














Silver Wedding Package

Choice of Two Displays 
Domestic Cheeses Garnished with Fresh Fruit and Assorted Gourmet Crackers

Vegetable Crudites with Bleu Cheese and Ranch Dipping Sauces 
Fresh Seasonal Fruits and Berries 

Imported Cheese and Charcuterie Boards 

Choice of One Passed Hors D'oeuvre 
Mini Quiche 

Roasted Steak and Pepper Dumplings with Mango Chili Sauce 
Tomato Bruschetta 

Spinach Cream Scuffed Mushrooms 
Chicken Satay with Thai Peanut Sauce 

Olive Berry Bites on a Crostini with Creme Fraiche 
Franks in a Puff Pastry with Spicy Mustard 

1st Course (Select One) 
Classic Caesar Salad with Shredded Parmesan, Garlic Croutons, and Creamy Caesar dressing 

Fresh Garden Salad with Julienne Carrots, Sweet Campari Tomatoes, and Cucumbers

2nd Course (Select up to Three) 
Grilled Mahi Mahi Topped with a Mango Pear Salsa and a Walkerswood Jerk Lemon Butter Sauce 

Pan Seared Salmon with an Orange Ginger Glaze 
Chicken Marsala with Plump Mushrooms and Rich Marsala Wine Sauce 

Chicken Milanese Hand Breaded Chicken Pan Fried and Topped with Kalamata Olives, Artichoke 
Hearts, Roasted Red Peppers, Capers, and an Espresso Infused Balsamic Glaze 

Kona Steak Kona Rubbed Steak with Grilled Pineapple and Kona Sauce

All entrees are served with butter red garlic mashed potatoes or rosemary roasted potatoes and seasonal 

vegetables with warm rolls and butter. Both plated & buffet dinner options available. 



Gold Wedding Package

Choice of Two Displays 
Domestic Cheeses Garnished with Fesh Fruit and Assorted Gourmet Crackers

Vegetable Crudites with Bleu Cheese and Ranch Dipping Sauces 
Fresh Seasonal Fruits and Berries 

Imported Cheese and Charcuterie Boards 

Choice of One Passed Hors D'oeuvre 
Mini BeefWellington 

Coconut Shrimp with Mango Pear Salsa and Mango Chili Sauce
Skewered Jerk Chicken with Pineapple, Onion, and Red Pepper 

Spinach and Crab Stuffed Mushrooms 
Tomato Bruschetta with Mozzarella, Basil and Balsamic Glaze 

Smoked Salmon with Cucumber and Creme Fraiche on a Crostini 

1st Course (Select One) 
Tomato Caprese Stack with Fresh Mozzarella, Italian Herbs, Basil, and Topped with Olive Oil and Balsamic 

Bay Harbor Spring Mix: Mango Pear Salsa, Candied Pecans, Campari Tomatoes
Feta Cheese, and a Raspberry Vinaigrette 

Fresh Garden Salad: Julienne Carrots, Sweet Campari Tomatoes, Cucumbers, and Choice of Dressings 

2nd Course (Select up to Three) 
Pan Seared Fresh Florida Grouper with Lemon Beurre Blanc Sauce 

Center Cut Duroc Pork chop with Caramelized Shallots and Apple Cider Glaze 
Filet Bordelaise Filet Sliced and Topped with a Red Wine Demi Sauce and Mushrooms
Roasted Chicken Saltimbocca Lightly Breaded Chicken Breast Topped with Prosciutto,

Provolone Cheese, Fesh Sage, and a Garlic White Wine Sauce 
Miso Salmon Salmon Seared with a Sweet Miso Sauce Topped with Carrots, Red Peppers, and Green 

onions. 

All entrees are served with butter red garlic mashed potatoes or rosemary roasted potatoes and seasonal 
vegetables with warm rolls and butter. Bothted & buffet dinner options avai/,able. 



Platinum Wedding Package 

Choice of Two Displays 
Domestic Cheeses Garnished with Fresh Fuit and Assorted Gourmet Crackers 

Vegetable Crudites with Bleu Cheese and Ranch Dipping Sauces 
Fresh Seasonal Fruits and Berries 

Imported Cheese and Charcuterie Boards 

Choice of One Passed Hors D'oeuvre 
Seared Ahi Tuna Served on Sliced Cucumber with Wakami and Thai Chili Sauce 

Seared Flet on a Crostini with Gorgonzola Cheese and Balsamic Glaze 
Scallops Wrapped in Applewood Smoked Bacon 

Shrimp and Scallop Ceviche with Red Peppers, Onions, and Jalapefio 
Salmon Tartare Served with Mango Pear Salsa, Avocado, and Mango Chili Sauce 
Oysters Rockefeller with Spinach Cream, Nueske Bacon, and Parmesan Cheese. 

1st Course (Select One) 
Baby Spinach with Candied Pecans, Red Onions, Roasted Red Peppers, and Raspberry Bacon Vinaigrette 
Fresh Garden Salad with Julienne Carrots, Sweet Campari Tomatoes, Cucumbers, and Choice of Dressing 

Thai Salad with Mango Pear Salsa, Edamame, Avocado, Crisp Woncons and a Thai Chili Dressing

2nd Course (Select up to Three) 
Filet mignon with a Jumbo Lump Crab Bearnaise Sauce 

NY Strip with Smokey Gorgonzola an Espresso Infused Balsamic Glaze 
Center Cut Seabass with a White Wine Buerre Blanc Sauce

Pan Seared Diver Scallops with Sweet Corn Puree and Bacon Corn Hash Topping 
Chicken Oscar Lightly Breaded Chicken Breast Topped with Lump Crab Meat, 

Hollandaise and Grilled Asparagus. 

All entrees are served with butter red garlic mashed potatoes or rosemary roasted potatoes and seasonal 
vegetables with warm rolls and butter. Both plated & buffet dinner options available. 



Passed Hors d' Oeuvres (Choose Three) 

Mini Quiche - Roasted Steak and Pepper Dumplings w Mango Chili Sauce -Tomato Bruschetta 

Spinach Cream Scuffed Mushrooms - Chicken Satay with Thai Peanut Sauce 

Franks in a Puff Pastry with Spicy Mustard - Mini Beef Wellington -

Coconut Shrimp with Mango Pear Salsa and Mango Chili Sauce. 

Skewered Jerk Chicken with Pineapple, onion, and red pepper -
Smoked Salmon with Cucumber and Creme Fraiche on a Crostini 

Stationary Food Stations (Choose Two) 
Domestic Cheeses Garnished with Fresh Fruit and Assorted Gourmet Crackers

Vegetable Crudites with Bleu Cheese and Ranch Dipping Sauces 
Fresh Seasonal Fruits and Berries 

Imported Cheese and Charcuterie Boards 

Action Stations (Choose One) 
Asian Stir Fry Station 

Chicken and beef, bok choy, bamboo shoots, baby corn, mushrooms, snow peas and white onions, 
fried rice and lo mein, teriyaki sauce, sweet sesame sauce, Szechwan sauce and ginger lime sauce 

Pasta Station 
Penne, bowtie and linguine, black olives, sundried tomatoes, mushrooms, red onions, spinach, 

fresh tomatoes and shaved parmesan cheese, alfredo and marinara sauces 

Fajita Station 
Seasoned chicken and beef, green peppers, red peppers, white onions, fresh salsa and jalapenos, served 

with sour cream, guacamole, shredded lettuce, fresh tomatoes, cheddar cheese 
and flour tortillas, Mexican rice and black beans 

Carving Stations (Choose One) 
Roast Top Round of Beef* Roasted Turkey with Cranberry Compote 

Honey & Pineapple Glazed Ham *Country Roast Pork Loin 

Minimum 50 Guests. 25% surcharge for less than 50. Items may be adjusted to fit the needs of the guest. 







Hatfield Productions - www.hatfieldfilms.com - 813.606.4799 

Photography 

Grind & Press Photography- www.grindandpress.co - 239.839.7162 

Event Design & Floral 

Amazingly Creative Events - ww.amazinglycreativeevents.com -813.416.3260 

Notary 

Dearruda Weddings -www.dearrudaweddings.com - 727. 350.1491 

Hair and Makeup 

Lasting Luxe -http://www.lastingluxe.com -585.278.8799 

Wedding Pet Services 

FairyTails Pet Care -www.fairytailpat.com -813.701.WOOF 
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7700 Courtney Campbell Causeway 
Tampa, Florida, 33607 

Direct Line: 813.574.3880 
eliza.beth.glosson@bayharborhoteltampa.com 
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