


Breakfast

HXYALT

REGEMNCY

SARASOTA

ON SHAERASOTA BAY

HYATT SIGNATURE CONTINENTAL
BREAKFAST

Local and Seasonally Inspired Fruit, Bakeries and
Specialties, no two days are alike

Selection of Chilled Juices

Coffee and Tazo Tea Selection

20.00 per guest

BUILD A BREAKFAST BUFFET BY ADDING:
Fruitville Farm Breakfast

Scrambled Eggs with Creme Fraiche and Chervil
Smoked Bacon and Apricot Chicken Sausage
Roasted New Potatoes with Spring Onion

7.00 per guest

Lido Egg Station

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

8.00 per guest

Chef Aaron's Breakfast Tapas

Flatbread with Organic Fried Egg and Local Tomato
Jam

Egg, Mushroom, Spinach and Brie Strudel

Nutella French Toast

8.00 per guest

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

All Prices Subject to Change. May 2010




HXYALT

REGEMNCY

Breaks ON ::I'IRA::.JJIT:AT ”RA\’ *
CRISP BITES
Oat and Honey Crusted Blueberry Crisp Chocolate Covered Fresh Apricots
White Chocolate Orange Bark Cherry Cheesecake Bites
Lemon, Mint and Guava Rice Crispy Forest Berry Tarts
Treats Asparagus and Carrot Bites with Spinach
Spring Potato Chips with Avocado and Dip
Artichoke Dip Mango Smoothie Shooter
Infused Water 10.00 per guest
10.00 per guest
SPICE REFRESH
Sweet and Spicy Pecans Crisp Papaya Chop Sticks
Fresh Fruit Served With Spiced Chocolate Citrus Swirl Coffee Cake
Wasabi Peas Pretzel Chips with Basil- Peach Salsa
Vanilla and Lemon Spice Cake Whole Peaches and Apricots
Citrus Spiced Iced Tea Starbucks Vanilla Cream Frappuccino
8.00 per guest 8.00 per guest

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




HXYALT

REGEMNCY

Plated Lunch

ON SHAERASOTA BAY

1

Young Spinach Salad with Plant City
Strawberries, Pecans and Chive Lemon
Dressing

Herb Crusted Chicken Breast with
Tarragon Jus and Parmesan Orzo
Fresh Berry Panna Cotta

28.00 per guest

2

Light Watercress Bisque with Garlic Oil
Drizzle

Pan Seared Gulf Coast Corvina with
Spring Potatoes and Broccolini with
Lemon-Bread Crumb Topping

Florida Strawberry Balsamic Trifle

28.00 per guest

3

Garden Gazpacho Martini

Mojo Marinated Warm Flat Iron Steak
Salad with Arugula, Spinach, Iceberg
Lettuce, Cucumbers, Roasted Tomato,
Crumbled Bleu Cheese, Crispy Onions,
Balsamic Vinaigrette

32.00 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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BEREGEMNCY

Buffet Lunch T

ON SARASOTA BAY




HXYALT

REGEMNCY

Reception

ON SHAERASOTA BAY

TUSCA

Bresaola, Fried Oregano and Herb Cheese
Wrapped Asparagus

Grilled Artichoke and Olive Ciabatta
Crostini

Grilled Pecorino with Honey and Balsamic
Dressed Arugula Flatbread

Crispy Portobella with Garlic Aioli

Rustic Olive Bread and Olive Oil Bar

12.00 per guest

POPS

Wasabi Pea Crusted Tuna Lollipops
Goat Cheese Lollipops with Chives
Blackberry Balsamic Chicken Lollipop
Smoked Salmon Lollipops with Scallion
Cream

14.00 per guest

UMAMI

Vietnamese Spring Rolls with Thai Chili
Sauce

Ahi Chopsticks with Stone Ground
Mustard Vinaigrette

Salmon Sashimi with Yuzu Gastrique
Ginger Shrimp and Fried Tofu Salad with
Peanut Sauce and Scallion

Papaya and Wakame with Sweet Miso
Sauce

14.00 per guest

ARTISANAL CHEESE SELECTION

Handcrafted and Local Cheeses with
Lavosh and Baguettes

Fruit Chutney, Local Honey and Toasted
Nuts

8.00 per guest

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




HYALT

BEREGEMNCY

Plated Dinner I

ON SARASOTA BAY




