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CLASSIC BUFFET 

Hors D’Oeuvres Grazing Station  
(Use for Cocktail Hour or Incorporate Into Your Buffet) 

Farmers Station local cheeses, seasonal vegetables, dips  

Island of Mezze edamame hummus, stuffed peppadew peppers, house made pickles, baba 
ghanoush, tzatziki, quinoa tabbouleh 

Salumi Board capicola, soppressata, prosciutto, peppered salami, olives 
 
Artisan Crackers & Grilled Focaccia  
 

Salads 
(Select One) 

Wedge Salad candied bacon, shaved onion, cucumber, blue cheese, herb vinaigrette 

Mixed Green Salad quinoa, raisins, tomato, parmesan, almonds, lemon vinaigrette 

Entrees 
(Select Two) 

Beef Al Forno garlic butter sauce, parmesan crust 

Spiced Tri Tip roasted tomatillo chipotle sauce 

Grilled Salmon select a style 
Citrus Tomato Salsa  
Olive Caperberry Tapenade 
Sirracha Honey Glazed with sesame seeds 

Pan Seared Cod mango papaya salsa, cilantro oil 

Roasted Chicken Breast mustard chicken jus 

Moroccan Spice Chicken harissa bbq sauce 

Pulled Pork Shoulder select a style 
Classic BBQ 
Smoked Kahlua 
Cuban Style Mojo 

Pork Loin Medallion apple onion chutney 
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Vegan Mushroom Bolognese 

Forbidden Rice Buddah Bowl with crispy curried tofu 

Sides 
(Select Two) 

Herbed Jasmine Rice  

Lemon Scallion Potatoes 

Roasted Garlic Yukon Mashed Potatoes 

Charred Corn Succotash 

Hoisin Glazed Carrots 

Preserved Lemon Green Beans 

Includes 

Artisan Bread with butter 

Preset Water with lemon 

China, Silver, Glassware 

Service Staff 
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SELECT BUFFET 

Hors D’Oeuvres Grazing Station  
(Use for Cocktail Hour or Incorporate Into Your Buffet) 

Farmers Station local cheeses, seasonal vegetables, dips  

Island of Mezze edamame hummus, stuffed grape leaves, pickled radish, baba ghanoush, 
tzatziki, quinoa tabbouleh 

Salumi Board capicola, soppressata, prosciutto, peppered salami, olives 
 
Artisan Crackers & Grilled Focaccia  
 

Salads 
(Select One) 

Greens Salad goat cheese, walnuts, red quinoa, pickled carrot & onion, herb vinaigrette 

Caesar Salad garlic parmesan croutons, asiago, smoked egg bottarga, Caesar dressing 

Caprese Salad tomatoes, mozzarella, basil, aged balsamic vinegar, extra virgin olive oil 

Entrees 
(Select Two) 

Rosemary & Garlic Marinated Flank Steak hatch chili chimichurri 

Adobo Braised Short Ribs coconut milk, tamari 

Bacon Wrapped Smoked Chicken Breast chipotle papaya salsa 

Pan Seared Chicken Breast scotch bonnet gremolata 

Grilled Salmon select a style 
Three Bean Ragout with preserved lemon 
Tomato-Lobster Broth with salsa verde 
 

Grilled Mahi Mahi select a style 
Artichoke Heart & Tomato Broth  
Grilled Pineapple with macadamia nut pesto 
Tomato-Lobster Broth with salsa verde 

 
Pan Seared Salmon select a style 

Brown Butter Vinaigrette 
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Wasabi Miso with green onions, ginger and sesame seeds 
Three Bean Ragout with preserved lemon 

Shrimp Primavera gulf shrimp, crisp vegetables, penne, saffron 

Cuban-Style Mojo Roasted Pork 

Vegan Pot Pie with crispy potatoes 

Sesame Soba Noodle Bowls roasted veggies, baked tofu 

Sides 
(Select Two) 

Black Truffle Mashed Potatoes 

Fennel & Fingerling Confit extra virgin olive oil, herbs 

Spring Vegetable Red Quinoa 

Roasted Carrots garlic, lemon, parsley, marjoram 

Charred Brussels Sprouts shiso, brown butter vinaigrette 

Roasted Patty Pans garlic 

Includes 

Artisan Bread with butter 

Preset Water with lemon 

China, Silver, Glassware 

Service Staff 
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RESERVE BUFFET 

Hors D’Oeuvres Grazing Station  
(Use for Cocktail Hour or Incorporate Into Your Buffet) 

Farmers Station local cheeses, seasonal vegetables, dips  

Island of Mezze edamame hummus, stuffed grape leaves, pickled radish, baba ghanoush, 
tzatziki, quinoa tabbouleh 

Salumi Board capicola, soppressata, prosciutto, peppered salami, olives 
 
Artisan Crackers & Grilled Focaccia  
 

Salads 
(Select One) 

Watercress Salad compressed watermelon, cucumber, onion, lime vinaigrette 

Crab & Mango Salad frisee, arugula, avocado, yuzu vinaigrette 

Pomegranate Beet Root Salad red oak, heirloom tomatoes, almonds, goat cheese, 
herb vinaigrette 

Apple Spinach Salad pancetta lardon, smoked gouda, red onion, poppy seed dressing 

Entrees 
(Select Two) 

Confit Chicken Breast pepperonata, basil oil 

Moroccan BBQ Chicken Breast harissa, cardamom 

Milk Braised Short Ribs pancetta, fig, gorgonzola 

Beef Tornado bacon wrapped, sage, port wine sauce 

Roast Cod brown butter vinaigrette 
 

Pan Seared Swordfish select a style 
Apple Celery Root Puree with beet relish 
Cauliflower Puree with meyer lemon jam 
Dill Ragout with tomato and orange 

 
Pork Loin Medallions 
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Sides 
(Select Two) 

Black Truffle Potato Gratin parmesan, gruyere 

Red Currant & Cashew Farro 

Tri Color Baby Carrots lemon confit 

Agrodolce Roasted Root Vegetable 

Haricot Vert with roasted fennel 

Includes 

Artisan Bread with butter 

Preset Water with lemon 

China, Silver, Glassware 

Service Staff 
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Food & Beverage Policies 

In order to ensure a successful function, all menu and beverage selections are required to be 
communicated to Fantasy of Flight in writing at least twenty-one (21) days prior to the Event Date. All 
arrangements for the serving of food and beverages must be made with and through Fantasy of Flight 
event staff. The sale and service of all alcoholic beverages shall be subject to terms and conditions of 
Fantasy of Flight’s beverage license. Florida Law requires persons to be a minimum of twenty-one (21) 
years of age to consume alcoholic beverages. Fantasy of Flight reserves the right to refuse alcohol 
service to anyone.  

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. 

Fantasy of Flight requires a final catering Guaranteed Guest Count a minimum of ten (10) days prior to 
the Event Date. 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 are the ten (10) 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. 

 

Buffet Collection Menus 
Page 8 of 8 


