WEDDING PACKAGES

TROPICAL ELEGANCE
$55 PER PERSON (MINIMUM 50)

HoORs D'OEUVRES PLATTER
ASSORTED DOMESTIC CHEESES
FRESH SEASONAL TROPICAL FRUIT DISPLAY
GRILLED SHRIMP SKEWERS
SEAFOOD STUFFED MUSHROOMS
SMOKED FISH DIP

CHOICE OF ENTREES:

PRIME RiB
SERVED AU-JUS WITH HORSERADISH SAUCE
_OR_
GRILLED MAHI-MAHI
CHAR-GRILLED WITH LEMON AND WINE SAUCE

TOSSED SALAD

ROASTED NEW POTATOES
FRESH VEGETABLE MEDLEY

COFFEE OR ICED TEA

PLEASE CALL JUTTA KRAUSE-EARRUSSO AT
321.799.2557 OR EMAIL:
INFO@BANQUETSONTHEBEACH.COM
FOR MORE INFORMATION.

GREGORY’S STEAK AND SEAFOOD GRILLE
900 NORTH ATLANTIC AVENUE
CoCOA BEACH, FLORIDA 32931
PHONE 321.799.2557
FAX321.799.5447
WWW.BANQUETSONTHEBEACH.COM

PLEASE VISIT GREGORY'S WEBSITE FOR FULL MENUS,

COMPLETE WINE LIST, DIRECTIONS AND MORE!
WWW.GREGORYSONTHEBEACH.COM

WEDDING PACKAGES

CHAMPAGNE RECEPTION
$65 PER PERSON (MINIMUM 50)

CHAMPAGNE TOAST

HORs D'OEUVRES PLATTER
ASSORTED DOMESTIC CHEESES
FRESH SEASONAL TROPICAL FRUIT DISPLAY
FRESH M0OZZARELLA & CRISPY PANCETTA CROSTINI
CREAMY LOBSTER IN PHYLLO CuP
ANTIPASTO PLATTER

SHRIMP COCKTAIL APPETIZER

CHOICE OF ENTREES:

STEAK DIANE
GRILLED MEDALLIONS OF BEEF TENDERLOIN IN A DIJON
BRANDY MUSHROOM SAUCE
_OR_
SEAFOOD NEWBERG
FISH, SHRIMP AND CRAB IN A CREAM SAUCE
_OR_
CHICKEN FRANCAISE
BREAST OF CHICKEN DIPPED IN EGG BATTER
WitH LEMON WINE SAUCE

TOSSED SALAD

ROASTED NEW POTATOES
FRESH VEGETABLE MEDLEY

COFFEE OR ICED TEA

ALL PRICES ARE PLUS 6% TAX AND 21% GRATUITY

Gregory’s Regular Dinner Menu
And Full Ala-Carte Banquet Menu
Are Also Available

September 2009 Prices Subject to Change

PARTY PACKAGES

BIRTHDAY SURPRISES
$29 PER PERSON (MINIMUM 25)

CoLD HORsS D'OEUVRES PLATTER
ASSORTED DOMESTIC AND IMPORTED CHEESES
FRESH VEGETABLES AND DIP
FRESH SEASONAL FRUIT DISPLAY
SMOKED FISH DIP

BUFFET STYLE DINNER:

CHICKEN TERIYAKI
CHAR-GRILLED BONELESS BREAST WITH TERIYAKI SAUCE
ROAST BEEF
CARVED ROAST BEEF WITH BORDELAISE SAUCE
GRILLED MAHI-MAHI
CHAR-GRILLED WITH LEMON AND WINE SAUCE

NEW POTATOES
FRESH VEGETABLE MEDLEY

COFFEE, ICED TEA, OR SOFT DRINKS

CASH BAR AVAILABLE

MAKE YOUR PARTY EVEN MORE SPECIAL
WITH A LIVE COMEDY SHow!
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"The Most Fun You Can Have

With Your Clothes On!"
www.GregorysComedyClub .com




MEETING PACKAGES

ExecuTivE DECISIONS
$35 PER PERSON (MINIMUM 25)

ASSORTED APPETIZERS
FRESH SEASONAL FRUIT DISPLAY
SMOKED SALMON WITH CAVIAR
MINI-FILET & SHRIMP WITH BLEU CHEESE
BACON-WRAPPED SCALLOPS

CHOICE OF ENTREES:

NEW YORK STRIP STEAK
ATASTY, LEAN CUT CHAR GRILLED TO YOUR TASTE
_OR_
SEAFOOD NEWBURG
FISH SHRIMP AND CRAB IN A CREAM SAUCE
_OR_
CHICKEN FRANCAISE
BREAST OF CHICKEN DIPPED IN EGG BATTER
WITH LEMON WINE SAUCE

TOSSED SALAD

ROASTED NEW POTATOES
FRESH VEGETABLE MEDLEY

CHOICE OF DESSERT:

KEY LIME PIE
STRAWBERRY CHEESECAKE

COFFEE OR ICED TEA

MEETING PACKAGES

THE TEAM BUILDER
$25 PER PERSON (MINIMUM 25)

SERVED BUFFET STYLE

ASSORTED APPETIZERS
FINGER SANDWICHES
ASSORTED DOMESTIC CHEESES
MEATBALLS

TOSSED SALAD

CHOICE OF ENTREES:

PRIME RiB
SERVED AU-JUS WITH HORSERADISH SAUCE
_OR_
CHICKEN MARSALA
BREAST OF CHICKEN WITH MARSALA WINE SAUCE

NEW POTATOES
FRESH VEGETABLE MEDLEY

COFFEE OR ICED TEA

ALL PRICES ARE PLUS 6% TAX AND 21% GRATUITY

Gregory’s Regular Dinner Menu
And Full Ala-Carte Banquet Menu
Are Also Available

September 2009 Prices Subject to Change

THE WORKING LUNCH
$22 PER PERSON (MINIMUM 25)

SEARED TUNA PLATTER

CARVING STATION
BEEF TENDERLOIN
GRILLED SALMON

POTATO AND VEGETABLE OF THE DAY
ASSORTED BREADS AND CHEESES
SALAD BUFFET
ASSORTED PASTRIES

COFFEE AND ICED TEA SERVICE

9~
Steak & Seafood Grille |
J%«w/hy& on lhe Peach!

COMPLETE
BANQUET PACKAGES

FOR FULL ALA-CARTE BANQUET MENU AND
OUR OTHER OFFERINGS PLEASE VISIT:
WWW.BANQUETSONTHEBEACH.COM

GREGORY’S STEAK & SEAFOOD GRILLE
900 NORTH ATLANTIC AVENUE
CocoA BEACH, FLORIDA 32931
PHONE 321.799.2557  FAX321.799.5447
WWW.GREGORYSONTHEBEACH.COM




