CATERINGMENU

WELCOME
We are Spectra, the exclusive caterer for RP Funding
Center. With an innovative food and beverage approach,
our culinarians are committed to crafting fresh and
creative high-quality menus with an emphasis on
authentic regional flavours that are infused with locally
sourced ingredients.
Spectra Food Services & Hospitality serves over 40
million guests per year at more than 245 venues across
North America. Spectra has the expertise to deliver
incredible guest experiences. We are well versed
in the art of successful catering and have provided
memorable experiences for multi-million-dollar clients
such as Microsoft, Tesla, People Soft, POW WOW,
Amway, McDonald’s and John Deere. Our team has the
background to manage events of any size or complexity
such as banquets as large as 20,000 guests, plated gala
for 6,000, or multiple day events serving up to 25,000
people.

Our culinary team at the RP Funding Center is deeply
rooted in the Lakeland food scene. Our Executive Chef
has 22 years of industry experience. During Spectra’s
tenure, we have serviced high-profile events, such
as, Mayor’s Prayer Breakfast, Florida Phosphate
Political Committee for Continuous Existence Banquet,
Lakeland Magic Basketball, Florida High School Athletic
Association Basketball Championships, Rockwell
Automation and Lakeland Chamber of Commerce
HONORS (formerly Annual Dinner). The culinary team’s
wealth of industry experience greatly contributes to the
successful events and clients’ rave reviews at the RP
Funding Center.
We at Spectra look forward to working together to make
your event come to life with an unforgettable culinary
experience.
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BEVERAGES
FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE

$40 PER GALLON

HOT WATER WITH ASSORTED HERBAL TEAS

$40 PER GALLON

JUICE 3 GALLON

$40 PER GALLON

FRESHLY BREWED UNSWEETENED TEA

$35 PER GALLON

FRUIT PUNCH OR LEMONADE

$30 PER GALLON

Orange Juice, Apple Juice or Cranberry Juice

DISPENSER OF ICED WATER 3 GALLON

$30 PER DISPENSER

BOTTLED WATER AQUAFINA

$3 EACH

ASSORTED PEPSI CANNED SODA

$3 EACH
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BREAKFAST BUFFETS

Breakfast Buffets include Regular and Decaffeinated Coffee, Assorted Teas and Iced Water. (50 person minimum)

SIMPLE SOUTHERN

$12 PER PERSON

Seasonal sliced fruit, fresh berries,
sorghum yogurt crema
Bagels, muffins, assorted mini pastries
Cream cheese, honey, assorted jellies and jams

LIME STREET SUNRISE

$13.50 PER PERSON

Seasonal sliced fruit, fresh berries,
sorghum yogurt crema
BREAKFAST SANDWICH: SELECT TWO

CENTRAL FLORIDA DELIGHT

$21 PER PERSON

Seasonal sliced fruit, fresh berries
Muffins, assorted mini pastries
Scrambled eggs
Griddle fried potatoes, onions, peppers
Pork sausage patties
Bacon
Buttermilk biscuits (Your choice of Smoked jalapeno
country gravy or Traditional sawmill gravy)
Orange Juice

TRADITIONAL BREAKFAST SANDWICH
Bacon, Smoked cheddar, Fried egg, buttered hard roll
BAGEL SANDWICH
Fried egg, Country ham, wilted arugula,
Melba cream cheese, plain bagel
BREAKFAST BISCUIT
Smoked sausage, Egg, Buttermilk biscuit, honey
BREAKFAST PANINI
Available for an additional $1.50 per person
Egg whites, Turkey sausage, Baby kale, Cayenne
honey, Cinnamon raisin bread
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BREAKFAST STATIONS

Breakfast Stations include Regular and Decaffeinated Coffee, Assorted Teas and Iced Water.
(50 person minimum)

OMELET STATION

$12 PER PERSON

Egg, egg whites, Country ham, Ground breakfast sausage, chopped onion,
baby kale, Sliced mushroom, shredded cheddar, tomato

EGGS BENEDICT

$12 PER PERSON

Country ham, poached eggs, buttermilk biscuit, smoked tomato hollandaise

SHRIMP & GRITS STATION

$12.50 PER PERSON

Creole dusted shrimp, stone ground grits, and eggs

ENHANCEMENTS
ASSORTED WHOLE FRUIT
ASSORTED INDIVIDUALLY PACKAGED CEREALS

Served with Milk

GRANOLA, FRUIT PARFAIT

$1.50 EACH
$3 EACH
$3.50 EACH

ASSORTED DOUGHNUTS

$20 PER DOZEN

BAGELS

$24 PER DOZEN

PASTRY PLATTER

$26 PER DOZEN

Cream Cheese, Butter, Assorted Jelly and Jams
Assorted Danish, Muffins and Pastries

BREAKFAST POTATOES

$2.50 PER PERSON

BACON

$3 PER PERSON

PORK SAUSAGE PATTIES

$3 PER PERSON

BISCUITS & GRAVY

$3.50 PER PERSON

SLICED FRESH FRUIT

$3.50 PER PERSON
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BREAK SERVICE
TAKE IT EASY

$10.50 PER PERSON

Hummus trio, boiled peanut hummus, black eyed pea
hummus, sweet potato smoked jalapeno hummus,
pita chips, and assorted crackers
Cookie and brownies
Regular and decaffeinated coffee, assorted herbal teas
and iced water
Add Crudité for an additional $8 per person
Add sliced fresh fruit for an additional $3.50 per person

SNACK SHACK

$12 PER PERSON

GOING BERRIES

$6.50 PER PERSON

Power smoothie and Coconut Berry smoothie, iced
water

TAKE THE DAY AWAY

$13 PER PERSON

Cheese board, assorted crackers, dried fruit, and honey
Hummus trio, black eyed pea hummus, boiled peanut
hummus, sweet potato smoked jalapeno hummus,
pita chips, crackers
Regular and decaffeinated coffee, assorted herbal teas,
iced water

Snack mix, popcorn, assorted candy, and nuts
Cookie and brownies
Regular and decaffeinated coffee, assorted herbal teas,
iced water
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LUNCH BUFFET
(50 person minimum)

LUNCH BY DESIGN

$24.50 PER PERSON

Includes Chef’s choice of Bread, Assorted cookie and brownie selection, Regular and Decaffeinated Coffee, Iced Water
and Iced Tea.
*Special entrees to meet specific dietary needs available upon request! Select one salad, one entrée, one starch,
and one vegetable. Add a Second entrée for an additional $8 per person. Add a Second vegetable or starch for an
additional $4.50 per person
SEASONAL GREEN SALAD - TOSSED
Cherry tomatoes, Cucumber, Shredded carrots, Radish
Ranch dressing and Balsamic vinaigrette on the side

VEGETABLE
Sweet corn succotash, tomatoes, bacon, peppers

SEASONAL SALAD BAR
available for additional $7 per person
Assorted greens, baby lettuce, cheese assortment,
garbanzo beans, cucumber, diced egg,
Cherry tomatoes, red onion, assorted nuts, croutons,
Bacon crumbles, and assorted dressings

Pole beans, country ham

ENTREE
Sweet tea brined airline chicken breast,
cranberry bourbon compote
Cajun dusted chicken, smoked tomato beurre blanc

Squash soufflé, crunchy cracker crumbs
Wilted greens, roasted tomatoes
STARCH
Hoppin’ john, candied bacon, black eyed peas
(also known as Carolina peas and rice)
Baked pasta, smoked Gouda béchamel
Crushed spuds, sweet cream butter
Potato au gratin, crunchy cracker crumbs
Sweet potato puree, maple bourbon butter

Charred salmon, roasted peach bacon jam
Corn dusted catfish, low country remoulade, lemon
Sliced pork loin, stewed okra tomato broth

CLEAN EATING

$28 PER PERSON

Charred chicken breast, warm Dijon vinaigrette
Citrus roasted salmon, warm quinoa salad, roasted vegetables
Gluten-Free
Vegetarian
Vegan
Dairy Free
Kosher
Faro salad, pickled brunoised vegetables
Gluten-Free Gluten-Free
Vegetarian Vegetarian
Vegan
Cauliflower steak, cider wilted kale, stewed tomato broth, tomato
dust
Gluten-Free
Vegetarian
Vegan
Dairy Free
Sliced fruit platter, assorted berries and yogurt cream

Vegan
Dairy Free

DairyKosher
Free

Kosher

Kosher

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

Gluten-Free
*2,000 calories a day is*2,000
used for
calories
general
a day
nutrition
is used
advice,
for general
but calorie
nutrition
needs
advice,
vary.but
Additional
calorie needs
nutrition
vary.
information
Additionalavailable
nutritionupon
information
request.available upon request.

Vegetarian

Vegan
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Dairy Free

THEMED LUNCH BUFFETS
Includes Regular and Decaffeinated Coffee, Iced Water and Iced Tea.
Seasonal Salad Bar available for additional $7 per person
Add bacon for an additional $2 per person
Add sautéed mushrooms and onions for an additional $2 per person

TASTE OF ITALY

$24 PER PERSON

Traditional Caesar salad
Grilled and roasted vegetables, chopped garlic, olive oil
Pasta bolognaise
Chicken alfredo
Garlic bread
Mini cannoli’s and assorted cookies

BACK PORCH BARBECUE

$25 PER PERSON

Torn greens, cucumbers, tomatoes, carrots, onion,
buttermilk ranch dressing, balsamic vinaigrette
Low country potato salad
House smoked pork, Carolina mopping sauce, soft Kaiser rolls
Sweet tea brined chicken, Bourbon barbecue
Seasonal cobblers

TASTE OF TIJUANA

$27 PER PERSON

Shredded barbacoa (beef)
Grilled chicken sazon
Cilantro rice & black beans
Salsa, sour cream, cheddar cheese, jalapenos, tortillas
Street corn salad
Cinnamon spiced churros and assorted cookies

CENTER COURT SPECIAL

$28 PER PERSON

All beef hot dogs, diced onions, jalapenos, sauerkraut
Char grilled burgers, lettuce, tomato, pickle, cheese
Mayonnaise, ketchup, mustard
Crunchy spuds, roasted onion dip
Chopped fruit
Smoked jalapeno cabbage slaw
Assorted Cookies and brownies
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BOXED LUNCH

All sandwiches are served with Whole fruit, Potato chips, Fresh baked cookie and Bottled Water.
(50 person minimum) Add Soda for an additional $3 per soda. No Beverage Substitutions.

PRETZEL CLUB

$16 PER PERSON

Black forest ham, pulled chicken, Swiss cheese, arugula, honey mustard, pretzel bun

CAJUN DUSTED TURKEY

$15 PER PERSON

Provolone cheese, creole aioli, artesian lettuce blend, sliced tomato, ciabatta bread

COUNTRY HAM

$14 PER PERSON

Smoked cheddar, artesian lettuce blend, sweet onion aioli, multi grain roll

CHARRED VEGETABLE WRAP

$15 PER PERSON

Fire roasted vegetables, avocado edamame hummus,
sprouts, sesame aioli, chef’s choice of wrap
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RECEPTION DISPLAY
Each tray, display and dip serves approximately 50 guests

VEGETABLE CRUDITÉ

$250

Sunburst squash, baby zucchini, hand turned carrots, heirloom tomatoes,
baby bell peppers, English cucumbers, arugula aioli, buttermilk ranch

PIMENTO CHEESE, PICKLED VEGETABLES,
CRACKERS, BROKEN PRETZELS

$200

LOCAL AND DOMESTIC CHEESE BOARD

$200

local honey, berries, dried fruit, and crackers

COUNTRY BREADED TENDERLOINS

$350

Spicy wing sauce, ranch dressing, and bleu cheese

CHICKEN WING BAR

$375

Buffalo, lemon pepper, ranch dressing, celery, carrot

SLIDERS

$440

Pimento country ham, beef brisket, smoked pork, buffalo chicken

LOCAL ALE POACHED GULF SHRIMP

$500

Ginger horseradish, spicy remoulade (approximately 175 pieces)

SEASONAL FRUIT

$225

Sliced melons, berry assortment, red grapes, and honey yogurt dip

CHARCUTERIE

$410

Sopressata, summer sausage, cured duck breast, serrano ham, bresaola, coppa,
assorted jams, pickled vegetables, toasted bread, gherkins

WARM DIP TRIO

$220

Pimento cheese dip, green onion drop biscuits / Creamed spinach
smoked jalapeno dip, broken pretzels, crackers / Buffalo chicken dip,
celery, hand turned carrots, broken pretzels

DONUT HOLE EXTRAVAGANZA

$210

Assorted sauces, nuts and toppings

PERSONAL PIE ASSORTMENT

$360

Peach, apple, blueberry, cherry

HOUSE MADE MINI DESSERTS AND SHOOTERS

$400

Assorted baby cakes, creamsicles, deconstructed chocolate pie,
deconstructed carrot cake, deconstructed cheesecake shooters
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RECEPTION CARVING STATIONS

Each station serves approximately 75 guests. $75 per Chef Attendant per hour. One Chef Attendant is per 100 guests.

HONEY AIOLI CRUSTED
AIRLINE TURKEY BREAST

$380

Roasted apple and jalapeno chutney

HICKORY SMOKED BRISKET

Strawberry molasses, port onion bacon jam

CARVED BEEF TENDERLOIN
MARKET PRICE

Carolina mopping sauce, bourbon Honey BBQ sauce

CHIMICHURRI RUBBED
BARON OF BEEF

CITRUS ROASTED WHOLE SUCKLING $530

$450

$700

Whole grain mustard, honey horseradish aioli

BEET WELLINGTON

$440

Sous vide beets, spinach Duxelles, flaky pastry, roasted
Gluten-Free
Vegetarian
Vegan
Dairy Free
Kosher
beet demi-glace

Sweet onion horseradish aioli

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

Gluten-Free

Vegetarian

Vegan
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Dairy Free

HAND PASSED HOR D’OEUVRES
OR GRAZING STATIONS
Hand passed server fee is $75 per selection for 1 hour. 2 pieces per person is recommended.

POULTRY
PECAN CRUSTED CHICKEN, REAPER HONEY, BBQ

Gluten-Free

Dairy Free
$3 EACH

Vegetarian

Vegan

SMOKED CHICKEN WONTON, WHITE BBQ

Kosher

$3 EACH

CHICKEN TERIYAKI STICK, PORTER PONZU

Gluten-Free

Vegetarian

Kosher
$2.50 EACH

Vegan

Dairy Free

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

CHICKEN WELLINGTON, ARUGULA AIOLI

$3.50 EACH

CURED DUCK BREAST, CINNAMON RAISIN CHIP,
PEACH MARMALADE

$3 EACH

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

VEGETABLE
Gluten-Free Gluten-Free
Vegetarian
Gluten-Free
Vegetarian
Vegan
VEGETABLE KEBOB, COLLARD GREEN CHIMICHURRI

QUINOA STUFFED BABY TOMATOES,
Gluten-Free Gluten-Free
Vegetarian
SMOKED SEA SALT, DIJON VINAIGRETTE

Vegetarian
Vegan

VEGETABLE SPRING ROLL, RASPBERRYGluten-Free
SOY

Vegan
Dairy Free

Vegetarian

DairyKosher
Free

Vegan

Vegan
DairyKosher
Free
Dairy
Kosher
Free
$3
EACH

Vegetarian
Vegan
Dairy Free

Kosher

Dairy Free

Kosher

$2.50 EACH
Kosher

$3 EACH

Vegetarian

$3 Vegan
EACH

*2,000 calories a day is*2,000
used for
calories
general
a day
nutrition
is used
*2,000
advice,
forcalories
general
but calorie
anutrition
day is
needs
used
advice,
vary.
for general
but
Additional
calorie
nutrition
needs
nutrition
advice,
vary.
information
Additional
but calorie
available
nutrition
needs vary.
upon
information
Additional
request.available
nutrition
upon
information
request. available upon request.

Gluten-Free
CRUNCHY ARTICHOKES, BOURSIN CHEESE, CRUNCHY PANKO

Dairy Free

Koshe

*2,000 calories a day is*2,000
used for
calories
general
a day
nutrition
is used
advice,
for general
but calorie
nutrition
needs
advice,
vary.but
Additional
calorie needs
nutrition
vary.
information
Additionalavailable
nutritionupon
information
request.available upon request.

SEAFOOD

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

SMOKED SCALLOP GAZPACHO, PICKLED VEGETABLES,
ROASTED LEMON AIOLI Gluten-Free Vegetarian Vegan Dairy Free Kosher

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

$4 EACH

SAVANNAH CRAB CAKE, LOW COUNTRY REMOULADE

$3.50 EACH

PICKLED SHRIMP, HONEY HORSERADISH,
CRACKED BLACK PEPPER COCKTAIL

$2.50 EACH

STUFFED SHRIMP, LUMP CRAB MEAT, CHOPPED
CANDIED BACON, REAPER PEPPER MARMALADE

$3.50 EACH

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

SMOKED FISH DIP AMBERJACK,
BUTTERED SOUR DOUGH TOAST POINTS

$3 EACH

BEEF
MEATBALLS (THAI CHILI OR BBQ)

$2.50 EACH

BEEF BRISKET WONTON, WHITE BBQ SAUCE

$3 EACH

BEEF WELLINGTON, PORT ONION JAM

$3 EACH

BEEF BRISKET SLIDER, YEAST ROLL, WHITE BBQ SAUCE

$3.50 EACH

BEEF SATAY, REAPER PLUM SAUCE

$3 EACH

MEAT LOAF SLIDER, MINI CORN MUFFIN,
CHIPPED CHEDDAR, TOMATO JAM

$3 EACH

SMOKED BRISKET FRITTERS, BOURBON BBQ

$2.50 EACH

PORK
SMOKED PORK BOUDIN BALLS, CAYENNE HONEY

$2.50 EACH

PULLED PORK SLIDER, PICKLE, BOURBON BBQ, YEAST ROLL

$3.50 EACH

BABY BAKERS, BBQ PORK, CHEDDAR, GREEN ONION

$2.50 EACH

PORK POT STICKERS, PORTER PONZU

$2.50 EACH
Gluten-Free

Vegetarian

Vegan
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Dairy Free

DINNER BUFFET
DINNER BY DESIGN

$29 PER PERSON

Dinner Buffets include Chef’s choice bread, assorted cake wedges and cookies, Regular and Decaffeinated Coffee, Iced
Water and Iced Tea. (50 person minimum)
*Special entrees to meet specific dietary needs available upon request! Select one salad, one entrée, two starches, and two
vegetables. Add a second entrée for an additional $8 per person. Add a second salad for an additional $4.50 per person

SUMMER SALAD
torn greens, European cucumbers, cherry tomatoes,
carrots, chopped egg, cracked black pepper buttermilk
ranch, balsamic vinaigrette

VEGETABLE
Corn succotash, diced tomato, chopped bacon,
chopped herbs

SOUTHERN CAESAR
baby kale, black eye peas, candied bacon,
corn bread croutons

Pole beans, country ham

ENTREE
Pan seared salmon, honey pecan buerre Blanc
Maple Dijon crusted chicken breast,
roasted peach chutney
Charred pork loin, roasted mushrooms, whisky pan jus
Broiled salmon, fig bacon compote
Sliced sirloin, collard green chimichurri, bourbon
peppercorn demi-glace
Available for additional $4.50 per person

Squash soufflé, crunchy cracker crumbs
Wilted greens, blistered tomato
Seasonal vegetable medley, honey butter, parsley
STARCH
Hoppin’ john, candied bacon, black eyed peas
(also known as Carolina peas and rice)
Baked pasta, smoked Gouda béchamel
Crushed spuds, sweet cream butter
Potato au gratin, crunchy cracker crumbs
Roasted sweet potato hash
Rosemary roasted potatoes, olive oil, chopped herbs
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THEMED DINNER BUFFETS

Themed Dinner Buffets include Regular and Decaffeinated Coffee, Iced Water and Iced Tea.
(50 person minimum)

THE SLIDER

$32 PER PERSON

All beef hot dogs, diced onions, jalapenos, shredded cheddar, sauerkraut
Grilled burgers, lettuce tomatoes, pickles, jalapenos, cheese
Country batter tenderloins, ranch dressing, bleu cheese dressing, wing sauce
Seasonal pasta salad
Crunchy spuds, roasted onion dip
Popcorn
Cookie and brownies

TASTE OF MEXICO

$37 PER PERSON

Street corn salad, torn greens, black beans, roasted red peppers,
cotija cheese crumbles, chopped cilantro
Chipotle rubbed sirloin, blistered onions peppers
Margarita brined chicken breast, and cilantro
Vegetable chili Rellenos, cream of masa, wilted spinach, cotija béchamel
Charro beans & Cilantro rice
Salsa Roja, house fried tortilla chips
Flour tortillas, Pico De Gallo, sour cream
Cinnamon spiced churros

SOUTHERN SUNDAY

$37 PER PERSON

Farmer’s salad, shredded carrot, chopped tomatoes, red onion, cucumber,
chopped egg, buttermilk ranch dressing, balsamic dressing
Local oak smoked chopped brisket, bourbon bbq
Sweet tea brined chicken quarters, smoked tomato okra jus, pickled vegetables
Squash casserole, crunchy cracker crumbs
Crushed spuds, cheddar cheese, green onion, sour cream
Artisan rolls, sea salt butter
Cobblers

15

PLATED ENTREES

Plated Entrees include one salad selection, rolls with butter, one dessert selection, Iced water, iced tea and freshly brewed
coffee. * Special entrees to meet specific dietary needs available upon request!

STANDARD SALADS SELECT ONE

UPGRADED SALADS
Available for additional $1 per person

SOUTHERN CAESAR
baby kale, black eyed peas, corn bread croutons,
cheddar, smoked jalapeno Caesar

CLASSIC WEDGE
Chopped bacon, cucumber, tomato, bleu cheese
crumbles, bleu cheese dressing

FARMER’S SALAD
shredded carrots, chopped tomatoes, red onion,
cucumber, garbanzo beans, buttermilk ranch dressing,
balsamic vinaigrette

TORN GREENS
beet cracked egg, bleu cheese, roasted Roma
tomato, pickled red onion, Dijon vinaigrette

GAZPACHO SALAD
brunoised cucumber, tomato, red onion, assorted
peppers, cracked black pepper ranch dressing

BABY KALE SALAD
Granola crumbs, seasonal berries, feta cheese,
sweet onion lemon vinaigrette

PLATED ENTREES SELECT ONE
GRILLED AIRLINE CHICKEN BREAST
Trinity roasted potatoes, butter poached Broccolini

$25 PER PERSON
Gluten-Free

Vegetarian

GRILLED BEET STEAK
Gluten-Free
Sunflower oil drizzled vegetables, smoked carrot Gastrique
ROASTED PORK LOIN
Roasted potato gratin, haricot verts, red wine demi-glace

Vegan

Dairy Free

Kosher

$26 PER PERSON
Gluten-Free
Vegetarian

Vegetarian
Vegan

Vegan
Dairy Free

Dairy
Kosher
Free

Kosher

$26 PER PERSON

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

Gluten-Free

CREOLE DUSTED AIRLINE CHICKEN BREAST
Roasted potatoes, Broccolini confit, smoked tomato broth

Vegetarian

Vegan

Dairy Free

Kosher

*2,000 calories a day is used
*2,000
forcalories
generalanutrition
day is used
advice,
for general
but calorie
nutrition
needsadvice,
vary. Additional
but calorie
nutrition
needs vary.
information
Additional
available
nutrition
upon
information
request. available upon request.

Gluten-Free

Vegetarian

Vegan

Dairy Free

PAN SEARED SALMON
Rice pilaf, blistered haricot verts, Lime tomato beurre blanc

$26 PER PERSON

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

CIDER BRINED CHICKEN
White cheddar smashed potatoes, creamed kale, candied bacon

$27 PER PERSON

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

SWEET TEA BRINED CHICKEN BREAST
Sweet potato puree, braised greens, pan jus, cranberry bourbon compote

$26 PER PERSON

Kosher

$27 PER PERSON
Gluten-Free

Vegetarian

Vegan

Dairy Free

PECAN CRUSTED LOCAL SEASONAL CATCH
Hoppin’ John, roasted summer squash, tamarind whisky reduction

MARKET PRICE

5oz BACON WRAPPED FILET MIGNON
Crushed spuds, blistered pole beans, collard green chimichurri, sweet port
Vidalia onion demi-glace Gluten-Free Vegetarian Vegan Dairy Free Kosher
ROASTED CARROT BRAISED FARO
Gluten-Free Gluten-Free
Vegetarian
Blistered Vegetables and Tomato Demi-Glace

Kosher

$34 PER PERSON

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

$25 PER PERSON
Vegetarian
Vegan

Vegan
Dairy Free

DairyKosher
Free

Kosher

COLA BRAISED SHORT RIB
Crusted spuds, smoked vegetable medley, cola demi-glace

$30 PER PERSON

*2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

*2,000 calories a day is*2,000
used for
calories
general
a day
nutrition
is used
advice,
for general
but calorie
nutrition
needs
advice,
vary.but
Additional
calorie needs
nutrition
vary.
information
Additionalavailable
nutritionupon
information
request.available upon request.

STANDARD DESSERTS SELECT ONE
ANGEL FOOD CAKE
Vanilla sweet cream, macerated berries,
poached rhubarb
FRIED PEACH HAND PIES
Salted caramel crema, fresh mint
PERSONAL CARROT CAKE
Cinnamon sweet cream, candied carrot,
spiced walnuts
DOUBLE CHOCOLATE CAKE
Melba, vanilla sweet cream

UPGRADED DESSERTS
Available for additional $1 per person
KEY LIME PIE
Candied lime Rhine’s, graham cracker dust
VANILLA BEAN CHEESECAKE
BREADED PUDDING
Salted caramel, buttercream, candied bacon
DECONSTRUCTED PEACH COBBLER
Vanilla crema
Gluten-Free

Vegetarian

Vegan
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Dairy Free

BEVERAGES AT THE BAR

Bar beverages are priced by the drink. Bartender Charges: $50 per bartender per hour (2 hour
minimum) and $50 per hour thereafter. 1 bartender per 100 guests is recommended. It is unlawful
to remove alcoholic beverages from the premises. Spectra Food Services has the right to refuse
alcohol service and must dispense all alcohol.

BAR ITEMS
HOUSE WINE OR CHAMPAGNE BY THE BOTTLE

CASH BAR

HOST BAR*

$30 EACH

PREMIUM BEER

$8.50 EACH

$7.50 EACH

DOMESTIC BEER

$7.50 EACH

$6.50 EACH

HOUSE COCKTAIL

$8 EACH

$7 EACH

PREMIUM COCKTAIL

$9 EACH

$8 EACH

HOUSE WINE

$8 EACH

$7 EACH

BOTTLED WATER AQUAFINA

$3 EACH

$2.50 EACH

SODA ASSORTED PEPSI BRANDS

$3 EACH

$2.50 EACH

*Based on Consumption. A Credit Card to hold on file prior to the event start date is required for
Hosted Bar. Client to be billed the next business day with the Credit Card on File.
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POLICIES AND PROCEDURES
OUTSIDE FOOD AND BEVERAGES
Spectra Food Services maintains the exclusive right to
provide all food and beverage, and concession services
at RP Funding Center. Any exceptions must be requested
and obtained by prior written approval of the General
Manager and/or Director of Catering. Food items may not
be taken off the premises; however, excess prepared food
may be donated under regulated conditions to agencies
feeding the underprivileged at Spectra’s sole discretion.

FOOD AND BEVERAGE SAMPLING
RP Funding Center exhibitors may request permission to
distribute Food & Beverage samples in authorized spaces.
Products must not be in competition with products or
services offered by Spectra Food Services. Samples must
be representative of products manufactured or sold by
the company exhibiting. Free samples are limited to 2
ounces of non-alcoholic beverages and 2 ounces cup of
a food sample. Exact descriptions of sample and portion
size must be submitted to the Spectra Office for written
approval 14 days prior to the opening of the event. The
distribution of alcoholic beverages is strictly prohibited
unless provided by Spectra Food Services. Any exhibitor
sampling or selling food must have a permit and all
appropriate fees on file with the Florida Department of
Health.

BEVERAGE SERVICE
Spectra Food Services offers a complete selection of
beverages to compliment your function. As a licensee
we are responsible for the administration of these
regulations. Alcoholic beverages may not be brought
onto the premises from outside sources without prior
consent of the General Manager or Director of Catering.
If approval is received, a corkage fee with be accessed.
In compliance with these regulations, we reserve the
right to ask patrons for proper identification for alcoholic
beverage service. We reserve the right to refuse alcohol
service to intoxicated or underage guests. Alcoholic
beverages may not be removed from the premises.

LABOR
Catering personnel are scheduled in four-hour shifts for
each meal period. These shifts include setup, service, and
breakdown. Events requiring additional time for service
will incur an overtime charge of $25 per hour per server.

DIETARY CONSIDERATIONS
Spectra Food Services is happy to address special dietary
requests for individual guests if notified 5 business days
in advance of the event start date.

LINENS
All banquet prices include black or white table linens
and your choice of linen napkins. Upgraded linens are
available for a fee.

MENU SELECTIONS
Choose a menu from the preceding suggestions or have
us customize a menu for your particular needs. Menus
for food functions must be finalized at least 10 business
days prior to the event start date. For all lunch and dinner

buffets, a 50 person minimum is required. For those
orders of less than 50, additional server/kitchen labor
fees will be assessed.

MANAGEMENT CHARGE AND TAXES
All catered events are subject to a 20% Management
Charge. This Management Charge is the sole property
of the food and beverage service company or the venue
owner, as applicable. This is used to cover such party’s
costs and expenses in connection with the catered event.
This is not a charge in lieu of a tip. The Management
Charge is not a tip, gratuity, or service charge, nor is it
purported to be a tip, gratuity, or service charge for any
staffed employee who provides service to guests.

GUARANTEES
A final guarantee of attendance is required 5 business
days prior to all food and beverage events. Billing will
be based on either your minimum guarantee (even if
fewer guests actually attend) or the actual guest count,
whichever is greater. Spectra Food Services will prepare
an additional 3%, but no more than 30 meals. Spectra
Food Services reserves the right to make substitutions
for any additional items ordered after the final guarantee
deadline.

BILLING
All events must be paid in full prior to the event start
date, unless you have requested and been approved for
credit. A non-refundable 50% deposit, as outlined in your
contract, is due with the return of the signed contract at
least 30 days prior to your event. Your remaining balance
is due when you give your final guarantee to your Catering
Sales Manager. If payment of the balance due is not
received by the appropriate date, a delinquent charge of
1.5% per month will be added to your invoice. Spectra
Food Services accepts MasterCard, Visa, American
Express, Discover, Money Orders, Cashiers and Certified
Checks.

CREDIT CARD PAYMENTS
Spectra Food Services will gladly accept credit card
payments from MasterCard, Visa, American Express and
Discover for up to $5,000 of your catering charges. The
amount charges to a credit card in excess of $5,000 will
be subject to a processing fee of 2.5% of the balance.

CANCELLATION POLICY
In the event of a cancellation, no deposit refund shall be
made. Cancellation of food functions must be sent in
writing to your Spectra Sales Manager. Any cancellations
received more than 30 days of the scheduled event will
result in a fee equal to 25% of the estimated food and
beverage charges, plus any base rental fees as outlined
in the contract. Any cancellation received less than 30
days of the scheduled event will result in a fee of 50% of
the estimated food and beverage charges, plus any base
rental fees as outlined in the contract. Any cancellation
received after the Final Guarantee has been provided
will result in a fee equal to 100% of the charges on
the Banquet Event Order(s) or Signed Agreement,
whichever is greater.

18

