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Ocean Manor BUFFET STYLE

1 HOUR COCKTAIL HOUR SERVED WITH APPETIZERS AND HOT HORS D'OEUVRES IN PRIVATE CABANA SITE
Plus

4 HOUR OPEN BAR
Call Brands of Vodka, Rum, Gin, Scotch, Rye Whiskey and Bourbon
Assortment of Domestic and Imported Beer
Chardonnay, Cabernet Sauvignon and White Zinfandel Wines
Champagne Toast
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Fruit Tray - Vegetable Tray - Cheese Tray
Assortment of fresh fruit, vegetable’s and cheese
Assortment of 5 Hot Hors D’oeuvres served White Glove Style

Dinner

Garden Fresh Salad Garden Fresh Salad
Romaine, tomato, cucumber and red onion Penne Pasta with house dressing, special
Served with Balsamic Vinaigrette dressing seasoning, olives, grape tomatoes, cucumbers,
red onion & cubed Swiss cheese

Assortment of Dinner Rolls and Butter

Side Dishes

Seasonal Vegetables Medley Oven Roasted Potatoes Rice Pilaf
Sautéed in herb butter, white wine Garlic roasted & seasoned Seasoned with herbs
and garlic seasoning with five herbs
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Choice of one chicken entrée

Chicken Marcela Chicken Francais Prime Rib
Fresh chicken breast sautéed in Fresh chicken breast sautéed Seasoned and slow
Marsala wine, fresh mushrooms in White wine with a roasted
and a touch of white pepper touch of lemon

Pasta Station )
served with penne pasta Wedding Cake
Home style Marinara sauce, Alfredo Sauce
and Red vodka cream sauce
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$128.95 per person
Plus 6% Florida sales tax and 20% Service Charge.
50% Deposit to Hold Event Date.
Balance to be paid in full: 2 weeks prior to event.
No Refunds if event is cancelled-will be re-scheduled due to
tropical storms/hurricane. Prices subject to change.
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marymulhern@bellsouth.net
Phone: (954) 566-7500 ext: 6424 « Fax: (954) 564-3075
www.OceanManor.com




