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$69/person inclusive* $85/person inclusive* $95/person inclusive*
* Two hour premium bar * Two hour premium bar * Two hour premium bar
« Choice of four appetizers « Choice of two appetizers * Choice of two appetizers
served buffet-style + Sit-down dinner with choice of « Buffet dinner with choice of salad,
« Soft beverages salad, entrée, and side two entrées, and two sides
» Table linens and holiday décor * Soft beverages * Soft beverages
« 25 person minimum + Chef’s holiday dessert and coffee * Chef’s holiday dessert & coffee
* Table linens and holiday décor * Table linens and holiday décor

+ 30 person minimum
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$109/person inclusive*
* Two hour premium bar
+ Choice of two appetizers

» Buffet dinner with choice of two salads,
two entrées, pasta dish, and two sides

+ Carving Station - choice of one item
« Soft beverages :
SHEPHARD’S * Chef's holiday dessert & coffee
3 EA © [ [’ [E Syemg * Table linens and holiday décor
CLEARWATER BEACH
+ 35 person minimum
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Multiple banquet spaces to choose from. Please-inquire for smaller group options.

619 S. Gulfview Blvd., Clearwater Beach « 727-442-5107 ext. 142 « shephards.com * Contact: Teah@shephards.com




SHEPHARD’S
BEACH RESORT

CLEARWATER BEACH

Holicay Party Menu Options

(select according to package purchased)

Appetizers

Mini Crab Cakes
Spanakopita -
Fried Pot Stickers
Choice of pork or chicken
Beef Empanadas
Pigs in a Blanket
Conch Fritters
Classic Bruchetta
Mushroom Bruchetta
Cheese Board w/Crackers
Smoked Fish Spread w/Toasted Pita Bread
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S
‘_ Spring Salad: Mixed greens with candied walnuts, sundried cranberries, tomatoes,
cucumbers, mandarin oranges & gorgonzola cheese. Served with raspberry vinaigrette
dressing.

Caesar Salad: Romaine Hearts tossed in our homemade Caesar dressing, topped with
croutons and shaved Asiago cheese.

Caprese Salad: Sliced tomatoes, mozzarella cheese, basil, olive oil, and
Balsamic glaze

Pastas
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Choice of Pasta: Cavatappi, Penne, Bow-tie or Linguine
Choice of Sauce: Marinara, Alfredo, Carbonara or Olive Oil & Garlic q
Choice of Cooked Vegetable: Spinach, Roasted Red Peppers, Artichoke Hearts or

Mushrooms




Carving Station

45 — S

Classic Roast Beef:served with au jus and creamy horseradish sauce
Honey Glazed Ham: served with pineapple dipping sauce
Pork Loin: served with caramelized applesauce

Buffet Entréees
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Blackened Mahi w/mango coulis
Coconut Shrimp w/orange ginger sauce
Chicken Marsala w/mushroom Marsala demi-glace

Chicken Parmesan: breaded chicken breast topped w/marinara & provolone cheese

Marinated Grilled Flank Steak: sliced and served w/chimichurri sauce
Korean BBQ Salmon: marinated salmon w/stir-fried peppers, onions, & carrot.
Topped with Thai chili sauce

Sliced Roasted Turkey w/giblet gravy

Baked Cod topped w/white wine, lemon butter, & breadcrumbs

Stuffed Flounder w/crabmeat stuffing and topped with cream sauce

“Sit-Down” Plated Entrées
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Creole Chicken Etouffee: chorizo-stuffed chicken breast, pan-seared and topped
with sauteed onions and peppers in an etouffee sauce over saffron rice.

Pan Roasted Salmon: served with lemon dill sauce and fried basil

Caribbean Style Mahi Mahi: grilled w/jerk seasoning and served with a

mango pineapple-salsa

Grilled NY Strip Steak: all steaks grilled to same temperature & served with

a port reduction

Chicken Francaise: dipped in egg wash & served with piccatta sauce

Stuffed Pork Tenderloin: filled with prosciutto, mushroom duxelles, spinach

Sides

Seasonal Roasted Vegetable Medley Steamed Broccoli
Sautéed Garlic Green Beans
Mashed Potatoes
Herb Roasted Fingerling Potatoes Rice Pilaf

Potatoes au Gratin

Sweet Potato Casserole

Sausage Stuffing w/sage

Saffron Rice
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