holiday
DINING GUIDE
Holiday Party Package Includes:
Professional coordinator to assist with event related needs
Complete room set-up, including holiday table decor
Our lowest room prices of the year*
*Restrictions may apply – please check with your coordinator
A deposit will secure your event and is due with signed contract within 10 days of booking.
Deposit amounts are based on your food and beverage minimum.

Prices are subject 22% service charge and 7% sales tax
5312 Avion Park Dr. Tampa FL 33607 | (813)289-2700 | tampawestshoressc@mckibbonhotels.com

HORS D’OEUVRES
$2.75 each unless otherwise noted
(50 piece minimum per selection)
* $3.50 each

Cold

Hot

Ahi tuna poke in a crispy wonton

Overstuffed new potatoes with sour cream, bacon
and cheddar cheese

Duck tostadas mango salsa and queso fresco

Chicken satay with Thai peanut sauce

Smoked salmon with dill cream on rye crostini

Espresso crusted pork tenderloin medallion with
caramelized onion

*Jumbo shrimp with Bacardi® limón cocktail sauce
Shrimp and avocado tartlets
Garlic-tomato basil bruschetta
Barbeque duck on seasonal fruit chutney
*Seared diver scallop with grapefruit
Sliced beef tenderloin with horseradish and
arugula
Mini-caprese on a focaccia crisp
White anchovies marinated, on mini toast with
roasted garlic parmesan

Cheese-stuffed risotto arancini
Coconut shrimp
Fried stuffed artichokes
Bacon wrapped scallop
Pecan crusted chicken fingers with honey mustard
sauce
Petite beef wellingtons
Brie bites with raspberry en croute
Terriyaki beef satays
Spanikopita
*Mini crabcakes
Wild mushroom tarts
Buffalo wings

PLATED
All plated options include seasonal greens salad and a
choice of dessert (one dessert per group).
Seasonal mixed greens
Pomegranates, jicama, oranges, candied walnuts and
feta

Oven Roasted Turkey Breast | 30
Home-style gravy
Apple and walnut stuffing
Sweet potato dauphinoise
Garlicky haricot verts

Spiced Chicken Breast | 28

Roasted butternut squash mashers
Orange cranberry compote
Creamed swiss chard

Slow Roasted Pork Loin | 27

Caribbean white sweet potato mash
Caramelized gingered apples
Brandy demi glaze

Espresso Dusted Beef Tenderloin | 41
Brussels sprouts and bacon
Rosemary fingerling potatoes
Garlic demi glaze

Herb Grilled Salmon | 32

Cranberry and pecan cous cous
Apple-Fennel slaw
Citrus vinaigrette

DESSERT
Pumpkin pie
Peppermint mousse
Vanilla and cider panna cotta with gingerbread cookie
Pound cake with Grand Marnier and poached pears
Pumpkin cheesecake
Red velvet cake

BUFFETS
LUNCH | 28.95

Includes assorted rolls, & dessert. choice of salad (1),
soup (1), sides (2), entrees (2)

BRUNCH | 45.95

Includes fruit display, breads, potatoes, bacon, sausage.
choice of salad (1), breakfast entree (1), entree (1)

DINNER | 36.95/42.95

Dinner- includes bread, & dessert. choice of salad (2),
soup (1), Sides (2) entree (2 or 3) (price difference on 2 vs.
3 items)

Soup

Roasted chestnut and bacon
Smoky butternut squash bisque with pecans
Rustic chicken noodle
Split pea with ham
Turkey and wild mushroom

Salads

Seasonal mixed greens
Pomegranates, jicama, oranges, candied walnuts and
feta
Caprese salad, ripe tomatoes, buffalo mozzarella, and
fresh basil
Greek pasta salad with tomatoes, olives,
pepperoncini’s, feta, spinach
Caesar salad with parmesan and focaccia croutons
Baby spinach salad with strawberries, apples, goat
cheese, strawberry port wine vinaigrette

Breakfast Entrées

Crunchy French toast with a warm berry
compote
Eggs benedict
Cheese blintz
Scrambled eggs with cheese and chives

Entrées

Grilled sirloin with wild mushroom demi
Roasted pork loin with caramelized apple glaze
Herb grilled chicken garlic demi, apples and
cranberries
Pan seared salmon with lemon cream fennel and
oranges
Grilled Swordfish with jicama, grapefruit and
champagne buerre blanc
Roasted vegetable rigatoni, peppers, squashes,
arrabiatta sauce

Sides

Parmesan roasted broccoli/cauliflower
Boursin mashed potatoes
Maple roasted sweet potatoes
Grilled asparagus
Orange glazed baby carrots
Garlicky green beans
Brussels sprouts and bacon
Truffled mac and cheese

Carving Station

Roasted turkey breast with gravy and cranberry sauce
$300
Leg of lamb with mint and port wine reduction
$285
Top round of beef with au jus and horseradish cream
$285

Desserts

Pumpkin pie
Pumpkin cheesecake
Red velvet cake
Gingerbread cake
Sweet potato maple cheesecake

BEVERAGE
SERVICES

WINE LIST
WHITE VARIETALS
Chardonnay

Host Sponsored Bar

Minimum of 50 guests required. Includes full bar
set-up, domestic and imported beers, house wines
and liquor. Packages are priced per person and are
based on the guarantee or actual attendance.

House | Premium
First hour
Each additional hour

15 | 18
9 | 10

Evolution | 34

White Zinfandel
Montevina | 22

Ruffino Lumina, Venezia | 32

Includes full bar set-up; Charges are based on
actual number of drinks consumed.

*Bartender charge is $100 each, plus tax per bar

White Blend

Pinot Grigio

Host and Cash Bar

Cordials and Top Shelf
Domestic beer
Imported beer
House wine
Bottled water
Soda

Trinity Oaks | 24
Clos du Bois | 29
Estancia | 33

Sauvignon Blanc
9
4
5
7
3
3

Nobilo | 30
Seaglass | 36

Riesling
Bex | 26

RED VARIETALS
Merlot

14 Hands | 29

Pinot Noir

Parducci | 32
Wildhorse | 36

Shiraz

Hob Nob | 28

Zinfandel

Ravenswood Vintners Blend | 28
Brazin | 34

Malbec

Ruta 22 | 26
Diseno Mendoza | 27

Cabernet Sauvignon
Trinity Oaks | 23
Root:1 | 29
337 | 30

