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Butler Passed Hors D’Oeuvres

Dinner Buffet
Citrus Greens Salad 

frisée, arugula and baby spinach with sliced Florida oranges, fennel, 
toasted almonds and a citrus vinaigrette 

Hawaiian Sweet Rolls

Coconut Crusted Grouper 
with tropical fruit salsa

Tropical Paella 
saffron infused rice with mango, papaya, pineapple, kiwi and fresh 

vegetables
Lemon Chicken 

with capers and diced tomatoes 
Balsamic Grilled Asparagus Spear Platter 

with roasted red and yellow peppers

Key Lime Crumble Bars 

Summer Sensation - Buffet

Sunset Shrimp 
cilantro lime shrimp with a margarita pipette and chile verde 

sea salt

Peppered Beef Tenderloin Crostini 
with caramelized onions and horseradish 



Butler Passed Hors D’Oeuvres

\

Dinner Buffet
Piña Colada Salad 

mixed greens topped with toasted coconut, pineapple, and macadamia 
nuts with piña colada vinaigrette
Hawaiian Sweet Rolls

Cuban Roast Pork 
marinated in dark rum, slow roasted and served with pico de gallo 

Glazed & Grilled Mahi Mahi Margarita 
with lime, tomato, garlic and a margarita glaze

Festive Confetti Rice 

Sweet Plantains 

Banana Cream Pie Éclair 

Tropical Paradise - Buffet

Chicken Tropicana Skewers 
coconut crusted chicken skewered with kiwi, mango, 

and pineapple, served with papaya sriracha

Key West Conch Fritters 
with Cajun rémoulade 

Cuban Cigar 
spring roll with roasted pork, pickle and ham bites with 

mayo-mustard dip



Displayed Hors D’Oeuvres
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Dinner Buffet
Classic Caprese Salad 

sliced beefsteak tomatoes, mozzarella, and fresh basil drizzled with aged 
balsamic vinaigrette and extra virgin olive oil

Parmesan Breadsticks

"All Wrapped Up" Eggplant Ratatouille Rollatini 
with ricotta, fire-roasted tomatoes, zucchini, summer squash, red & yellow 

peppers, and smoked mozzarella  
Chicken Breast 

grilled with rosemary, oregano and lemon
Penne a la Vodka 

penne pasta with sweet Italian sausage tossed in a creamy vodka-tomato 
sauce offered with shredded Asiago cheese 

Chef's Choice of Fresh Seasonal Vegetables
with Italian herbs and butter 

Tiramisu Cake 
with coffee flavoring, mascarpone cheese, cocoa and chocolate

Italiano - Buffet

Rustic Tomato & Mozzarella 
Bruschetta 

served with grilled Italian bread

Gourmet Meatballs 
in an Italian sauce

Spanakopita
phyllo pastries filled with spinach, toasted pine nuts 

and feta cheese 



Chef Attended Station
Quarter Pound Grilled Sirloin Burgers

with a fully loaded condiment tray with sliced cheese, onions, iceberg lettuce, 
tomatoes, mayonnaise, ketchup and mustard

Chopped Romaine Salad 
chop romaine with diced roma tomato, cucumber, sliced red onion, blue cheese 

crumbles and avocado ranch dressing
Corn Bread

Jalapeno and Cheddar Corn Muffins

BBQ Pulled Pork
with sliced silver dollar rolls

Glazed & Grilled Smoked Raspberry and Chipotle 
Chicken 

Creamy Baked Macaroni and Cheese

Chef Jimmy's Two Potato Salad 
a special combination of sweet and new potatoes, folded into a house-made 

creamy dressing

Summer Picnic - Buffet

Fresh Corn on the Cob 
with drawn butter

Southern Style Bourbon Baked Beans

Fruits of the Season 
Sliced displayed and offered with a berry yogurt dip

Fresh Baked Berry Cobbler 
topped with a cinnamon crumble, accompanied by a vanilla bean custard sauce

Selection of Gourmet Cookies & Brownies 

Dinner Buffet



Signature Fresh Garden Salad 
with tomatoes, carrots, cucumber, toasted sunflower seeds, house-made parmesan 

croutons and our house champagne vinaigrette
Corn Bread

Buttermilk Biscuits 
with sliced silver dollar rolls

Sweet potato Biscuits
with bacon jam

Traditional Meatloaf 
with tomato glaze

Southern-Style Fried Chicken Quarters 
seasoned chicken dipped in buttermilk and hand breaded

Signature Flakey Turkey Pot Pie 
with flakey pastry crust, pearl onions and roasted vegetables

All American - Buffet

Creamy Baked Macaroni and Cheese

"Mashed Your Way" Potatoes
traditional creamy mashed potatoes

Sweet Corn

Creamed Spinach 
with roasted garlic 

Chef's Choice of Assorted Gourmet Pastries, Cakes, 
Cookies & Brownies 

Dinner Buffet



Chef Attended Station
Shrimp & Grits Station 

mascarpone-infused grits topped with seared-to-order Cajun shrimp, Louisiana Red 
Hot Caviar, Creole Gravy, and fresh green onion

Chopped Romaine Salad 
chop romaine with diced roma tomato, cucumber, sliced red onion, blue cheese 

crumbles and avocado ranch dressing

Freshly Baked Assorted Rolls

Apricot Glazed Hickory Smoked Beef Brisket 

Stuffed Chicken Roulade Southwestern 
stuffed with wild rice, green chilies, Monterey jack and piquillo pepper-cilantro 

cream 

Creamy Baked Macaroni and Cheese

Traditional Coleslaw

Honey-Glazed Carrots 

Chocolate & Caramelized Banana Bread Pudding

Southern Bar-B-Que - Buffet
Dinner Buffet
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Plated Dinner
Freshly Baked Artisan Breads 

with whipped butter, e.v.o.o., aged balsamic & finishing salt
Baby Greens & Berry Salad 

baby greens with seasonal berries, candied pecans, feta and a berry 
vinaigrette 

Pepper & Rosemary Crusted Beef Tenderloin 
with cherry-port reduction

Glazed & Grilled Smoked Raspberry and Chipotle 
Salmon 

Gruyère Potato Gratin

Broccolini
in a lite lemon-butter sauce 

Bourbon Vanilla Panna Cotta 
silky creamy custard flavored with fresh vanilla beans from Madagascar 

and topped with a strawberry compote 

Spring Harvest– Plated

Ahi Tuna 
with mango salsa, pomegranate seed and served on a 

lotus root chip

Moody Forest Strudel 
with wild mushrooms and bleu cheese

Pepper Berry Crusted Baby Lamb 
Chops 

grilled and accompanied by a crimson reduction



Plated Dinner
Seared Scallop on Corn Relish 

fresh corn, diced jalapeno, tomato, avocado, lime juice, radish sticks with 
jalapeno chip and cilantro oil with baby greens
Freshly Baked Assorted Rolls 

Citrus Greens Salad 
frisée, arugula and baby spinach with sliced Florida oranges, fennel, 

toasted almonds and a citrus vinaigrette 
Chicken Duxelles 

chicken stuffed with mushroom duxelles & Brie in a lite cream-thyme sauce
Seared Lemon Mahi Mahi 

with rosemary, oregano, lemon and white wine cream sauce topped with 
shaved lemon wheels

Lemon Basil Risotto Cake

Fresh Green Beans 
with red pepper ribbons

Raspberry Coconut Cake 
yellow layers with a raspberry butter cream filling and icing, coated in sweet 

coconut 

Florida Fresh – Plated



Plated Dinner
Rose Chicken Tower 

Smoked raspberry and chipotle chicken roulade served on a grilled corn, 
peach and poblano salad and accompanied with jalapeno corn madeleines

topped with a peach and raspberry jam
Freshly Baked Artisan Breads 

with whipped butter, e.v.o.o., aged balsamic & finishing salt
Avocado Salad 

fanned avocado, plum tomatoes, field greens, red onions, crumbled blue 
cheese, topped with balsamic basil vinaigrette 
Grilled Beef Tenderloin Filet 

finished with blood orange reduction
Crab Crusted Sea Bass 

with saffron cream sauce on a bed of baby spinach
Potato, Faux Pear

Honey-Glazed Carrots and Green Beans

Extreme Chocolate Mousse Cake 
a silky Chocolate Dark Rum mousse wrapped in sponge layers and coated 

in chocolate glaze and chocolate curls 

The Contemporary– Plated



Butler Passed Hors D’Oeuvres

Plated Dinner
Freshly Baked Artisan Breads 

with whipped butter, e.v.o.o., aged balsamic & finishing salt
Baby Winter Greens 

with sun-dried cranberries, candied walnuts, crumbled bleu cheese, and 
mandarin oranges finished with berry vinaigrette

Grilled Filet Mignon 
with bleu cheese and a rosemary sprig

Crab Crusted Sea Bass 
with saffron cream sauce on a bed of baby spinach

Roasted Fingerling Potato 
with grated Parmesan and fresh parsley 

Baby Carrots 

Makers Mark Cake 
chocolate walnut brown sugar crust, bourbon soaked genoise cake and 

Kentucky bourbon caramel sauce 

The Traditional – Plated
Bacon-Wrapped Potato Tot 

with sour cream and chive
Brie en Phyllo

Garnished with fresh fruit and filled with Raspberry Chambord

Braised Short Rib on Corn Cakes 
with demi glace, fried shallots, chives and sour cream

Petite Strudel
with Roasted Chicken, Smoked Gouda, Spinach, and Sage 



Food & Beverage Arrangements
All menu and beverage selections are required to be communicated to FOF in writing at least twenty-one (21) days prior to the planned function. It is the policy of 

Fantasy of Flight that all arrangements for the serving of food and beverage in our function space are made with Fantasy of Flight. All alcoholic beverage sales and 
service shall be subject to the terms and conditions of the existing beverage license owned by Fantasy of Flight. Florida Law requires persons to be a minimum of 21 

years of age to consume alcoholic beverages. Fantasy of Flight reserves the right to refuse alcohol service to anyone.

Service Charge
A taxable service charge of 23% is added to all food and beverage sales. Sales tax is applicable to all charges per the mandates of the State of Florida. If your 

organization is tax exempt, please speak with your Sales Manager.

Banquet Guarantees
Fantasy of Flight requires a final catering Guaranteed Guest Count a minimum of ten (10) business days prior to the event. Should the count not be confirmed as 

required, the count shown on the Estimate of Charges will constitute the guaranteed attendance and basis for payment to allow for adequate staffing. Changes made 
to the Guaranteed Guest Count after the ten (10) business day cut-off may be subject to additional charges/fees. Should the actual number of guests attending the 

event exceed the Guaranteed Guest Count; the customer will be charged for the actual attendance. Special meals for Health, Dietary and Religious reasons may be 
arranged with your Sales Manager in advance. The exact number of special meals must be included with your final guarantee. If a Pre-Set is required for any course 

served at a banquet function, Fantasy of Flight will pre-set based on the guaranteed number of people. Any additional Pre-Set requests will be charged at an 
additional fee.

Food & Beverage Policies/Procedures
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