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Frequently Asked Questions
Do I need a permit to have a wedding ceremony at the beach?
No permit is required.

Do you o�er ceremony only services?
No.

When can I decorate the event space?
The event space is generally set with tables, chairs and linens at least 4 hours prior to your event start time.

What do you provide?
We provide all reception chairs, tables, white linens, white napkins, plates, glassware, silverware, and serup and breakdown of those items. We also provide a 
banquet manager to oversee the event as well as serving sta�. Bartenders are an additional fee.

What do I need to provide?
You will need to hire a professional wedding coordinator to assist with ceremony planning as well as vendor coordination, reception decor planning, and personal 
item clean up at the end of the reception. You will also need to provide and place any personal decor such as centerpieces, flowers, guest book, etc. and will need to 
have those items picked up at the end of your event.

What are the rules about decorations?
We try to be as accomodating as possible, but there are a few items that are not permi�ed. No artificial flower petals may be used. No cold sparks or sparklers in the 
event space, but may be used outside of the Clubhouse. Real candles may be used as long as the wick is surrounded by glass and the flame is below the top of the 
glass. Items may be hung as long as long as paint or structural damage will not occur. See your event manager for any items that may pose environmental or fire 
risks before bringing to the event space. Spectrum Resorts reserves the right to deny use of any items deemed unsafe.

What time can my event start and end?
Your event can start and end anytime you’d like, but please plan for all outdoor music to end at 10:00pm in compliance with the city-wide noise ordinance. Indoor 
music may continue a�er 10:00pm.
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Frequently Asked Questions
What happens if the weather is not looking good for my outdoor event?
If the weather forecast is 40% or more chance of rain, wind 20mph or higher, and/or lightning, the event will be moved to the indoor location. A decision will be 
made the morning of the event.

When do I need to tell you my final guest count?
3 business days prior to your event date. If you have a large increase or decrease from your contracted guest count, please let your event manager know at least 1 
month prior to the event date in order to plan sta�ng, food and beverage.

When do I pay for my event?
A deposit will be due at the time of booking and the final payment will be due 3 business days prior to your event date.

Can I have a band?
Yes! We will just need to speak with them to determine how much setup space and power they will need.

When do I need to give you my final menu and bar selections?
1 month prior to your event date.

What kind of taxes and fees do you charge?
There is a 21% taxable service charge on all food, beverage, and audio visual. The current sales tax for Gulf Shores is 7%. Additional fees will be added for 
bartenders, carvers, or additional sta�ng requests above what is provided for your event. See menus for where these fees may apply. Menu pricing, service charge, 
and sales tax is subject to change even a�er a contract is executed.
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Frequently Asked Questions
Where can I ship items?
Ask your event manager for the shipping address should you need to ship anything in for your event.

How will my guests coming in from o�-property access the resort for my event?
Guests that come in for the event will not be subject to the HOA’s $7 visitor pass on the day of the event.  Should they come in at any other time, they will need to 
pay the $7 visitor pass fee.  

Can I bring in my own food and beverage?
In accordance with Alabama Beverage Control Laws: All food and beverages served at functions associated with the event must be provided, prepared, and served 
by Spectrum Resorts, and must be consumed on Spectrum Resorts premises.

Do I have to use a vendor from your vendor list?
No, however they must have a certificate of liability insurance and provide that to the resort at least 60 days prior to your event. The client is responsible for any 
damage charges an outside vendor incurs while in the employment of the client.
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Preferred Vendors
Wedding Coordinators
Ido Gulf Coast Weddings

Sissy Cook
(251) 986-5465
www.idogulfcoast.com
idogulfcoast@gmail.com

Whitworth Weddings
Sunny Whitworth
(251) 269-8272
www.whitworthweddings.com
sunny@whitworthweddings.com

Wedding with Style
Vicki Hukak-Stankonski
(251) 751-1000
www.wed-with-style.com
wedwithstyle@gmail.com

Florists
Ido Gulf Coast Weddings

Sissy Cook
(251) 986-5465
www.idogulfcoast.com
idogulfcoast@gmail.com

Coastal Flowers & Design
(251) 968-7673
coastalflowers@hotmail.com

Fiore
(850) 469-1930
www.fioreofpensacola.com

Bakers
A Specialty Bakery

(251) 968-2253
www.aspecialtybakery.net

Shannon Munday
(251) 284-0630

Sukar Bakes
(251) 281-5961
www.sukarbakes.com
info@sukarbakes.com

Publix Supermarket at Paradise Isle
(251) 240-3003
www.publix.com
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Preferred Vendors
Photographers
Rae West Photography

(850) 291-2042
www.raewestphotography.com 
rachel@raewestphotography.com

Aislinn Kate Weddings
(850) 912-4888
www.aislinnkatephotography.com
mel@aislinnkate.com

Vacation Beach Portraits
(251) 980-6657
www.vacationbeachportraits.com
info@vacationbeachportraits.com

MC Photography
(251) 377-2778
www.mcphotos523.com
mcphotos523@gmail.com

Farren North Photography
(251) 327-0279
www.farrennorth.com
farren@faradayphotos.com

Justine & Wayne Photography
(251) 404-0447
www.justineandwayne.com
sayhi@justineandwayne.com

Anne Canon Photography
(816) 210-3928
www.annecanon.com
annecanonphotography@gmail.com

Videographers
Picke� Media Group

(251) 303-0113
www.picke�media.group
patrick.picke�.photography@gmail.com

Storygate
(251) 786-3816
www.storygate.co
ma�@storygate.co

Wri�en in Film Weddings
www.wri�eninfilmweddings.com

Phocus & Company
(850) 320-7875
www.phocusonme.com
phocusandcompany@gmail.com

Anointed Media LLC
(501) 247-7804
www.anointed.media
anointedmediaproductions@gmail.com
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Preferred Vendors

D Play Band
(228) 731-0071
www.becollective.live/divine-play
info@becollective.live

4 Barrel Funk
(800) 689-2263
musicgardenbands.com/wedding-band/4-barrel-funk
o�ce@musicgarden.net

Music Garden
(800) 689-2263
musicgardenbands.com
o�ce@musicgarden.net

The Tip Tops
(713) 523-7004
www.gulfcoastentertainment.com/band-type/variety
-bands/the-tip-tops
info@gulfcoastentertainment.com

ISing Live Band
(251) 786-2902
www.isingliveband.com
terrimcalpine@comcast.net

Bands
South Coast DJs

Mike
(850) 240-2485
www.scdjs.com
southcoastdjs@gmail.com

Creative Entertainment
(850) 602-4025
www.cegulfcoast.com
cegulfcoast@gmail.com

DJs
Southern Sounds Events

(850) 741-0219
h�ps://southernsounds.org

DJs by the Bay
Jason Skelton
(251) 455-4446
www.djsbythebay.com
jason@djsbythebay.com

Firewatch Entertainment
Jason
(251) 270-9410
www.firewatchentertainment.net
jason@firewatchentertainment.net
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Preferred Vendors

Emma Holm (Pianist)
(251) 454-9602

Della Grigsby (Cellist)
(850) 372-9440
cellosalad.com
della@pcm.net

Atkinson Duo
(251) 402-3550
www.atkinsonduo.com
rebekah@atkinsonduo.com

Musicians Photo Booths
Magic Memories Photo Booth

(251) 490-5693
www.magicmemoriesphoto.com
wes@magicmemoriesphoto.com

Creative Entertainment
(850) 602-4025
www.cegulfcoast.com
cegulfcoast@gmail.com

Pics Or It Didn’t Happen Photo Booth
(251) 929-4874
www.bassclefpresentations.com
info@bassclefpresentations.com

Live Painters
Melissa Munger Art

Melissa Munger
www.melissamunger.com

Paint Art Live
Jessa Pippin
(251) 454-4864
www.paintartlive.com
jessa@paintartlive.com

Expressions of Joy
Joy Varnell
www.joyvarnellart.com
joyvarnell@gmail.com
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Preferred Vendors

 

Salon29eleven
(251) 978-2090
www.facebook.com/mysalon29eleven
s29eleven@gmail.com

Jillian Holt Makeup Artist & Hairstylist
(850) 293-8930
www.jmuah.com
jillian@jmuah.com

Ashley West Hair + Makeup
(251) 270-1213
www.ashleywestmua.com
ashleywestmua@gmail.com

Makeup and Hair by Chaney
(251) 752-6729
www.facebook.com/MakeupAndHairByChaney
makeupandhairbychaney@yahoo.com

The Spa at The Beach Club
(251) 224-2772
www.thebeachclub.spectrumresorts.com/
the-amenities/spa

Hair/Makeup Marriage O�ciates
Dan Rush

(618) 267-7874

Al Moore
(251) 599-3758

Ryan Kilosky
(251) 504-6161

Misc.
Alpha-Lit

Marquee Le�ers
(251) 216-1096
baldwincounty@alphalitle�ers.com

Caricature Artist
ARTertainment Events
(251) 623-3348
acsmith1210@gmail.com

Transportation
Coast Cab

(251) 550-0500

Coastal Express Shu�le
(251) 923-8336

Coastal Golf Cart Rental
(251) 215-0523

Island Carts, LLC
(251) 279-0718

Five Flags Trolly
(850) 417-7321

Pensacola Party Bus
(850) 529-4975
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Breaks à la carte

So� Drinks | $3.50 each
Bo�led Waters | $3.50 each
Red Bull & Sugar Free Red Bull | $6.00 each
Assorted Hot Tea | $32.00 per gallon
Orange or Apple Juice | $45.00 per gallon
Iced Tea (Sweet or Unsweet) | $32.00 per gallon
Milk | $40.00 per gallon
Co�ee | $55.00 per gallon

BEVERAGES
Seasonal Fruit Pla�er | $7.50 per person
Assorted Yogurts | $3.50 each
Greek Yogurt | $4.50 each
Assorted Kind Bars | $6.50 each
Assorted Lays Potato Chips | $2.50 each
Zapps Chips | $3.00 each
Assorted Candy Bars | $5.75 each
Bar Mix or Mixed Nuts | $38.00 per pound

BREAK ENHANCEMENTS

Blondies or Brownies | $65.00 per dozen
Assorted Cookies | $32.00 per dozen
Assorted Mu�ns | $55.00 per dozen
Assorted Pastries | $57.00 per dozen

FRESHLY BAKED GOODS
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Specialty Co�ee Breaks
Minimum of 25 guests; Any Specialty Co�ee Break is available for less than 25 guests at an additional $3.00 per 
person. Specialty Co�ee Breaks are designed for 45 minutes of service.
* Denotes a need for a Chef A�endant: $75 per A�endant, 1 A�endant per 100 guests.

house made lemon bars, orange crème pound cake 
assorted freshly baked cookies
pink lemonade and freshly brewed iced tea 

SOUTHERN SUMMER BREAK | $15.00

sea salt chocolate bars and salt water ta�y
chocolate, caramel and bu�ered popcorn
assorted potato chips, salt & pepper chips
chocolate covered raisins
assorted so� drinks and bo�led water

SWEET & SALTY | $17.50

build your own shortcake with fresh pound cake and biscuits
fresh strawberries, blueberries and whipped cream
pecan bri�le and shaved white chocolate
sweet tea and pink lemonade

THE SWEET SOUTHERN | $18.00

build your own banana split, root beer float or ice cream sundae
toppings include: bananas, peanut pieces, assorted candy bar pieces,
chocolate and caramel sauces and whipped cream
assorted so� drinks, bo�led waters, and freshly brewed co�ee

*THE SUNDAE SHOPPE | $21.00

bags of freshly popped popcorn
mini corn dogs, freshly baked pretzels served with dijon and  
frenches mustards 
assorted m&m candy selections and honey roasted peanuts 
assorted bag chips, mixed nuts, chocolate chip and pretzel 
bars assorted so� drinks and bo�led waters  

AT THE BALL PARK | $23.00

fruit smoothie with yogurt, honey, seasonal fruit and berries
fresh fruit skewers with honey yogurt sauce,
assorted 100 calorie snacks, energy bars and healthy trail
mix freshly brewed co�ee

*HEALTH FANATIC | $25.50

fresh sliced and whole fruits 
assorted donuts to include: 
chocolate dipped, cinnamon sugar, powdered, boston crème, cherry 
and apple filled 
whole, 2% and chocolate milk, assorted chilled juices 
freshly brewed co�ee 

THE DONUT SHOPPE | $28.00
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Minimum of 25 guests; Any Continental Breakfast is available for less than 25 guests at an additional $3.00 per 
person.  Continental Breakfasts are designed for 45 minutes of service.

sliced fresh fruit tray 
freshly baked breakfast pastries with fruit preserves and honey 
bu�er pure and natural granola and energy bars
florida orange juice
freshly brewed co�ee 

EVERYDAY CONTINENTAL BREAKFAST | $25.95

sliced fresh fruit pla�er and seasonal berries 
individual low fat fruit and plain yogurts 
smokehouse ham and swiss cheese biscuits 
freshly baked breakfast pastries with fruit preserves and honey bu�er 
florida orange juice
freshly brewed co�ee

THE PRESIDENTIAL CONTINENTAL BREAKFAST | $31.00

Bu�er Croissant | egg, smokehouse ham and swiss cheese  $10.00

Loaded Biscuit |  egg, smoked bacon and american cheese  $9.00 

Sausage Biscuit | pa�y sausage with or without american cheese  $8.50

Assorted Yogurts and House Made Granola |  with dried fruits 
nuts and chocolates  $5.50

Mama’s Home Style Oatmeal | brown sugar, dried fruit, raisins, 
nuts, bu�er and milk  $4.50 

Assorted Breakfast Cereals | with bananas, whole and skim milk  $5.50

French Toast | sweet cream bu�er, fruit preserves 
and maple syrup  $6.50

Belgian Wa�es | berry compote, toasted pecan pieces 
and whipped cream $8.50

CONTINENTAL BREAK ENHANCEMENTS

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Continental Breakfast
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Minimum of 25 guests; Any Continental Breakfast is available for less than 25 guests at an additional $5.00 per 
person.  Continental Breakfasts are designed for 45 minutes of service.

fresh sliced seasonal fruit tray garnished with seasonal berries 
traditional scrambled eggs
crisp bacon and smoked sausage links
crispy fried breakfast hashbrown potatoes
southern style biscuits
assorted mu�ns and breakfast pastries 
florida orange juice        
freshly brewed co�ee 

AVALON BREAKFAST BUFFET | $31.95
fresh sliced seasonal fruit tray garnished with seasonal berries 
traditional scrambled eggs

crisp bacon and smoked sausage links

loaded grits with cheddar, scallion, applewood smoked bacon 
and conecuh sausage on the side

southern style biscuits with sawmill gravy

freshly baked breakfast pastries with fruit preserves and honey bu�er

build your own french toast station with maple syrup, whipped 
cream and toasted pecan pieces

florida orange juice

freshly brewed co�ee 

THE PARADISE COVER BREAKFAST BUFFET | $39.95

fresh sliced seasonal fruit tray garnished with seasonal berries
assorted breakfast cereals with bananas, whole and skim milk 
traditional scrambled eggs with a side of shredded cheddar cheese 
belgian wa�es with berry compote selection and warm maple syrup 
crisp bacon and smoked sausage links
cheddar cheese grits
southern style biscuits with sawmill gravy
florida orange juice
freshly brewed co�ee 

BRISTOL SUNRISE BREAKFAST BUFFET | $38.95

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Breakfast Bu�ets
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Minimum of 15 guests; Any Box Lunch is available for less than 15 guests for an additional $3.00 per person. All boxed lunches served with bo�led water.  

please select one
SANDWICHES AND WRAPS

please select one
traditional potato salad
broccoli salad | broccoli, bacon, cheddar cheese, red onion and sour cream
italian pasta salad | penne pasta, roasted vegetables, italian vinaigre�e

SIDES

please select one
banana
green or red apple
orange
marinated fruit salad

FRUITS

please select one
trail mix
potato chips
pretzles

SNACKS

please select one
chocolate brownie or blondie
chocolate chip or peanut bu�er cookie
classic or peanut m&m’s

DESSERT

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Boxed Lunches

Chicken Caesar Wrap | $29.00
tomato basil tortilla, roasted chicken, romaine le�uce, bacon, hard boiled 
egg, asiago cheese, caesar dressing

Turkey Wrap | $27.00
spinach tortilla, sliced turkey, spinach, tomato, cucumber, swiss cheese, 
sun dried tomato aioli

Alpine Chicken Sandwich | $29.00
bu�ered croissant, grilled chicken, swiss cheese, le�uce, tomato, honey 
mustard 

American Club | $27.00
hoagie bun, ham, turkey, bacon, le�uce, tomato, pesto aioli

Southern Roast Beef | $31.00
french bague�e, horseradish mayo, arugula, candied onions, thinly 
sliced roast beef, smoked cheddar
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Minimum of 25 guests; Any Plated Lunch is available for less than 25 guests for an additional $3.00 per person.  
Pricing for entrée includes tea or water, co�ee service, bread service, salad and dessert selection.

select one soup or salad select one chilled or hot entrée
SOUPS

Cream of Broccoli and Cheddar
Loaded Potato Soup

SALADS
Baby Leaf Salad | toasted almonds, dried cranberries, blue cheese, 
champagne vinaigre�e

Wedge Salad | iceberg le�uce, bacon, tomato and blue cheese, 
creamy ranch dressing

Crisp Caesar Salad | romaine, shaved parmesan, croutons, 
smoked bacon, blackened caesar dressing 

Baby Spinach Salad | candied walnuts, dried cherries, blue cheese 
crumbles, strawberry feta vinaigre�e 

CHILLED ENTRÉES

Chopped Cobb | $23.00
chopped chicken, smoked bacon, tomatoes, chopped egg, blue cheese 
crumbles, creamy oregano dressing

Grilled Chicken Caesar Salad | $23.00
sliced chicken, romaine hearts, shaved parmesan, croutons, 
caesar dressing
substitute shrimp | add $3.00

Black and Bleu Steak Salad | $23.00
seared blackened sirloin finished with a field greens 
cherry tomatoes, blue cheese crumbles, balsamic red onions and balsamic 
vinaigre�e

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Plated Lunch Selections
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Minimum of 25 guests; Any Plated Lunch is available for less than 25 guests for an additional $3.00 per person. 
Pricing for entrée includes tea or water, co�ee service, bread service, salad and dessert selection.

please select one
HOT ENTRÉES
Grilled Marinated Chicken Breast | $35.95
sweet potato bacon hash and garlic green beans 

Chicken Parmesan | $39.00
parmesan, basil and bread crumb ba�ered breast of chicken
roasted italian vegetables, polenta and cherry tomatoes

Blackened Mahi Mahi | $41.00
roasted fingerling potatoes, seasonal vegetables, lemon caper sauce

Grilled Sirloin Steak Shallot Mashed Potatoes | $48.00
shallots, mashed potatoes, fire roasted vegetables and balsamic jus

Marinated Strip Steak | $55.00
roasted summer vegetables and tomato, bu�ermilk mashed potatoes 

CHILLED ENTRÉES

Italian Tiramisu

Red Velvet Cake | with cream cheese frosting

Key Lime Tartlets

Double Chocolate Cake | with nutella frosting and whipped cream

Seasonal Cheesecake

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Plated Lunch Selections
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Minimum of 25 guests; Any Lunch Bu�et is available for less than 25 guests for an additional $5.00 per person.  
Lunch Bu�ets are designed for 60 minutes of service. Pricing includes tea or water and co�ee service.

SIMPLY SANDWICHES | $35.00
Broccoli Cheddar and Bacon Soup

Crisp Caesar Salad | romaine hearts, shaved parmesan, croutons, 
caesar dressing
OR
Local Greens Salad | candied walnuts, gorgonzola, strawberry 
feta vinaigre�e

Southern Macaroni Salad or Mustard Potato Salad

Oven Roasted Turkey Breast and Swiss Hoagie | cranberry 
chutney, greens, tomatoes

Shaved Roast Beef on Bague�e | horseradish mayo, 
red onion jam, and arugula 

Grilled Vegetables on Sesame Bread | smooth hummus

Classic Italian | ham, genoa salami, mortadella and provolone, 
le�uce, tomato, red onion finished with oil and vinegar

House Potato Chips, Banana Peppers, and Sliced Kosher Pickles 
Assorted Cookies, Blondies and Brownies

Hearty Tomato Soup

Crisp Caesar Salad | romaine hearts, shaved parmesan, croutons, 
caesar dressing

Tomato Bread Salad | italian bread with feta, arugula, tomatoes, 
and balsamic

Baked Rigatoni | roasted garlic tomato sauce, mozzarella, italian 
sausage and parmesan 

Cheese Ravioli | grilled vegetables, roasted garlic cream sauce

Chicken Parmesan | crisp chicken finished with tomato sauce 
and provolone cheese

Garlic Cheese Toasted Bread

Seasonal Fresh Vegetables

Chocolate Tru�e Cake

NAPOLI | $39.00

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Lunch Bu�ets
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Minimum of 25 guests; Any Lunch Bu�et is available for less than 25 guests for an additional $5.00 per person.  
Lunch Bu�ets are designed for 60 minutes of service. Pricing includes tea or water and co�ee service.

AMERICAN TRADITIONALS | $39.00

Loaded Baked Potato Soup

Chopped Cobb Salad | chicken, smoked bacon, tomatoes, egg, 
blue cheese, italian dressing

Homemade Cole Slaw 

Grain Mustard Potato Salad

Hand Ba�ered Fried Chicken

Homestyle All Beef Meatload | sweet bbq sauce

Mac and Cheese | asiago and cheddar cheeses

Southern Style Green Beans | caramelized onions and bacon

Cheddar and Jalapeno Corn Bread

Red Velvet Cake

Seasonal Cheesecake

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Lunch Bu�ets
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Receptions are designed for 90 minutes of service.
*Carving stations require a uniformed culinary a�endant at $75.00 per a�endant

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Reception Packages

hors d’ oeuvres | select one

bites | select two

tasters | select one

hot appetizers | select two

culinary display | select one at $16.50 or less

*carving station | select one at $22.00 or less

SILVER RECEPTION | $85.00 per person GOLD RECEPTION | $95.00 per person

hors d’ oeuvres | select two

bites | select two

tasters | select one

hot appetizers | select three

culinary display | select one at $16.50 or less

*carving station | select one at $55.00 or less

hors d’ oeuvres | select two

bites | select two

tasters | select two

hot appetizers | select two

culinary display | select one at $25.00 or less

*carving station | select one at $65.00 or less

PLATINUM RECEPTION | $115.00 per person
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Receptions are designed for 90 minutes of service.

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Receptions

BITES | $6.95 per piece

Roasted Portabello Mushroom | with spinach feta and olives in 
pu� pastry

Pan Seared Bluefin Tuna | with avocado cream

Citrus Marinated Shrimp | fresh citrus and extra virgin olive oil

Roasted Pineapple and Grilled Chicken Salad

Herbed Goat’s Cheese

Pulled Chicken | tarragon, grapes and dijon aioli

Fried Mac and Cheese Bites

HORS D’OEUVRES | $4.95 per piece

Mango BBQ Pork Rib biscuit with Smithfield Ham and Cornbread 

Tomato Basil Brusche�a

Tomato Gazpacho

Open Face Black Forest Ham and Boursin Cheese Mini Sandwich | 
with rye bread

Smoked Salmon on Bagel Chips | horseradish cream and fresh dill 

Prosciu�o Ham and Summer Melon | on a pu� pastry

Roasted Baby Tomato Salad | basil and mozzarella on grilled garlic 
bague�e

Gougers | smoked gouda cheese pu�s

Loaded Fingerlings | with sour cream, bacon and chives
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Receptions are designed for 90 minutes of service.

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Receptions

Patron with Pastrami Salmon on Ciaba�a Crisp  

Smoked Pork Loin | with grilled peaches and vanilla yogurt

Duck Spring Roll | hoisin, napa cabbage and scallion 

Crabmeat Victoria Toast | jumbo lump crab with dijon and 
black pepper vinaigre�e *market price

Salmon Mousse | preserved lemons and arugula

Greek “Gyro” Cup | beef, feta and tzatziki

TASTERS | $8.95 per piece

Toasted Spinach and Feta Phyllo Pockets 

Peanut Crusted Chicken Tenders | with honey mustard

Crispy Egg Rolls | sweet chili and soy dipping sauce

Shrimp and Crab Rangoon

Assorted Miniature Quiche

Chicken Quesadilla | cilantro sour cream

Coconut Shrimp | plum dipping sauce

Southwestern Eggroll

HOT APPETIZERS | $10.95 per piece
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Receptions are designed for 90 minutes of service.

baby mixed green and romaine le�uce, cheddar cheese, cherry tomatoes, 
shredded carrots, cucumbers, mushrooms, bacon bits, and croutons with 
balsamic vinaigre�e and creamy oregano dressing

GARDEN SALAD STATION | $12.00

cappicola, prosciu�o and serrano ham
fresh mozzarelvla, spanish manchego and american artisanal  
asher blue cheese
bouquet of marinated and grilled vegetables and mushrooms
select imported olives and roasted tomatoes 
fruit paste and house pickled vegetables
crusty country bread and crackers

EUROPEAN ANTIPASTI | $25.00

ARTISANAL CHEESE DISPLAY | $14.00
chef selection of american and european cheeses

served with roasted mixed nuts and dried fruit

seasonal fruit compotes and red grapes

sliced bague�e and artisan crackers

HOUSE MADE DIPS
tri-color tortilla chips with sour cream, guacamole and house salsa | $7.50 

cajun crab dip with toasted french bread | $15.50 

hummus trio with pita chips, assorted crackers and flatbreads | $7.95 

spinach and artichoke dip with toasted french bread | $12.50 

CRUDITÉ DISPLAY | $11.00
display of crisp garden vegetables

bu�ermilk ranch dip and vidalia onion dip

roasted pepper hummus and tapenade

toasted pita chips and crostini

SEASONAL FRUIT DISPLAY | $12.95
seasonal fresh fruit display with honey yogurt dip

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Receptions

CULINARY DISPLAYS
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Receptions are designed for 90 minutes of service.

SEAFOOD AND BEEF SELECTIONS
Oysters on the Half Shell | $16.00
iced Louisiana oysters on the half shell presented with lemon cocktail, 
horseradish and tabasco

Southern Rock Oysters | $19.00 
our take on the classic oyster rockefeller 

Cajun Oysters | $18.00 
broiled and topped with fresh tomato and New Orleans cha cha sauce

Coast Grilled Marinated Shrimp | $15.95
grilled Gulf of Mexico shrimp marinated in extra virgin olive oil, red 
onion, dill and balsamic vinegar over arugula

Blackened Mahi Mahi | $16.50
gulf mahi bronzed and presented over grilled pineapple salsa

Marinated Ahi Tuna | $17.95
sushi grade tuna marinated with hoisin and sesame presented over 
napa cabbage slaw

Spiced Beef Filet | $19.95
thinly sliced beef tenderloin spiced with coriander, over a salad of ham 
cabbage slaw with spicy soy sauce

SWEET SELECTIONS
S’mores and More| $8.00

make your own s’mores over mini hibachi grills with hershey’s 

chocolate bars, jet-pu�ed marshmallows and graham crackers

Assorted Mini Desserts | $16.50 

Assorted Tru�e Selections | $20.95 

Chocolate Covered Strawberries | $15.00

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Receptions

CULINARY DISPLAYS CONTINUED
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Receptions are designed for 90 minutes of service.

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Receptions

Herb Infused Chicken Breast Wrapped in Bacon | $12.95  

dinner rolls and mustard cream sauce

New York Strip | $39.95

dinner rolls, horseradish cream, and rosemary au jus

Slow Roasted Prime Rib of Beef | $55.00

dinner rolls, horseradish cream, and rosemary au jus 

Herb Rubbed Beef Tenderloin | $65.00 

dinner rolls, horseradish sauce, and balsamic jus 

Vanilla-Rum Marinated Pork Loin | $21.95   

hawaiian rolls, mango chutney, and whole grain mustard 

sauce

Cedar Plank Smoked Salmon | $18.95

bague�e and bagel chips, fennel, olive and tomato slaw 

*Carving stations require a uniformed culinary a�endant at $75.00 per a�endant.

CHEF ATTENDED CAVING STATIONS
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Minimum of 30 guests; Any Plated Dinner is available for less than 25 guests for an additional $5.00 per person.  
Pricing for entrée includes tea or water, co�ee service, bread service, salad and dessert selection.

FIRST COURSE

Local Green Salad | candied walnuts, dried cranberries, blue 

cheese, and champagne vinaigre�e

Crisp Caesar Salad |  romaine hearts shaved parmesan, 

croutons, and, traditional caesar dressing 

Baby Spinach Salad | candied almonds, sliced strawberries, 

blue cheese crumbles, and strawberry feta vinaigre�e 

Wedge Salad | cherry tomatoes, smoked bacon, blue cheese 

crumbles, and herb bu�ermilk dressing

Please select one salad
PLATED ENTRÉES

Basil Marinated Breast of Chicken | $57.00

parmesan riso�o and stewed mediterranean vegetables, and borolo wine 

sauce

Bone in Pork T-bone Steak | $59.00

parmesan polenta cake, roasted shallots, braised collard greens and grain 

mustard cream sauce

Bacon Wrapped Stu�ed Chicken with Fresh Sage | $65.00

roasted garlic, spinach, and feta served with fire roasted vegetables, 

crispy polenta and roasted lemon jus

Blackened Mahi Mahi | $69.00

carolina rice with andouille and fire roasted vegetables, 

crawfish cream sauce

Shrimp & Grits | $72.00

gouda cheese grits, sweet local corn and conecuh sausage cream and 

garlic green beans

Pan Seared Gulf Snapper | $75.00

chorizo sausage, bell pepper, local corn and crab maque choux

Please select one entrée

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Three Course Plated Dinners

26



Minimum of 30 guests; Any Plated Dinner is available for less than 25 guests for an additional $5.00 per person.  
Pricing for entrée includes tea or water, co�ee service, bread service, salad and dessert selection.

PLATED ENTRÉES Continued

Crab Crusted Gulf Redfish | $79.00

gouda cheese grits, garlic green beans and lemon caper sauce

12oz. NY Strip Steak | $85.00

roasted mushrooms, steamed asparagus, oven dried tomato and 

caramelized shallot mashed potatoes

Grilled One Pound Boneless Rib-eye | $90.00

fingerling potatoes and spinach ragout, jumbo asparagus and house 

roast-ed tomatoes, and au jus

Filet Mignon | $95.00

sea salt roasted baby potatoes, steamed asparagus and house 

roasted tomatoes

Beach Club Surf & Turf |  $99.00

filet mignon and jumbo lump crab cake, olive oil mashed potatoes, 

jumbo asparagus and house roasted tomatoes, and red wine jus

PLATED DESSERT

Chocolate Crème Brule | with seasonal berries 

Light And Dark Chocolate Cake | with toasted hazelnuts, caramel 

and sea salt 

Southern Pecan Pie

Italian Tiramisu | with amare�o cream 

Seasonal Cheesecake

Please select one dessert

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Three Course Plated Dinners

27



Minimum of 30 guests; Any Dinner Bu�et is available for less than 25 guests for an additional $5.00 per person.  
Dinner Bu�ets are designed for 90 minutes of service. Pricing for entrée includes tea or water and co�ee service.
*Carving stations require a uniformed culinary a�endant at $75.00 per a�endant.

SOUTH OF THE BORDER | $74.95 per person

Chicken and Tortilla Soup | sour cream, green onion

Baby Greens | roasted corn, black beans, shaved red onion

Crispy Tri-Color Tortilla Chips | roasted corn and black bean dip 

and traditional ground salsa

Chicken Mojo | garlic, onions and fresh herbs

Spiced Mahi | pineapple mango relish, grilled lemons

*Spice-Rubbed Slow Smoked Pork Shoulder | poblano and sweet

corn relish

Slow Roasted Flank Steak | with peppers and onions

Black Beans | tomatoes, jalapeño, red onion and cilantro

Spanish Rice

Yellow Corn and Flour Tortillas

Three Milk Cake

LOWER ALABAMA BUTCHER SHOP | $79.95 per person

Broccoli Cheddar Soup 

Wedge Salad | diced tomato, hard-boiled egg, smoked bacon and 

bayside blue cheese crumbles with ranch dressing

Pasta Salad

Fire-Grilled Sliced Flank Steak | bordelaise and bu�on mushrooms

Bronzed Gulf Mahi Fillet | lemon bu�er sauce

Grilled Marinated Chicken Breast | natural jus

Charred Summer Vegetables

Mashed Potato Bar with Assorted Toppings | sour cream, smoked 

bacon, chives, aged cheddar cheese, so� bu�er

Raspberry Cheesecake

Chocolate Cake

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Themed Dinner Bu�ets
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Minimum of 30 guests; Any Dinner Bu�et is available for less than 25 guests for an additional $5.00 per person.  
Dinner Bu�ets are designed for 90 minutes of service. Pricing for entrée includes tea or water and co�ee service.
*Carving stations require a uniformed culinary a�endant at $75.00 per a�endant.

THE SMOKE | $79.95 per person

Iceberg Salad | crisp le�uce, herbed croutons, cucumber, tomato, 
pork rinds and local blue cheese bu�ermilk dressing

Traditional Potato Salad

Village Slaw | cole slaw with burnt brisket ends and house bbq 

Watermelon Wedges

Jalapeno Cornbread

Shrimp Boil | gulf shrimp, silver king corn and baby red potatoes 

Sliced Smoked Beef Brisket

Pulled Boston Bu� | mango bbq

Pulled Smoked Chicken Legs

Fire Roasted Vegetables

Honey BBQ Baked Beans

Baked Macaroni and Cheese

Salted Caramel Apple Pie

BAYOU CLASSIC | $84.95

Chicken & Sausage Gumbo “Ya Ya”

Chopped Cobb Salad | romaine hearts, green leaf le�uces, feta, herbed 
croutons, ham, turkey, cucumber, tomato, hard boiled egg and 
bu�ermilk ranch dressing

Traditional Potato Salad

Elbow Macaroni Pasta Salad 

Gulf Coast Shrimp and Grits | sautéed in garlic cream over 
stone ground grits

Chicken Jambalaya 

Red Beans and Rice | with conecuh sausage

*Slow Roasted Prime Rib of Beef | bourbon au jus and caramelized
onions

Roasted Potatoes

Fire Roasted Summer Squashes and Asparagus | balsamic reduction 

Fresh Baked Rolls

Bourbon Bread Pudding

Key Lime Tartlets

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Themed Dinner Bu�ets
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GUESTS AGES 13-20

Group’s Selected Menu Price

If a Package Bar is selected, guests in this age range will be charged half price of the package bar to cover the non-alcoholic beverages.

If a Hosted or Cash Bar is selected, guests in this age range will be charged per beverage as selected.

GUESTS AGES 6-12

Half Price of Group’s Selected Menu OR Children’s Plate*

Beverages included in the menu price

GUESTS AGES 5 & UNDER

Complimentary Group’s Selected Menu OR Children’s Plate*

Complimentary beverages

 

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Under 21 Menus & Pricing

 

 

*Children’s Plates consist of chicken tenders, mac and cheese bites, assorted fruit and unlimited beverages at $22.95 per child
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21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Bar Information

Package Bars

SELECT YOUR TIER

Premium Package Super Premium Package Ultra Premium Package
Premium Wine-Your choice of 4 Super Premium Wine-Your choice of 4 Ultra Premium Wine-Your choice of 4
Domestic and Imported Beer Domestic and Imported Beer Domestic and Imported Beer
Premium Liquor Super Premium Liquor Ultra Premium Liquor
One hour bar $22 per person One hour bar $25 per person One hour bar $28 per person
Each additional hour add $8 per person Each additional hour add $8 per person Each additional hour add $8 per person

All package bars include all domestic and imported beer, wine, liquor, so� drinks, bo�led water, garnishes, and mixers
(coke, diet coke, sprite, dr. pepper, cranberry juice, orange juice, pineapple juice, tonic water, and soda water).

Select the tier that your prefer for liquor and you will select 4 wines from that same tier. Ask your Event Manager for specialty beverages and pricing.

Bartender Fees - $150 per bartender for up to 4 hours. $50 per additional hour. We recommend 1 bartender per 75 guests.

Hosted Bars

All hosted bars are charged based on consumption of 
beverages during your event. You will choose which items 

you would like to have available to your guests.

Cash Bars

Cash bars require you to pay the bartender fee only and 
your guests pay for their own beverages. You will choose 
which items you would like to have available to your guests.
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21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Beverages

Beer

Domestic | $6.00 Imported | $6.50
Bud Light Corona 
Coors Light Stella Artois
Miller Lite
Michelob Ultra

Non-Alcoholic Beverages

Soft Drinks | $3.50
Coke
Diet Coke
Sprite
Dr. Pepper

Bottled Water | $3.50

Selections

Premium | $8.00 Super Premium | $9.00 Ultra Premium | $10.00
Svedka Vodka Tito’s Vodka Grey Goose Vodka
Seagram’s Gin Tanqueray Gin Bombay Sapphire Gin
Cruzan Light Rum Bacardi Light Rum Mount Gay Rum
Canadian Club Whiskey Jack Daniel’s Whiskey Crown Royal Whiskey
Jim Beam Bourbon Maker’s Mark Bourbon Woodford Reserve Bourbon
Dewars Scotch JW Red Scotch Glenmorangie 10yr Scotch
Jose Cuervo Tequila 1800 Tequila Patron Tequila
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21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Beverages

Select 4 Wines from the Tier of Your Choice

Premium | $8.00/$35.00
Chardonnay, Canyon Road, California

Cabernet Sauvignon, Canyon Road, California

Merlot, Canyon Road, California

Moscato, Canyon Road, California

Pinot Grigio, Canyon Road, California

Pinot Noir, Canyon Road, California

Sauvignon Blanc, Canyon Road, California

White Zinfandel, Canyon Road, California

Brut, Wycli�, California

Super Premium | $9.00/$40.00
Chardonnay, Dark Horse, California

Pinot Grigio, Dark Horse, California

Sauvignon Blanc, Dark Horse, California

Moscato, Mirassou, California

Zinfandel, Ravenswood, California

Cabernet Sauvignon, Dark Horse, California

Merlot, Dark Horse, California

Pinot Noir, Dark Horse, California

Brut, Michelle, Washington

Ultra Premium | $12.00/$55.00
Chardonnay, William Hill, California

Pinot Grigio, Seaglass, California

Sauvignon Blanc, Murphy Goode, California

Moscato, Stemmari, Italy

Zinfandel, Zinopolis, California

Cabernet Sauvignon, 14 Hands, Washington

Merlot, Velvet Devil, Washington

Pinot Noir, Carmel Road, California

Prosecco, La Marca, Italy

 Wine selections are subject to change. Exact availability to be determined within one month of event.
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21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

Audio Visual Equipment

21% Service Charge and Applicable Sales Tax will be Applied to all Selections. Service Charge, Tax, Prices and Menu 
Items are Subject to Change.

VIDEO EQUIPMENT

3000 Lumen Projector with Cart | $100.00

*Pop up or Drop Down Screen | $40.00 

32” Flat Screen TV |  $50.00 

36” Flat Screen TV |  $75.00 

*42” Flat Screen TV |  $100.00 

*46” Flat Screen TV |  $110.00 

52’ Flat Screen TV |  $125.00 

DVD Player |  $20.00 

Laptop |  $75.00 

PowerPoint Remote/Laser Pointer |  $25.00 

AUDIO
Microphone (Wired) Standing or Table Top | $30.00 

Microphone (Wireless) Handheld or Lavaliere | $60.00 

4 Channel Mixer | $40.00 

Powered Speaker w/Stand | $75.00

Jam Speakers | $40.00

MEETING ACCESSORIES

Conference Phone System | $75.00 

Video Conference Phone System |  $175.00 

Easel | $15.00 

Flip Chart Stand w/Paper and Markers |  $40.00 

Dry Erase Board w/Markers |  $25.00 

Extension Cord |  $10.00 

Power Strip |  $5.00
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