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Key West Tropical Wedding Package 
Congratulations on your engagement and for choosing the Florida Keys for your wonderful wedding 

reception.  Great Events has created a special customized catering menu exclusively for the event.   
 The following is our wedding event selections for you to make your menu and décor choices.   

 
One    An Hour of Mouth-Watering Hors d’Ouevres  
Butler Style Passed Hors d’oeuvres served on decorative china passing trays by 
professional uniformed service staff. 
In addition, a Stationary Hors d’Oeuvre Table assembled with lavish displays, fresh 
ingredients and chinaware service.  Please see attached menu. 

 
Two   Dinner Menu Selections, Your Choice, Buffet or Plated  
Your dinner menus are a choice of our Wedding Celebration Buffet Menu or  
Three Course Plated Wedding Dinner Menu.  Please see the attached menus. 
***Bridal Wedding Cakes or specialty desserts are not included in the package, but available through Great 
Events Catering at an additional price.  The wedding cakes are designed and priced based on cake style and 
flavor. *** 

 
Three  Four Hour Open Call Brand Bar Service  
Smirnoff Vodka, Bacardi Rum, Captain Morgan Spiced Rum, Tanqueray Gin, Jim 
Beam Bourbon, and Johnny Walker Red Scotch, Budweiser , Bud Light and Corona 
Beers, Coca Cola  Sodas and Bottled Waters.  
Featured Wines:  Yellowtail Australian Wines (Chardonnay and Merlot)  
**Special bottle of Premier Champagne for the Bride and Groom 
Jacobs Creek Sparkling Wine Toast…$18.00 per bottle, (special price) available on request. 
(Wines with dinner, tequila, cordials, cigars or specialty liquors are available at an additional price.) 

 
Four   Elegant Table Set up and Equipment Rentals 
Full service table set with 60” round tables (seats up to eight), white wooden specialty 
chairs, china, glassware, flatware, hurricane shade candle or votive candles and white 
table linens are included in the package. Specialty décor items and creative upgrades are 
available on request. 

 
Five   Wedding Special Services 
Our Wedding Package includes additional services such as white linen covered gift 
table, sign and/or card tables;  assistance with wedding accessories, place cards and 
decoration;  white orchid and tropical palm decorated buffet tables and a  
Silver- plated Cake Knife and Server Set as our remembrance gift. 
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One Hour of Hors d’Ouevres  
 

Butler Style Passed Hors d’Oeuvres, Choice of Three
 

Classic Conch Fritters with  
Havana Cocktail Sauce 

Petite Beef Wellingtons with  
Tarragon Mustard 

Scallops Wrapped in Bacon with 
Bourbon Glaze 

Mojo Chicken or Ropa Veja  
Latin Empanadas 

Italian Breaded Goat Cheese Artichoke 
Hearts with Basil Cream 

Mini Crab Cakes with Orange Mustard  
Olive Roasted Garlic Tapanade on 

Pasta Chips 
Coconut Red Curry Grilled Shrimp 
Guava BBQ Roasted Pork Crustini 

Petite Raspberry Baked Brie 
Honey Jerk Chicken or Beef Skewers 

Arugula Chicken Rumaki with 
Applewood Bacon 

Delicate Seafood Béchamel Crepes 
Amazing Thai Peanut Beef Sate with 

Cilantro Lemongrass Sauce 

Crab & Chive Cream Cheese Ragoons 
with Ginger Plum Sauce 

Goat Cheese, Date & Fresh 
Herb Bouchee 

Conch & Snapper Ceviche on 
 Lime Yucca Chips 

Tasso Ham & Manchego 
 Cheese Nachos 

Spicy Mango Tomato Gazpacho Shots  
Crispy Prosciutto & Italian Sausage 

Stuffed Eggplant Cups  
Sea Scallop Banana Ceviche on Fried 

Peruvian Potato Wafer 
Asparagus Filo Bundles with  

Caper Citrus Aioli 
Chardonnay Poached Apricots with 

Stilton Cheese 
Caribbean Brushetta on  
 Crispy Plantain Chips 

Tequila Smoked Salmon Rosette with 
Haas Guacamole 

Mini Cheeseburgers”Key West” with 
Onion Relish & Fire Roasted Ketchup

 
Stationary Hors d’Oeuvre, Choice of One 

 
Spring Vegetable & Champagne Poached Salmon with Pickled Caper Dill Aspic, 

Served with Carr’s Water Crackers and Seasoned Flatbreads 
 

Mediterranean Tapas Trio with Lemon Garlic Hummus, Roasted Eggplant & Red 
Pepper Tapanade and Greek Feta, Dill & Potato Spread 

Served with Marinated Olives, Pita Chips and Crudités of Vegetables 
 

Raspberry Almond or Calvados Apple Pecan Baked Brie Display with Fresh Fruits 
Served with French Bread, array of Crackers and Seasoned Flatbreads 
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 Three Course Plated Dinner Menu 
Great Events plated wedding menu is created and designed by Executive Chef Louis Scaramuzzi.  

Each entrée combines the island culinary flavors with the freshest ingredients.   
 

First Course Selections (choice of one) 
Island Conch Chowder with Garlic 

Cuban Toast and Cream Sherry 
 

Yellow Tomato Papaya Gazpacho with 
Citrus Grilled Jumbo Shrimp and 

Spicy Vodka Float 

Yucca Potato Vichyssoise with Smoked 
Salmon Rosette & Dill Basil Puree 

 
Handmade Lump Crab Cake with 

Pineapple Ginger Gêlée and 
Chayote Cilantro Slaw 

 
Second Course Selections (choice of one) 

Key West CHOP Salad with Serrano 
Ham, Green Beans, Red Onion, 

Garbanzo Beans, Plum Tomatoes, 
Fresh Mango and Key Lime Dijon 

Dressing 
 

Mixed Organic Greens, Toasted 
Almonds & Tropical Fruits Salad with 

Honey Balsamic Vinaigrette 
 

Southernmost Caesar Salad with 
Grilled Golden Pineapple and 

Garlic Parmesan Twills 
 

Romaine & Radicchio Greens Salad 
with Hearts of Palm, Kalamata Olives, 
Roasted Red Peppers and Greek Feta, 

Served with a Lemon Walnut 
Vinaigrette 

Plated Dinner Entrée Selections, Choice of Two 
House Recipe “Tropics Spice” Rubbed Grilled Pork Tenderloin 

Served with a Pineapple Jicama Relish and Dark Rum Glaze 
Grilled Tenderloin of Beef with Danish Blue Cheese 

Served with Fried Leeks and Aged Tawny Port Reduction 
Chicken Roulade with Spanish  Chorizo, Baby Spinach & Manchego Cheese 

With Latin Tomato Creole Sauce 
Lemon & Sea Salt Grilled Mahi Mahi 

Served with Spanish Saffron Buerre Blanc  
Slow Roasted Rosemary Prime Rib of Beef 

Served Medium with Roasted Garlic Butter and Creamy Dill Horseradish Sauce  
Orange Blossom Honey Glazed Atlantic Salmon 

Served with Sweet White Corn and Black Bean Salsa 
Our Signature Key Lime Chicken Piccata 

Served with Wild Mushrooms and Crispy Capers 
 

All plated dinners are served with a basket of variety artisan breads, seasonal vegetable 
medley; and a choice of… saffron parmesan risotto, wild rice & toasted pine nut pilaf,  

herb grilled polenta or roasted garlic mashed potatoes.  
Vegetarian alternatives are available.  Substitutions can be made with chef’s approval 

 

Steve
Rectangle
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Wedding Celebration Buffet Menu 
 

Vine Ripe Yellow & Red Tomato Caprese Mirror with Infused Mint Basil Oil 
Southernmost Caesar Salad with Grilled Golden Pineapple and 

 Garlic Parmesan Homemade Croutons 
Herb Pesto Tri-Color Fusilli Pasta Salad with Arugula, Kalamata Olives,  

Roasted Peppers and Toasted Pine Nuts 
Warm Artisan Breads Display with Whipped Butters and Rosemary Garlic Olive Oils 

 
Chef Carving Station, Choice on One Selection 

Smoked New York Strip Loin 
medium rare with Roasted Shallot Demi 

and Steakhouse Onion Rings 
 

Tarragon Citrus Roasted Turkey Breast 
Brandied Fruit Compote 

 

“Tropics Spice” Rubbed Pork Loin 
Green Papaya Vanilla Bean Couli 

 
Pommeray Mustard & Rosemary New 

Zealand Leg of Lamb 
Juniperberry Mint Demi Glaze 

EVO Grill “Island Style” Kabob Station 
Sour Orange & Mojo Marinated Pork Loin Kabobs, Cumin & Garlic Steak Kabobs or 

 Citrus Jerk Marinated Tuna Kabobs 
Choice of One Meat and served with our Chef’s Selection of Dipping Sauces  

 
Stationary Entrees, Choice on One Selection 

Lobster & Lump Crab Raviolis with Sautéed Spinach, Australian Heirloom Tomatoes 
and Yellow Tomato al a Vodka Sauce 

 
Our Signature Key Lime Chicken Piccata  

Crispy Capers & Wild Mushrooms 
 

Mojo Pork Tenderloin with Bermuda Onion Haystack & Latin Tomato Creole Sauce 
 

Pan Sautéed Florida Grouper 
Tarragon Cognac Buerre Blanc 

 
Five Herb Encrusted Salmon Medallions 

Orange Riesling Sauce 
 

Side items included are… 
Roasted Garlic & Parsley Red Potatoes 

Wild Rice Pilaf  
Chef Seasonal Vegetable Medley 

Gourmet House Blend Coffee Service…Available upon request 
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