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Buffets are priced per person and are subject to service charge, tax and any applicable setup fees. 
Minimum 25 guests unless otherwise noted. *Chef or Attendant required for each action station.
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BREAKFAST & BRUNCH BUFFETS

CONTINENTAL 29
Minimum 10 guests

Freshly brewed illy brand coffee and decaf, 
assorted herbal teas

Fresh Florida orange and grapefruit juices

Assorted muffins and petit butter croissants

House-made granola with whole, 2% and  
skim milk

Assorted yogurts

Fresh seasonal fruits and berries

Sweet butter and preserves

TRADITIONAL 35
Freshly brewed illy brand coffee and decaf, 
assorted herbal teas

Fresh Florida orange and grapefruit juices

Assorted pastries, bagels and English muffins

Fresh seasonal fruits and berries

Homestyle oatmeal, brown sugar, whole, 2% 
and skim milk

Scrambled eggs with herbs

Maple pancakes with pineapple mango salsa

Apple-wood smoked bacon

Country sausage links

Redskin potatoes with onions and peppers

Sweet butter, cream cheese, preserves

CARIBBEAN 34
Freshly brewed illy brand coffee and decaf, 
assorted herbal teas

Fresh Florida citrus juices and tropical  
fruit nectars

Burritos with egg, chorizo, cilantro, fresh salsa

Assorted Cuban-style “pastelitos” (pastries)

Fresh seasonal fruits and berries

Assorted yogurts

MIAMI FLAIR 42
Freshly brewed illy brand coffee and decaf, 
assorted herbal teas

Fresh Florida citrus juices and tropical 
fruit nectars

Whole papaya filled with an abundance of 
seasonal tropical fruits and berries

Fresh ripe bananas

Assorted yogurts 

Warm “arepas” (griddled Caribbean corn 
cakes filled with mild cheese)

Churrasco steak with chimichurri

BREAKFAST ENHANCEMENTS
Omelets*, per person  15
Prepared to order, with ham, bacon, cheese, 
onions, spinach, mushrooms

Smoked Salmon, per person 12
Bagels, tomatoes, onions, capers, 
cream cheese

Quiche, per person 9
Choose smoked salmon, Lorraine or spinach 
& herb

Bagel Breakfast Sandwich, per person 10
Egg, apple-smoked bacon or sausage, cheddar 
or provolone cheese (choose one combination 
for entire group)

Breakfast Burrito, per person  7
Egg, chorizo sausage, cilantro, fresh salsa

Homestyle Oatmeal, per person  3
Brown sugar, whole, 2% and skim milk



Buffets are priced per person and are subject to service charge, tax and any applicable setup fees. 
Minimum 25 guests unless otherwise noted. *Chef or Attendant required for each action station.
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CHANGES IN LATITUDE 90
Minimum 50 guests

To Start
Basket of Breakfast Breads & Rolls

House-made cranberry-jalapeño cornbread

Assorted pastries

Fresh seasonal fruits and berries

Mixed greens tossed with Fuji apples, goat 
cheese, candied walnuts, cranberry vinaigrette

Breakfast Favorites
Scrambled eggs with herbs

Red-skin potatoes with onions and peppers

Apple-smoked bacon

Country sausage links

Action & Carving Stations*
Pancakes and waffles made to order

Chef’s omelet station

Virginia ham, pineapple-clove glaze

Herb-crusted prime rib, horseradish cream, 
au jus 

ACCOMPANIMENTS
Garlic Yukon mash

Truffle mac & cheese

Spinach & gruyere cheese puff

Brussels sprouts with wild mushrooms, smoked 
bacon and onion marmalade

Raw Bar
Key West pink shrimp

Warm water oysters

Jonah crab claws

Champagne mignonette, cocktail sauce, whole 
grain mustard sauce

Desserts
Key lime pie

Bourbon pecan pie

Hummingbird cake

Chocolate hazelnut tart

Limoncello signature cheesecake

Coffee station

BRUNCH ENHANCEMENTS
Bloody Mary Bar, per drink 17
Setup Fee 200, Bartender Required

Vodka, gin, tomato juice, V8, Clamato, 
Worcestershire, Tabasco, fresh celery, fresh 
horseradish, fresh dill, olives, cocktail onions, 
celery salt, Old Bay

Mojito Bar, per drink  15
Setup Fee 200, Bartender Required

Cheeca’s signature and traditional mojitos 
crafted to order

Mimosas, per gallon 175

Champagne Punch, per gallon 175

Sangria, per gallon 125

BREAKFAST & BRUNCH BUFFETS



All items priced per person will be prepared for entire guarantee, not a reduced portion of attendees.
Prices subject to service charge, tax and any applicable setup fees. Minimum 15 guests.
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BREAKS

BROWNIE BAR   18
Classic walnut

M&M blondies

Milk chocolate with peanut butter chips

White chocolate chunks with sweet coconut

Dark chocolate with crushed Oreos

SWEET & SALTY 18
Chocolate, peanut butter and oatmeal 
one-bite cookies

Crispy rice treats

Jumbo soft pretzels

Assorted mixed nuts

TROPICAL 20
Crisp plantain chips

Papaya and mango salsa 

Banana and guava bread pudding, rum 
crème anglaise

KEYS COOLER 18
Coffee cake with key lime glaze

Cheeca signature key lime cookies

Chocolate covered key lime tarts

Key lime mousse

MARGARITAVILLE 20
Crispy tortilla chips

House-made salsa, pico de gallo, guacamole

Key lime cookies

MEDITERRANEAN 20
House-made hummus

Crisp crudité

Assorted olives

Pita points



All items priced per person will be prepared for entire guarantee, not a reduced portion of attendees.
Prices subject to service charge, tax and any applicable setup fees. Minimum 15 guests.
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BREAK ENHANCEMENTS
Crispy Crudité, per person 5
Creamy balsamic, blue cheese and island 
spiced ranch dips

Local Smoked Fish Dip, per person 8
Assorted crackers, lemon and lime wedges

Steamed Edamame, per person 8
Sea salt

Island Trail Mix, per pound 30
Assorted nuts, dried tropical fruits and 
berries, plantain chips, coconut

Warm Tortilla Chips, per person 7
House-made salsa

Jumbo Soft Pretzels, per dozen 30
Served warm with mustard 

BREAK PACKAGES, per person
Full Day Beverage Break 28
illy brand coffee and decaf, assorted herbal 
teas, soft drinks, bottled water

Half Day Beverage Break 18
illy brand coffee and decaf, assorted herbal 
teas, soft drinks, bottled water

Meeting Break 34
Pre-meeting: illy brand coffee and  
decaf, assorted herbal teas, orange and 
grapefruit juices

Mid-morning: refresh of coffee and tea; add  
soft drinks and bottled water

Afternoon: refresh of coffee, tea, soft drinks, 
bottled water; add assorted cookies and 
brownies

Deluxe Meeting Break 44
Pre-meeting: illy brand coffee and decaf, 
assorted herbal teas, orange and grapefruit 
juices, assorted pastries and bagels, sliced 
seasonal fruit, cream cheese, sweet butter  
and preserves

Mid-morning: refresh of coffee and tea; add  
soft drinks and bottled water

Afternoon: refresh of coffee, tea, soft drinks, 
bottled water; add assorted cookies, brownies 
and mixed nuts

BREAKS



 Prices subject to service charge, tax and any applicable setup fees.
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SNACKS & REFRESHMENTS

BAKERY SELECTIONS, 
by the dozen
Served with sweet butter and preserves

Muffins 48
Banana, blueberry, orange-cranberry, 
chocolate chip

Danish Pastries 48
Apricot, almond, cinnamon

Bagels 48
Plan and everything, regular and herb 
cream cheese

Petit Butter Croissants 48

Cookie Jar 30
Key lime white chocolate macadamia nut, 
Mexican wedding, chocolate chip, peanut 
butter, oatmeal raisin

FRUIT & MORE
Individual Fruit Yogurts, each 3

Individual Assorted Cereals, each 3

Fruit Bowl 25
Whole apples, bananas, oranges

Sliced Seasonal Fruit, per person 5
Honey mint yogurt

Granola and Power Bars, each 4 

REFRESHMENTS, by the gallon
Coffee 60
illy brand regular and decaf

Iced or Assorted Herbal Teas 60
Lemon wedges and honey

Florida Citrus Juice, half gallon 39
Orange, grapefruit

REFRESHMENTS, by the item
Fruit Juice 4
Apple, pineapple, mango, papaya and  V-8

Soft Drinks 4
Assorted Coca-Cola products

Bottled Water 4
Spring or sparkling

Milk 3
Individual whole, 2%, skim or chocolate



Prices subject to service charge, tax and any applicable setup fees. Minimum 10 guests.
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BREAKFAST BOXES, per person
Continental 22
Blueberry muffin, individual yogurt, orange 
juice, chilled coffee drink

European 25
Plain bagel with herbed cream cheese, 
individual yogurt, whole fruit, trail mix,  
hard cooked egg, chilled coffee drink

American 26
Breakfast bagel sandwich, whole fresh fruit, 
chilled coffee drink. Choose from: 

*Egg, apple-smoked bacon and cheddar

*Smoked salmon and cream cheese

The Munchies 18
2 freshly baked cookies, pretzels,  
chips & salsa, chocolate candy snack

LUNCH BOXES, per person
One Sandwich per Box 28

Two Sandwiches per Box 38

Sandwiches:
Ham and Swiss
Turkey and Provolone
Roast Beef and Cheddar
Grilled Veggie Wrap
Choose from sourdough, rustic bread, or wrap. 
Served with lettuce, tomato, mayonnaise and 
mustard on the side.

Accompaniments:
Whole apple, island slaw, dill pickle, potato 
chips, chocolate chip cookies

BOXES



Plated lunches are accompanied by fresh bread and butter, iced tea, and coffee service with dessert.
Prices subject to service charge, tax and any applicable setup fees.  Minimum 15 guests.
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PLATED LUNCHES

Cheeca’s 3-course plated lunches include 
starter, chilled or hot entrée selection,  
and dessert 

STARTERS
Choose one for entire group

Conch fritters
Cajun remoulade

Cuban Black Bean Soup
Sour cream, guacamole

Island Conch Chowder

Seasonal Mixed Greens
Basil balsamic vinaigrette

Hearts of Romaine
Croutons, white anchovies, Caesar dressing

DESSERTS
Choose one for entire group

Key Lime Tart
Coconut Whipped Cream

Hummingbird Cake
Spiced cake with banana, pineapple, pecans, 
cream cheese frosting

Chocolate Hazelnut Tart
Kahlua ganache, caramel sauce

Fresh Berries
Crème fraîche

HOT SELECTIONS, per person
Fresh Catch 40
Grilled or blackened, tropical fruit salsa, 
coconut bamboo rice, seasonal vegetables

Pineapple Chicken 36
Free range chicken breast, Yukon puree, 
grilled asparagus, pineapple chicken jus

Shrimp Scampi 42
Tomatoes, arugula, spaghetti, white wine 
butter

Penne Primavera 34
Market fresh grilled vegetables, garlic, 
fresh basil

LIGHTER SELECTIONS, per person
Grilled Fish Sandwich 28
Served with French fries and island slaw

Cheeca Cobb 25
*Add Grilled Chicken 6

*Add 2 Jumbo Blackened Shrimp 10

Avocado, tomato, green beans, olives,  
smoked bacon, feta, chopped egg, island 
spice dressing



Lunch Buffets are priced per person and subject to service charge, tax and any applicable setup fees. 
Lunch Buffets include iced tea and coffee station. Minimum 25 guests. *Chef or Attendant required.
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PURPLE ISLE 45
Soups & Salads
Island conch chowder

Mixed greens, macadamias, passion 
fruit vinaigrette

Smoked fish dip, assorted crackers, 
lime wedges

Main
Fresh catch, mango salsa

Cuban “mojo” marinated pork loin

Accompaniments
Coconut bamboo rice

Market fresh seasonal vegetables

Fresh bread and sweet butter

Desserts
Key lime tarts

Fresh tropical fruit salad

HAVANA DAYS 47
Soups & Salads
Cuban black bean soup

Boniato potato salad

Romaine with hearts of palm, tomato, 
cucumber, shredded cheese, creamy  
garlic dressing

Main
Orange and herb marinated chicken breast

“Ropa Vieja” Cuban style shredded pot roast

Accompaniments
Black beans and rice

Fried sweet plantains

Cuban rolls and sweet butter

Desserts
Traditional Cuban flan, caramel sauce

Fresh pineapple, shaved chocolate,  
whipped cream

THE COOKOUT 49
Salads
Island slaw

Traditional redskin potato salad

Hot off the Grill*
German style bratwurst 

Mahi-mahi with tropical fruit salsa

Angus beef burgers

Accompaniments
BBQ baked beans

Corn on the cob

Sauerkraut

Basket of buns and all the fixins’

Desserts
Chilled fresh watermelon

Brownies and blondies

LUNCH BUFFETS



Lunch Buffets are priced per person and subject to service charge, tax and any applicable setup fees. 
Lunch Buffets include iced tea and coffee station. Minimum 25 guests. *Chef or Attendant required.
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LUNCH BUFFETS

DELI 39 
Salads
Seasonal mixed greens, basil balsamic dressing

Island slaw 

Traditional redskin potato salad

Sliced Meats & Cheeses
Glazed ham, smoked turkey breast,  
roast beef, salami, provolone, Swiss, cheddar

Accompaniments
Assorted rolls and sliced breads, potato chips,

tomato, onion, lettuce, pickles, Dijon mustard, 
mayo, horseradish cream

Dessert
Hummingbird cake

Fresh sliced fruit

Enhancements, additional per person
Black bean soup or island conch chowder 9

Hot sandwiches 10

^Choose from local fish, Cuban, island chicken

TEX-MEX 49
Soup
Chicken tortilla soup

Taco Salad Bar
Shredded romaine, tomato, onions, black 
olives, jalapenos, pico de gallo, guacamole, 
sour cream, shredded cheese, lime wedges

Main
Orange marinated chicken

Cilantro seasoned fresh catch

Latin style picadillo

Accompaniments
Mexican rice 

Corn with fresh lime and cayenne

Warm corn and flour tortillas

Dessert
Chocolate Kahlua cake

Mexican wedding cookies

LIMONCELLO 49
Soups & Salads
Creamy tomato basil soup

Hearts of romaine, croutons, Caesar dressing

Caprese salad, balsamic drizzle

Wood Fired Pizza Presentation* 
Choose three:

Margherita - tomato, basil, mozzarella

Rustica - pepperoni, prosciutto, Italian 
sausage, San Marzano tomatoes

Five Cheese – Parmesan, mozzarella, ricotta, 
cheddar, provolone

Maine Lobster- truffle oil, baby arugula, 
mozzarella, shaved parmesan (add 7)

Dessert
Zeppole, lightly fried dough, cinnamon, 
cherry sauce

Traditional Italian tiramisu

Enhancements, additional per person
Additional entrees served in chafers, each 10

^Choose from Shrimp Scampi or Veal 
Meatballs with Spaghetti



Priced per piece; 24 pieces minimum per selection. Butler required. 
Prices subject to service charge, tax and any applicable setup fees.
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COLD SELECTIONS
Traditional 5
Fresh Mozzarella Caprese Skewer

Spring Rolls 
Sweet chili mango sauce

Prosciutto Wrapped Melon

Wild Mushroom & Goat Cheese Mousse 
in Phyllo

Tomato Confit Tart with Goat Cheese

Premier 6
Caribbean Chicken Salad in Cucumber Cup

Yellowtail Snapper Ceviche on Tostone

Smoked Salmon on Potato Pancake 
Crème fraîche

Elite 7
Tuna Tataki on Wonton Crisp 
Sweet soy and wasabi aioli

Filet of Beef on Crostini 
Caper vinaigrette

Colossal Shrimp Cocktail

Stone Crab Claws Market Price (Seasonal) 
Mustard sauce

HOT SELECTIONS
Traditional 6
Blue Cheese and Cippolini Onion Tart

Steamed Pot Stickers 
Plum dipping sauce

Jerk Chicken or Pork Skewer 
Guava rum dipping sauce

Fresh Fish or Short Rib Sliders

Premier 7
Conch Fritters 
Old Bay aioli

Mini Fish Tacos

Coconut Chicken 
Mango chutney

Coconut Crusted Mahi Skewers 
Orange mango glaze

Bacon Wrapped Scallop 
Pomegranate glaze

Crab Cakes 
Spicy remoulade 

Elite 8
Beef Tenderloin Skewers 
Sesame sweet chili glaze

Coconut Shrimp 
Pineapple chutney

Surf & Turf Skewers 
Grilled shrimp and filet

Grilled Baby Lamb Chop 
Olive tapenade

Oysters Rockefeller

PASSED HORS D’OEUVRES



Reception items are prepared in appetizer portions, and based on 1 hour of service.
All items priced per person will be prepared for entire guarantee, and not for a reduced portion of attendees. 

Prices subject to service charge, tax and any applicable setup fees. Minimum 25 guests. 
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DISPLAYS

DISPLAYS
Mediterranean, per person 19
Imported meats and cheeses, olives, 
artichokes, roasted peppers, balsamic grilled 
vegetables, fresh herbs

Cheese Board, per person 15 
Wedges and slices of domestic and  
international cheeses, grapes, nuts,  
dried fruit, assorted crackers, French bread

Crudité, per person 9
Crisp asparagus, celery, zucchini, cucumber, 
carrots, green beans, radish and grape 
tomatoes, assorted dipping sauces

Baked Brie, each 90  
Flaky pastry crust, filled with toasted 
pecans, brown sugar and guava

Paella, per person 32
Seasoned Spanish rice, seafood, 
chicken, chorizo

Sushi, per piece 7
Assortment of classic sushi rolls including 
tuna, salmon, vegetarian and shrimp,  
pickled ginger, wasabi and soy sauce. 
Minimum 24 pieces.

RAW BAR
Shrimp, per pound 49
16-20 count size

Snow Crab Claws, per pound 35

Oysters, each 6

Mussels, each 5

Clams, each 5

Stone Crab Claws 
Market Price (Seasonal)

Lobster Medallions 
Market Price, 4 medallions per 6 oz tail

NIBBLES
Worldwide Dips & Chips, per person 9
Hummus, pico de gallo, Asian cucumber dip, 
spinach dip, assorted crackers, pita points and 
parmesan crostini

Warm Tortilla Chips, per person 7
House-made salsa

Local Smoked Fish Dip, per person 8
Assorted crackers, lemon and lime wedges



Reception items are prepared in appetizer portions, and based on 1 hour of service.
All items priced per person will be prepared for entire guarantee and not for a reduced portion of attendees. 
Prices subject to service charge, tax and any applicable setup fees. Minimum 25 guests. 
Chef or Attendant required for each action station. 
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CARVED & GRILLED
Whole Roasted Pig, each 550
Mojo and BBQ sauces,  
selection of rolls, serves 30

Whole Prime Rib, each 500
Horseradish and au jus,  
selection of rolls, serves 20

Whole Roasted  
Beef Tenderloin, each 475
Horseradish cream, green peppercorn 
sauces, selection of rolls, serves 15

Whole Fresh Fish 
Market Price

Snapper or grouper roasted in banana 
leaf, herb butter, tropical fruit salsa

8oz Ribeye Steaks, each 25

Filet of Fresh Catch, each 22
Key lime herb butter, mango salsa

Florida Lobster Tails 
Market Price

CREATE YOUR OWN
Fresh Pasta, per person 27
Choose 2 pastas: Farfalle, orecchiette, penne

Choose 2 sauces: Boursin cream, pomodoro, 
pesto

Chef will toss to order with grilled shrimp, 
chicken and fresh vegetables. 

1 chef per 20 guests required.

Salad Bar, per person 16
Mixed greens, cucumber, tomatoes, sprouts, 
carrots, radishes, avocado, croutons, shaved 
Manchego, toasted pecans, assorted 
house-made dressings, selection of rolls. 

STATIONS
Paella, per person 32
Spanish style rice dish brimming with  
seafood, chicken and chorizo sausage.

Fish Tacos, per person 25
Grilled fresh catch served with soft tortillas, 
crunchy shells, guacamole, sour cream, 
chopped onions, shredded lettuce, cilantro, 
salsa, hot sauce, lime wedges. 

Comfort Food, per person 23
Creamy tomato basil soup, lobster mac & 
cheese, mini grilled cheese and meatloaf sliders.

Kebobs, per person 22
Tandoori style chicken with mango salsa, 
souvlaki style beef filets, Mediterranean shrimp.

Mashed Potato, per person 13
Toppings include bordelaise, chives, sour 
cream, roasted garlic, caramelized onions, 
wild mushrooms, crumbled bacon,  
shredded cheddar. 

Sliders, per person 16
Angus beef and fresh fish sliders.

Dessert, per person 16
Chef’s selection of Cheeca’s signature 
sweets and treats.

CHEF STATIONS



Plated dinners are accompanied by fresh bread and butter, iced tea, and coffee service with dessert.  
Prices subject to service charge, tax and any applicable setup fees. Minimum 20 guests.
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PLATED DINNERS 

APPETIZERS
Choose one for entire group

Island Conch Fritters 11
Cajun remoulade

Lump Crab Cake 17
Spinach herb salad, red pepper remoulade

3 Jumbo Chilled Shrimp 17
Mango horseradish 

Seared Beef Carpaccio 15
Shaved pecorino Romano, arugula, EVOO, 
fresh lemon & balsamic

Porcini Agnolotti 15
Goat cheese cream, roasted tomatoes

Beggar’s Purse of Brie 13
With guava, over micro-greens, 
papaya vinaigrette

Sesame Tuna Tartare 17
Diced ahi, tobiko, avocado, wasabi, 
ginger, wonton crisps

Seafood Decadence 
Market Price

Half lobster tail, colossal shrimp, raw oyster, 
clams, lump crab cocktail. Add Beluga caviar 
for the ultimate indulgence.

SOUPS & SALADS
Choose one for entire group

Seafood Bisque 15
Lobster, shrimp and crab

Cuban Black Bean Soup 10
Sour cream, guacamole

Roasted Tomato Bisque 10
Goat cheese chantilly, basil oil

Island Style Conch Chowder 11
Traditional red chowder, lump conch

Florida Keys Salad 13
Greens, avocado, tomato, mango,  
passion fruit vinaigrette, tropical fruit salsa

Steakhouse Salad 13
Greens, cucumber, apple-smoked bacon, 
gorgonzola, red pepper crostini,  
creamy balsamic dressing

Caesar 13
Romaine, ciabatta crostini, shaved pecorino, 
classic Caesar dressing

Hearts of Palm 13
Beefsteak tomatoes, fresh mozzarella, 
balsamic vinaigrette



Plated dinners are accompanied by fresh bread and butter, iced tea, and coffee service with dessert.
Prices subject to service charge, tax and any applicable setup fees. Minimum 20 guests.
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ENTREES
Choose one for entire group

CLASSICS
Broiled Florida Lobster 
One Tail 50
Two Tails 77
Mango butter, sweet potato and pancetta hash

Filet Mignon 50
Prepared medium, cabernet glace, 
Yukon mash, roasted asparagus

Pork Tenderloin 40
Cherry port glaze, Yucca fries, roasted corn

Fresh Catch 40
Grilled or blackened, basil mash, 
baby vegetables

Roast Chicken Breast 39
Citrus beurre blanc, Yukon mash, 
roasted asparagus

DUOS
Surf & Turf, Salmon 62 
Crab Cake 80
Lobster Tail 95
6 oz tenderloin, prepared medium,  
basil mash, seasonal grilled vegetables 

Churrasco & Jamaican Jerk Chicken 51
Prepared medium, chimichurri,  
boniato mash, green beans, tropical fruit salsa

Chicken & Shrimp 46
5 oz breast, 3 jumbo shrimp, roast tomato 
broth, bamboo rice, baby vegetables

FLAVORS OF THE KEYS
Coconut Crusted Snapper 45
Citrus beurre blanc, Yukon mash, 
baby vegetables

Macadamia Crusted Mahi 57
Baby bok choy, bamboo rice

Seared Yellowtail Snapper 42
Coconut curry, bamboo rice, 
roasted asparagus

VEGETARIAN
Jumbo Mushroom Ravioli 36
Wild mushroom reduction, white truffle oil

Sesame Tofu Stir Fry 36
Crispy mushroom wonton

Portabella Steak 36
Spinach, artichokes,  
parmesan mushroom velouté

ACCOMPANIMENTS
The following sides are also available: basil 
mashed potatoes, Yukon mashed potatoes, 
bamboo rice, roasted asparagus, wild 
mushrooms (add $4), seasonal vegetables, 
truffle mac & cheese (add $6) 

PLATED DINNERS



Plated dinners are accompanied by fresh bread and butter, iced tea, and coffee service with dessert.
Prices subject to service charge, tax and any applicable setup fees. Minimum 20 guests.
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PLATED DINNERS 

DESSERTS
Choose one for entire group

Key Lime Tart 13
Coconut whipped cream

Key Lime Cheesecake 13
Key lime caramel glaze

Cuban Style Tres Leches 13
Cinnamon cream, chocolate biscotti

Hummingbird Cake 13
Spice cake with banana, pineapple, pecans, 
cream cheese frosting

Chocolate Mousse Cake 13

Caribbean Trilogy 15
Petit key lime tart, chocolate truffle cake, 
tropical fruit skewer

S’mores Station 25
Chocolate key lime sauce, house-made plain 
and tropical fruit flavored marshmallows

TASTE OF VIENNA 
DESSERT TABLE
Display of petit sweets

Choose Three 16
Each Additional Selection Add 5

Guava Glazed Cheesecake Lollipops

Lemon Cheesecake Lollipops

Raspberry White Chocolate Cheesecake 
Lollipops

Tropical Fruit Tartlets

Lemon Merengue Tartlets

Chocolate Dipped Strawberries

Coconut Mousse

Chocolate Mousse

Mango Mousse

Cheeca Cakes 
Dipped in dark chocolate and coconut

Cinnamon Twists

Madeleines

Macarons

Profiteroles



Dinner buffets are priced per person and are subject to service charge, tax and any applicable setup fees.
Dinner Buffets include coffee station. Minimum 25 guests. *Chef or Attendant required.
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TASTE OF ISLAMORADA 75
Soups & Salads
Island conch chowder

Hearts of palm and tomato salad, EVOO and 
balsamic glaze

Mixed greens in passion fruit vinaigrette

Main
Baked Jamaican style jerk chicken

Fresh catch with tropical fruit salsa

Accompaniments
Island vegetables with key lime and cilantro

Boniato mashed potatoes

Cuban garlic toast

Desserts
Key lime tarts

Hummingbird cake

CARIBBEAN CARNIVAL 98
Soups & Salads
Seafood bisque

Tri-color potato salad

Mixed greens with strawberry-orange 
vinaigrette

Tomatoes and basil with goat cheese, EVOO 
and balsamic reduction

Main*
Grill Station: Fresh catch with citrus  
beurre blanc and Florida lobster tails with 
key lime butter

Presented in Chafers: Roast chicken breast 
with fresh herbs and tamarind glazed pork loin

Accompaniments
Saffron rice, Caribbean vegetables, 
assorted rolls

Desserts
Key lime tart, guava cheesecake, mango 
mousse in chocolate cup

LA TRATTORIA 82
Antipasti Display
Mixed greens with balsamic vinaigrette

Italian meats, cheeses, olives, marinated 
and grilled vegetables

Main
Chicken a la Venice, wild mushroom, 
artichoke, lemon butter

Eggplant parmesan, fresh mozzarella, linguini

Shrimp puttanesca, olives, capers, cherry 
tomatoes, capellini

Accompaniments
Italian herb roasted potatoes

Tuscan style vegetables

Breadsticks and focaccia 

Desserts
Tiramisu

Miniature cannoli

Chocolate hazelnut tart

DINNER BUFFETS



Dinner buffets are priced per person and are subject to service charge, tax and any applicable setup fees.
Dinner Buffets include coffee station. Minimum 25 guests. *Chef or Attendant required.
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DINNER BUFFETS

SEASIDE BBQ 82
Salads
Old-fashioned macaroni salad

Island slaw

Mixed greens with spicy island ranch dressing

Main*
Grill Station:

Ribeye steaks, cooked to order (1 per person)

BBQ chicken, breasts and legs

Presented in Chafers:

Coconut crusted mahi, tropical fruit salsa

Accompaniments
Baked potatoes with sour cream

Roasted corn on the cob, BBQ baked beans

Biscuits with honey butter

Dessert
Fruit cobbler, Chantilly cream

Brownies

Fresh watermelon slices

HAVANA NIGHTS 82
Salads
Spinach, arugula, goat cheese, strawberry 
and passion fruit vinaigrette

Island slaw

Local fish ceviche, plantain chips

Main*
Boneless, skin-on mojo chicken breasts, 
orange cilantro glaze

Whole grouper, roasted in banana leaf

Island spiced skirt steak

Accompaniments
Black beans and rice

Sautee of island greens, red onion, scallions, 
zucchini, carrots and jicama

Fried yucca with garlic butter

Corn with fresh lime and cayenne

Dessert
Guava macadamia bread pudding, 
crème Anglaise

Pineapple coconut bars

STREET FESTIVAL 95
Conch Republic Station*
Conch chowder, conch fritters with 
key lime aioli, conch ceviche

Fish Taco Grill Station*
Grilled fresh catch served with soft tortillas, 
crunchy shells, guacamole, sour cream, 
chopped onions, shredded lettuce, cilantro, 
salsa, hot sauce, lime wedges.

Little Havana Station*
Roasted mojo marinated pig, fried yucca with 
garlic butter, black beans and rice

Accompaniments
Green beans, citrus parsley butter

Calabaza mash

Johnny cakes

Dessert
Key lime tarts, chocolate mousse cake



 Prices subject to service charge, tax and any applicable setup fees. Minimum 25 guests. 

20

ELITE BAR
First Hour, per person 25
Each Additional Hour, per person 14
Elite Brands:

Grey Goose Vodka, Bombay Sapphire Gin, 
Bacardi Superior Rum, Pusser’s Navy Rum, 
Johnny Walker Black Scotch, Crown Royal 
Whiskey, Maker’s Mark Bourbon, Patron 
Silver Tequila, House Red and White Wines, 
Domestic and Imported Beers, Bottled Water, 
Soft Drinks, Fruit Juices

PREMIER BAR
First Hour, per person 22
Each Additional Hour, per person 12
Premier Brands: 
Stolichnaya Vodka, Bombay Gin, Bacardi 
Superior Rum, Sailor Jerry Spiced Rum, Wild 
Turkey Bourbon, Seagram’s VO Whiskey, 
Johnny Walker Red Scotch, 1800 Silver Tequila, 
House Red and White Wines, Domestic and 
Imported Beers, Bottled Water, Soft Drinks, 
Fruit Juices

HOSTED BY THE DRINK
Elite Cocktail, each 14
Premier Cocktail, each 12
Imported Beer, each 7
Domestic Beer, each 6
House Red and White Wine 
glass 10 
bottle 40
House Champagne 
glass 10 
bottle 45
Assorted Soft Drinks, each 4
Bottled Spring and  
Sparkling Waters, each 4
Bottled Juices, each 4

PREMIER CASH BAR
Tax and service charge inclusive

Premier Cocktail, each 14
Imported Beer, each 9
Domestic Beer, each 8
House Red and White Wine, glass 12
House Champagne, glass 12
Soft Drinks, each 5
Bottled Spring and  
Sparkling Waters, each 5
Bottled Juices, each 5

BAR PACKAGES



 Prices subject to service charge, tax and any applicable setup fees. Minimum 25 guests.
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BAR OPTIONS

MARTINI BAR 
Gin or vodka, shaken or stirred, olive or twist 

Per Drink  15
Setup Fee 200

MOJITO BAR
Cheeca’s signature mojitos crafted to order

Per Drink 15
Setup Fee 200

MARGARITA BAR
Frozen or rocks, traditional and island flavors, 
Patron Silver Tequila

Per Drink 15
Setup Fee 200

KNEE-HIGH BAR
Soft beverages only, just for the kids

Per Drink 8
Setup Fee 150

CORDIALS & COGNAC CART
Per Drink 15
Setup Fee 150
Bailey’s Irish Cream

Disaronno Amaretto

Hennessy VS

Sambuca Romana

Frangelico

SPECIALTY BEVERAGES
Non-alcoholic frozen drinks, each 10
Rum punch, per gallon 175
Champagne punch, per gallon 175
Sangria, per gallon 125
Lemonade, per gallon 60
Iced tea, per gallon 60
Fruit punch, per gallon 60
Fruit infused water, per 2 gallons 25
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CHEF FEE 150
Per chef, for first 2 hours. Each additional hour, 
85 per chef.

BARTENDER FEE 150
Per bartender, for first 2 hours.  Each 
additional hour, 85 per bartender.

ATTENDANT FEE 150
Per attendant, for first 3 hours.  Each 
additional hour, 55 per attendant.

*Includes butlers, cocktail servers and buffet
attendants

WINE CORKAGE FEE 25 
per bottle

LIQUOR CORKAGE FEE 100 
per bottle

SMALL GROUP SURCHARGE
Should a group fall below the required 
minimum* number of attendees at any group 
event, the following Small Group Surcharge 
fees will apply: 

Continental Breakfast, min 10, $150

Breakfast Buffet, min 20,  $150

Coffee Breaks, 15 min,  $100

Boxed Meals, min 10, $100

Plated Lunch, min 15, $150

Lunch Buffet, min 25,  $250

Plated Dinner, min 20, $250

Dinner Buffet, 25 min, $350

Receptions & Stations, 25 min, $250

Bars, 25 min,  $250

*Please note some menus may not be available
to groups with fewer than 15 guests; please
inquire about available options. Intimate
groups with fewer than 10 guests may utilize
Room Service menus or Restaurant Outlets.

Function Space Assignment
Function space is assigned according to the 
anticipated number of guests and setup 
requirements at time of booking. Should these 
factors change, Resort reserves the right to 
relocate function.

Guarantees
Final guarantees are required by 12noon EST, 
5 business days prior to event. This number 
may be increased, upon availability, but may 
not be decreased. The day of event, Group 
will be charged for the guaranteed number of 
attendees, or actual number of guests served, 
whichever is greater. 

Inclement Weather
Final decision to relocate any outdoor event to 
an indoor location due to inclement weather, 
will be made by Resort no less than 5 hours 
prior to event start time. Should Event host 
delay or override decision resulting in double 
set, a fee no less than $1,000++ will apply. 
Event host also assumes responsibility for 
any damage to Resort or 3rd party vendor 
equipment, and acknowledges that F&B 
already prepared and served will not be 
replaced. Resort will be held harmless from 
any claims resulting from Event host’s decision 
to proceed with the outdoor function against 
Resort’s recommendation.

GENERAL INFO & SERVICE FEES
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GENERAL INFO & SERVICE FEES

Service Standards
Bars: Resort will set up one bar per every 100 
guests. One bartender is required for every 
50 guests. One cocktail server is required for 
every 25 guests at events requesting tableside 
cocktail or wine service. NOTE: A $500 
minimum is required for Cash Bars and bars 
Hosted by the Drink.

Action Stations: Unless otherwise noted, one 
chef or buffet attendant is required per station, 
for every 30 guests, for all menus featuring 
cooking, grilling, carving or other action 
stations.

Receptions: Events with passed hors d’oeuvres 
or cocktails require one butler per every  
25 guests.

Site & Setup Fees
Fees apply for all outdoor, and some indoor, 
event locations. 

Service Charge & Tax
All food, beverage, site fees, and meeting 
room rentals are subject to 23% taxable 
service charge, and 7.5% Florida state sales 
tax. Labor and service fees are subject to 7.5% 
Florida state sales tax.

Outside Vendors
All F&B must be provided by Resort. A 
surcharge will apply for all outside vendors.
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CHEECA LODGE & SPA 800.327.2888
81801 OVERSEAS HWY • MILE MARKER 82 OCEANSIDE ISLAMORADA, FLORIDA KEYS




