
 

 

Weddings 

 

 

Congratulations! 

We are delighted that you are considering Grateful Palate Catering & Events  

for your Wedding and look forward to creating an unforgettable day for you 

 

Leslie Grossman 

Sales Manager 

Leslie@TheGratefulPalate.com 

 

3003 NE 32nd Avenue, Ft. Lauderdale, Florida 33308 

954-566-2855, Ext. 334 

www.TheGratefulPalate.com 
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Grateful Palate Catering & Events 
 

What we Include 

 

~ Linens (Select from White or Ivory) 

~ Candles (Inside & on the Dock) 

~ 60” round tables with Chiavari chairs 

~ Infused Water Before your Ceremony 

~ Deluxe Bar (4 Hours): Absolut Vodka, Bombay Gin, Jack Daniels Whiskey, Jim Beam 

Bourbon, Dewar’s Scotch, Cruzan Rum, Altos Tequila, Champagne, Red/White Wine, 

Domestic & Imported Beer, Soft Drinks, Iced/Hot Tea & Coffee. Red Bull is Not Included, 

and Shots are Prohibited. Selection is Subject to Change          

                             

 

Customize Your Package 

Ask about our optional upgrades  

We offer additional services and products  

provided by trusted vendors in the area  

 

~ Officiant  

~ Arch  

~ Floral Arrangements  

~ Specialty Linens 

~ Specialty Table Décor  

~ Day of Wedding Coordinator  

~ Luxury Bar Package 

~ Photographer 

~ Entertainment Package (DJ and Up-Lighting)  

~ Cigar Roller 

 

ADDITIONAL 

Staffing Fee/$150.00/each 

Venue Charge 

7% Tax & 22% Service Charge is Additional 

 

All Packages Include Assorted Rolls & Butter 
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Buffet: $125 per person 

Add $15.00/person for 3rd Main 

Buffet and 4 Hour Bar 

 

Hors d’oeuvres- Select 3 

Served Passed for Up to One (1) Hour 

Eggplant Caponata & Goat Cheese- Crostini with Aged Balsamic Reduction  

Spinach & Cheese Spanakopita- Fresh Dill 

Mozzarella Skewers- Marinated Sundried Tomatoes   

Pesto Marinated Mozzarella- heirloom tomato skewers 

Tempura Fried Artichoke Hearts- Meyer lemon aioli, micro sorrel  

Fried Zucchini Sticks- Cucumber Wasabi Crème 

San Marzano Tomato Bisque Shooters- brioche mini grilled cheese 

Arancini: Pre-Select 1 Sauce: Marinara; Pesto Cream; Mornay  

Hot Dog Stuffed Puff Pastry - Bacon/Cheese Dip 

Hoisin Glazed Pork Meatballs 

Chicken Cornucopia- Chive Crème Fraîche  

Mini Seared Tuna Taco- flour tortilla, togarashi, cucumber wasabi, mayo, scallion 

Ahi Tuna Shooter- sticky rice, avocado, yuzu 

California Deviled Egg-- avocado wasabi mayo, king crab, cucumber, tobiko 

Spinach Wonton Vegetable Fried Dumplings- sweet soy Szechuan mayo  

Trinity Meatballs- beef, pork & veal, San Marzano sauce, ricotta, Basil 

Chicken Satay: Pre-Select 1 Sauce: Teriyaki-Bourbon Glaze; Thai Peanut Sauce; Pesto 

Drizzle; Tandoori Spiced with Mint Cucumber Dip; Jerk with Spiced Pineapple 

Creamy Polenta: Pre-Select 1: Garlic Aioli; Cheddar/Jalapeno; Eggplant with Goat 

Cheese & Balsamic Reduction 

 

Salad- Select 1 

Served Deconstructed 

Caesar Salad- Shaved Parmesan, Croutons, Caesar Dressing 

Artisanal Greens- Tomatoes, Carrots, Cucumber, Feta Cheese, Citrus Vinaigrette 

Apple Walnut- Romaine, Blue Cheese, Candied Walnuts, Green Apples, White Balsamic 

Vinaigrette 

 

Main- Select 2 

Add $15.00/person for 3rd Main 

Pan Seared Mahi- Lemon Pepper Beurre Blanc 

Mahi Piccata- Egg Battered with a Citrus Wine Sauce, Grilled Lemons, Fried Capers 

Poached Salmon- Wine & Butter Poached Scottish Salmon, Jalapeno Mango Chutney, 

Pomegranate  

Mustard Crusted Salmon- Whole Grain Mustard Beurre Blanc  

Chicken Verde- Boneless Chicken Breast in a Creamy Basil Pesto Sauce, Sundried 

Tomatoes, Mushrooms 

Chicken Marsala- Mushrooms, Marsala Wine Sauce 

Chicken Piccata- Egg Battered with a Citrus Wine Sauce, Grilled Lemons, Fried Capers 

Chimichurri Skirt Steak- Mint Chimichurri Sauce 

Veal Piccata- Egg Battered with a Citrus Wine Sauce, Grilled Lemons, Fried Capers 

Penne, Rigatoni, Fettuccini or Orecchiette: Select 1- Bolognese Sauce, Chicken with 

Alfredo Sauce, A la Vodka Sauce, Pomodoro Sauce 
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Accompaniments - Select 2 

Rosemary Roasted Red Bliss Potatoes  

Garlic Mashed Potatoes; Basil Mashed Potatoes 

Wild Rice Pilaf; Cilantro Lime Rice; Lime Coconut Rice; Biryani; Arroz Amarillo; Confetti  

Honey Roasted Baby Vegetable Medley; Grilled Asparagus 

 

 

Dessert- Select 2 

 

Dessert Shooters  

Dark Chocolate Mousse Shooter - Whipped Cream, Cookie Bits, Fresh Raspberry 

White Chocolate Mousse Shooter- Whipped Cream, Cookie Bits, Fresh Raspberry  

Peanut Butter Mousse Shooter- Chocolate Cookie Crumble, Peanut Crumble, Salted 

Caramel 

Cheesecake Shooter- Almond-Oat & Coconut Crumble, Strawberry Vanilla Compote 

Mixed Berries Shooter- Chantilly Cream 

Tres Leches Shooter- Whipped Cream, Maraschino Cherry 

 

Mini Tartlets 

Dark Chocolate Mousse Tartlet - Chocolate Tartlet, Cookie Bits, Fresh Raspberry 

White Chocolate Mousse Tartlet- Chocolate Tartlet, Cookie Bits, Fresh Raspberry 

Peanut Butter Mousse Tartlet- Chocolate Cookie Crumble, Peanut Crumble, Salted 

Caramel, Chocolate Tartlet 

Key Lime Tartlet- Torched Meringue, Sweet Tartlet 

 

Mini Cupcakes 

Cake: Chocolate, Yellow, Red Velvet, Lemon, Carrot  

Frosting- Vanilla Buttercream, Chocolate Buttercream, Raspberry Buttercream, Salted 

Caramel Buttercream, Toasted Coconut Buttercream, Cream Cheese 
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Silver: $135 per person 

4 Course Platted Dinner and 4 Hour Bar  

~ Entrée Selections Are Needed with Your Final Guest Count 

~ Selections must be noted on your Place Cards 

 

Hors d’oeuvres- Select 3 

Served Passed for Up to One (1) Hour 

Eggplant Caponata & Goat Cheese- Crostini with Aged Balsamic Reduction  

Onion tartlet- truffle goat cheese, saffron curd  

Spinach & Cheese Spanakopita- Fresh Dill 

Mozzarella Skewers- Marinated Sundried Tomatoes   

Pesto Marinated Mozzarella- heirloom tomato skewers 

Tempura Fried Artichoke Hearts- Meyer lemon aioli, micro sorrel  

Fried Zucchini Sticks- Cucumber Wasabi Crème 

San Marzano Tomato Bisque Shooters- brioche mini grilled cheese 

Arancini: Pre-Select 1 Sauce: Marinara; Pesto Cream; Mornay  

Watermelon & Tomato Gazpacho Shooter- Cucumber Chive Foam 

Hot Dog Stuffed Puff Pastry - Bacon/Cheese Dip 

Jerk Pork Skewers- Guava BBQ Glaze  

Hoisin Glazed Pork Meatballs 

Chicken Cornucopia- Chive Crème Fraîche  

Mini Seared Tuna Taco- flour tortilla, togarashi, cucumber wasabi, mayo, scallion 

Ahi Tuna Shooter- sticky rice, avocado, yuzu 

California Deviled Egg-- avocado wasabi mayo, king crab, cucumber, tobiko 

Spinach Wonton Vegetable Fried Dumplings- sweet soy Szechuan mayo  

Trinity Meatballs- beef, pork & veal, San Marzano sauce, ricotta, Basil 

Chicken Satay: Pre-Select 1 Sauce: Teriyaki-Bourbon Glaze; Thai Peanut Sauce; Pesto Drizzle; 

Tandoori Spiced with Mint Cucumber Dip; Jerk with Spiced Pineapple 

Creamy Polenta: Pre-Select 1: Garlic Aioli; Cheddar/Jalapeno; Eggplant with Goat Cheese & 

Balsamic Reduction 

 

Salad- Select 1 

Caesar- Romaine, Shaved Parmesan, Croutons, Caesar Dressing 

Artisanal Greens- Tomatoes, Carrots, Cucumber, Feta Cheese, Citrus Vinaigrette 

Caprese- Tomatoes, Buffalo Mozzarella, Fresh Basil, Balsamic Vinegar Drizzle 

 

Entrée**- Select 3 for “Guess Selection of” 

~ Entrée Selections Are Needed with Your Final Guest Count 

~ Selections must be noted on your Place Cards 

 

Crispy Snapper -Tomato Corn Relish, Citrus Coconut Rice, Tequila Lime Beurre Blanc 

French Breasted Chicken - Sautéed Spinach, Sundried Tomato, Roasted Zucchini, 

Smashed Potatoes, Lemon Caper Beurre Blanc 

Mustard Crusted Salmon- Caramelized Baby Carrots, Smashed Potatoes, Whole Grain 

Mustard Beurre Blanc  

Grilled Skirt Steak- Roasted Fingerling Potatoes, Grilled Asparagus, Chimichurri Sauce 

 

Dessert - Select 1 Individual or 2 Minis from the Buffet Menu 

Flourless Chocolate Torte 

Cheesecake - Strawberry Vanilla Compote, Almond-Oat & Coconut Crust 

Key Lime Pie- Chantilly Cream, Fresh Blackberry, Lime Zest 
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Gold: $150 per person 

4 Course Platted Dinner and 4 Hour Bar  

~ Entrée Selections Are Needed with Your Final Guest Count 

~ Selections must be noted on your Place Cards 

 

 

HORS D’ OUEVRES - Select 3 

Served Passed for Up to One (1) Hour 

Smoked Salmon Crostini - Caper Creamed Cheese & Fresh Dill  

Roasted Beef Crostini- Creamy Horseradish Sauce    

Skirt Steak Skewers- Chimichurri  

Bourbon Chicken Pate Tartlets- fresh thyme, pomegranate seeds 

Mini Chicken-n-Waffles- Calabrian chili aioli, maple blue cheese crème 

Rosemary Chicken Polpette- Garlic honey glaze 

Chicken Empanada - Romesco Sauce  

Aji Amarillo Ceviche- Corvina, fresh radish, pickled jalapeno, Peruvian corn  

Chili Lime Shrimp- avocado mousse, tostones, micro cilantro 

Salmon Tartar- wonton, shallots, yuzu caviar 

Beet Cured Smoked Salmon- cucumber cup, fresh dill, balsamic caviar  

Shrimp Shooter - Black Beans, Bloody Mary Sauce, Cilantro, Corn Relish, Avocado 

Lobster Bisque Shooters- Chive Foam  

Coconut Shrimp- Chili Infused Orange Marmalade  

Conch Fritters- Mango Chutney  

Brie with Fruit & Nuts en Croute    

Mushroom Tartlet- truffle goat cheese, saffron curd  

Moroccan Style Lamb Meatballs - Tzatziki Sauce  

Spinach and Crab Stuffed Mushrooms 

Crispy Oysters- Lemon Aioli  

Grilled Garlic Shrimp Skewers- Romesco Sauce  

Prosciutto Wrapped Figs- Calabrian chili, local honey 

Braised Pork en Croute- forest mushrooms and bistro sauce 

Wine Poached Bosc Pear- prosciutto, blue cheese, truffle oil  

Bacon and Date Jam- garlic crostini, chive mascarpone, caramelized shallots   

Pig-n-squares- Mojo fried pork carnitas, remoulade 

Seared Beef Carpaccio- Fried Capers, Arugula, Horseradish Sauce, Pecorino & Truffle 

Crostini 

Creamy Polenta- Meatball with Ricotta Mousse  

 

Salad- Select 1 

Caesar- Romaine, Shaved Parmesan, Croutons, Caesar Dressing 

Mesclun Greens- Golden Beets, Tomatoes, Candied Walnuts, Feta Cheese,  

Citrus Vinaigrette 

Caprese - Tomatoes, Buffalo Mozzarella, Fresh Basil, Balsamic Vinegar Drizzle 

Classic Wedge- Iceberg, Bacon, Tomatoes, Blue Cheese Crumbles, Blue Cheese Dressing 
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Entrée- Select 3 for “Guess Selection of” 

~ Entrée Selections Are Needed with Your Final Guest Count 

~ Selections must be noted on your Place Cards 

 

Grilled Grouper - Chili Rubbed Grouper, Israeli Couscous with Baby Spinach 

Pan Seared Shrimp & Scallops - Porcini Mushroom Risotto, Lemon Basil Beurre Blanc 

French Breasted Chicken – Orange Rosemary Glaze, Roasted Fingerling Potatoes, 

Honey Roasted Baby Vegetables  

Red Wine Braised Short Rib - Smashed Potatoes, Pickled Onion & Cherry Tomato,  

Port Wine Reduction 

Honey Mustard Glazed ½ Rack of Lamb - Cauliflower Au Gratin, Roasted Brussels 

Sprouts 

Grilled Rib Eye - Basil Smashed Potatoes, Grilled Asparagus, Red Wine and Mushroom 

Reduction 

Filet Mignon- Served Chef’s Medium, Red Wine & Mushroom Demi-Glace, Gorgonzola 

Smashed Potatoes, Grilled Asparagus 

 

 

Dessert - Select 1 Individual or 2 Minis from the Buffet Menu 

Flourless Chocolate Torte 

White and Dark Chocolate Mousse - Chocolate Tulip, Cookie Crumbles, Dark Chocolate 

Sauce, Fresh Raspberry 

Cheesecake - Strawberry Vanilla Compote, Almond-Oat & Coconut Crust 

Key Lime Pie- Chantilly Cream, Fresh Blackberry, Lime Zest   
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Platinum: $190 per person 

4 Course Platted Dinner and 4 Hour Bar 

~ Entrée Selections Are Needed with Your Final Guest Count 

~ Selections must be noted on your Place Cards 

 

HORS D’ OUEVRES- Select 3 

Served Passed for Up to One (1) Hour 

Chilled Shrimp - Spicy Cocktail Sauce    

Tuscan Pancetta Wrapped Shrimp with Balsamic Glaze  

Mini Jumbo Lump Crab Cake- Spicy Remoulade Sauce  

Bacon Wrapped Scallop 

Tenderloin of Beef on Crostini- Creamy Horseradish Sauce  

Bloody Mary Oyster Shooters  

Shrimp & Scallop Fritters- sweet peas, roasted corn, citrus aioli  

Grilled Octopus Skewers- chorizo, shallot, red pepper   

Lobster Bruschetta- EVOO, Roasted Roma Tomato, Chives & Pesto Cream Cheese  

Lobster Mac & Cheese Ball- Black Truffle 

Creamy Polenta: Pre-Select 1: Short Rib & Smoked Blue Cheese; Shrimp with Garlic Aioli; Exotic 

Mushrooms with Truffle Aioli  

Scallop Crudo- blood orange, pickled Peruvian peppers, candied pine nuts  

5 Spice Pork Belly- compressed watermelon skewers, Thai basil  

Wagyu Beef Tartar- garlic crostini, truffle goat cheese, egg yolk mousseline  

Porcini Herb Grilled Lamb Chops- vincotto  

 

Salad- Select 1 

Caesar- Romaine, Shaved Parmesan, Croutons, Caesar Dressing 

Mesclun Greens- Golden Beets, Tomatoes, Candied Walnuts, Feta Cheese, Citrus Vinaigrette 

Fried Green Tomato & Burrata- Arugula, Sweety Drop Peppers, Arugula Walnut Pesto 

Classic Wedge- Iceberg, Bacon, Tomatoes, Blue Cheese Crumbles, Blue Cheese Dressing 

 

 

Entrée**- Select 3 for “Guess Selection of” 

~ Entrée Selections Are Needed with Your Final Guest Count 

~ Selections must be noted on your Place Cards 

 

Duo of Petit Surf and Turf - Grilled Filet Mignon (Served Chef’s Medium), Cipollini Onion Demi 

Glaze and Rock Lobster Tail, Lemon Saffron Cream, Truffle Potato Gratin 

Pan Roasted Duck Breast - Free Range Duck Breast with Cardamom-Orange Glaze, Roasted Candy 

Colored Beets & Butternut Squash 

French Breasted Chicken - Lavender Honey Chicken, Orange Fennel Jus, Heirloom Carrot, Sweet 

Pea Risotto 

Brioche Crusted Chilean Seabass - Couscous, Baby Bok Choy, Lemon Fennel Broth 

Bone- In Pork - Apple Puree, Pancetta, Kimchee, Demi Apple Reduction 

Braised Lamb Shank - Haricot Vert, Saffron Parmesan Polenta 

 

Dessert - Select 1 Individual or 2 Minis from the Buffet Menu 

Flourless Chocolate Torte 

White and Dark Chocolate Mousse Chocolate Tulip, Cookie Crumbles, Dark Chocolate Sauce, 

Fresh Raspberry 

Cheesecake - Strawberry Vanilla Compote, Almond-Oat & Coconut Crust 

Key Lime Pie- Chantilly Cream, Fresh Blackberry, Lime Zest 

 

*Prices & Selection Subject to Change 



Grateful Palate Catering & Events 
 

A la Carte 

Platters & Dips* 

(Serves Up To 50 Guests) 

Raw Bar- Cocktail Sauce, Lemon, Horseradish, Mignonette $MP 

Charcuterie & Cheese $750 

Assorted Italian Meats & Cheeses, Whole Grain Mustard, Infused Honey, Marcona 

Almonds, Assorted Olives, Cornichon, Pickled Peruvian Peppers, Rustic Breads, 

Assorted Crackers 

Cheese $500 

Assorted Artisanal Cheeses. Infused Honey, Marcona Almonds, Assorted Crackers, 

Lavash 

Fruit & Cheese $600 

Chef’s Selection Sushi $750 

Soy Sauce, Spicy Mayo, Wasabi and Ginger  

Crudités $200 

Assorted Raw Vegetables, Ranch & Blue Cheese Dip 

Guacamole $250 

Salsa, Tortilla Chips  

Hummus Trio $250 

Traditional, Kalamata Olive, Roasted Red Pepper, Lavash  

Beer Cheese Dip $200 

Pretzel Bites  

 

 

Chef Attended Carving Station 

Chef Attendee Fee $150.00++/Each 

Includes:  Assorted Rolls & Butter 

 

 

CHÂTEAUBRIAND  

Slow Roasted Filet Mignon, Mushroom Demi-Glace  

$29  

PRIME RIB  

Zesty Horseradish, Au Jus  

$26  

HICKORY SMOKED HAM  

$17  

GARLIC AND SAGE BRINED TURKEY  

$17  

JERK RUBBED PORK TENDERLOIN  

Guava BBQ Glaze  

MOJO ROASTED PORK  

Spiced Pineapple Glaze  

$17  
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Chef Attended Action Pasta Station 

Chef Attendee Fee $150.00++/Each 

  

Includes:  Assorted Rolls & Butter 

 

Pasta  

Penne; Rigatoni; Cavatappi; Spaghetti $3/each 

Proteins   

Pancetta $5 

Chicken $6  

Shrimp $7 

Italian Sausage $8 

Vegetables 

Eggplant, Broccoli, Mushrooms, Baby Heirloom Tomatoes,  

Sun-Dried Tomatoes, Artichoke Hearts, Peas, Spinach $2/each 

Sauce 

EVOO & Garlic $2  

 Marinara; Alfredo; Pesto $3/each 

 A La Vodka $4 

Bolognese $8 

Toppings  

 Parmesan Cheese, Red Pepper Flakes & Basil $2 

 

Sliders 

Includes:  Lettuce, Tomato, Caramelized Onions, Mustard, Ketchup, Pickles 

Beef; Pulled Pork $6/Each, Vegetarian $4 

Cole Slaw, Tater Tots $3 

French Fries, Sweet Potato Fries, Onion Rings $4/each 

Mac n’ Cheese $7 

Enhance your Mac n’ Cheese 

Lobster- Mkt 

Nueske’s Bacon $4 

Chorizo $3 

 Jalapeño $2 

English Peas $2 

Crispy Fried Onions $2 

Toasted Truffle Breadcrumbs $2 

Chives $1 

 

Vanilla Soft Serve Ice Cream Sundae Station 

$12/person (Minimum of 50 Guests) 

May Include 

Chocolate Chips, Rainbow & Chocolate Sprinkles, Toasted Coconut,  

Cookie Crumbs, M & M’s, Heath bar Crunch, Crushed Peanuts, Gummy Bears, 

Hot Chocolate Sauce, Maraschino Cherries, Whipped Cream 
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BEVERAGES 

BAR  

Guests under 21 years of age will be charged $5.00/person for up to four hours unlimited Soft Drinks, Iced Tea, 

Juice 

 

DRINKS UPON CONSUMPTION 

All beverages consumed that are not included will be charged to the master bill. Host selects type of beverages and 

brand level to be offered. Each drink will be charged per individual drink.   

 

EVENT POLICIES 

FOOD & BEVERAGE 

All food and beverage including alcoholic beverages, must be provided by Grateful Palate Catering & 

Events and served by staff unless otherwise stipulated on the BEO. Due to health regulations, perishable 

leftovers may not be removed from the property.  Discounted menus may be offered to children up to 12 

years of age.  

FOOD & BEVERAGE MINIMUMS 

All events are required to meet a food and beverage minimum. A food and beverage minimum is the 

amount a host must spend in order to secure a private space at the restaurant. If the minimum is not met, 

the difference may be charged as a minimum fee.  For example, if the minimum is $10,000 and you have 

100 guests in attendance, you have a minimum of $100 per person to spend in your menu and bar 

selections.  

MENU SELECTION 

The final event menu is due seven (7) Business Days prior to the event date. Should this deadline not be 

met, the Sales Manager is permitted to make selections for the client based on original signed contract.   
4 Course Entrée Selections are Needed Seven (7) Business Days Before your Event Date with your Final Guest Count. 

Selections must be Indicated on your Place Cards. 

BAR SERVICE 

Bartender(s) are required for all events with their accompanying fees.   

 

TAXES & SERVICE CHARGE 

A sales tax of 7% and a 22% service charge will be added all banquet charges. 
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GUARANTEES  

Your guaranteed number of guests is due to the Sales Manager seven (7) days prior to the event. In the event the 

Sales Manager does not receive a guarantee, the number of guests previously indicated on your signed contract will 

serve as the guarantee. Actual charges will depend on the guaranteed number or actual attendance at the event, 

whichever is greater.  If the number in attendance exceeds your guarantee given, the restaurant may prepare 

additional meals, if possible, and the host will be charged a higher rate for each additional guest; the same meal 

cannot always be promised should your attendance be greater than your guarantee.  

 

DEPOSITS & PAYMENT SCHEDULE  

When scheduling an event, a signed contract and minimum deposit is required to secure your date. The deposit is ¼ 

the estimated value of your party. An additional ¼ is due 30 business days prior to your event date and the balance 

is due 7 Business Days before your event date. Your final guest count is needed 7 business days before your event, 

and this can increase only from the contracted guarantee. Any shortfall will need to be met through additional or 

revised food and/or beverage.  

 

 

 

FAQ’s 

 

• All food and beverage purchases are subject to an automatic 7% Sales Tax and 22% Service Charge, a 

portion of which is distributed to food and beverage staff. The Service Charge is not a tip or gratuity. No 

additional gratuities are required. 

• What is Plus - Plus (++): Plus - Plus is the industry term for Tax and Service Charge.  

• Valet Parking is available. This is an additional cost paid directly to the valet company. 

• Metered Self- Parking is available in the Tides condominium parking garage. 

• Docking is available if arriving by boat. We will need the name & size of the boat with your final guaranteed 

guest count. 

• Accommodations will be made for any guests with Allergies/Dietary Restrictions. Please alert us to these with 

your final guaranteed guest count. 

 

 

 


