
All Prices Subject to 21% Service Charge and 6% Sales Tax 

Priced per 100 

 
 

FLORIDA RAW BAR 
 

                 Fresh Jumbo Gulf Shrimp                                                             Baby Lobster Tails 
             Lemon, Parsley, Cocktail Sauce                                                       Cajun Mayonnaise 
 
  
               Gulf Oysters on a Half Shell                                                           Alaskan Crab Legs 
                         Cocktail Sauce                                                                   Chilled Mustard Sauce 
                       Mignonette Sauce                                                                                        
 

  Fresh Florida Stone Crabs 
 
 

HORS D’OEUVRES AND SPECIALTIES 
 

Canapés 
 Colorful Morsels selected by our Chef 
 Presented atop crisp Artisan breads: 

 
                 Boursin-Pecan Stuffed                                                   Orange Smoked Salmon Rose 
                     Cherry Tomato                                                              Watercress, Mascarpone 
 
       Pinwheel of Mozzarella and Prosciutto                                     Cornucopia of Genoa Salami 
              Roasted Red Pepper Coulis                                                      Horseradish Mousse 
 
                 Grilled Chicken and                                                             Smoked Salmon Mousse 
              Sun-Dried Tomato Salad                                                               Redskin Potato 
                 Basil-Crème Fraiche 
                                                                                                    Smoked Turkey, Cranberry Relish 

 
Marinated Tomato, Mozzarella, Basil 

 Garlic Toast 
 

 
              Creole Shrimp  Remoulade                                                               Beef Carpaccio                                                            
                                                                                                                          Aged Balsamic 
 
                    Lobster Medallions                                                                     Seared Ahi Tuna 
                     Domestic Caviar                                                                          Cilantro Aioli 
 

 



All Prices Subject to 21% Service Charge and 6% Sales Tax 

Priced per 100 

 

 
 

HOT HORS D’OEUVRES 
(minimum of 50 pieces) 

 
                           Spicy Egg Rolls                                                              Spinach and Feta Cheese Phyllo 
                       Hot Mustard Sauce                                                      
                                                                                                                                 Cocktail Meatballs 
             Bourbon Honey Smoked Baby Back Ribs                                                Five Peppercorn Sauce 
                                                                                                                                 
                  Boursin Stuffed Mushrooms                                                                   Sesame Chicken 
                                                                                                                               Asian Dipping Sauce 
                  Chicago Style mini Pizzas 
 
                                                               Black Bean Tasso Ham Quesadilla 
                                                             Tomato, Sour Cream, Guacamole 

 
       

 
 
                 Sirloin of Beef and Pepper Kabob                                  Teriyaki Glazed Beef, Stir Fry vegetables 
                            Cabernet Sauce                                                            
                                                                                                                     Caribbean Conch Fritters 
 
                             Clams Casino                                                             Shrimp Quesadilla, Pico de Gallo 
 

                 Baked Brie Tartlet 
                  Raspberry Sauce 

 

 
 

DELUXE HORS D’OEUVRES 
 

                            Scallops or Shrimp                                                                Mini Beef Wellington 
                       Wrapped in Smoked Bacon                                                         Bordelaise Sauce 
 
                      Tempura Battered Shrimp                                                        Spiced Sausage En Croute 
                          Apricot Ginger Sauce                                                                 
 
                                Garlic Beef                                                                    Crabmeat Stuffed Mushroom 
                            Shrimp Brochette                                                                         
 
                            Baby Lamb Chop                                                                   Pan-fried Crab Cakes 
                           Garlic Mint Sauce                                                                 Creole Mustard Sauce 
 

 

 

 



All Prices Subject to 21% Service Charge and 6% Sales Tax 

Priced per 100 

Liquor 
 

HOST BAR 
 

LXR House 

Call Brands 

Premium Brands 

Cordials 

Domestic Beer (Choice of 2) 

Imported Beer (Choose 1) 

Wine 

Specialty Drinks 

CASH BAR 

 

LXR House 

Call Brands 

Premium Brands 

Cordials 

Domestic Beer (Choice of 2) 

Imported Beer (Choose 1) 

Wine 

Timed Cocktail Party 

(Minimum of 25 people) 

 

Prices include selected Call Brands, Mixers and 

Dry Snacks 

 

1 Hour 

1 ½ Hours 

2 Hours 

 

Premium Brands at 4.00 additional per person 

100.00 Bartender Fee 

Alcoholic Punch 

 

Bloody Mary (per gallon) 

Screwdriver (per gallon) 

Rum Punch (per gallon) 

Mimosa (per gallon) 

Frozen Drink Station 

 

 

Right-Side Up Margarita Station 

Strawberry, Mango and Traditional Lime Margaritas served like never before 

 

 



All Prices Subject to 21% Service Charge and 6% Sales Tax 

Priced per 100 

Banquet Beer and Wine List 
 

 

Domestic Beer      Imported Beer 
Budweiser       Amstel Light   
Bud Light       Heineken 
Michelob Ultra       Corona Extra 
Miller Lite       Stella Artois 
Samuel Adams 

 
House Wines:  
Cabernet Sauvignon        
White Zinfandl          
Merlot          
Chardonnay          
(All labels are Salmon Creeks) 

 
Distant Bay Chardonnay        
Tesoro Valley Cabernet         
Valley One Merlot         
(All wines are St. Michelle and Calloway  
Vinyards Estate Wines with our LXR 
Private Labels) 

 
Wines by the Bottle:  
Sparkling/Champagne 
Ch St. Michelle Blanc de Blanc        
Chandon Brut Napa         
Moet et Chandon White Star        
Veuve Clicquot “Yellow Lable”        
Veuve Clicquot Rose, NV        

 
White Wines Domestic 
BV Signet Chard         
La Crema Chard        
Sonoma-Cutrer Chard         
Merryvale “Starmont” Chard        
Mondavi Napa Fume Blanc        

 
 

Imported White Wine 
Whitehaven, New Zealand Sauv Blanc       

 
LXR Gold 
Sartori, Veneto Pinot Grigio        

 
LXR Platinum 
Ca”Bolani, Veneto Pinot Grigio        

 
Red Wine Domestic 
BV Signet Cabernet         
Louis Martini Cabernet         
Mondavi Cabernet         
Merryvale “Starmont” Cab        
BV Signet Merlot         
Kendall Jackson “Grand Reserve” Merlot      
Columbia Crest “Grand Estates” Merlot       

 
Red Wine Imported 
Casa Lapostolle, Chile Cab        
Banfi Cellars, Tuscany Chianti        



All Prices Subject to 21% Service Charge and 6% Sales Tax 

Priced per 100 

 
 
 

Sparkling Wine 
LXR Silver 
Kenwood Brut Sonoma         

 
LXR Gold 
Chateau Ste Michelle Blancs de Blanc       

 
LXR Platinum 
Domain Chandon Brut Napa 


