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$18.95 PER PERSON {PRICE DOES NOT INCLUDE SALES TAX OR SERVICE FEES} 

THIS BUFFET OPTION INCLUDES THE CHOICE OF:  

(1) APPETIZER, (1 ) ENTRÉE, (1) STARCH, (1) VEGETABLE, FRESH BAKED ROLLS AND BUTTER,   

 A SALAD, FRUIT DISPLAY WITH CHOCOLATE FOUNTAIN FEATURE, A BEVERAGE AND FULL SERVICE STAFF  
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VEGETABLE - CHOOSE (1) ONE 

 NORTHWESTERN VEGETABLE       

MEDLEY  

 SAVOR STRING BEANS  

 SOUTHERN COLLARD GREENS  

 BAJA CORN  

 

ENTRÉE – CHOOSE (1) ONE  

 ZESTY ITALIAN CHICKEN  

 ORANGE PINEAPPLE GLAZED HAM  

 ROASTED PARMESAN GARLIC    

CHICKEN  

 STUFFED TILAPIA  

 STUFFED CHICKEN BREAST  

 MOJO ROASTED PORK (ADD $2.50 PP) 

 ROSEMARY BEEF TENDERLOIN WITH  

GORGONZOLA SAUCE (ADD $4.50 PP) 

 

  

CHOOSE SALAD TYPE 

 TUSCAN PASTA  

 CHICKEN CAESAR  

 TUNA & SHRIMP PASTA  

 SPRING MIXED GREENS  

 ROYALLY VEGETARIAN  

  

APPETIZER - CHOOSE (1) ONE 

 BACON WRAPPED MEATBALLS  

 RASPBERRY CHIPOTLE MEATBALLS  

 SAVORY DIP BAR: TOMATO & BASIL, 

SPINACH DIP, GROWN VICTORY 

QUESO WITH BRUSCHETTA BREAD, 

CRACKERS, & TORTILLA CHIPS  

 MINI SALAD CROISSANTS      

CHICKEN, EGG & TUNA  

 MINI VEGETABLE CRUDITE WITH 

RANCH DIP  

 SAUSAGE STUFFED MUSHROOMS  

STARCH – CHOOSE  (1) ONE  

 OVEN ROASTED RED POTATOES  

 GORGONZOLA & SPINACH 

MASHED POTATOES  

 MACARONI & CHEESE BAR  

 MASHED POTATO BAR  

 BAKED POTATO BAR  

 SAVORY YELLOW RICE  

 FOUR CHEESE MACARONI & 

CHEESE  

 HERBED RICE PILAF  

 JAMBALAYA RICE BAR  
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$24.95 PER PERSON {PRICE DOES NOT INCLUDE SALES TAX OR SERVICE FEES} 

THIS PLATED DINNER OPTION INCLUDES THE CHOICE OF:  

(3) APPETIZERS , (1 ) ENTRÉE, (1) STARCH,  FRESH BAKED ROLLS AND BUTTER,   

 A SALAD, A STEAMED VEGETABLE MEDLEY, A BEVERAGE AND FULL SERVICE STAFF  
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ENTRÉE – CHOOSE (1) ONE  

 BAKED HAM WITH PECAN PRALINE 

GLAZE  

 HONEY ROASTED TURKEY BREAST 

WITH CRANBERRY MAYONNAISE 

AND DIJON MUSTARD  

 MOJO ROASTED PORK LOIN SERVED 

WITH MANGO – PAPAYA SALSA  

 CHICKEN MARSALA WITH SAUTÉED 

MUSHROOMS  

 STUFFED TILAPIA  

 STUFFED CHICKEN BREAST  

 ROASTED PARMESAN GARLIC 

CHICKEN  

 

  

CHOOSE (1) SALAD TYPE 

 SPRING MIX GREEN SALAD  

 CAESAR SALAD WITH HERBED 

CROUTON & PARMESAN CHEESE  

 GARDEN SALAD 

  

APPETIZER - CHOOSE (3)  

 STUFFED MUSHROOM CAPS WITH 

CRABMEAT, SPINACH, OR        

SAUSAGE, AND CHEESE  

 BRUSCHETTA WITH A FRESH      

TOMATO BASIL SALSA  

 BACON WRAPPED MEATBALLS  

 RASPBERRY CHIPOTLE MEATBALLS  

 SHRIMP COCKTAIL SHOOTERS 

WITH COCKTAIL SAUCE  

 FRUIT DISPLAY FEATURING AN 

ASSORTMENT OF THE SEASON’S 

FRESHEST FRUITS  

 MARKET FRESH VEGETABLE BASKET 

WITH A ROASTED RED PEPPER DIP  

 IMPORTED & DOMESTIC CHEESE 

SERVED WITH GOURMET CRACKERS  

STARCH – CHOOSE  (1) ONE  

 OVEN ROASTED RED POTATOES 

WITH PARSLEY  

 ROSEMARY RED – SKINNED 

ROASTED POTATOES  

 HERBED RICE PILAF  

 ROASTED GARLIC MASH  

 BOWTIE PASTA WITH       

MARINARA OR ALFREDO SAUCE  
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$14.95 PER PERSON {PRICE DOES NOT INCLUDE SALES TAX OR SERVICE FEES} 

THIS BUFFET OPTION INCLUDES THE CHOICE OF:  

A PASTA BAR , A SALAD BAR , FRESH BAKED ROLLS AND BUTTER,   

 A BEVERAGE, 5 HOURS OF SERVICE, 4 STAFF MEMBERS, FOOD SETUP & BREAKDOWN  
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VEGETABLES  

MUSHROOMS  

PEPPERS  

SPINACH  

CHERRY TOMATOES  

PEAS & CARROTS 

MIX  

PASTA STYLE 

SPAGHETTI 

ROTINI 

PENNE 

TWO SAUCES  

MARINARA 

ALFREDO 

MEAT CHOICES 

MEATBALLS 

CHICKEN 

SAUSAGE 

SHRIMP (ADD $1.25 PP) 
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PERSONNEL  
Professional service personnel will be available at all times to insure flawless guest service including set-up, clearing, and 
guest accommodations. Based on your menu, timeline, and the logistics of the event venue, a member of our sales team will 
help guide you in determining the amount of staff needed.  

 
ACRYLIC SERVICEWARE VS. CHINA SERVICE  
All menus that include acrylic service ware can be upgraded to china plates and stainless utensils for an additional charge.  

.  
EVENT PRODUCTION FEE, TAX, AND FACILITY CHARGES  
Please add 21% Event Production Fee and 7.5% Florida Sales Tax to all invoices. Facility fees may be additional depending on 
final event location.  

 
BOOKING FEE AND PAYMENTS  
A $500.00 deposit or 50% of the Final Bill if $1,000 or less booking fee is required to confirm and reserve your event date and 
is non-refundable. Final guest count and payment of the balance will be due to Divine Elegance two weeks prior to your event.        
Increases in guest count are accommodated up to 3 days prior to event.  
 

PAYMENT OPTIONS:  
Check (For Final Payments, Please plan for delivery time to be 7-10 days BEFORE event date)  
Credit Card/Debit Card you are able to make payments within this invoice.                                                                                                                 
Bank Transfer 
Money Order (For Final Payments, Please plan for delivery time to be 7-10 days BEFORE event date)  
 
All deposits are NON-Refundable ~ All deposits & payments received shall be applied to the total amount due. Balance not 
paid within 10 days after event is subject to a late fee of 1.5%. 

 
DELIVERY  
Delivery fee from $10-$100 will be added to all contracts. Fee depends on location of event.                                                         

Please inquire with sales associate for exact amount. 
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