate and Truffe Canapés 



 $310

Smoked Salmon Pinwheels 



 $310

Iced Gulf Jumbo Shrimp 



 $450

Florida Stone Crabs (In Season, Market Price)

Sushi is available upon request

HOT HORS D’OEUVRES
The Following Items Are Priced Per 100 Pieces

Chicken Fingers with Honey Mustard Dip 
 
$225

Hawaiian Chicken 




$225

Hot Buffalo Wings with Bleu Cheese Dip 


$225

Cocktail Franks en Chemise (Pigs in Blanket) 

$240

Conch Fritters





$225

Filo with Spinach and Feta Cheese  


$245

Sesame Chicken with Sweet Mustard Dip  

$240

Beef Sate, Teriyaki Sauce or Hoisin Sauce 


$275

Broiled Stuffed Mushroom Caps with Crabmeat  

$255

Baby Lamb Chops  




$900

Scallop and Shrimp Kabobs 



$345

Coconut Fantail Shrimp, Honey Ginger Dip 
 
$310

Mini Quiche 





$245
Cold Displays

Imported and Domestic Cheese Display

 with Grapes & Water Crackers

$5.00 + + per person

Fruit Display

$100.00     (Serves 25 people)

$160.00     (Serves 50 people)

$300.00    (Serves 100 people)

Fresh Vegetable Display
$60.00    (Serves 25 people)

$120.00   (Serves 50 people)

$200.00  (Serves 100 people)

Pasta Sation
(Minimum 30 Guests)

Choice of Two Pastas

Penne, Farfalle, or Tri-color Tortellini
Choice of Two Sauces

Marinara, Alfredo, Mushroom Thyme Cream, Sun-dried Tomato or Pesto Cream

Served with Parmesan Cheese

$9.00 Per Person

With Broccoli & Mushrooms 
    $2.50 Additional Per Person

With Grilled Chicken

   $5.00 Additional Per Person

With Sautéed Shrimp  

   $7.00 Additional Per Person

Steamed Vegetables, Grill Vegetables, Yellow Rice

Mix Salads with Assorted Dressing on the Side




The Sea View Hotel On The Ocean
9909 Collins Avenue Bal Harbour, Florida 33154 U.S.A.

Phone: (305)-866-4441 Fax: (305)-866-1898

Catering Menu
Bar Menu 

Banquet Beverage Information
Hosted Bar On An Hourly Basis

Hourly:                     1/Hr                2/Hr              3/Hr           4/Hr                5/Hr

Premium:                $26.00              $30.00            $36.00        $45.00              $50.00

Platinum Premium: $28.00              $36.00            $42.00        $48.00              $55.00

Wine, Beer, Sodas:  $22.00              $28.00            $32.00        $35.00              $40.00

Premium Brands

Sky Vodka, Tanqueray Gin, Bacardi Silver Rum, Dewars White Label Scotch

Canadian Club Blend, And Margarita Ville Oro Tequila

Platinum Brands

Absolut Vodka, Bombay Sapphire Gin, Bacardi Silver and Anelo Rum,

Johnnie Walker Black Scotch, Crown Royal Blend, and Patron Anejo Tequila

 All Banquet Open Bars Include Red & White House Wine,

Imported & Domestic Beers, Bottled Waters, Assorted Juices & Soft Drinks

House Wine And sparkling Wine Per Consumption:

Chardonnay Columbia Crest bottle $28.00 + service + Tax

Cabernet Sauvignon Columbia Crest $28.00 + service +Tax

House Champagne (Chandon Brut) $40.00 + service + Tax
Hosted Bar On A Consumption Basis / Cash Bar Prices

Premium Cocktails

$8.00
Bottled Water / Juices

$3.00

Platinum


$9.00
Assorted Sodas


$3.00

Imported Beer


$4.50
Assorted Juices


$3.00

Domestic Beer


$4.00

Cash Bar: Guest Purchase Drinks On Their Own
One Bar / One Bartender Per 50 Guests

Bartender Fee $75.00 Per Bartender For Up To 2 Hrs $45.00 Each Additional Hr
BARTENDER FEE OF $75.00 WAIVED IF BAR EXCEEDS $500.00 IN SALES

++Please note that a 20% Taxable Service Charge and 9% applicable state tax will be added to each item. 


