THE HAVANA CLUB AT
THE MIAMI CITY CLUB

WEDDINGS



THE WEPPING PHCRAGE

5 HHOUR OPEN BIR FENTURING:

Premiam Brand Liquors
Miami Citg Club Red and Whitg Wings
Imported and Pomestic Beers
{ssorted Soft Prinks
Mingral Waters
* Bartender Fees of $100.00/¢a is applicable
(1 per 75 people)

Wing Segrvieg with Pinner Featuring:
Miami City Club’s S¢lgction of Red and White Wings

Champagng Toast

ON€E HOUR RECEPTION

Butler Passed tlors P’O¢uvres
(Seleetion of Six)

drtichoke, Gorgonzola and Sage Focaceing
Tropical Fruit Brochettes with Yogurt Prizzle
Mglon and Prosciutto Lollypops with Mint
Wsparagus and Mushroom Croutg with Goat Chegse and Red Pepper
Hoison Puck Confit on Wonton with Pear, Crgme Praiche and Piakon Sprouts
Hongy Glazed Salmon Crostini with Basil and Crgme Fraiche
@inger and Orangg Begf Lollypops with Sesame Peanut Prizzle
Coconat Curry Chicken Sticks with Sugar Cang
Scallop Cevicheg Shooters with Mango and Plantain Chip
Shrimp and fAvocado Shooters with limg
Truffle Tenderloin Carpacecio with Shallot and Port Reduction
lsobster Spring Roll with Cucumber, Carrot and dweet Soy Pipping Sauce



PINNER SERVICE

SN AP
(S¢lgetion of Ong)
€ndive, Radicehio and Mixed Greegns with Snap Peas,
Cashgws, Carrot and Salig Ginger Vinaigrette

Spinach dalad with Mango, Pears, Walnuts, Goat Cheese
Wnd Hongy Citrus Vinaigrette

Hearts of Romaing with Garlic Croutons, Tomato, Cucumber
Magtag Blug Cheegse Pressing

Mixed Greens in a Gucumber Vase with Brioche,
Croutons, drtichoke Hearts, Sun-Pried Tomatoges
Balsamic Vinaigrette

ENTREEC
(Selgction of Ong €ntrée, plgase noteg 2 choicgs may be offered with final guaranteg
of echoiegs dug 72 hours prior to gvent)

Poultry
Rancho Crusted Chickegn Breast with Walnat Spiced Mustard Potato

Sage Glazed Carrot and Madgira Pemi-Glace
$120

Chorizo Stuffed Cornish Game tgn with Currigd Riee Pilaf,
Heir covert and Fricassee Sauce
$125

Pan Roasted lsgquared Puck Breast with Wild Rieg Pilaf
Saut¢ed dquash and Port Wing Plum Jelly
$125



Fish
Ponzu Hongy Glazed Salmon with Jasming Ricg
Baby Bok Choy and Mango Vinaigrette
$130

Spiey Sgared Grouper Filgt with Juniper Spiked Rice Pilaf
Hsparagus and lsgmon Beurreg Blane
$135

Pan Roasted Black Cod
Roasted Garlic Whipped Potato
Heir covert, Red Pepper Coulis and Cilantro Pesto
$135

Bee
Veal Paupigette with Horsgradish Whipped Potato
Heir coverts and Red Whing Pemi Glace
$140

Jack Panigls Maplg Glazed Pork Tenderloin
Pecan Whipped Sweet Potato and Sautged Spinach
$142

Petite Filgt of Beef with Mushroom Ragout
@ratin Potato, Usparagus and Tarragon Beurrg Blanc
$150

Combination €ntrées
Pecan Crusted Chicken and saut¢ed Snapper with Rieg Pilaf
Wsparagus, Tomato Chutngy and lsgmon Beurreg Blane
$160

Tourngdo of Begf and Barramundi with Caramelized Shallot
Whipped Potato, Grilled White dsparagus
Natural Reduction Sauce
$170



PESSERT
Traditional Wedding Cake

(fina Paz Package Cakes only apply, upgrades availablg at surcharge)

Al Pinngrs arg accompanigd by Warm ®inngr Rolls and Butter
Coffee, Tea and Pecaffeinated Coffeg.

MISCE Lol ANEOUS

{Ibovg pricing is subject to 20% service fee and 8% tax
food and Beverage minimums arg applicable.
Il mgnus and prices arg subject to changg.
S¢lf parking is availablg, parking fegs arg applicablg

Clignt is rgsponsiblg for gntertainment and decor



