
*price per person | ++ sales tax, 22% service charge | final guarantee due 12 hours in advance | one check per group

BREAKFAST A
$35/person; minimum of four

BACON, EGG & CHEESE  |  

SAUSAGE, EGG & CHEESE  |  EGG  & CHEESE 

SANDWICHES

SIDES

FRESH SQUEEZED OJ  |  DRIP COFFEE

BEVERAGES

FRUIT SALAD  |  HASHBROWNS  | SPICY MAYO

BREAKFAST

BREAKFAST B
$35/person; minimum of four

BACON, EGG, CHEESE & POTATO  |   

EGG, CHEESE & POTATO

BURRITOS

SIDES

FRUIT SALAD  |  HASHBROWNS  |  SALSA ROJA  

BEVERAGES

FRESH SQUEEZED OJ  |  DRIP COFFEE

THE CONTINENTAL
$30/person; minimum of four

BLUEBERRY MUFFIN  |  CHOCOLATE CROISSANT  |  GUAVA & CHEESE DANISH 

PASTRIES

FRUIT & MORE

FRESH SQUEEZED OJ  |  DRIP COFFEE

BEVERAGES

FRESH FRUIT  |  GRANOLA  |  VANILLA YOGURT

BREAKFAST ADD-ONS

 MUFFIN BASKET BAGELS & CREAM CHEESE PASTRY BASKET
3 BANANA  |  3 BLUEBERRY 2 BUTTER CROISSANT  |  2 CHOCOLATE

CROISSANT  |  2 BRIOCHE  |  BUTTER  |  JAMPLAIN  |  EVERYTHING  |  CINNAMON RAISIN $30

$30½ DZ $20 / DZ $40

TWIN VIEW BLOODY MARY KIT
TITO’S VODKA BOTTLE  |  BLOODY MIX  

TABASCO  |  LIMES  |  OLIVES

$75

SUNRISE MIMOSA KIT
MIONETTO PROSECCO BOTTLE

FRESH SQUEEZED OJ  

$75

AVAILABLE FOR PARTIES OF FOUR OR MORE; 12 HOUR ADVANCE NOTICE REQUIRED

HOURS OF OPERATION: 7:00AM - 11:00AM

individual guests choice individual guests choice 

served family style served family style 

served family style served family style 

individual guests choice 

served family style served family style 

guests choice of bagel type 



*price per item | ++ sales tax, 22% service charge | $22 minimum | final guarantee due 12 hours in advance | one check per group

PLATTERS 

romaine, aged parmesan, crouton,

caesar dressing, flour tortilla

SM $96 / LG $144

CAESAR WRAP

BAYSIDE CLUB SANDWICH

TURKEY & SWISS WRAP

turkey, swiss, lettuce, 

avocado, tomato, mayo

SM $108 / LG $162

turkey, ham, bacon, avocado, lettuce, tomato,

herb mayo, whole grain mustard, wheat bread

SM $120 / LG $180

served with buffalo sauce, bqq sauce,

housemade ranch or ketchup

SM $96 / LG $144

CHICKEN TENDERS

CUBANO

ham, pork carnitas, swiss cheese, 

yellow mustard, pickles, housemade bread

SM $108 / LG $162

SMASHBURGER

two beef patties, american cheese, pickles, 

caramelized onions, ebb sauce, brioche bun

SM $114 / LG $171

SMALL: 4-8 GUESTS / LARGE: 8-12 GUESTS; 12 HOUR ADVANCE NOTICE REQUIRED
HOURS OF OPERATION: 11:00AM - 10:00PM

SWEET POTATO FRIES

FRIES

tossed in sea salt; served with ketchup

SM $30 / LG $45

tossed in sea salt; served with ketchup

SM $36 / LG $54

MOZZARELLA STICKS

served with tomato sauce

SM $30 / LG $45

ONION RINGS

served with ranch 

SM $30 / LG $45

FRESH FRUIT PLATTER

 pineapple, seasonal fruit, 

toasted coconut

SM $48 / LG $72

FRESH BAKED COOKIES

made in house daily; chocolate chip, 

snickerdoodle, sugar confetti

SM $40 / LG $60 

DESSERTS

SIDES

bone-in wings; choice of buffalo, guava bbq or 

ancho chili rub; served with ranch or blue cheese

SM $84 / LG $126

WINGS
MAINS

queso, jalapeno, sour cream, cilantro, pico de gallo

choice of: chicken tinga or pork carnitas

SM $56 / LG $84

NACHOS
*all toppings are served on the side



SHRIMP COCKTAIL

SHRIMP CEVICHE

serves two; mexican style, shrimp, 

jicama, tomato, cucumber, serrano pepper, 

cilantro, lime juice, coctel sauce

$18

five shrimp; cocktail sauce, lemon

$27

CRAB CAKE

CHICKEN WINGS

six bone-in wings; choice of buffalo, 

guava bbq or ancho chili rub;

served with ranch or blue cheese

$14

two crab cakes; tabasco aioli,

southern chow chow relish

$22

CHOPPED SALAD

romaine, iceberg, avocado, tomato, 

corn, scallion, blue cheese crumbles, 

ditalini pasta, ranch dressing

 $16

DEVILED EGGS

pickled mustard seed, chicharron

$14

NACHOS

SOMETHING TO SHARE

MIXED GREEN SALAD

romaine, tomato, cucumber, 

herb vinaigrette

 $8

*price per item | ++ sales tax, 22% service charge | final guarantee due 12 hours in advance | one check per group

PULL APART ROLLS

four housemade rolls; served with 

local cane sugar butter

$5

12 HOUR ADVANCE NOTICE REQUIRED; MINIMUM $22
HOURS OF OPERATION: 11:00AM - 10:00PM

HUMMUS TRIO

roasted garlic, carrot sriracha, edamame, fresh

and pickled vegetables, toasted pita 

 $18

serves two

queso, jalapeno, sour cream, cilantro, pico de gallo

choice of chicken tinga or pork carnitas

 $14



READY TO HEAT

OUT ENJOYING A FULL DAY AND NOT SURE WHEN
YOU’LL BE BACK? NOT A PROBLEM. 

LEAVE DINNER TO US. WE’LL DELIVER IT TO YOUR
HOME AND HAVE EVERYTHING WAITING IN THE

FRIDGE. JUST POP THE ENTRÉE IN THE OVEN, SET
THE TABLE, AND EASE INTO THE NIGHT.

MACARONI & CHEESE

EGGPLANT PARMESAN

LASAGNA BOLOGNESE beef, tomato sauce, ricotta, mozzarella

fresh tomato sauce, mozzarella, basil

four cheese blend

CHICKEN ENCHILADAS
corn tortillas, chicken tinga,

mexican cheese blend

PULLED PORK slow braised, bbq sauce

*price per item | ++ sales tax, 22% service charge | final guarantee due 12 hours in advance | one check per group

SERVES FOUR TO SIX GUESTS; 12 HOUR ADVANCED NOTICE REQUIRED

Vegetarian Item

 $96

 $55

 $87

$96

 $87

COMPLETE YOUR MEAL BY PAIRING WITH
“SOMETHING TO SHARE”


	IN RESIDENCE DINING
	IN RESIDENCE DINING
	DELIVERY TO YOUR DOOR
	PROVISIONS
	BRINGING THE BAR
	CHEF EXPERIENCE
	CATERING & EVENTS
	CULINARY CONCIERGE TEAM
	(407) 488-1674  |  homedelivery@evermoreresort.com


	IN RESIDENCE DELIVERY
	FROM OUR FOOD HALL
	OUR FOOD HALL, LOCATED IN THE LANDING ON THE SOUTH BEACH OF EVERMORE, IS FAMOUS FOR ITS BURGERS, PIZZA & WRAPS. WE’VE CURATED OUR FAVORITES FOR YOU TO ENJOY IN YOUR RESIDENCE
	HOURS OF OPERATION: 11:00AM - 10:00PM

	PROPS PIZZA
	MARGHERITA tomato sauce, mozzarella, fresh basil
	CHEESE tomato sauce, mozzarella
	PEPPERONI tomato sauce, mozzarella, ezzo pepperoni
	SAUSAGE tomato sauce, mozzarella, fennel pork sausage
	VEGAN CHEESE tomato sauce, vegan mozzarella
	BUILD YOUR OWN  choose your toppings
	ADD-ONS bell pepper, mushroom, red onion, bacon, pepperoni, fennel sausage, kalamata olive, spinach, vegan cheese
	FOR PRICING & TO PLACE ORDERS, PLEASE DOWNLOAD OUR APP OR THE QR CODE BELOW

	CRAFT BURGER
	BURGERS/SANDWICHES CLASSIC SMASH brioche bun, special sauce,  american cheese, dill pickles, red onion
	BACON SMASH brioche bun, special sauce,  american cheese, applewood smoked  bacon, dill pickles, onion
	SPICY SMASH brioche bun, special sauce,  american cheese, sliced jalapenos,  dill pickles, onion
	GRILLED CHICKEN CLUB brioche bun, dill mayo, applewood  smoked bacon, lettuce, tomato, red onion
	HOT DOG
	5PC CHICKEN TENDERS
	SIDES FRENCH FRIES
	ONION RINGS
	MOZZARELLA STICKS
	FRESH FRUIT CUP


	FROM OUR FOOD HALL
	HOURS OF OPERATION: 11:00AM - 10:00PM
	KIDS SERVED WITH FRIES OR FRUIT
	SMASHBURGER american cheese, brioche bun
	3PC CHICKEN TENDERS choice of ketchup, bbq sauce or ranch
	CHICKEN TERIYAKI jasmine rice, no green stuff
	HUMMUS SNACK PACK classic hummus, veggies, crackers

	CHEESE PIZZA SLICE
	PEPPERONI PIZZA SLICE
	THAT’S A WRAP
	WRAPS/BOWLS + CHICKEN, + STEAK, + AHI TUNA, +FALAFEL
	AVOCADO RANCH avocado, pickled onions, sliced jalapenos, mexican cheese blend, ranch dressing
	KALE CAESAR  kale, romaine, parmesan, croutons
	MEDITERRANEAN marinated tomatoes, cucumber,  kalamata olives, red onion, feta, tzatziki
	TERIYAKI cabbage, sesame seeds, sriracha aioli
	POKE pickled cabbage, avocado, sunflower seeds, sriracha aioli

	SMOOTHIES
	POWER BERRY acai, mixed berries, banana,  oat milk, spinach
	TROPICAL BREEZE pineapple, mango, banana,  orange, lime, oat milk, spinach
	ACAI BOWL greek yogurt, coconut, granola,  blackberries, cocoa nibs
	FOR PRICING & TO PLACE ORDERS, PLEASE DOWNLOAD OUR APP OR THE QR CODE BELOW

	DESSERT
	CHOCOLATE CHIP COOKIE made in house daily
	TIRAMISU lady fingers, espresso, mascarpone
	CHEESECAKE cream cheese filling, blueberries,  graham cracker crumbs
	FRUIT PLATTER seasonal tropical fruit, pineapple, berries



	FROM OUR KITCHENS FOR TOMORROW & BEYOND
	BREAKFAST
	AVAILABLE FOR PARTIES OF FOUR OR MORE; 12 HOUR ADVANCE NOTICE REQUIRED HOURS OF OPERATION: 7:00AM - 11:00AM
	SANDWICHES
	BACON, EGG & CHEESE  |   SAUSAGE, EGG & CHEESE  |  EGG  & CHEESE

	SIDES
	FRUIT SALAD  |  HASHBROWNS  | SPICY MAYO

	BEVERAGES
	FRESH SQUEEZED OJ  |  DRIP COFFEE

	BURRITOS
	BACON, EGG, CHEESE & POTATO  |    EGG, CHEESE & POTATO

	SIDES
	FRUIT SALAD  |  HASHBROWNS  |  SALSA ROJA

	BEVERAGES
	FRESH SQUEEZED OJ  |  DRIP COFFEE

	PASTRIES
	BLUEBERRY MUFFIN  |  CHOCOLATE CROISSANT  |  GUAVA & CHEESE DANISH

	FRUIT & MORE
	FRESH FRUIT  |  GRANOLA  |  VANILLA YOGURT

	BEVERAGES
	FRESH SQUEEZED OJ  |  DRIP COFFEE

	BREAKFAST ADD-ONS
	BAGELS & CREAM CHEESE
	PLAIN  |  EVERYTHING  |  CINNAMON RAISIN
	½ DZ $20 / DZ $40

	MUFFIN BASKET
	3 BANANA  |  3 BLUEBERRY

	PASTRY BASKET
	2 BUTTER CROISSANT  |  2 CHOCOLATE CROISSANT  |  2 BRIOCHE  |  BUTTER  |  JAM

	TWIN VIEW BLOODY MARY KIT
	TITO’S VODKA BOTTLE  |  BLOODY MIX   TABASCO  |  LIMES  |  OLIVES

	SUNRISE MIMOSA KIT
	MIONETTO PROSECCO BOTTLE FRESH SQUEEZED OJ
	*price per person | ++ sales tax, 22% service charge | final guarantee due 12 hours in advance | one check per group



	PLATTERS
	SMALL: 4-8 GUESTS / LARGE: 8-12 GUESTS; 12 HOUR ADVANCE NOTICE REQUIRED HOURS OF OPERATION: 11:00AM - 10:00PM
	MAINS
	NACHOS
	WINGS
	bone-in wings; choice of buffalo, guava bbq or  ancho chili rub; served with ranch or blue cheese SM $84 / LG $126
	queso, jalapeno, sour cream, cilantro, pico de gallo choice of: chicken tinga or pork carnitas SM $56 / LG $84

	CAESAR WRAP
	CHICKEN TENDERS
	romaine, aged parmesan, crouton, caesar dressing, flour tortilla SM $96 / LG $144
	served with buffalo sauce, bqq sauce, housemade ranch or ketchup SM $96 / LG $144

	TURKEY & SWISS WRAP
	CUBANO
	ham, pork carnitas, swiss cheese,  yellow mustard, pickles, housemade bread SM $108 / LG $162
	turkey, swiss, lettuce,  avocado, tomato, mayo SM $108 / LG $162

	BAYSIDE CLUB SANDWICH
	SMASHBURGER
	turkey, ham, bacon, avocado, lettuce, tomato, herb mayo, whole grain mustard, wheat bread SM $120 / LG $180
	two beef patties, american cheese, pickles,  caramelized onions, ebb sauce, brioche bun SM $114 / LG $171


	SIDES
	FRIES
	MOZZARELLA STICKS
	tossed in sea salt; served with ketchup SM $30 / LG $45
	served with tomato sauce SM $30 / LG $45

	SWEET POTATO FRIES
	tossed in sea salt; served with ketchup SM $36 / LG $54

	ONION RINGS
	served with ranch  SM $30 / LG $45


	DESSERTS
	FRESH FRUIT PLATTER
	FRESH BAKED COOKIES
	pineapple, seasonal fruit,  toasted coconut SM $48 / LG $72
	made in house daily; chocolate chip,  snickerdoodle, sugar confetti SM $40 / LG $60
	*price per item | ++ sales tax, 22% service charge | $22 minimum | final guarantee due 12 hours in advance | one check per group




	SOMETHING TO SHARE
	12 HOUR ADVANCE NOTICE REQUIRED; MINIMUM $22 HOURS OF OPERATION: 11:00AM - 10:00PM
	SHRIMP CEVICHE
	CHICKEN WINGS
	serves two; mexican style, shrimp,  jicama, tomato, cucumber, serrano pepper,  cilantro, lime juice, coctel sauce $18
	six bone-in wings; choice of buffalo,  guava bbq or ancho chili rub; served with ranch or blue cheese $14

	SHRIMP COCKTAIL
	five shrimp; cocktail sauce, lemon $27

	DEVILED EGGS
	pickled mustard seed, chicharron $14

	MIXED GREEN SALAD
	romaine, tomato, cucumber,  herb vinaigrette  $8

	CRAB CAKE
	two crab cakes; tabasco aioli, southern chow chow relish $22

	CHOPPED SALAD
	NACHOS
	serves two queso, jalapeno, sour cream, cilantro, pico de gallo choice of chicken tinga or pork carnitas  $14
	romaine, iceberg, avocado, tomato,  corn, scallion, blue cheese crumbles,  ditalini pasta, ranch dressing  $16

	PULL APART ROLLS
	four housemade rolls; served with  local cane sugar butter $5

	HUMMUS TRIO
	roasted garlic, carrot sriracha, edamame, fresh and pickled vegetables, toasted pita   $18


	READY TO HEAT
	SERVES FOUR TO SIX GUESTS; 12 HOUR ADVANCED NOTICE REQUIRED
	OUT ENJOYING A FULL DAY AND NOT SURE WHEN YOU’LL BE BACK? NOT A PROBLEM.
	LEAVE DINNER TO US. WE’LL DELIVER IT TO YOUR HOME AND HAVE EVERYTHING WAITING IN THE FRIDGE. JUST POP THE ENTRÉE IN THE OVEN, SET THE TABLE, AND EASE INTO THE NIGHT.
	PULLED PORK
	slow braised, bbq sauce
	$96


	MACARONI & CHEESE
	four cheese blend
	$55


	CHICKEN ENCHILADAS
	corn tortillas, chicken tinga, mexican cheese blend
	$87


	LASAGNA BOLOGNESE
	beef, tomato sauce, ricotta, mozzarella
	$96


	EGGPLANT PARMESAN
	fresh tomato sauce, mozzarella, basil
	$87


	COMPLETE YOUR MEAL BY PAIRING WITH “SOMETHING TO SHARE”
	Vegetarian Item


	PROVISIONS
	PROVISIONS LIST
	FROM OUR KITCHEN TO YOURS. LET OUR CHEFS FILL YOUR FRIDGE & FREEZER WITH OUR PRODUCTS. LOOK FOR THIS SYMBOL       FOR MADE IN HOUSE ITEMS
	24 HOUR ADVANCE NOTICE

	PANTRY
	16oz ‘More Tacos Salsa Roja 16oz ‘More Tacos Salsa Verde 16oz ‘More Tacos Guacamole 16oz ‘More Tacos Chipotle Crema 16oz ‘More Tacos Pico de Gallo 16oz Twin View Caesar  16oz Twin View Herb Vinaigrette 16oz Twin View Ranch Dressing 16oz Twin View Blue Cheese Dressing 16oz Twin View Marinara 16oz Bayside Buffalo Sauce  16oz Bayside Guava BBQ Sauce 1lb Twin View Housemade Pasta Herb Bundle from our garden Local Florida Honey Atlas Olive Oil Spray Alessi Balsamic Vinegar Hellmann’s Mayonnaise French’s Yellow Mustard Heinz Ketchup JIF Smooth Peanut Butter Smuckers Grape Jelly Garofalo Fusili Pasta Annie’s Mac & Cheese 2oz Cup Annie’s Mac & Cheese 6oz Box 24oz Basmati Rice Gluten Free Banza Chickpea Rice Madhava Agave Sweetener Domino Sugar Quaker Brown Sugar Oatmeal Cup  Bob’s Red Mill Buttermilk Pancake Mix Bob’s Red Mill GF Pancake Mix Log Cabin Maple Syrup 12oz Butternut 100% Maple Syrup 4oz Classic Cheerio’s Box Cinnamon Toast Crunch Box
	$10 $10 $15 $8 $10 $8 $8 $8 $10 $12 $10 $10 $12 $5 $10 $8 $9 $8 $5 $5 $5 $5 $6 $4  $6 $9 $7 $9 $5 $3 $8 $10 $4 $11 $10 $10

	BREAD & BAKERY
	Half Dozen Bagels  Martin’s Potato Bread Loaf 8 Hot Dog Buns  12 Martin’s Sweet Dinner Rolls  Wheat Bread Loaf Udi’s Gluten Free Bun 6 Evermore Chocolate Chip Cookies 6 Sandhill English Muffins  4 Sandhill Croissants 4 Sandhill Muffins  Twin View Demi Baguette Uncrustables
	$12 $8 $4 $5 $6 $2 $25 $20 $16 $16 $5 $3

	DAIRY
	Half Gallon Milk  Dairy Pure Half & Half Pacific Barista Series   Dozen Shell Eggs 8oz Kerrygold Irish Butter Philadelphia Cream Cheese Chobani Yogurt  Chobani Smoothie
	$4 $4 $5 $8 $8 $6 $3 $3

	BOAR’S HEAD DELI
	1lb Thick Cut Bacon 8 Sausage Patties  1lb Roasted Turkey 1lb Rotisserie Chicken  8oz Provolone Cheese  8oz White Cheddar Cheese  8oz American Cheese  Dill Pickle Chips Jar Oh Snap Pickles
	$10 $8 $8 $8 $6 $6 $6 $5 $2
	ALL ORDERS NEED 24 HOUR ADVANCE NOTICE; $75 MIINIMUM



	PROVISIONS LIST
	24 HOUR ADVANCE NOTICE
	FROZEN
	BEVERAGES
	Eggo Waffles  16" Props Cheese Pizza 16" Props Pepperoni Pizza Yoders Ice Cream Pint
	$10 $20 $22 $10


	CANDY, CHIPS & SNACKS
	Theater Box
	Lily’s Milk Chocolate Almond Bar Lily’s Milk Chocolate Caramel Bar Cherry Twizzlers
	$8 $8 $4
	$4
	Community Kettle Chips
	Pretzel Crisps  ‘More Tacos Tortilla Chips Lesser Evil Popcorn  Stacy’s Pita Chips GF Hippeas Puffs Annie’s White Cheddar Bunnies Box Annie’s Neapolitan Grahams Box That’s It  Barebells Peanut Butter Protein Bar
	$5 $5 $6 $6 $5 $9 $9 $3 $5
	$5

	FRESH FRUIT
	1lb Strawberries  Pint Blueberries Pint Blackberries Pint Fresh Cut Pineapple Lemon, Lime, Orange
	$5 $4 $5 $4 $1

	CANNED BEER
	Miller Lite  Jai Alai IPA Kona Big Wave Golden Ale High Noon Vodka Pineapple Athletic N/A
	$40 $45 $45 $50 $45
	Coke / Diet Coke / Coke Zero / Sprite Olipop (root beer, strawberry vanilla) Gold Peak (unsweetened, sweet) Naked Juices (green machine, mighty mango, blue machine, strawberry banana) Siciliana Limonata Red Bull / Red Bull Zero                              Box Spring Water San Pellegrino  Nesquik Milk (chocolate, strawberry) Gatorade (fruit punch, orange, lime)  Honest Kids (apple, fruit punch)  FL’s Natural Orange Juice (52oz) Simply Lemonade (52oz)  Q Soda Water (4pk) Q Tonic (4pk) Celsius (apple, orange, watermelon) Barnie’s Medium Roast (12oz) Barnie’s K-Cup (22ct) Smith’s Tea 15ct (black, green, herbal)
	$3 $5 $3 $4
	$3 $4 $3 $3 $3 $3 $2 $7 $5 $8 $8 $5 $17 $30 $15

	BOTTLED WINE
	Mionetto Prosecco Terlato Pinot Grigio Villa Maria Sauvignon Blanc Whispering Angel Rose Mer Soleil Chardonnay Four Graces Pinot Noir Rodney Strong Cabernet
	$45 $60 $40 $45 $50 $67 $56

	SPIRITS
	Angel’s Envy Bourbon Jack Daniel’s Tanqueray Gin Bacardi Superior Rum Evermore Lobos Tequila Reposado Tito’s Vodka Papa’s Pilar Dark Rum
	$70 $55 $48 $30 $55 $45 $65
	IF YOU NEED SOMETHING THAT IS NOT LISTED, REACH OUT TO OUR CONCIERGES!


	PROVISIONS BUNDLES
	CHOOSE ONE OF OUR CURATED BUNDLES, BUILD YOUR OWN BUNDLE TO PREPARE A HOME COOKED MEAL OR MAKE YOUR OWN PIZZAS - YOU CHOOSE & WE DELIVER IT
	CLASSIC BREAKFAST
	$150 - serves six
	one dozen eggs | 1lb thick cut bacon | six housemade pork sausage patties | cheddar cheese | six pack sandhill  english muffins | six vanilla chobani yogurts | six bananas | two quarts fresh squeezed orange juice | one gallon milk

	CONTINENTAL BREAKFAST
	$110 - serves six
	one dozen plain bagels | one tub plain cream cheese | six chobani vanilla yogurts |   housemade granola | 1lb strawberries | one pint blueberries | six bananas

	BUILD YOUR OWN DINNER
	6oz Chicken Breasts (4) U12 Shrimp (1lb) 6oz Local Snapper Filets (4) 6oz Salmon Filets (4)
	$18 $36 $72 $45
	4oz All Beef Burger Patty (4) Wagyu Hot Dog (4) 18 oz Ribeye (each)  8oz Tenderloin (each)
	$16 $16 $62 $40
	8oz English Peas 1lb Wild Mushrooms Yellow/Red Onions (each) 8oz Chopped Green Kale 1ea Broccolini (bunch) Cucumber (each)
	$4 $15 $1 $5 $6 $2
	1lb Tricolored Carrots 1ea Romaine Lettuce 1ea Little Gem Lettuce 1lb Marbled Potatoes Cherry Tomatoes (pint) Seasonal Vegetables
	$4 $3 $5 $4 $7 MP
	Twin View Pull Apart Rolls (4) Twin View Demi Baguette  Hot Dog Buns (8) Brioche Buns (8) Chocolate Chip Cookie
	$8 $5 $4 $8 $5
	6oz Herb Butter 6oz Olive Oil 6oz Truffle Aioli  16oz Caesar Dressing 16oz Herb Vinaigrette
	$2 $3 $6 $8 $8
	Garlic (each) Shallot (each)
	$1 $1
	8oz Parmesan Cheese Garden Herbs (bunch)
	$6 $5


	MAKE YOUR OWN PIZZA KIT
	$40 - serves six
	two par baked pizza crusts |    16oz props pizza sauce | mozzarella cheese blend | fresh basil | garlic oil add-ons: pepperoni $5 | sausage $5 | mushrooms $3 | onions $3 | vegan cheese $5 | bell pepper $3 | bacon $5 | spinach $3
	ALL ORDERS NEED 24 HOUR ADVANCE NOTICE; $75 MINIMUM



	BRINGING THE BAR
	INCLUDES EVERMORE SOUVENIR COCKTAIL SHAKER; NO ADVANCE NOTICE REQUIRED
	LET US BRING THE BAR TO YOU!
	CHOOSE ONE OF OUR CLASSIC COCKTAIL KITS OR HOST YOUR VERY OWN BARTENDER

	TWIN VIEW BLOODY MARY $75
	SUNRISE MIMOSA $75
	TITO’S VODKA BOTTLE BLOODY MARY MIX TABASCO OLIVES & LIMES
	MIONETTO PROSECCO BOTTLE SANDHILL FRESH SQUEEZED OJ ORANGES

	CLASSIC OLD FASHIONED $125
	‘MORE MARGARITA $125
	ANGEL’S ENVY BOURBON BOTTLE ANGOSTURA BITTERS SIMPLE SYRUP ORANGES
	EVERMORE LOBOS TEQUILA BOTTLE COINTREAU LIME JUICE SIMPLE SYRUP SALT & LIMES

	APEROL SPRITZ $115
	APEROL BOTTLE MIONETTO PROSECCO BOTTLE SODA WATER ORANGES

	MOSCOW MULE $75
	TITO’S BOTTLE Q GINGER BEER CANS LIME JUICE LIMES


	FOR CATERING, SPECIAL EVENTS,  BOOKING OUR CHEF EXPERIENCE OR BARTENDER EXPERIENCE,  PLEASE CONTACT  OUR BANQUET & SPECIAL EVENTS TEAM AT  (407) 239 - 1975 OR privatechefexperience@evermoreresort.com

