Froneymoory Bsland Yveddines

Our Wedding Staff is pleased to assist you with planning every detail for your
special occasion. Our staff is trained to listen and provide the very highest
standards of food, drink, and service available.

Please keep in mind that our wedding packages are a guideline only. We will
customize menus to the best of our ability to meet your needs.

For additional information, reservations or to set an appointment with our
Banquet Sales Manager.
Please call (727) 736-2132 or email to dine@bonappetitrestaurant.com

Make a Deposit or Payment (use our secure server form)
Price and Availability are Subject to Change
Make an appointment for a guided tour of our facilities

All after hour events held under Specialized High Peak Tent with Cathedral
Side Windows, French Leg Drapes, Mini Accent Lights, Chairs, Tables, Linens,
Palms and Tiki Torches (ask about our packages!)

Deluxe Sunset Ceremony

Non-denominational professional wedding minister

Traditional music (recorded) for ceremony and procession
Traditional White or Tropical Bamboo archway with Fresh Flowers
2 Palms for Decoration

24 White Ceremony Chairs
Bamboo Isle Runner
Planning & documents filed

Complimentary Hotel Suite at the Best Western Yacht Harbor Inn
http://www.yachtharborinn.com


http://www.yachtharborinn.com/

Basic Sunset Ceremony

Traditional White or Tropical Bamboo archway with Fresh Flowers
2 Palms for Decoration

25 White Ceremony Chairs

ADDITIONAL CHAIR RENTAL AVAILABLE

Notice: Special Usage Fee charged by Honeymoon Island State Park for all
special events:

2-50 Guests $100**/ 51-100 Guests $200** / 101-OVER $300**

Fee includes entrance for all guests (on Day of Event only) and usage of
location sites.

Park closes at sunset for the general public- for private events, special
arrangements can be made through Café Honeymoon
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Island Special Package Buffet

Cocktail Hour and Hors D’Oeuvres

One Hour Open Bar with Call Brand Liquors, Beers, & Wines
Tropical Fruit Skewers with Mint Yogurt Sauce

Fried Vegetable Samosas with Tamarind Dipping Sauce

Ahi Tuna with Pickled Ginger and Wasabi Cream

Menu
Honeymoon Pavilion House Salad

Roast Prime of Beef Encrusted with citrus, pepper and Garlic
Carved to Order

Fresh Gulf Fish of the Season
Tropical Seasoned with Mango-Chile Sauce

Chicken Caribbean Dusted with Coconut pan sautéed and served with
Pineapple-Curry Relish

Yucatan- Style Vegetable Medley
Roasted Fingerling Potato with Spiced Pecans
Freshly Baked Rolls and Butter

TO FINISH
Wedding or Specialty Cake & Service
Coffee, Soda and Water

Complimentary Hotel Suite at the Best Western Yacht Harbor Inn
http://www.yachtharborinn.com/



Froneymoory Bsland Yveddines

Island Honeymoon Package Buffet

Tropical Fruit Skewers

Fried Vegetable Samosas with Tamarind Dipping Sauce
Ahi Tuna with Pickled Ginger and Wasabi Cream
Honeymoon Pavilion House Salad

Marinated Fire-Grilled Pork Loin With Tropical Barbeque Sauce
Carved to Order

Gulf Fresh Fish of the Season

Jerk Seasoned with Bananas and Dark Rum Butter Glaze

Honeymoon Chicken

Citrus Grilled, Pumpkin- Spiced and served with Pineapple Relish on the side
Island Style Vegetable Medley

Sweet Potato Croquettes

Freshly Baked Rolls and Butter

TO FINISH

Wedding or Specialty Cake &Service

Coffee, Soda and Water



Foneymoon bsland Weddings

Island Sunset Buffet

Honeymoon Pavilion House Salad

Jerk Seasoned Flank Steak Marinated with citrus, pepper, and spices
Carved to Order with a Honey Chipotle BBQ Sauce

Caribbean Spiced and Grilled Chicken
With Yellow Rice and Mango Chutney

Gulf Fresh Fish of the Season
Prepared Grilled with Island Lemon Relish

Fried Plantains
Caribbean Style Vegetable Medley
Freshly Baked Rolls and Butter

Beverage Service

Beverage Service may be arranged for your function by utilizing the following:
an “Open Bar Service” (Client pays for all Bar beverages consumed) Charges
will be added to your Functions Invoice, or a “Cash Bar” (All Bar beverages
consumed are paid for individually by the Client’s Guest)



ALOHA MENU

One hour open bar with Call brand Liquors, Beer, Wine

Appetizers

Shrimp Ono Nui

Sweet and Sour Meatballs
Kielbasa/Pineapple Brochettes
Fresh Tropical Fruit Display
Honeymoon Pavilion House Salad

Hawaiian Slow Roasted Whole Suckling Pig
Caribbean Seasoned and served Pulled Style

Huli-Huli Chicken
Hawaii Version of BBQ Chicken

Aloha Sweet Potatoes
Lime-Cilantro seasoned Corn on the Cobb
Sweet Hawaiian Bread

Famous Rum Cake Or Wedding Cake
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Island Brunch Buffet

Tropical Fresh Fruit & Berry Display
Chilled Fruit Juices

Choice of One:

Eggs Benedict ~ Grilled Ham & Sauce Hollandaise

Eggs Alfresco~ Mushroom & Scallion Cream Sauce

Eggs Honeymoon ~ Lightly scrambled with peppers/onions and Ham

Sausage Links/Smoked Sausage
Three Cheese Hash Brown Potatoes

Fresh Mozzarella Sliced with Red & Yellow Tomatoes
Drizzled with Balsamic Dressing

Chicken Caribbean Dusted with Coconut pan sautéed and served with Pineapple-
Curry Relish

Assorted Muffins & Croissants

Coffee /Water

Inquire about additional menus and options with our Event Coordinators at
727-736-2132



