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HYATT SIGNATURE CONTINENTAL
BREAKFAST

Local and Seasonally Inspired Fruit, Bakery Selection
and Specialties, no two days alike

Selection of Chilled Juices

Coffee and Tazo Tea Selection

20.00 per guest

BUILD A BREAKFAST BUFFET BY ADDING:
Myakka Farm Breakfast

Scrambled Eggs with Homemade Tomato Salsa
Crispy Natural Bacon
Potato and Caramelized Onion Hash

7.00 per guest

Casey Key Egg Station

Organic Eggs and Omelets prepared to order with a
Selection of Seasonally Inspired Ingredients

8.00 per guest

Longboat Breakfast Sandwich

Smoked Bacon and Egg Grilled Cheese Sandwich
with Local Tomato Jam

6.50 per guest

Chef Aaron's Breakfast Burrito Station

Scrambled Eggs, Sort Tortillas, Queso Fresco, Sour
Cream, Guacamole, Fresh Salsa Roja and Salsa
Verde, Frijoles a la Ranchero

8.00 per guest

e

All prices subject to 21% Service Charge and 7% State Sales Tax.
All Prices Subject to Change. May 2010




Breaks

CRISP

Grilled Herb Crostini, Bagel Chips,
Parmesan Crisps, Poppadom

Fresh Vegetable Sampling

White Bean Hummus, Heirloom Tomato
Bruschetta, Grilled Portabella Relish and
House Made Fromage Blanc

Lavender- Blueberry Iced Tea, Non-
Alcoholic Sangria

10.00 per guest

SPICE

Smoked Cheddar Kettlecorn, Harissa
Spiced Almonds

Assorted Spiced Chocolate Truffles,
Gingerbread Cupcakes with Lemon Cream
Cheese Frosting

Chilled Chai Tea, Mint and Lemongrass
Sweet Tea

8.00 per guest
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BITES

Skewered Caprese Bites, Gazpacho-
Cucumber Bites

Shrimp BLT Bites, Mini Monte Cristo
Sandwich Bites

Nut Cluster Bites, Berry Cobbler Bites
Natural Cane Sugar Sodas

12.00 per guest

CRUNCH

Guests can create their own treats by
mixing:

Walnuts, Pecans, Almonds Pistachios,
Macadamia Nuts

White Chocolate Bits, Milk Chocolate
Chips, M&Ms

Raisins, Dried Cherries, Apricots, Papaya,
Pineapple

Coffee Presentation

Infused Water

10.00 per guest

All prices subject to 21% Service Charge and 7% State Sales Tax.

All Prices Subject to Change. May 2010




HXYALT

EEGENCY

Plated Lunch teothc

OMN SHERASOTA EBARY

1

Chilled Cucumber Soup with Jicama,
Florida Watermelon and Dill

Seared Salmon with Avocado and
Heirloom Tomato Salad

Mango Mousse Trifle with Almonds and
Muscat Soaked Blackberries

32.00 per guest

2

Garden Gazpacho Martini

Warm Mojo Marinated Flat Iron Steak
Salad

Arugula, Spinach and Iceberg Lettuce,
Cucumbers, Roasted Tomato, Crumbled
Blue Cheese, Crispy Onion Garnish, Blue
Cheese Vinaigrette Dressing

Fresh Local Strawberry Creme Anglaise

32.00 per guest

3

Roasted Yellow Tomato Soup with Mini
Manchego Cuban Press

Blackberry and Balsamic Glazed Grilled
Chicken with Cous Cous and Grilled
Vegetable Salad

Expresso and White Chocolate Panna
Cotta

28.00 per guest

All prices subject to 21% Service Charge and 7% State Sales Tax.
All Prices Subject to Change. May 2010
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1

Sugarcane Skewered Gulf Shrimp with
Guava Chipotle Glaze, Jicama Chayote
Slaw

Brazil Nut Salad - Avocado, Hearts of
Palm and Orange Segments, Shaved Brazil
Nut and Mixed Greens with Passion Fruit-
Mango Dressing

Balsamic Glazed Chicken with Tropical
Fruit Salsa

Trio Roasted Potato and Grilled Asparagus
White Chocolate and Fresh Orange Pot du
Creme

54.00 per guest

2

Seafood Strudel with Mango Saffron
Champagne Butter

Romaine Leaves with Baguette Croutons,
Hearts of Palm, Candied Pecans, Grated
Parmesan and Key Lime Caesar Dressing
Pan Seared Black Grouper, Passion Fruit
Chardonnay

Lemon Infused Haricot Verts, Marble
Sweet Potato Mash

Pineapple Date Tart with Orange Creme
Anglaise

62.00 per guest

3

Sarasota Bay Crab Cake with Meyer
Lemon Whole Grain Mustard

Asolo Salad - Butter Lettuce and Frisee,
Dried Pineapple, Candied Pecans, Grape
Tomatoes, White Balsamic Vinaigrette
Grilled Medallion Tenderloin with Guava,
Chipotle Glazed Prawns

Boniato Ginger Mash, Baby Carrots and
Asparagus

Rum Creme Anglaise Cake with Fresh
Berries, Spiced Whipped Cream, Chocolate
Shavings

69.00 per guest

All prices subject to 21% Service Charge and 7% State Sales Tax.
All Prices Subject to Change. May 2010






