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ASSORTED FResH BREAKFAST MIUFFINS AND DANISHES
SeasonAL FresH WHoLE Fruits
CHiLLep FLoripA ORANGE Juice & CRANBERRY JUICE
FRresHLY BRewep Corree, DEcAFFEINATED COFFEE AND SELECTION OF HERBAL TEAS.
$ 11.95 per PERSON
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ASSORTED FRESH BREAKFAST MIUFFINS AND DANISHES
ENGLISH MUFFINS WiTH BUTTER AND BERRY PRESERVES
SeasonAL FREsH WHoLE FruiTs
AssorTED DRy CEReALS SErRVED WiTH CoLp MLk
CHiLLeD FLoripA ORANGE Juice & CRANBERRY JUICE
FRresHLY BREweD CorfFee, DecAFFEINATED COFFEE AND A SELECTION OF HERBAL TEAS
$12.95 peR PERSON
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ASSORTED FRESH BREAKFAST MIUFFINS AND DANISHES
EnGLISH MUFFINS AND FRESHLY cuT BAGELS WiTH BUTTER AND BERRY PRESERVES
ASSORTED INDIVIDUAL YOGURTS
FresH Cut FRUIT PLATTER
CHiLLep FLoripA ORrRANGE Juice & CRANBERRY JUICE
FRresHLY BREweDp CorfFee, DECAFFEINATED COFFEE AND A SELECTION OF HERBAL TEAS
$ 14.95 per PERSON




Royal Orcfid

FResH ScRAMBLED EGGS AND POTATOES
YOUR CHOICE OF BACON OR SAUSAGE PATTIES
Sticep BAGELS AND ENGLISH MUFFINS
SweeTr ButTer, CREAM CHEESE
AND BERRY PRESERVES
= ol FresH FLoriDA ORANGE JUICE
= AND CRANBERRY JUICE
' FresHLY BREweD CorrFee, DecAFFEINATED COFFEE
ek AND HERBAL TEAS
Ak $14.95 PER PERSON
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FRESH SEAsONAL FruIT
ASSORTED YOGURTS AND GRANOLA
ScramBLED EGGS SERVED WiTH HAM & CHEESE
FRencH ToAST, SERVED WiTH MIAPLE SYRUP
BREAKFAST POTATOES, BACON OR SAUSAGE
ASSORTED BREAKFAST PASTRIES
FresH FLoriDA ORANGE JUICE AND
CRANBERRY JUICE
FRresHLy BRewep Corree, DecAFFEINATED COFFEE
' AND HERBAL TEAS

$ 16.95 PER PERSON
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(Minivum 30 GuesTs, Less THAN 30 Guests ApD $ 4.00 PER PERSON)
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FrRESH SEAsoNAL FruiTs
ASSORTED BREAKFAST PASTRIES
AssorRTED DRy CEREALS, SERVED WITH MILK
FResH ScrAMBLED EGGS AND POTATOES

YOUR CHOICE OF BACON OR SAUSAGE PATTIES

FresH FLoriDA ORANGE JUICE
AND CRANBERRY JUICE ! |
FresHLY BREweD CorfFee, DecAFFEINATED COFFEE 1
AND HERBAL TEAS { |
$ 15.95 perR PERSON
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FRESH SEASONAL FRUIT
BUILD YOUR OWN CROISSANT
wWiITH SCRAMBLED EGGs, '
Ham & CHEDDAR CHEESE |

SAUSAGE AND BAacon
BREAKFAST BURRITOS, SERVED WITH SALSA
AND SOUR CREAM

FresH FLoriDA ORANGE JUICE AND i
CRANBERRY JUICE
FresHLy BRewepCoFFee, DECAFFEINATED COFFEE
AND HERBAL TEAS ;

$ 18.95 PER PERSON




AssorRTED DANISHES AND MUFFINS
$ 24.00 per Dozen

AssorTED JumMBo COOKIES
$ 24.00 per Dozen

S ASSORTED DONUTS
o Zal $ 24.00 Dozen

8 | AssorRTED FRUIT YOGURT
$2.75 EacH

AssoRTED CHIPs
$ 1.75 EacH BaG

AssoRTED GRANOLA BARS
$ 24.00 PER DOZEN

: MANGo L AssiE
. (FrResH MaNGo AND YOGURT DRINK)
$ 25.00 per GALLON

FresH SLIceED FrRuIT TRAY
SmaLL Tray $ 75.00 (Serves 25)
LARGE Tray $ 150.00 (Serves 50)

Mixep NuTs

$ 3.00 Per PERSON
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AssoORTED soFT DRINKS
$ 2.00 EacH

AssorTED FRUIT JUICES
$ 25.00 PER GALLON

BoTTLED WATER
$ 2.00 Per BorTLE

—

Icep TEA
$ 25.00 Per GALLON
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SoFT PRETZELS WITH MUSTARD
$ 24.00 Per Dozen !

FRESH POPCORN
$ 3.00 PER PERSON

FrReEsHLY BREWED REGULAR COFFEE,

DecAFFEINATED CoFFEE & TEAS
$ 25.00 per GALLON

AssorRTED CHEESE TRAY WITH
CRACKERS AND FRUIT As GARNISH |
$ 175.00 (Serves 50) H

NAcHo cHIPs WITH FRESH SALsA
$ 12.95 PER PERSON {

FrReESHLY BAKED BROWNIES
$ 30. OOJRE_R_ DOZEN
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ALL SALADS SERVED wiTH DINNER RotLs, BUTTER, FRESHLY BREWED REGULAR
Corree, DecaFreiINATED CoOFFEE OR IceD TEA
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per] CRrispy SHREDDED LETTUCE WiTH STRIPS OF CHICKEN, STRIPS OF HAM, ROAST BEEF,
e AND Swiss CHEESE. CHOICE OF DRESSING.
= $17.95

§ wnrise Nicoise ‘;

TAsTy CHUNks ofF TunA oN FResH GREens wiTH TomAaToEes, GREEN BEANS, AND GREEN BELL
PEPPERS AND CHOICE OF DRESSING.
$16.95
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FresH Romaine LETTuce witH GRILLED CHICKEN, Tossep wiTH CAESAR DRESSING,

B
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GRATED PARMESAN CHEESE AND CROUTONS
$15.95
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FRresH FieLb GREENS wiTH BLAackeNeD CHICKEN, TomAToES, AppLEwoob Bacon BiTs R |
CrumBLED BLEU CHEESE AND AVOCADO “

SERVED WiITH RUSSIAN DRESSING

$16.95
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FresH Mixep GReens witH CHERRY TomAaToes, GREEN OLIVES, RoAsTED GREEN BEANS,

Avocapo WEDGES, MoNTEREY JAck CHEESE, ROASTED ALMONDS
AND BALSAMIC VINEGAR DRESSING
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s ALL SANnDWicHES SERVED WiTH Potato CHips AND Your CHoice oF Potato SALAD OR FruiT
SALAD, FRESHLY BAKED COOKIE, FRESHLY BREWED REGULAR CorrFee, DecAFFEINATED COFFEE OR ICED TEA
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&2 SeLecTion oF Smokep Turkey, HAM, RoAST BEEF OR SALAMI wiTH Swiss CHEESE 1

2N Lerruce AND TomATO ON A CROISSANT

$17.95
1
b
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Smokep Turkey, JuLIENNE TOMATOES, WHITE AMERICAN CHEESE, VWRAPPED IN A SUN ; i

Driep TomaTo TORTILLA
$17.95
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MARINATED BLAckeNED CHICkEN BREAST witH ArpLE Woob Bacon AnD MoNTEREY Jack CHEESE

SERVED oN A CiABATTA RoLL witH LETTUCE, ToMATOES AND ONIONS.
$17.95
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SEASONED SLICED CHICKEN STRIPS, SAUTEED WiTH ONIONS AND PEPPERS,

WRAPPED IN A FLOUR TORTILLA

ServeDp witH Pico pe GALLo, Sour CREAM AND GUACAMOLE ON THE SIDE
$17.95

@{e@a 's Freat 5&72%1)&% ;

DousLe Decker, HOT CORNED BEEF AND PASTRAMI WITH SWISS CHEESE,

TomaTo AND RUSSIAN DRESSING !
$17.95 %
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DousLe Decker SuccuLent KaLua Pic anp BBQ sauce Torpep wiTH GOURMET Bacon,

Avocapo, LETTuce, TOMATOES AND MAYONNAISE ON TOASTED SOURDOUGH.
$17.95
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%2 Pounp NEW YORK STEAK ON TOASTED FRENCH BREAD, LETTUCE, TOMATO,

coata i skt s Lot DA L aa e
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Mayonnaise AND Friep Onion RING
$18.95
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MARINATED AND GRILLED SQUASH, PEPPERS, PORTABELLA MIUSHROOMS AND
Onions witH MELTep ProvoLonNe CHEESE oN A KaISEr RoLL
$16.95

—
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6 * AllPrices are Subject {o.22% Service Charge and 7% Seles Tax. § - Ramada Weststiore Tampa Alrport
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FResHLY BREWED REGULAR AND DEecaFrFEINATED CoOFFEE AND IceED TEA. WARM RoLLs AND BUTTER

Accompany ALL BUFFET SELEcTIONS. ALL BUFFETS ARE AvAILABLE FOR 30 GUESTS OR MORE.
GROUPS SMALLER THAN 30 GUESTs, PLEASE ADD $ 4.00 PER PERSON

The Taste @f (%‘acé

CHOICE OF ONE SALAD
CAESAR SALAD, ANTIPASTI SALAD
FResH MozzARELLA, PESTO AND PLuM
TomaToes AND GREEN OLIVES IN BAsIL VINAIGRETTE

CHoICE oF TWO SIDES
GARLIC HERB ROASTED POTATOES, PROVENCAL POTATOES, ROSEMARY POTATOES
Rist Bisi Rice, MusHroom RisotTo RICE,
Ferruccine CARBONARA, SPINACH RavioLl wiTH TOMATO HERB SAUCE
HErRB ROASTED SEASONAL VEGETABLES, ZUCCHINI RAPINE

nitrees

CHolice oF Two ENTREES
CHicken PARMESAN, CHICKEN PROSCIUTTO,
Hers CrusTeD Beer MEDALLIONS WiTH GARLIC ROSEMARY WINE DEmI-GLACE,
BAkeD MEAT LASAGNA,
ITALIAN SAUSAGE AND PEPPERS

@esserz‘

TraDITIONAL TiIRAMISU OR ITALIAN RUM CAKE
$29.95 Per Person
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ALL BUFFeTs ARE AvaiLABLE FOR 30 GUESTS OR MORE. GROUPS SMALLER THAN 30 GUESTS
ApD $ 4.00 PER PERSON

CHolcE oF Two ENTREES

CHICKEN BREAST WiTH MIUSHROOM AND MARSALA WINE SAUCE OR
BBQ CHickeN wWiTH GRILLED TOMATO WEDGES OR
RoAsT Pork wiTH M0OJO SAUCE
Rice PiLAF |
SAUTEED ASSORTED SEASONAL VEGETABLES |
CHEF’s SPeciAL DESSERT
e IncLupes FResHLY BREwWED ReEGuULAR CorFrFee, DecAFFEINATED COFFEE
Mt : AND Icep TEA
$ 24.95 PER PERSON
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FRESHLY Sticep HAM, TURKEY, RoAsT BEEF, SaLami, SLiceD CHEDDAR,

Swiss AND PROVOLONE CHEESE, LETTUCE, TOMATOES,
Onions, PickLes anp ConpIMENTS, DELI RoLLs, AND
GoURMET SANDWICH BREAD AND PoTaTO CHIPS.

FResHLY Mixep GREENS WiTH ASSORTED DRESSINGS.

CHOICE OF ONE OF THE FOLLOWING,

FResH FRuIT SALAD, POTATO SALAD OR PASTA SALAD.

CHEF's CHoICcE oF DESSERT
FresHLY BReweD ReGuLAR CorfFee, DecAFFEINATED CoFFEE AND ICED TEA
$ 17.95 PER PERSON.
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ALL BUFFETS ARE AvaiLABLE FOR 30 GUESTS OR MORE. GROUPS SMALLER THAN 30 GUESTS
App $ 4.00 PER PERSON

GRiLLED HERB CHICKEN MIADEIRA OR
RoAsT CHICKEN WITH ROSEMARY SAUCE
MACARONI AUGRATIN OR
MASHED POTATOES
ASSORTED SEASONAL VEGETABLES
CHEF’s SPeciAL DESSERT
IncLupes FResHLY BREweb REGuLAR CorrFee, DecarreiINATED Corree AND ICED TEA
$ 23.95 PER PERSON

ALL BUFFETS ARE SERVED WITH DINNER ROLLS, BUTTER, FRESHLY BREWED REGULAR COFFEE,
DECAFFEINATED COFFEE AND ICED TEA.
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ALL ENTREES ARE SERVED WiTH WaARM Rotts anD BUTTER, CHEF’s SELECTION OF DESSERT,
AND FrResHLY BREweDp ReGcuLar Corree, DecarreiNATED CoFFEE AND ICED TEA
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GRiLLED SirLoIN STEAK, ToprPeD wiTH WiLp MusHrRoowMs,
: CaramELIZED ONIONS WiTH A NATURAL DEmi GLACE, 1
i SERVED WiTH GARLIC ROASTED POTATOES AND GARDEN VEGETABLE JULIENNE
$27.95
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GRILLED FLANK STEAK, WiTH CHIMICHURRI SAUCE i
SERVED wiTH MusHrRooOM RICE AND SAUTEED SPINACH
$27.95
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BRreaDED TENDERLOIN OF PorRk witH COUNTRY SAUCE,

SERVED WITH LYONNAISE POTATOES AND SEASONAL VEGETABLES
$21.95

(%Tg%c{en % elra !
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Here, MARINATED CHICKEN BREAST, TOPPED WITH SUN DRIED
Tomaroes, KaLamata OLIVES, AND ARTICHOKES, i

SERVED wiTH PEASs PuLao Rice AND ZuccHINI RAPINE
$19.95

:
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CHICKEN BREAST, STUFFED ITH SPINACH, MlOzZARELLA CHEESE AND SUN DRIED
TomAToEs, SERVED WiTH ORIENTAL RICE AND SEASONAL VEGETABLES
$19.95
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RosemMARY MARINATED CHICKEN BREAST, WITH ROSEMARY SAUCE,
SErveD witH Rice PiLaF AND GREEN BEANS ALMONDINE

$19.95
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FerTucciNe IN AN ALFREDO SAUCE WITH GRILLED CHICKEN BREAST,
SERVED WiTH GARLIC HERB BREAD

$19.95 ;

Efteo De grecca 9?6“27730 Fusta

SAUTEED GARLIC SHRIMP, ARUGULA, Pico DE GALLO AND WHITE WINE
OVER PENNE PASTA, FINISHED WITH CRUMBLED FETA CHEESE,
AND LEMON ZEST, SERVED WITH GARLIC BREAD

$21.95
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GRILLED FILLET OF TILAPIA WITH LEMON BUTTER SAUCE,
SERVED WITH STEAMED RICE AND GRILLED ZUCCHINI

$21.95

EBlackened & Fillet of anﬁwn

MARINATED BLACKENED SALMON FILLET, g
SerRVED WiTH SAFFRON RICE AND HERB ROASTED BROCCOLI ;
$23.95 ‘
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ALL ENTREE’S ARE SERVED WITH WARM ROLLS AND BUTTER, CHEF'S CHOICE OF DESSERT,
FRESHLY BREWED REGULAR COFFEE, DECAFFENATED COFFEE, AND ICED TEA.
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COLD SELECTIONS
(Minimum 30 GuEsTs)

e o AssoRrTED VEGETABLE DispLAY, SERVED WiTH RANCH DRESSING
: $ 3.95 pER PERSON

FRESH SEASONAL SLIcED FRUIT
$ 3.95 PER PERSON

Savitu il DA s s

2

AssoRTED CHEESE DispLAY, SERVED WiTH AsSORTED CRACKERS AND FrRuIT

s kit e

$4.49 pER PERSON

Hummus, SERVED wWiTH TOASTED PiTas

$3.95 PER PERSON

PY R ¥ S

SPINACH AND ARTICHOKE DIP, SERVED WiTH TOASTED PITA POINTS
$3.95 PER PERSON

AsSORTED FINGER SAnDWicHES (Tuna, CHIckeN, HAm AND CHEESE)
$ 2.00 PER PIECE

AssorTep CoLD cuT PLATTER (SMOKED HAM, TURKEY, ROAST BEEF)
$3.95 PER PERSON

SMOKED SALMON PLATTER, SERVED WiTH ONION RINGS, CAPERS AND HORSERADISH SAUCE :
$3.49 PeR PERSON {08

SHRIMP CockTAlL, SERVED WITH COCKTAIL SAUCE
$ 2.00 EacH

T P AR R
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HOT SELECTIONS

BurraLo winGs, SERVED wiTH BLEU CHEESE DIPPING SAUCE
$ 150.00 ror 100 Pieces

CHicken TENDERS, SERVED wiTH HoNEy MIUSTARD SAUCE
$ 150.00 ror 100 pieces

CRisPY SHRIMP IN A JACKET, SERVED WITH SWEET CHILI SAUCE
$ 175.00 ror 100 Ppieces

darltu il DA we e e A .k
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CRAB OR SAUSAGE STUFFED MuUsHROOMS
$ 150.00 ror 100 Pieces 1]

a et b ke

Mini CraB CAKES, SERVED WITH REMOULADE SAUCE
$ 200.00 ror 100 Pieces

PY R ¥ S

BEEF SATAY, SERVED WITH PEANUT BUTTER SAUCE
$ 175.00 For 100 pieces

CHICKEN SATAY, SERVED WITH PEANUT BUTTER SAUCE
$ 150.00 ror 100 Pieces

e NS

Scatrops, WRraPPED IN BAcON, SERVED wiTH HONEY LIME SAUCE
$ 200.00 ror 100 pieces

VEGETABLE SPRING ROLLS
$ 150.00 ror 100 Ppieces

A A b,

VEGETABLE SAMOSAS
$ 150.00 For 100 Pieces

Mini FREncH QuicHE LORRAINE
$ 150.00 ror 100 Pieces
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FResHLY BREWED REGULAR AND DEecAFFEINATED CoOFFEE AND ICED TEA. WARM RoLLs AND BUTTER
AccompaNy ALL BUFFET SELECTIONS, ALL BUFFETS ARE AVAILABLE FOR 40 GUESTS OR MORE.
GROUPS SMALLER THAN 40 pLEASE ADD $ 4.00 PER PERSON

% @maaf @/ assic COuflet

CHOICE OF ONE SALAD
Mixep FieLp GREENS wWiTH ASSORTED DRESSINGS ~ PENNE PASTA SALAD
Mixep MARINATED VVEGETABLE SALAD ~ THREE COLOR PASTA SALAD
S _ GERMAN POTATO SALAD

B CHOICE OF TWO SIDES
S OVEN RoAsTED PoTATOES, ROSEMARY POTATOES,
_ ; LyonNaise POTATOES ~ MASHED POTATOES ~ CROQUETTE POTATOES
;; Rice PiLar, SAFFroN Rice ~ MusHroom RisotTo Rice ~ VERmicELLI Rice, Biryan! Rice

SeasoNAL VEGETABLES ~ GLAZED CARROTS ~ GREEN BEANS WITH ALMONDS

nirees
¥ CHolcE oF oNE, Two, orR THREE
1 Lonpon BroiL witH A SHERRY MlusHRooM SAUCE. ROAST BEer witH ONION SAUCE. H
CHicken MARSALA, MIUSHROOMS AND MARSALA WINE SAUCE. ‘
CHicken PrINCESS. CHICKEN BREAST IN A WHITE wiNE CREAM SAUCE, WITH ASPARAGUS.
CHicken MARYLAND. FRrIED CHICKEN, SERVED WITH BASIL TOMATO SAUCE.

Here CrusTeD Pork Loin witH GARLIC DIJON MUSTARD SAUCE.
FiLLeT oF FResH TiLApiA WiTH LEMON BUTTER SAUCE |
FresH FiLLET OF SALMON WITH LIGHT GINGER ORANGE SAUCE i 48

@essen‘ |

CHEF’s SELECTION

ONE ENTREE SELECTION $25.95 ~ TWO ENTREE SELECTIONS $ 27.95
THREE ENTREE SELECTION $ 32.95
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ALL BUFFETS ARE AVAILABLE FOR GROUPS OF 40 GUESTS OR MORE.
GROUPS SMALLER THAN 40 Guests, App $ 4.00 PeR PERSON

FresH Mixep GREEN SALAD wiTH Avocapo AND MIANGO DRESSING
e ¢ Spicy GRriLLeD CORN SALAD WiTH BLack BEANs
' ‘ Roast CHIcken PicApiLLo

CHILI CON CARNE
OVEN ROASTED MIEXICAN POTATOES
SAFFroN Rice AND BLack BEANS
FRESH SEASONAL VEGETABLES
TraDITIONAL NY CHEeese CAKE AND FriIED BANANAS WiTH Ice CREAM
$ 27.95 per PERSON

%rz’a@ %z‘ O%l/ﬁn(? @z’nner @ ufter
=\ . Mixep BEan SALAD

FresH SPrRING Mix witH ORANGE sLICES, ONION RINGS AND HONEY LIME DRESSING

TrRADITIONAL PuLLED Pork wiTH M0JO SAUCE
PLANnTAIN STUFFED CHICKEN WiTH Swiss AND CREOLE SAUCE
RoASTED SWEET POTATOES

Sturrep ZuccHint witH Kerner CORN AND AMERICAN BAcCon

Kipney BEan RicE

Coconut CrReam CARAMEL AND Brack FOResT CAKE
$ 27.95 PER PERSON

ALL BUFrets SERVED wiTH FResHLY BREweD ReGULAR CoFFEe, DecaFFeINATED COFFEE

AND Icep TEA
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ALL BUFFETS ARE AVAILABLE FOR GROUPS OF 40 oR MORE GUESTS. GROUPS SMALLER THAN
40 Guests App $ 4.00 PER PERSON

CHolIcE oF Two SALADS
Mixep FieLp GREENS WITH ASSORTED DRESSINGS
SPINACH SALAD wiTH APPLEWOOD BACON,

_ ; SOUTHERN POTATO SALAD
e FresH FRUIT SALAD
o PasTa SALAD

CHoicE oF Two orR THREE ENTREES
BARBEQUED MARINATED CHICKEN BREAST

TeEnDER BARBEQUED Pork RiBS

P = E GRIiLLED HAMBURGERS OR CHEESE BURGERS
SouTtHERN FRriED CHICKEN | 5

_ CHolice oF Two ACCOMPANIMENTS
i ! Bakep Beans, Corn on THE CoB

Macaroni - Au- GRATIN
FRriIED BANANAS, FRIED ZUCCHINI
RoaAsTeD SWEET PotaToes, BAkeD PoTaToes wiTH SOoUR CREAM

SEASONAL VEGETABLES
Mexican Rice, VEG PaELLA RIcE

@esserz‘s

AssorTED CAkEes AND CREAM CARAMEL

Two EnTRees $25.95 Per Person. THRee ENTREEs $29.95 Per Person

ALL BUFFETS ARE SERVED WiTH DINNER ROLLS, BUTTER, FRESHLY BREWED REGULAR COFFEE,
DecAFFEINATED COFFEE AND ICED TEA
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Burret Is AvaiLasLe For 40 Guests, OR MoRke. Less THAN 40 GUESTs
AbD $4.00 Per Person

= B FrResH GARDEN SALAD WITH ROASTED ALMONDS AND CHOICE OF DRESSING

nirees

Savitu il DA s s

PePPER CRUSTED LONDON BROIL WITH BOURBON SAUCE
Or
RoasTeD SirLoin STEAK wiTH CARAMELIZED ONIONS AND HERB BUTTER.

s kit e

CHicken BReasT, SAUTEED wiTH MIARSALA WINE AND MIUSHROOMS
Or
MozzARreLLA STUFFED CHICKEN BREAST WITH LIGHT TOMATO SAUCE
AND
GRILLED FILLET OF TILAPIA WITH LEMON BUTTER SAUCE

PY R ¥ S

SERVED WITH
SEASONAL ASSORTED STEAMED VEGETABLES

ROSEMARY ROASTED POTATOES
OR
Rice PiLAF

@essem‘

FresH Cut FRuIT PLATTER
CHocoLATE CAKE
$27.95 PER PERSON

VT P RS g

ALL Burrets AReE SERVED wWiTH WARM DINNER RoLLs, BUTTER, FRESHLY BREWED REGULAR COFFEE,
DECAFFEINATED COFFEE AND ICED TEA
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A EAacH PLatep Dinner Setection Comes witH ONE oF OUR STARTERS BELow

Mixep GReen SALAD, KACHUMBER SALAD, CAESAR SALAD,
NEew EnGLAND cLAM cHOWDER, CREAM OF LEEK AND POTATO SOUP
CHICKEN EGG DROP SOUP

e Sowrnedos gascar
oo BEEF TENDERLOIN STEAK WITH GREEN PEPPERCORN SAUCE
: SERVED WITH SAUTEED ASPARAGUS AND SAFFRON RIcCE !

$ 31.95

%w C&Z@r[ ng‘ea{

. 10 oz New York Strip, GRILLED WiTH CARAMELIZED ONIONS AND HERB BUTTER,
e SERVED WiTH ROASTED POTATOES AND GARDEN FRESH STEAMED VEGETABLES
- $29.95

z@e ng‘ea/[

10 oz Ris EvEe Steak, GRILLED WiTH PORTABELLA MIUSHROOMS, SERVED
WitH MASHED POTATOES AND TOASTED ALMOND BroccoLi
$29.95

6399087“ @rusz‘eaf f@zagn @mz?o

10 oz STEAK, WITH PEPPERCORN SAUCE, SERVED WITH SAFFRON RicE AND GARDEN
FRESH STEAMED V/EGETABLES.
$29.95

i
Ghicken Oscar ‘

MARINATED CHICKEN BREAST WitTH CRAB MIEAT, SERVED WITH FRESH
AsPARAGUS Tips, LYONNAISE POTATOES AND HOLLANDAISE SAUCE !
$25.95 '

ALL ENTREES SERVED WITH FRESHLY BREWERED REGULAR COFFEE, DECAFINATED COFFEE AND ICED TEA.
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" RAMADA

Westshore Tampa Airport

%z‘e&/ @z’nner
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HerB MARINATED CHICKEN BREAST witH WHITE WINE, GARLIC, PROSCIUTTO, AND
ITALIAN cHEESE, SERVED WiTH Risi Bisi Rice AND GLAzED BaBy CARROTS
$25.95

%c{en & ClﬂCé ere

ROAST CHICKEN BREAST, SAUTEED MUSHROOMS, HARDWOOD BACON,
CARAMELIZED ONIONS, SERVED WITH BRoccoLl AND SAFFRON RICE
$25.95

e %c[en (rsala
& e CHIckeN BREAST SAUTEED WiTH MIARSALA AND MUuUsHROOMS, SERVED WITH

CROQUETTE POTATOES AND GREEN BEANS ALMONDINE
$25.95

ek @ér{@rusfe oast g%rf f{o/m
= Hers CrusTeD Pork Loin witH A GARLIC Dison MUSTARD SAUCE

SERVED WiITH M ASHED POTATOES AND ASSORTED BOILED VVEGETABLES
$25.95

9;@& (f anﬁwn %renﬁne

o GRiLLED SaLmon, ToprPep WiTH SAUTEED MuUsHROOMS AND SPINACH, SERVED wiTH RICE PiLAF
$27.95

rz?ga/ 9%‘ Wm

GRILLED FILLET OF TILAPIA WITH LEMON BUTTER SAUCE, SERVED WITH
STEAMED Rice AND GRILLED ZUCCHINI

$23.95
QCIQQT‘?“CZ?ZQCZ?Z )CQC[ ( ;7“2272 1 4B
MEDITERRANEAN STYLE INATED SHRIMP SKEWER, CHICKEN SKEWER, AND BEEF KOFTA,
SmAck oNIONS, SERVED WITH Birvani Rice AND HERB GRILLED VVEGETABLES

$27.95

ALL ENTREES ARE SERVED WiTH WARM RoLLs anD BUTTER, CHEF'S CHOICE OF DESSERT,
AND FRresHLY BREweD ReGcuLAr Corree, DecAFFEINATED COFFEE AND ICED TEA




Westshore Tampa Airport
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BARTENDER FEE oF $75.00 PER BAR FOR UP TO 4 HOURS.
EACH ADDITIONAL HOUR, THE FEE Is $25.00 PER HOUR. PER BAR.

HOSTED BAR

(BY THE HOUR)

R

Hostep BAR incLubes Domestic AND IMPORTED BEeer, House WINE, Sort DRinks AND BoTTLED WATER.

HOUSE BRANDS CALL BRANDS PREMIUM BRANDS

1 Hour $16.00 PER PERSON
2 Hour $20.00 pPer PERSON
3 Hour $25.00 Per PERSON
4 Hour $30.00 PeR PERSON

1 Hour $18.00 PER PERSON
2 Hour $22.00 pPer PERSON
3 Hour $27.00 Per PERSON
4 Hour $32.00 PER PERSON

1 Hour $22.00 PER PERSON
2 Hour $28.00 Per PERSON
3 Hour $32.00 PR PERSON
4 Hour $36.00 PER PERSON

-

ey

sl LIMITED HOSTED BAR

(BY THE HOUR)

REsap e Limitep Hostep BAR incLubes DomesTic AND IMPORTED BEER, House WINE, SoFT DRrinks AND BoTTLep WATER.

1 Hour $16.00 PerR PERSON . g
g ¢ 2 Hour $20.00 PEr PERSON |

= 3 Hour $25.00 PER PERSON ' §
ks 4 Hour $30.00 PER PERSON

ON CONSUMPTION |

HOSTED BAR CASHBAR

House BRaND $5.00 PER DRINK House BrRanD $5.00 PER DRINK

¢ CaLL Branp $6.00 Per DRINK CaLL BranD $6.00 PER DRINK

.~ Premium Branp $7.50 PER DRINK Premium BrRanD $7.50 PeR DRINK
At Dowestic BEErR $3.50 Per BOTTLE DomenTic BEER $3.50 Per BOTTLE 1R
IMPORTED BEER $4.00 Per BOTTLE IMPORTED BEER $4.00 Per BOTTLE E

- House Wine $5.00 per GLASS House Wine $5.00 per GLASS il

. Sort Drink $2.00 per BOTTLE SorT DRrink $2.00 Per BOTTLE £

Botriep WATER Botriep WATER

$2.00 Per BOTTLE $2.00 Per BOTTLE

COCKTAIL PUNCHES

(PRICE PER GALLON)

B n

o AT~ i AL e (T LAY T rh B

* CHAMPAGNE PUNCH $70.00 MARGARITA $80.00
. Mimosa PuncH $75.00 PLANTERS PuncH $75.00
- BLoony Mary $80.00 Mai Tai $80.00

KEGS OF BEER

IMPORTED AND DOMESTIC BRANDS ARE AVAILABLE UPON REQUEST. PLEASE INQUIRE FOR UPDATED PRICING.
CorkING FEE~ $20.00 PER BOTTLE
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