
Please Add 22% Service Charge and 7% Tax to all Prices 
All Prices Subject to Change  
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BOHEMIAN HOTEL CELEBRATION
CATERING MENU – LUNCHEON 

 
K CHILLED PLATED SELECTIONS    J 

Each Entrée is a 3 Course Meal with: 
Choice of Soup, Fresh Baked Bread with Butter Chef & Dessert, 

Fresh Brewed Starbucks Regular & Decaffeinated Coffee and Selection of Gourmet Hot Tea 
Please Select one Entrée to be served 

 
 

SOUP SELECTIONS 
Chef’s Selection of Chilled Soup du Jour, Potato Leek Soup and Gazpacho 

 
CHILLED LUNCH ENTRÉES 

Please Select One Entrée to Be Served – Priced Per Person 
 
 

THE ATLANTIC 
Chilled Grilled Salmon, Jumbo Shrimp, Grilled Sea Scallops and Fresh Florida Citrus   
Served on a Bed of Fresh Garden Greens 
With Key Lime Vinaigrette       $28.95 ++  
 
 
THE CELEBRATION CHICKEN AND FRUIT SALAD 
Baby Field Greens and Grilled Herb Marinated Chicken 
Accented with Sliced Melon and Berries 
Served with Honey Balsamic Dressing      $26.95 ++  
 
 
PALM BEACH CAESAR 
Seared Blackened Tuna Served on a Bed of Romaine 
Topped with Toasted Garlic Croutons 
& Shredded Asiago Cheese       $27.95 ++ 
 

DESSERT SELECTIONS 
 

Celebration Key Lime Pie 
Chocolate Opera Cake 

Granny Smith Apple Pie 
Classic Carrot Cake 
Chocolate Pear Cake 
Bourbon Pecan Pie 

Seasonal Berries with Chantilly Cream 

 



Please Add 22% Service Charge and 7% Tax to all Prices 
All Prices Subject to Change  
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K  LUNCHEON    J 

-Continued 
 

PLATED SELECTIONS 
Each Luncheon is a 3 Course Meal with: 

Choice of Soup or Salad, Fresh Baked Bread with Butter,  
Chef’s Selection of Starch and Vegetable (Excludes Pasta Dishes) & Dessert, 

Fresh Brewed Starbucks Regular & Decaffeinated Coffee and Selection of Gourmet Hot Teas 
 

SOUP SELECTIONS 
Chef’s Selection of Soup du Jour, Lemongrass Chicken or She-Crab Bisque  

 
SALAD SELECTIONS 

Mixed Field Greens with Vine-Ripened Tomatoes Cucumbers and Peppercorn Dressing 
 

Baby Spinach, Juicy Strawberries, Wild Mushrooms and Green Onions with Raspberry Vinaigrette 
 
 

HOT LUNCH ENTRÉES 
Please Select One Entrée to Be Served – Priced Per Person 

 
Grilled Breast of Chicken Dijonaise      $29.95 ++ 
 
Seared Chicken Breast Coated with Pine Nut-Parmesan Crust   $29.95 ++ 
 
Roasted Pork Loin with Seasonal Accompaniments     $30.95 ++  
 
Penne Pasta with Plum Tomatoes, Shrimp, Scallops and    $34.95 ++ 
Garden Fresh Vegetables in a Cream Sauce       
 
Bow Tie Pasta with Grilled Chicken,      $28.95 ++ 
Fresh Asparagus Tips and Red Pepper Pesto       
 
Salmon Filet Grilled with Mango Chutney     $28.95++ 
 
Gulf Coast Grouper with Pineapple Pesto       $28.95++ 
   
Omaha Petit Filet with Green Peppercorn Sauce     $34.95++ 
       



Please Add 22% Service Charge and 7% Tax to all Prices 
All Prices Subject to Change  
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K BOXED PICNIC LUNCHES    J 
 
 
 
 

THEME PARK POWER LUNCH 
Grilled Breast of Chicken on a Multi-Grain Kaiser Roll 
Boursin Cheese Spread, Kosher Dill Pickle 
Pasta Salad with Herb Vinaigrette 
Individual Bag of Chips, Fresh Baked Cookie & Carbonated Beverage  $21.95 ++  

 
 
 
 

DELI STACKER 
Your Choice of one of the Following Stacked Deli Sandwiches: 
Oven Roasted Breast of Turkey, Virginia Baked Ham or Peppered Roast Beef 
Accompanied by Red Skin Potato Salad, Kosher Dill Pickle,  
Individual Bag of Chips, Double Fudge Brownie & Carbonated Beverage  $20.95 ++  
 
 
 
PICNIC IN THE PARK 
Cold Southern Fried Chicken 
Red Skin Potato Salad, Whole Fresh Fruit,  
Fresh Baked Chocolate Chip Cookie & Carbonated Beverage   $19.95 ++   
 
 
 
WRAP IT UP 
Celebration Club Wrap 
Fresh Oven Roasted Turkey Breast, Honey Baked Ham, Bacon,  
Crisp Lettuce, Tomatoes and Pepper Jack Cheese 
All Wrapped in a Sun- Dried Tomato Flour Tortilla Wrap 
Served with Assorted Granola Bars and Fresh Fruit Cup    $23.95++ 
 

 



Please Add 22% Service Charge and 7% Tax to all Prices 
All Prices Subject to Change  
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K BUFFET LUNCHEONS   J 
(Minimum 25 Guests) 

There is a $100.00 Service Charge for Buffet Service under 25 Guests 
 

Luncheon Buffets Include a Basket of Fresh Baked Breads and Condiments 
Fresh Brewed Coffee, Decaffeinated Coffee and Selection of Tea 

 

MARKET STREET DELI  
 

Gourmet Deli 
Fresh Sliced Deli Selections of:  

Premium Baked Ham, 
Fresh Roasted Turkey Breast, Peppered Roast Beef and Cappicola 

Boursin Cheese Spread, Wisconsin Cheddar 
And Baby Swiss Cheese Slices 

 
Accompanied by: 

Market Fresh Fruit Salad, Marinated Tomatoes, Roasted Onions and Sliced Cucumbers 
Roasted Corn & Black Bean Salad Tossed with Lime and Cilantro 

Oven-Roasted Red Skin Potato Salad, and Fresh Vegetable Slaw with Herb Vinaigrette 
 

Compliments: 
Sliced Tomatoes, Onions, Lettuce & Kosher Dill Pickles 

 
The Sweet Side 

A Selection of Fresh Baked Cakes & Pies 
 

$30.95 ++ per person 
 

BLOOM STREET DELI  
 

Select Three of the Following Wraps: 
Celebration Club Wrap 

Fresh Oven Roasted Turkey Breast, Honey Baked Ham, Bacon, 
Crisp Lettuce, Tomatoes and Pepper Jack Cheese 

Mediterranean Wrap 
Grilled Chicken, Feta, Green Grapes, Shredded Lettuce & Balsamic Vinaigrette 

Veggie Wrap 
Grilled Seasonal Vegetables, Lettuce, Tomato & Light Italian Dressing 

Asian BBQ Wrap 
Hoison Glazed Shredded Pork with Asian Slaw and Red Pepper 

 

Accompanied by: 
Artfully Displayed Selection of Fresh Sliced Fruit 

Antipasto Salad and Celery Root Remoulade 
 

The Sweet Side 
A Selection of Cakes & Pies 

 
$33.95 ++ per person 



Please Add 22% Service Charge and 7% Tax to all Prices 
All Prices Subject to Change  
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WINTER PARK BUFFET  
 

Gourmet Sandwiches 
Please select four from the following options: 

 
Grilled and Marinated Vegetables 

 
Turkey with Artichoke Pesto 

 
Roast Beef and Cheddar  

 
Chicken Salad on Croissant 

 
Honey Ham, Swiss and Stone Ground Mustard 

 
Chicken Parmesan with Fresh Mozzarella 

 
 

Accompanied by: 
Please select three from the following options: 

 
Market Fresh Fruit Salad 

Roasted Corn & Black Bean Salad Tossed with Lime and Cilantro 
Oven-Roasted Red Skin Potato Salad 

Fresh Vegetable Slaw with Herb Vinaigrette 
Italian Antipasto 

Marinated Tomatoes, Roasted Onions and Avocado 
Field Green Salad with Your Choice of Dressing 

Classic Caesar Salad 
Chilled Sesame Noodle Salad 

Tortellini Primavera 
Caprese Salad – Buffalo Mozzarella and Sliced Tomatoes drizzled with Olive Oil 

 
 

The Sweet Side 
A Selection of Fresh Baked Cookies and Brownies 

 
 
 
 

$34.95 ++ per person 



Please Add 22% Service Charge and 7% Tax to all Prices 
All Prices Subject to Change  
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TUSCANY  
 

CHILLED SELECTIONS 
Antipasto Platter 

Italian Meats and Cheeses, Assorted Grilled Fresh Vegetables 
Garnished with Olives, Pepperoncini and Capers 
Mixed Field Greens with Balsamic Vinaigrette 

 
THE HOT SIDE 
Chicken Parmesan 

Tilapia Picatta 
Pork Scallopini with Wild Mushroom Ragout 

Roasted Vegetables 
 

PASTA STATION 
Tortellini and Penne Pastas 

Tossed with your Choice of Chicken, Sausage and Fresh Accompaniments 
 

DESSERTS 
Chocolate Opera Cake 

Assorted Petit Fors 
 

$40.00 ++ per person 
 

THE ORIENT 
 

CHILLED SELECTIONS 
Assorted Fresh Sushi 

Sesame Noodle Salad served in Chinese Take Out Boxes 
 

THE HOT SIDE 
Please select 4 of the following entrees: 

Chicken Lettuce Wraps with Hoison Sauce 
Ginger Soy Grouper accented with Deep Fried Spinach 

Black and White Sesame Crusted Ahi Tuna with a Spicy Mustard Sauce 
Asian Seafood Sauté with Snow Peas, Scallops and Shrimp 

Asian Pork on Sugar Cane Skewers served with Asian Vegetables 
Accompanied by Jasmine Rice 

 
DESSERTS 

 
Ginger Flan and  

Chocolate Dipped Fortune Cookies 
 

$40.00 ++ per person 



Please Add 22% Service Charge and 7% Tax to all Prices 
All Prices Subject to Change  
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FIESTA COMIDA 
 
 

CHILLED SELECTIONS 
Mixed Field Greens with Assorted Dressings 

 
THE HOT SIDE 

Tortilla Soup 
Mojo Marinated Skirt Steak 

White Fish Tacos accompanied by Roasted Corn and Black Bean Salsa, Pico de Gallo, 
Guacamole, Salsa and Sour Cream 

Spanish Rice 
Refried Beans 

 
FAJITA STATION 

Shrimp, Chicken and Beef Fajitas 
With Traditional Accompaniments and Warm Tortillas 

 
DESSERTS 

Traditional Flan and Key Lime Pie 
 

$42.95 Per Person 
 

LAKESIDE BUFFET  
 

CHILLED SELECTIONS 
Orange Grove Salad 

Sweet and Savory Broccoli Salad 
Tuna Nicoise Salad 

 
THE HOT SIDE 

Soup du Jour 
Pesto Crusted Grouper 

Pan-Seared Breast of Chicken with a Wild Mushroom and White Bean Ragout 
Roasted Sirloin with Bordelaise Sauce 

Accompanied by: 
Grilled Seasonal Vegetables 
Herb and Cheese Risotto 

 
DESSERTS 

Daily Selection of Assorted Desserts 
 
 

$42.95 ++ per person 


