
 
 

 
 

 
 
 

K&D’s EvEnts Inc. 
 

All packages include China, Linen, Glassware and Freshly Baked Bread with Sweet Butter.
 
 
 
 

-One- 

 
 
 
 
-Two- 

 
 
 
 
-Three- 

 
 
 
 
     The  
Country Club 

 
Duration 

 
Alcoholic 
Beverages 

 
Four hours 

 
ala carte/ Cash 

 
Four hours 

 
2 hour-4 hour 

Set bar Beer & Wine 

w/Cocktail Hour 

 
Four hours 

 
3-4 hour 

Limited Bar selection 

w/ Cocktail Hour, 

Champagne OR Special 

 
          Four hours 

 
4 hour Open Bar w/ 

Cocktail Hour, & 

Champagne 

Toast

Drink 

 
Butler Passed 
Hors D’oeuvres 

 
Displayed 
Hors D’oeuvres 

 
Salads 

Entrées 

 
- 

 
 
 
Selection of one 
 
 
 

- 

 
 

Selection of one 

 
Selection of one-two 

 
 
 

Selection of one- 

two 
 
 

Selection of one 

 
 

Selection of two

 

Selection of two-  

Three 
 
 

Selection of one-two 
 
 
 

Selection of one 

 
Selection of two w/ 

carving option 

 
Selection of three 
 
 
Selection of two 

 

 
 
 

    Plated salad 

 
choice of two and 

one carving 

Plating option 

 
Accompaniments 

 
Starch 

 
Vegetable 

 

 
Desserts 

 
 

Dinner Wine 
 
 

Pricing 

 Selection of one 

 
 

Selection of one 
 

 
Wedding Cake 

 
 

- 
 

 
$ 35.95 – 39.95 

per person 

 
22% Service Charge 

7.0 % Florida Sales 

                Tax 

Selection of one 

 
 

Selection of one 
 

 
Wedding cake 

 
- 

 

 
$ 44.95 – 49.95 

per person 

 
22% Service Charge 

7.0 % Florida Sales 

Tax 

Selection of one-two 

 
 
Selection of one-two 
 

 
Selection of one-two 

& Wedding Cake 

 
      - 

 
$ 52.95-59.95 

per person 

 
22% Service Charge 

7.0 % Florida Sales 

Tax 

Selection of two 

 
 

Selection of two 
 

 
Dessert Table & 

Wedding Cake 
 
  Selection of wine 

poured for dinner 

 
$65.00-$75.00 

Per person 

 
22% Service charge 

7.0 % Florida Sales 

Tax

 

 

 
K&D’s EvEnts Inc 
You’re invited to the Experience 

305-785-0915 

www.kndsevents.com

http://www.kndsevents.com/


 
 

 
 

 
 

 
 

 

 

- Butler Passed Hors D’oeuvres - 
 

Asian Seared Tuna 
Asian spiced and sliced tuna with goyza skin, wakame, 

 
Vegetable Spring Rolls 

spicy mango sauce 
ginger and wasabi cream 

Chicken Drumettes 
Sour Orange Pork Loin peanut ginger hoisin dipping sauce 

roasted corn salsa, black bean aioli, crostini 
Chicken Satay 

Sweet Potato Pancakes coconut-peanut-curry dipping sauce 
chive sour cream, American caviar 

Spanakopita 
Crabmeat Goat Cheese Empanadas roasted garlic aioli 
turn-over with spicy tomato sauce 

Grilled Portobello 
Conch Fritters bamboo skewered, pesto aioli 

spicy remoulade sauce 
Mozzarella Bruschetta 

Truffled Artichokes mozzarella, salsa cruda, crostini, basil 
scented with truffle oil, basil aioli, tomato confit 

House Smoked Salmon 
Jerk Chicken & Plantain Sandwich flat bread, mustard-fennel aioli, fried capers 
calabaza aioli, shredded chicken 

Adobo Chicken 
Three Cheese Quesadillas 

jalapeno, pumpkin seeds, cumin-charcoaled onions, 
chicken, chipotle aioli, corn peppers, cilantro, 

corn tortilla chip 
avocado 

Chicken Quesadillas 
Chicken Caesar Wraps 

roasted chicken, caesar dressing, parmesan cheese 
jalapeno, pumpkin seeds, cumin-charcoaled onions, 

avocado cream 
 

Chipotle Steak Fajita Wraps 
chili rubbed sirloin, lettuce, corn salsa, cheddar 

 
As an enhancement to your event 

these items are available for package three at no charge or as a surcharge of $ 3.50 per person per item. 
 

 
Key West Shrimp 

wrapped in filo kadafi with pickled ginger, cilantro and 
mustard miso dipping sauce 

 
Peking Duck 

roasted and shredded duck with hoisin and scallions in 
mu shu wrappers 

 
Shrimp Crostini 

garlic seared shrimp, white bean puree, feta cheese-salsa 
cruda, and crostini 

 

 
Blue Crab Cake 

Fire roasted corn salsa, zucchini relish, Cajun remoulade 

Crab Meat Cocktail 

lump crabmeat with mango-scotch bonnet dressing, 
plantain chip 

George Blanc Potato Fritters 
chive crème fraiche American caviar 

 
Grilled Baby Lamb Chops 

oak grilled and served with a mustard thyme sauce



 
 

 
 

 
 

 
 

 

- Displayed Hors D’oeuvres - 
 
 
 
 
 
 
 
 

Grilled Vegetable Platter 
Oak grilled leeks, Portobello, zucchini, 
squash, eggplant, red peppers, yellow 

peppers and carrots served with a toasted 
corn-POBLANO vinaigrette 

 
 
 

Vegetable Crudites 
Broccoli, cauliflower, carrots, sweet peppers, 

snow peas, cucumber, radish, asparagus, 
celery hearts with a pesto aioli dipping sauce 

 

Red & Yellow Tomato & Feta Cheese Platter 

 
 
 
 
 
 
 
 

Domestic Cheese and Fruit Mirror 
swiss, gouda, cheddar, bleu and 

red seedless grapes, honeydew, cantaloupe 
and seasonal berries, assorted carrs crackers, 

french bread and new york flat bread 
 
 
 
 
 

Grilled Vegetable Terracotta 
Portobello, fennel, zucchini, squash, 

eggplant, red peppers, yellow peppers, 
carrots served with a roasted corn-balsamic 

vinaigrette 

Roasted sweet peppers, shaved red onions, 
basil, balsamic vinaigrette 

 
 
 

As an enhancement to your event 
these items are available for package three at no charge or as a surcharge of $ 3.95 per person per item. 

 
 
 

 

Smoked Salmon 
capers, chopped egg, minced sweet onions 

cucumbers, cream cheese, cocktail bread and 
new york flat bread 

 
 
 

 

Assorted Bruschetta 
crusty french bread topped with 

escarole-white beans and parmesan 
and 

mozzarella-pesto and roasted peppers 
 

Assorted Sushi 
california roll, bagel maki, tuna, vegetable 
and blt, samon, snapper with traditional 

Hot Crab and Spinach Dip 

served with french bread 
condiments 

 
K&D’s Raw Bar…$10.50 pp 

West coast oysters on the half shell, Sebastian inlet little neck clams, peal and eat shrimp 
Coconut conch ceviche, chilled mussels Provencal 

Homemade cocktail sauce, mignonette, lemons & Limes.



 
 

 
 

 
 

 
 

 
 
 
 

- Salads - 
 
 
 
 
 
 
 

Caesar Salad 
crips california romaine, calamat olives, 

focaccia croutons, anchovy-lemon dressing, 

 
 
 
 
 
 
 

Mushrooms Ala Greque 
field mushrooms marinated in garlic, leeks 

and lemon 
parmesan cheese 

Roasted Vegetable Pasta salad 
Organic Baby Greens 

mumfords organic baby greens, sweet 
carrots, daikon, endive, roma tomatoes, 

balsami-mustard vinaigrette 
 

California Spinach Salad 
field mushrooms, spiced pecans, goat cheese, 

roasted garden vegetables with penne pasta 
and pesto 

 

Feta Cheese, Red Beef Steak Tomato 
florida grown tomatoes layered with basil, 

roasted red peppers, shaved red onions, herb 
oils and balsamic 

sweet onions and raspberry vinaigrette 
Grilled Escarole 

Tri Colored Cheese Stuffed Tortellini 

puttanesca vinaigrette, capers, olives, 
peppers, chili, lemon and basil 

oak grilled hearts of escarole, tuscan white 
beans, roasted sweet peppers, lemon 

vinaigrette, and shaved asaigo 
 
 
 
 

 

As an enhancement to your event 
these items are available for package three at no charge or as a surcharge of $ 1.95 per person per item. 

 
 
 

Arugula Salad 
poached garlic-tomato vinaigrette, roasted 
corn, spiced pecans, roma tomatoes, sweet 

onions, shaved asaigo and olives 

 
 
 

Mozzarella, Red BeefSteak Tomato 
florida grown tomatoes layered with basil, 

roasted red peppers, shaved red onions, herb 
oils and balsamic



 
 

 
 

 
 

 
 

 

- Entrees - 
 

Balsamic Marinated and Grilled Chicken 
10 ounce chicken breast with roasted garlic mash, 

wild mushroom-swiss chard sauce 
 

Jamaican Jerk Marinated, Roasted Chicken 
coconut rice, warm christophene salad and toasted garlic- 

lime sauce 
 

Stuffed Roasted Chicken 
ricotta and wild mushrooms stuffing, berbed rice and a 

roasted tomato-fennel-eggplant sauce 
 

Tuscan Chicken Terracotta 
lemon rosemary marinated roasted chicken with baby 
greens, mozzarella, radicchio, endive, plum tomatoes, 

green beans and a black olive vinaigrette 

 
Rosemary Garlic Pork Loin 

apple fennel smashed potatoes , smoky cranraisin 
apple slaw 

 
Thai Beef Salad 

marinated-grilled and sliced sirloin steak, udon noodle 
salad, lemon grass vinaigrette, bok choy, Chinese 

cabbage, bean sprouts, red peppers, bamboo shoots, 
water chestnuts, snow peas and shiitake mushroom 

sauce, green beans and apple slaw 
 

Horseradish crusted Scottish Salmon 
wasabi mash, soy-mirin butter sauce, stir fry snap peas, 

wontons 
 

Herb Seared Scottish Salmon 
roasted bliss potatoes, French beans, citrus-fennel sauce 

 
 

 
Jumbo Shrimp Stir Fry 

jumbo gulf shrimp with baby bok choy, water chestnuts, 
bamboo shoots, snow peas, napa cabbage with stir fry 

rice and pineapple-coconut sauce 

 

 
Florida Bouillabaisse 

sebastian clams, mussels, gulf shrimp, scallops, grouper, 
FRENCH BEANS leeks, tomato and poato in a saffron- 

shrimp broth 
 
 
 

Nut Crusted Grouper 
warm orzo-artichoke-mushroom-sun dried tomato salad, 

chardonnay sauce and chive oil 
Antilles Marinated and Grilled Atlantic Dolphin 

sweet plantain mash, jiama slaw, conch creola sauce, 
crispy fried green plantain garnish 

Crabmeat Crusted Florida Grouper 
asparagus-shallot-creamer potato-wild mushroom 

ragout, sweet corn sauce 
 

Pan Roasted Red Snapper 
coconut rice, warm christophene salad, gulf shrimp, 

toasted garlic-lime sauce



 
 

 
 

 
 

 
 

 

 

Carving and Chef Stations 
 
 
 
 

Slow Roasted Steamship Round of Beef 
au jus, grainy mustard, horseradish sauce 

 

Roasted Turkey Breast 
cranberry sauce, giblet gravy 

 

 
Country Honey Glazed Smoked Pit Ham 

honey mustard sauce, grainy mustard, 

 
Oak Grilled Flank Steak 

Roasted shallot-red bliss mash sweet onion sauce 

Herb & Garlic Crusted Roasted Top Round Sirloin 
horseradish sauce, au jus 

 
 

As an enhancement to your event 
these items are available for package three at no charge or as a surcharge of : 

 

Sour Orange Marinated Roasted Pork Loin…. $3.00pp 
caramelized onion marmalade, mango b.b.q. sauce, assorted dinner rolls 

(minimum of 20 people) 
 

Rosemary-Garlic Studded Leg of Lamb…. $4.00pp 
tapenade, herbed goat cheese, olive walnut bread 

(minimum of 20 people) 

Five Hour Slow Roasted Prime Rib…. $ 8.00pp 
horseradish sauce, au jus, assorted dinner rolls 

(minimum of 25 people) 

Rosemary Seared Sterling Silver New York Strip…. $8.50pp 

wild mushroom ragout, sweet onion sauce, assorted dinner rolls 
(minimum of 20 people) 

Garlic & Herb Roasted Tenderloin of Beef…. $ 10.50pp 

oven dried tomato tapenade, bleu cheese, porcini sauce, assorted dinner rolls 
(minimum of 15 people) 

Steamship Leg of Veal…. Market Price 
roasted sweet pepper and wild mushroom salsa, red wine sauce 

assorted dinner rolls 
(minimum of 85 people)



 
 

 
 

 
 

 
 

 
 
 
 
 

- Accompaniments - 
 

 

- Vegetables - 
 

Confetti Vegetables 
Finely julienne sweet onion, zucchini, squash, 

basil and parsley 
 

Zucchini-Squash-Tomato Gratin 
Layered on top of celery-onion-thyme composition, 

topped with parmesan cheese 
 

Summer Vegetable Medley 
Broccoli, cauliflower and carrots steamed 

with butter and herbs 
 

Green Beans Almandine 
Garden fresh pole beans flavored with toasted almonds 

and a balsamic vinaigrette 
 

Ratatouille 
Roasted vegetable medley of eggplant, squash, peppers, 

zucchini, tomato, garlic and basil 
 

- Starches - 
 

Oven Roasted Red Bliss Potatoes 
Caramelized shallots with rosemary garlic 

and red bliss wedges 

 
Country Potato Gratin 

Thinly sliced Idaho potatoes baked with onion, 
celery, thyme, gruyere and parmesan cheese 

 
Coconut Rice 

Coconut milk, allspice, cilantro, red peppers, ginger, 
scallions and scotch bonnet peppers 

 
Roasted Garlic Mash Potatoes 

Idaho potatoes mashed with heavy cream, 
butter, freshly roasted garlic



 
 

 
 

 
 

 
 

 
 
 
 
 
 
 
 

AMENITIES ABOVE AND BEYOND 
 
 
 

Pasta Chef Station 
$ 5.95 per person 

 
Penne Pasta 

Roasted chicken, charcoaled tomato sauce, broccoli, grilled eggplant, herb ricotta, walnuts 
 

Tri-Colored Fussili Pasta 
roasted garlic cream sauce with field mushrooms, pesto, sun-dried tomatoes 

 
Farfelle Pasta $9.95 

with shrimp, salsa cruda, basil-arugula & radicchio 
 
 
 
 

RISOTTO STATION 
Classic creamy arborio rice made with onions, garlic, shallots, basil, parmesan cheese, 

milanese $ 5.95 
seafood $ 8.95 

 
 
 

WOK STATION 
wok seared scottish salmon with a miso-honey-sake glaze, shiitake-lemongrass broth, 

with baby bok choy and japanese vegetables 
$ 8.95 per person 

 
 
 

PAN FLASHED DAY BOAT SCALLOP STATION 
Balsamic brown butter sauce, potato lattice, micro greens, 

$ 8.95 per person 
 

 

CAVIAR STATION…. Market Price 
american sturgeon and osetra caviars 

george blanc potato fritters, toast points, blinis 
chopped egg, capers, red onions, crème fraiche



 
 

 
 

 
 

 
 

 

- Desserts - 
 

As an enhancement to your event 
these items are available for package three at no charge or as a surcharge of $ 4.95 per person per item 

 
 
 
 

Granny Smith Apple Tart 
“cinnamon” ice cream and caramel sauce 

 
Lave Cake 

Chocolate cake with warm fudge center. 
 

Key Lime Pie 
Joe and Nels key lime juice, graham cracker-brazil nut crust, berry coulis 

and seasonal berries 
 

Espresso-Chocolate Torte 
Rich chocolate cake laced with espresso ganache, 

white chocolate sauce and raspberries 
 

Crème Brulee 
Tahitain vanilla bean ccusard served in a pasty tartlet 

with seasonal berries 
 
 
 
 

 
As an enhancement to your event 

these items are available for a surcharge of $ 5.95 per person per item. 

 
Viennese Table 

(minimum of 100 people) 

 
miniature fruit tartlets 

grand marnier macerated berries with lemon-poppy mandolin’s, lemon curd 

assorted tortes, espresso, chocolate, apple blueberry 

 
miniature cheese cakes 

Mocha, chocolate, brownie, key lime butter toffee 

 
Petite Fours 

Lemon, strawberry, vanilla, almond, Swiss cream



 
 

 
 

 
 

 
 

 
 
 

K&D’s Beverage Packages 
Open Bar by the Hour 

 
(Minimum of two hours) 

There is a $50.00 bartender setup fee and break down 
Prices are per person and do not include 22% service charge and a 7% sales tax 

 

 

Call Brands 
Svedka Vodka, Dewar’s Scotch, Bacardi Rum, Jim Beam Bourbon, Margaretville Tequila 

$ 15.00 per person for the first & second hour 
$ 5.00 per person for the third hour 

$ 5.00 per person for the fourth hour 
 

 

Premium Brands 
Ketel One Vodka, Johnnie Walker Red Scotch, Superior & Gold Bacardi, 

Maker’s Mark Bourbon, Jose Cuervo Tequila 
$ 20.00 per person for the first & second hour 

$ 10.00 per person for the third hour 
$ 5.00 per person for the fourth hour 

 
Set Beverage Menu 

Choice of two domestics and one import beers, 
Red and white wine 

$10.00 per person for first & second hour 
$ 3.00 per person for the third hour 

$ 2.00 per person for the fourth hour 
 

Cash Bar 
(Guests are responsible for their own drinks) 

Glass Wines: $7.00 - $9.00 
Figi & Saratoga Sparkling Water: $4.00 

Soda: $2.00 
Imported Beer: $5.00 
Domestic Beer: $4.00 

Call Brand: $8.00 
Premium Brand: $9.00 

 
Champagne Toast… $2.00 per person 
Premium Champagne Toast…$5.00 

 

K&D’s EvEnts Inc 
You’re invited to the Experience 

305-785-0915 

www.kndsevents.com



 


