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Events at The Palms South Beach  
 
G e n e r a l  I n f o r m a t i o n   
The Palms South Beach is proud to offer you its stylish function rooms along with its professional service and staff to assist with 
arrangements for your forthcoming catered event.   
  
After the Group Rooms Agreement has been signed and the initial deposit received, you will be contacted by our Convention 
Service Department to confirm event space, date and meeting specifications.   Banquet Event Orders (BEO) for food, 
beverage, audio-visual, etc. will be generated by the Convention Service Manager (CSM) assigned to guide you through 
planning procedures. 
 
We are confident that our carefully designed menus and beverage selections will be helpful in planning your upcoming 
program.  Please do not hesitate to ask for assistance at any time.  All reservations and agreements are made upon and are 
subject to, the rules and regulations of the hotel, and the following conditions: 
 
M e n u  S e l e c t i o n s  
To insure the availability of all menu items, your menu selections should be submitted to the Catering/Convention Services 
Department no less than three (3) weeks prior to the function date.   
 
With the exception of buffets, entrée selections are limited to two (2) pre-selected entrées.  If a choice is required, the final 
count of both entrées is due four (4) business days prior to the event.  Custom menus should be discussed with your CSM in 
advance. 
 
F u n c t i o n  S p a c e  
Our function rooms are assigned based on the number of guests that are expected to attend the function.  A significant 
decrease in the final number of guests to attend a function may result in moving the function to alternate space better suited 
to the function size.  Room rental fees are applicable if attendance and respective revenues are below the hotel’s established 
minimums.  
 
A section of the pool area may be reserved for outdoor parties after sundown. Please note that our hotel guests may use the 
pool and surrounding areas during your event as the hotel does not close this area for private parties. All outside functions 
must end by 11:00 PM unless prior authorization has been obtained from the General Manager. 
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For safety reasons, glassware is not allowed at the pool area.  Plastic cups will be provided at the bar and acrylic ware will be 
used on the tables. 
 
F o o d  &  B e v e r a g e  
No food and beverage of any kind will be allowed to be brought into the hotel by the patron or any of the patron's guests or 
invitees.  If alcoholic beverages are to be served on the hotel premises, the hotel will require that beverages be dispensed 
only by the hotel servers and bartenders.  The hotel's alcoholic beverage license requires the hotel to (1) request proper 
identification (photo ID) of any person of questionable age and refuse alcoholic beverage service if the person is either 
underage or proper identification cannot be produced and (2) refuse alcoholic beverage service to any person who, in the 
hotel's judgment, appears intoxicated.  An Early Morning or Late Night Service Charge will be applied on meal functions 
scheduled before 6:00 AM or after 11:00 PM.  
 
G u a r a n t e e s  
Please notify the Catering/Convention Services Office by 12 Noon three (3) working days preceding your function with the 
guaranteed number of guests for your function.  THIS GUARANTEE IS NOT SUBJECT TO REDUCTION.  The hotel will prepare and 
set-up for 5% over this number.  Guarantees for functions on Sunday and Monday must be received by 12 Noon the preceding 
Thursday.  Guarantees for functions held on Tuesday must be received by 12 Noon the preceding Friday.  Should your 
guarantee not be received within the specified time, you will be responsible to pay for the greater of the following: (1) the 
number of persons for which the event was originally booked, or (2) the actual number of persons in attendance but no less 
than the original number on the contract.   

 
S e r v i c e  &  L a b o r  C h a r g e s  
All food, beverage, audio visual, and meeting room rental charges, unless otherwise specified, are subject to our customary 
twenty one percent (21%) Banquet Service Charge.  Food, beverage, audio visual, meeting room rental and banquet service 
charges are subject to all applicable State of Florida and local taxes. The 21% service charge is subject to 7% tax. All prices are 
subject to change.  The Food and Beverage tax is 9%. In the event your organization is tax exempt in the State of Florida, we 
are required to have a copy of your tax exempt status upon signing of the contract. 
 
B o x  S t o r a g e  &  H a n d l i n g  F e e  
Please refer to your signed contract for detailed charges.  All pertinent storage and deliver charges will be applied to your 
account.  In-Room amenity delivery is $3.00 per item delivered.  No welcome amenities can be handed out at the front desk 
due to limited space in this area. 
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P r o p e r t y  P r o t e c t i o n  
Nothing may be nailed, tacked, taped or otherwise attached to the walls, doors, pillars, furniture, or any other part of the 
Hotel.  The Exhibitor or Function Planner will be held liable for any damage incurred by himself, his agents, or guests. 
 
S i g n s  &  B a n n e r s  
The hotel reserves the right to approve all signage and placement. Signage must be professionally printed. No signs are 
allowed on the guest room levels, in elevators, public areas or building exterior.  Printed signs outside function rooms on the 
Lobby and Lower Lobby Levels should be free standing or on an easel. The hotel will assist in placing all pre-approved signage 
and banners. Depending on labor and equipment involved, a charge for these services may apply. 
 
F l o w e r s ,  M u s i c ,  P a r t y  D e c o r a t i o n s  &  S e r v i c e  
We have a wide range of recommendations for various services.  Please ask for assistance.  Should you choose to make these 
arrangements yourself, please supply us with a list of your chosen vendors. All outside vendors are required to supply the hotel 
with a certificate of insurance. 
 
L i n e n s  
The hotel provides white linens to complement your function.  We are able to assist you in renting floor length cloths or 
specialty colored linens, should you desire. 
 
M e t h o d s  A n d  C o n d i t i o n s  O f  P a y m e n t  
An initial deposit is required for all social functions. The amount will be determined by the approximate number of guests.  All 
deposits are non-refundable.  A pre-arranged deposit will be included with your signed contract. An additional deposit which 
will bring the total deposit to 50% of the estimated billing is required no less than one (1) month prior to the function. The 
estimated balance is due 72 working hours prior to the commencement of the function.  Please note all social function 
deposits must be made by cash, certified check or personal check.  The final deposit (one week prior) must be cash or 
certified check.  Direct billing is available for corporate clients with prior credit approval.  Application for credit must be 
received by the hotel's Credit Manager no less than sixty (60) days prior to arrival. 
 
C a n c e l l a t i o n  P o l i c y  
The group sleeping room contract will contain all cancellation stipulations 
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F l o o r  P l a n s  
Floor plans will be provided upon request. The following information will help you further in the planning of your event. 
 

 

Specifications 
 

Royal  
Palm  

Queen 
Palm  

Coconut 
Palm  

Princess 
Palm  

Washington 
Palm  

Sabal 
Palm  

Kentia 
Palm I  

Kentia  
Palm II 

 
Kentia 
Palm I + 
Kentia 
Palm II

Dimensions 52x51x12 ft. 
16x17x3.6m² 

36x40x14ft. 
11x12x4.2m² 

28x28x8ft. 
8.5x8.5x2.4m² 

25x16x12ft. 
8x5x3.6m² 

33x12x8ft. 
10x3.6x2.4m² 

21X20ft 28’x21’ft 28’x15’ft 28’ x 36’ft 
 

Sqft. 
m² 

2,662 
241 m² 

1,440 
130 m² 

784 
75 m² 

400 
38 m² 

363 
33 m² 

420 588 420 1,008 
 

Reception 350 130 60 30 N/A 30 45 25 70 

Theater 250 100 60 30 N/A 40 50 20 70 

Banquet 220 100 40 20 N/A 30 40 20 60 

Classroom 130 60 36 20 N/A 24 30 12 42 

Conference 50 40 24 20 14 24 22 16 38 

U-Shape 45 40 24 12 N/A 20 24 14 38 
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Miscellaneous Fees  
 
Listed below are fees that may or may not be applicable for your program.  Your Convention Service Manager will inform you 
of these charges based on the information supplied to the hotel during the planning process. 
 
Bartender Fee: $125.00 per bartender 
 
Carver and Chef Fee: $125.00 per attendant 
 
Additional Wait Staff: $100.00 per waiter if you request more than the required service staff normally scheduled by the hotel 
 
If your group does not meet the minimum attendance required for a particular buffet, the following additional charges apply:  

• Breakfast: For fewer than 20 people, add $3.00 per person   
• Lunch: For fewer than 20 people,  add $5.00 per person  
• Dinner:  For fewer than 20 people, add $7.00 per person  
 

If your group has less than 15 people, please choose one of our plated menu selections. 
 
Cashier Fee: Cash Bars require a Cashier at a charge of $100.00 per cashier. 
 
Reset Fee: If the hotel is required to reset a particular room on the same day of the event, a $200.00 reset fee will apply based 
on the additional cost of labor involved 
 
Storage Fee: As per the group’s room contract 
 
Security Guard Fee: Off-duty police charges approximately $35.00 – $45.00 per hour per guard  
 
Electrical Fee: CSM will be glad to provide you with the Electrical Price Information List upon request  

• $350.00 for Spider Box Rental 
 
Exhibit Fee:  

• Table display (one 6 or 8 foot skirted and draped table with two chairs): $20.00 per day.  
• Power strip: $5.00 per day 
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Breakfast Options  
 
The Continental Express 
Based on a minimum of 5 people 
 
Fresh chilled orange and grapefruit juices 
Sliced fresh, seasonal fruits 
Homemade breakfast breads and pastries 
Jams, marmalade and butter 
Starbucks® Organic regular and decaffeinated coffee and 
Tazo teas 
$19.00 per person  

 
The Deluxe Continental  
Based on a minimum of 10 people 
 
Fresh chilled orange and grapefruit juices 
Homemade breakfast breads and pastries 
Assorted bagels with regular and light cream cheese 
Assorted cereals with regular and skim milk 
Jams, marmalade and butter 
Assorted yogurts  
Fresh fruit, assorted nuts  
Starbucks® Organic regular and decaffeinated coffee and 
Tazo teas 
$23.00 per person  
 
 
 
 
 
 
 

The Ocean Front Breakfast Buffet  
Based on a minimum of 20 people 
 
Chilled fresh fruit juices, fresh seasonal fruit kebabs 
Assorted yogurts with honey, assorted cereals with regular 
and skim milk 
Fresh scrambled eggs, apple wood smoked bacon and 
healthy chicken apple sausage links 
Breakfast potatoes with onion and peppers 
French toast with maple syrup 
Homemade breakfast breads and pastries, assorted bagels 
with regular and light cream cheese, jams, marmalade 
and butter 
Starbucks® Organic regular and decaffeinated coffee and 
Tazo teas 
$30.00 per person  
 
The Palms Beach Breakfast Buffet  
Based on a minimum of 20 people 
 
Chilled fresh fruit juices, fresh seasonal fruit kebabs  
Assorted yogurts with honey 
Omelet station (Chef Fee Required $125.00) 
Fresh scrambled eggs, apple wood smoked bacon and 
healthy chicken-apple sausage links 
Breakfast potatoes with onion and peppers 
French toast with maple syrup 
Homemade breakfast breads and pastries, assorted bagels 
with regular and light cream cheese, jams, marmalade 
and butter 
Starbucks® Organic regular and decaffeinated coffee and 
Tazo teas 
$38.00 per person  
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Breakfast Enhancements 
 
French Toast  
$4.00 per person  

Whole Wheat Pancakes 
$4.00 per person  
 
Homemade Egg and Cheese Quiche 
Choose 2 ingredients: spinach, bacon, onion, mushroom, 
ham, tomato 
$5.00 per person  
 
Eggs Benedict 
$6.00 per person 
 
Eggs Florentine 
$6.00 per person 
 
Smoked Salmon  
With cream cheese, capers, sliced red onions, tomatoes, 
bagels 
$7.00 per person 
 

Belgian Waffle Station  
Includes fresh bananas, strawberries, whipped cream and 
maple syrup  
$8.50 per person 
Chef Fee Required $125.00 
 
Omelet Station  
Whole eggs, egg whites, mushrooms, onions, peppers, 
ham, cheese and tomatoes 
$10.00 per person 
Chef Fee Required $125.00 
 
House Champagne 
$38.00 per bottle  
 
Mimosas 
$9.50 per drink 
 
Bloody Marys 
$10.00 per drink 
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Themed Breaks 
Based on a minimum of 10 people 
 
Havana Break 
Guava pastries and cheese pastries, crispy plantain chips 
Starbucks® Organic regular and decaffeinated coffee and 
Tazo teas, sodas & bottled water 
$12.00 per person  
 
Power Break 
Assortment of yogurts and granola bars, homemade 
banana bread and whole fresh fruit basket 
Starbucks® Organic regular and decaffeinated coffee and 
Tazo teas, sodas & bottled water 
$13.00 per person  
 
Ballgame Break 
Mini pretzels, mixed nuts, Cracker Jacks, and fresh popcorn 
Starbucks® Organic regular and decaffeinated coffee and 
Tazo teas, sodas & bottled water  
$14.00 per person  

 
Ice Cream & Cookie Cart  
A selection of Häagen Dazs ice cream and yogurt bars 
Ice cream sandwiches and frozen fruit bars  
Assorted home baked cookies and brownies 
Starbucks® Organic regular and decaffeinated coffee and 
Tazo teas, sodas & bottled water 
$16.00 per person  
 
Spa Extravaganza 
Low-fat banana nut and cranberry muffins (made with 
applesauce) 
Assorted fresh fruits kebabs 
Individual bottles of vegetarian juices  
Assorted individual bottles of smoothies  
Starbucks® Organic regular and decaffeinated coffee and 
Tazo teas, sodas & bottled water 
$18.00 per person  

 
Sweet Tooth Break 
Homemade cookies including deluxe chocolate chip, oatmeal raisin  
with white chocolate chunks and peanut butter cookies 
Triple chocolate chunk brownies 
Ice-cold chocolate milk 
Starbucks® Organic regular and decaffeinated coffee  
and Tazo teas, sodas & bottled water 
$16.00 per person 
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A La Carte Break Selections 
Muffins and Danish Pastries 
$39.00 per dozen 
 
Bagels with Cream Cheese 
$42.00 per dozen 
 
Mini Croissants with Butter and Preserves 
$39.00 per dozen 
 
Granola Bars and Power Bars 
$39.00 per dozen 
 
Home Baked Jumbo Cookies 
$40.00 per dozen 
 
Three Chocolate Chunk Brownies 
$40.00 per dozen 
  
Fresh Fruit Kabobs 
$48.00 per dozen 
 
Whole Fresh Fruit 
$3.00 each 
 
Häagen Dazs Ice Cream Bars 
$5.00 each 
 

Assortment of Individual Yogurts 
$3.50 each 
 
Trail Mix, Mini Pretzels and Popcorn 
$28.00 per pound 
 
Fresh Squeezed Orange or Grapefruit Juice 
$34.00 per ½ Gallon  
 
Homemade Lemonade or Iced Tea 
$22.00 per ½ Gallon  
 
Freshly Brewed Starbucks® Organic Coffee 
$55.00 per gallon  
 
Soft Drinks 
$4.00 each 
 
Sparkling/Non-Sparkling Mineral Water 
$5.00 per bottle 
 
Assorted Finger Sandwiches 
(Chef’s Selection of Brie & Cucumber, Turkey & Swiss 
Cheese, Grilled Vegetables, etc.) 
$32.00 per dozen 
 
Mini Assorted French Pastries  
$36.00 per dozen
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Plated Lunch Options  
 
Appetizer  
(Please select one of the following) 
Soup of the Day or Tropical Mango Gazpacho 
 
Traditional Caesar Salad 
Romaine lettuce, Caesar dressing and Parmesan cheese  
with crostini 
 
The Palms House Salad  
Mixed Greens, heirloom tomatoes, avocado, walnuts, bleu 
cheese crumbles and fresh berries with citrus vinaigrette 
 
Entrée  
(Select one cold or hot entrée from the following) 
 
Cold Entrées  
Albacore Tuna Niçoise 
Field greens, sliced hardboiled egg, plum tomatoes, new 
potatoes and steamed green beans with balsamic 
vinaigrette dressing 
$24.00 per person 
 
Grilled Chicken Caesar 
Romaine lettuce, Caesar dressing, grilled chicken, 
parmesan cheese, herb croutons and chopped tomatoes 
$25.00 per person 

 
Floribbean Delight Salad 
Mesclun greens, tomatoes, cucumbers, avocado, bell 
peppers, black beans and fresh cilantro 
$25.00 per person 

Hot Entrées  
Vegetarian Market Platter 
Grilled fresh asparagus, zucchini, squash, Portobello 
mushrooms, roasted peppers, baby greens and tomato in 
a lemon-mango pesto vinaigrette 
$25.00 per person 
 
Miami-West Indian Pollo 
Spicy grilled chicken breast with fresh pineapple, black 
bean salsa, rice and sweet plantains  
$32.00 per person 
 
Maple Ginger Glazed Salmon 
With sweet potato spinach mash 
$35.00 per person 
 
Grilled Caribbean Mahi Mahi 
Crispy plantains, Basmati rice and pineapple-mango salsa 
$37.00 per person 
 
Churrasco Steak 
Grilled skirt steak with chimichurri sauce (parsley-garlic 
pesto), roasted potatoes and grilled tomato  
$41.00 per person 
 
Dessert  
(Choice of one of the following) 
Mango Crème Brûlée, Key Lime Tart with Tropical Fruit 
Coulis or Chocolate Marble Cheese Cake 
Freshly brewed Starbucks® Organic Regular and 
Decaffeinated, Coffee and Tazo Teas and Iced Tea 
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Luncheon Buffets 
Based on a minimum of 20 people 
For fewer than 20 people, add $5.00 per person 
Buffets are not offered for groups of fewer than 15 people 
 
The Salad & Deli Buffet 
 
Salads: 
German Potato Salad 
Mixed Green Salad with Citrus Vinaigrette 
Heirloom Tomato Mozzarella Salad with Fresh Basil 
Traditional Albacore Tuna Salad with Fresh Celery 
Grilled Chicken Salad 
 
Sliced Deli Meats Including Roast Beef, Virginia Ham  
and Smoked Turkey 
Swiss, Wisconsin Cheddar, and Aged Provolone Cheeses 
Home Baked European Breads, Rolls and Butter 
Appropriate Sandwich Condiments  
 
Assorted Fruit Display 
Selection of Mini Pastries and Fruit Tarts 
Iced Tea 
Starbucks® Organic Regular and Decaffeinated Coffee 
and Tazo Teas 
$38.00 per Person 
 
 
 
 
 
 
 
 
 
 
 
 

 
Grab and Go Working Lunch 
 
Salads: 
Rustic Bruschetta Salad with Tomatoes, Black Olives and 
Fresh Basil 
Italian Pasta Salad with Grilled Vegetables 
Traditional Caesar Salad  
 
Sandwich Platters: 
(Choice of Three Pre-Made Sandwiches)  
Vegetarian Wrap with Grilled Zucchini, Eggplant, Tomatoes 
and Portobello Mushroom 
Prosciutto, Mozzarella, Spinach, and Pesto Vinaigrette on 
Focaccia Bread 
Albacore Tuna Salad Wrap  
Traditional Club Sandwich on Wheat Toast 
 
Desserts: 
Selection of Homemade Cookies and Mini Pastries 
 
Iced Tea 
Starbucks® Organic Regular and Decaffeinated Coffee 
and Tazo Teas 
$40.00 per person 
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The Executive Lunch  
 
Salads: 
Traditional Caesar Salad  
Avocado Salad with Citrus Vinaigrette 
Heirloom Tomato Mozzarella Salad with Fresh Basil 
Mediterranean Seafood Salad 
Grilled Asparagus with Crumbled Goat Cheese 
 
Entrées: 
Broiled Mahi Mahi with Roasted Red Pepper Coulis 
Chicken Provençal with Spinach and Peppers 
Gemelli Pasta with Artichoke hearts, Sun Dried Tomatoes, 
Kalamata Olives & Pesto 
Garden Vegetables  
Basmati Rice 
Served with Assorted Breads and Butter 
 
Desserts: 
Selection of Fresh Sliced Fruits, Mini Pastries and Fruit Tarts 
 
Iced Tea, Starbucks® Organic Regular and Decaffeinated 
Coffee and Tazo Teas 
$48.00 per person 

 
The Production Lunch 
 
Salads: 
Classic Cobb 
Floribbean Grilled Marinated Vegetables 
Rustic Bruschetta Salad with Black Olives, Tomatoes and 
Fresh Basil 
 
Entrées: 
Grilled, Sliced Sirloin Steak 
Chicken Provençal with Spinach and Peppers 
Grilled Salmon Filet with Honey Teriyaki Glaze and Sweet 
Grilled Pineapple Relish 
Basmati Rice & Fresh Garden Vegetables 
Served with Assorted Bread and Butter 
 
Desserts: 
Selection of Fresh Sliced Fruits, Mini Pastries and Tarts 
 
Iced Tea, Starbucks® Organic Regular and Decaffeinated 
Coffee and Tazo Teas 
$52.00 per person 
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Themed Luncheon Buffets 
Based on a minimum of 20 people 
For fewer than 20 guests, add $5.00 per person 
Buffets are not offered for groups of fewer than 15 people 
 
Caribbean 
 
Salads 
Bahamian Conch Chowder 
Caribbean Slaw 
Floribbean Delight Salad with Fresh Fruits, Tomatoes, 
Cucumbers and Black Beans 
 
Entrées 
Grilled Mahi Mahi with Tropical Fruit Salsa 
Jamaican Jerk Chicken 
 
Accompanied by: 
Coconut Rice 
Sweet Plantains 
 
Desserts 
Key Lime Pie 
Rum Cake 
 
Served with Assorted Breads and Butter 
 
Iced Tea, Starbucks® Organic Regular and Decaffeinated 
Coffee and Tazo Teas 
$48.00 per person 
 
 
 
 
 
 
 
 

Cuban 
 
Black Bean Soup  
Freshly Baked Cuban bread 
 
Salads 
Avocado, Tomato and Onion with Cilantro-Lime 
Vinaigrette 
Criollo Salad - Iceberg Lettuce, Bell Peppers and 
Cucumbers 
Roasted Garlic Aioli Potato Salad 
 
Entrées 
Palomilla Steak  
Grilled Chicken Breast with Sautéed Onions and Mojo Salsa 
 
Accompanied by: 
Sweet Plantains 
White Rice 
 
Desserts 
Rice Pudding 
Cuban Flan 
 
Iced Tea, Starbucks® Organic Regular and Decaffeinated 
Coffee and Tazo Teas 
$49.00 per person 
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Italian 
 
Appetizers and Salads 
Minestrone Soup 
Caesar Salad 
Insalata Caprese with Balsamic Glaze  
 
Entrées 
Chicken Picatta with Lemon-Caper Butter Sauce  
Tilapia Napoli with Diced Tomatoes, Black Olives and Fresh 
Oregano 
Gemelli Pasta in a Fresh Tomato and Basil Pomodoro Sauce 
 
Accompanied by: 
Oven Roasted Tomatoes and Squash with Pesto 
Assorted Breads and Butter 
 
Desserts 
Tiramisu  
Ricotta Cheesecake   

Iced Tea, Starbucks® Organic Regular and  
Decaffeinated Coffee and Tazo Teas 
$49.00 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Boxed Lunch To Go 
 
Choice of three sandwiches from below: 
 
Prosciutto, Mozzarella, Spinach and Pesto Vinaigrette on 
Ciabatta Bread 
 
Tortilla Wrap with Smoked Turkey, Arugula Salad, Fresh Apple 
and Brie Cheese 
 
Grilled Chicken with Avocado, Lettuce, Tomato, Cajun Aioli 
in a Wheat Tortilla Wrap 
 
Veggie Sub, Grilled Zucchini, Eggplant, Tomato, Portobello 
Mushroom on Whole Wheat Baguette 
 
Tuna Salad in a Whole Wheat Tortilla Wrap 
 
All boxed lunches include: 
Sandwich 
Individual Bag of Chips 
Seasonal Whole Fruit 
Homemade Cookies 
Choice of Bottled Water, Coke or Diet Coke 
Appropriate Sandwich Condiments  
$28.00 per person 
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Conference Package with Lunch Buffet 
Based on a minimum of 20 people 
For less than 20 guests add $5.00 per person 
No buffets are served for groups of less than 15 people 
 
Conference Package includes: 
 
Eye Opener Breakfast  
Mid-Morning Stretch Break  
Lunch Buffet  
Mid-Afternoon Stretch Break  
Complimentary bottled water for each individual on 
conference table 
One flipchart and markers, pads, pens and hard candy 
 
Eye Opener Breakfast  
Florida Fresh Orange Juice and Grapefruit Juice 
Assorted Bagels, Regular and Light Cream Cheese 
Sliced Fresh Fruits  
Flaky Croissants, Assorted Muffins and Danish Pastries 
Butter, Jam and Preserves 
Freshly Brewed Starbucks® Organic Regular and 
Decaffeinated Coffee and Tazo Teas 
 
Additional breakfast items can be added to the package as 
follows: 
Scrambled Eggs, Bacon, Healthy Chicken-Apple Sausage 
Links and Breakfast Potatoes  
Additional:  $7.00 per person 
 

Mid-Morning Stretch Break 
An Assortment of Yogurts and Granola Bars 
Freshly Brewed Starbucks® Organic Regular, Decaffeinated 
Coffee and Tazo Teas 
 
Lunch Buffet 
Please select one of the following menus for your 
conference package 
 
The Salad & Deli Buffet (refer to page 13 for detailed menu) 
$68.00 per person 
 
Grab and Go Working Lunch (refer to page 13 for detailed 
menu) 
$70.00 per person 
 
The Executive Lunch Buffet (refer to page 14 for detailed 
menu) 
$72.00 per person 
 
The Production Lunch (refer to page 14 for detailed menu) 
$74.00 per person 
 
Mid-Afternoon Stretch Break 
Whole Fresh Fruits Basket 
Assorted Home Baked Cookies and Brownies 
Iced Tea 
Freshly Brewed Starbucks® Organic Regular and 
Decaffeinated Coffee and Tazo Teas 
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Four Course Plated Dinner Options 
Served with warm dinner rolls and butter 
 
Appetizer 
Tropical Fruit Cocktail 
 
Salad 
(Please select one) 
 
Twin Tomato and Arugula Salad 
Buffalo mozzarella, pesto and balsamic glaze 
 
Floribbean Antipasti  
Grilled bell peppers, zucchini, squash, asparagus, black 
olives, Portobello mushrooms and grilled mango-pineapple 
salsa  
 
The Palms House Salad 
Mixed greens, heirloom tomatoes, avocado, walnuts, bleu   
cheese crumbles and fresh berries in a citrus vinaigrette 
 
Entrées 
(Please select one) 
Roasted Chicken Breast Provençal  
With sweet bell pepper, Bermuda onions, fresh herbs, baby 
spinach and tomatillos  
$58.00 per person  
 
Miami-West Indian Pollo 
Spicy grilled chicken breast with a fresh pineapple, black 
bean salsa, rice and sweet plantains 
$59.00 per person  
 
 
 
 
 

 
Maple Ginger Glazed Salmon  
With sweet potato spinach mash  
$65.00 per person  
 
Caribbean Mahi Mahi  
Crispy plantains, Basmati rice and pineapple-mango salsa 
$67.00 per person  
 
St.Croix Crabmeat Crusted Grouper 
In mango-cilantro mojo with coconut rice and 
 island Ratatouille  
 $70.00 per person 
 
Potato Crusted Sea Bass  
With a vermouth leek fumé, asparagus and tomatillos  
$78.00 per person 
 
Grilled New York Steak  
In a horseradish-herb crust and mustard-dill sauce with a 
light broccoli soufflé  
$73.00 per person  
 
Filet Mignon  
With Gorgonzola and green peppercorn Merlot reduction, 
potato gratin and seasonal vegetables  
$78.00 per person 

 
 
 
 
 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Four Course Plated Dinner Options - Continued 
 
Duo Plates  
 
Roasted Chicken Breast Provençal & 
Maple Ginger Glazed Salmon 
With mashed potatoes and sautéed bell peppers  
in a pesto sauce 
$70.00 per person 
 
Petit Filet Mignon & Seared Sea Bass 
With Gorgonzola and green peppercorn Merlot 
reduction, potato gratin, asparagus and tomatillos 
$90.00 per person 
 
Beef Tenderloin with Green Peppercorns  
& Florida Lobster Tail  
With Béarnaise sauce, served with broccoli, potato tart  
and fresh seasonal vegetables 
$100.00 per person 

 
 
 
 
 
Dessert 
(Please select one of the following) 
 
Symphony of Chocolates 
Chocolate dipped strawberries with white chocolate 
mousse in a dark chocolate tulip shell 
 
Tres Leches  
In a rich caramel sauce with sweet fresh berries 

Key Lime Tart Fantasy  
A delicate pastry tart with fresh tropical fruit coulis 

Mango Cheesecake and Raspberry Coulis 
 
Freshly Brewed Starbucks® Organic Regular and 
Decaffeinated Coffee and Tazo Teas

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Dinner Buffet Options 
Based on a minimum of 20 people 
For fewer than 20 people add $7.00 per person 
Buffets are not offered for groups of fewer than 15 people 
 
Picnic Buffet 
 
Salads 
Traditional Potato Salad 
Mixed Green & Vegetable Salad With Selection Of Dressings 
Gemelli Pesto Salad with Sun Dried Tomatoes 
Caribbean Cole Slaw 
 
From our Chafers 
(Grill Chef Requested:  $125.00 additional) 
Hamburgers  
Hot Dogs 
BBQ Chicken 
Vegetable Kabobs, Squash, Tomato, Mushrooms and Onions 
Baked Potatoes with Bacon, Scallions, Cheddar Cheese and 
Sour Cream  
Assorted Breads  
 
Dessert Station 
Assorted Home Baked Jumbo Cookies 
Triple Chocolate Chunk Brownies 
Sliced Fresh Fruits 
Peach Cobbler 
$60.00 per person  
 
 
 
 
 
 
 
 
 

Surfside Buffet 
 
Salads 
Rustic Bruschetta Salad with Black Olives, Tomatoes and 
Fresh Basil 
Island Spiced Shrimp Salad with Bermuda Onions, Sweet Bell 
Peppers and Cilantro  
Cucumber Yogurt Salad with Mint  
Penne Pesto Salad with Sun Dried Tomatoes 
Avocado Salad with Citrus Vinaigrette 
 
From Our Chafers 
Sliced Sirloin Steak 
Island Spiced BBQ Chicken 
Salmon and Shrimp Skewers with Grilled Pineapple-Mango 
Salsa  
Baked Potatoes with Bacon, Scallions, Cheddar Cheese and 
Sour Cream  
Herb Roasted Seasonal Vegetables 
Stuffed Tomato with Rosemary Goat Cheese 
Home Baked European Breads, Rolls and Butter 
 
Dessert Station 
Mini Tiramisu 
Mini Key Lime Pie 
Fruit Kabobs and Yogurt Dip  
 
Freshly Brewed Starbucks® Organic Regular and 
Decaffeinated Coffee and Tazo Teas 
$68.00 per person  
 
 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Dinner Buffet Options – Continued 
 
International Buffet 
 
Salads 
Traditional Caesar Salad 
Avocado Salad with Citrus Vinaigrette 
Heirloom Tomato Mozzarella Salad with Fresh Basil  
Penne Pasta Salad with Sun Dried Tomatoes 
Mediterranean Seafood Salad 
Grilled Asparagus Topped with Crumbled Goat Cheese 
 
International Basket of Fresh Baked Rolls & Artisan Breads, 
Creamy Butter 
 
From Our Chafers 
Grilled Mahi Mahi with Roasted Red Pepper Coulis 
Chicken Provençal with Spinach and Peppers 
Mango Glazed Roasted NY Strip Loin 
Gemelli Pasta with Artichoke Hearts, Sun Dried Tomatoes, 
Kalamata Olives & Pesto  
Fresh Seasonal Vegetables 
Basmati Rice  
Potato Gratin 
  
Dessert 
Mini Crème Brûlée 
Mini Key Lime Pie 
Mini Tiramisu 
Mini Mousse au Chocolat  
Assorted Fruit Display 
 
Freshly Brewed Starbucks® Organic Regular and 
Decaffeinated Coffee and Selection of Tazo Teas 
$78.00 per person 
 
 
 

Hot Grilling Night 
 
Salads 
Island Potato Salad with Peppers,  
Onions, Cilantro and Mayonnaise  
Mixed Field Greens with Balsamic Vinaigrette 
Caesar Salad with Parmesan Crostini 
Tomato Mozzarella Salad 
Floribbean Grilled Marinated Vegetables 
Roasted Pimiento Spread, Rolls and Butter 
 
From the Grill (Additional Chef’s Fee $125.00) 
Skirt Steaks with Chimichurri, BBQ Sauce, Mustard, 
Horseradish-Cream Dip with an Island Mango Pineapple 
Salsa  
Key Lime Marinated BBQ Chicken 
Beer Marinated Spareribs  
Shrimp Skewers 
Mahi Mahi Skewers 
Salmon Skewers 
 
From our Chafers 
Baked Potatoes with Toppings including Bacon, Scallions, 
Cheddar Cheese and Sour Cream  
Oven Roasted Vegetables 
 
Dessert 
Mini Chocolate Mousse Cake 
Mini Key Lime Pie 
Brownies with Chocolate Fudge  
Mini Coconut Flan 
 
Freshly Brewed Starbucks® Organic Regular and 
Decaffeinated Coffee and Tazo Teas 
$87.00 per person  
 
 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Dinner Buffet Options – Continued 
 
The Palms South Beach Buffet 
 
Salads 
The Palms House Salad 
Avocado and Tomato Salad 
Heirloom Tomato Mozzarella Salad with Fresh Basil 
Mediterranean Seafood Salad 
Rasta Pasta - Whole Wheat Penne Pasta with Jamaican 
Spices  
Caribbean Cole Slaw with Pineapple and Mango 
Traditional and Black Bean Hummus with Crispy Plantain 
Chips 
Grilled Vegetable Platter with Mango Pesto Vinaigrette  
 
From our Chafers 
Grilled Mahi Mahi with Red Pepper Salsa 
Miami-West Indian Pollo with Mojo Lime Vinaigrette  
Penne Pasta with Artichoke Hearts, Sun-Dried Tomatoes, 
Garlic and Black Olives 
Oven Roasted Vegetables 
Island Spiced Shrimp Kabobs with Grilled Mango Pineapple 
Salsa  
Sweet Potato Gratin 
Basmati Rice 
Sweet Plantains “Maduros” 
 
Carving Station (Additional Chef’s Fee $125.00) 
Roasted Mango Glazed Sirloin  
(Chimichurri Sauce, Caramelized Bermuda Onions, 
Horseradish Cream Dip, & Island Salsa) 
International Basket of Fresh Baked Rolls & Artisan Breads  
 
 

 
 
 
 
 
 
 
Desserts 
Mini Key Lime Mousse 
Mini Mango Mousse  
Mini Chocolate Tulips filled with  
White Chocolate Mousse 
Covered Strawberries 
Mini Rice Pudding with Raisins 
Mini Carrot Cake 
Mini Crème Brûlée  
Assorted Fruit Display 
 
Freshly Brewed Starbucks® Organic Regular and 
Decaffeinated Coffee and Tazo Teas 
$89.00 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Dinner Buffet Options – Continued 
 
The Palms Noche Tropical 
 
Miami Antipasto Station 
Baby Field Greens with Citrus Vinaigrette 
Iceberg Lettuce “Criolla” Style 
Oven Roasted Peppers and Grilled Zucchini 
Guacamole with Tri-color Tortilla Chips 
Garbanzo Bean Salad 
Traditional Potato Salad 
 
Grill Station 
(Additional Chef’s Fee $125.00) 
Pollo Tropical (Chicken) with Mango Pineapple Salsa 
Churrasco (Steak) 
Chorizo (Sausage) 
Tropical Salmon Skewers 
Cajun Spiced Shrimp Kebabs 
 
From our Chafers 
Moros Black Beans & Rice 
Peas with Carrots, Fried Yucca with Mojo and Onions  
Sweet Plantains 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
Dessert Station 
Mini Tres Leche 
Mini Flan de Leche  
Mini Arroz con Leche (Rice pudding with raisins and 
cinnamon) 
Mini Caribbean Bread Pudding 
Tropical Fruit Display  
 
Freshly Brewed Starbucks® Organic Regular and 
Decaffeinated Coffee and Tazo Teas 
$94.00 per person 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Cocktail Reception Stations 
Based on a minimum of 20 people 
Prices are based on a one-hour period 
 
Carving Station* 
(Please select one of the following) 
 
Mango Glazed Sirloin  
With grilled pineapple mango salsa 
 
Smoked Virginia Ham  
With honey mustard and chunky pineapple salsa 
 
Whole Roasted Turkey  
With rustic bread and vegetable stuffing, natural pan gravy 
and cranberry orange relish 
 
Mojo Spiced Pork Loin 
With roasted garlic and Key lime vinaigrette 
 
Whole Roasted Beef Tenderloin (Additional $7.00 per person) 
With green peppercorn Béarnaise sauce, horseradish-cream 
sauce and silver dollar rolls 
  
The above served with rosemary garlic roasted potatoes, 
grainy mustard, salsa picante, horseradish-cream dip, olives 
and chimichurri  
 
$25.00 per person   
*Additional $125.00 for Carving Station Chef per hour 
 
 
 
 
 
 

Pasta Station* 
Gemelli Pasta with Artichoke, Olive, Bell Peppers, Fresh 
Tomato & Basil  
Whole Wheat Pasta with Sun Dried Tomato and Pesto 
$20.00 per person 
*Additional $125.00 for Pasta Station Chef per hour 
 
Antipasto Station 
Heirloom Tomato Mozzarella Salad with Fresh Basil 
Fontina, Manchego and Swiss Cheeses 
Grilled Zucchini and Squash 
Oven Roasted Peppers with Artichoke Hearts and Olives 
Grilled Marinated Wild Mushrooms  
Black Forest Ham, Spanish Chorizo and Hard Salami  
Traditional Hummus  
Roasted Pimiento Spread 
Spinach and Artichoke Spread 
Sun Dried Tomato Olive Focaccia Bread, Lavosh Bread and 
Crackers 
$22.00 per person 

 
Sushi Station* 
Artistic Asian Display of Hand Rolled Sushi including California 
Roll, Shrimp Tempura Roll, Spicy Tuna Roll, Crab Spider Roll, 
Smoked Salmon with Cream Cheese Roll with Wasabi, 
Pickled Ginger, Soy Dipping Sauce and Chop Sticks  
$28.00 per person 
*Additional $125.00 for Sushi Station Chef per hour 
 
 
 
 
 

 
 
 
 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Cocktail Reception Stations - Continued 
 
Raw Bar Station 
Mussels 
Jumbo Shrimp 
Oysters 
Ceviche 
Cocktail Sauce, Red and Green Tabasco, Horseradish, 
Lemon Wedges and Assorted Crackers 
$35.00 per person 
 
*Stone Crabs Available Upon Request, Market Price  
(In Season) 
 
Viennese Dessert Station 
Extravagant Display of Cakes, Tortes, Pies, Cookies,  
Petit Fours, French Pastries, Chocolate Dipped Strawberries 
and Assorted Fruit Display 
$18.00 per person  
 
Gold Fondue Station 
(Up to 100 people) 
Chocolate Fountain with Elegant Platters of Diced Fruits 
including Banana, Strawberries, Pineapple, Marshmallows, 
Brownie Bites, Graham Crackers and Pretzels 
Select Dark, Milk or White Chocolate 
$500.00 Set-up Fee  
$20.00 per person  
 
Premium Fondue Station 
(Up to 200 people) 
Chocolate Fountain with Elegant Platters of Diced Fruits 
including Banana, Strawberries, Pineapple, Marshmallows, 
Brownie Bites, Graham Crackers and Pretzels 
Select Dark, Milk or White Chocolate 
$400.00 Set-up Fee 
$20.00 per person  
 

Brie en Croûte Station 
Wheel of Imported Brie Cheese Wrapped in Puff Pastry 
Baked Golden Brown and Served with Honey, Roasted 
Nuts, Sliced Fruits, Crackers, Toasted Bread Slices and 
Raspberry Jam 
$18.00 per person  
 
International Coffee Station 
Freshly Brewed Starbucks® Organic Regular and 
Decaffeinated Coffee 
A Selection of International Coffee:   
Espresso, Irish, Italian, Spanish, or French with a Sugar-
Rimmed Cup 
Vanilla Whipped Cream and Chocolate Shavings 
Orange Zest and Cinnamon Sticks 
$16.00 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Butler Passed Hors D’Oeuvres  
Priced per piece  
Minimum of 50 pieces per selection 
 

Hot Selections 

Caribbean Seafood Empanadas - $4.00 

Caribbean Conch Fritters with Key Lime Remoulade - $4.00 

Chicken Satay with Jalapeño Peanut Glaze -$4.00 

Bimini Coconut Shrimp with Mango Dip - $5.00 

Petit Franks in a Blanket - $4.00 

Baby Lamb Chops -$5.00 

Mini Beef Wellingtons -$4.00 

Mini Quiche - $4.00 

Phyllo Triangle with Spinach - $4.00 

Scallops Wrapped in Bacon -$4.00 

Tostones topped with Chicken Gumbo - $4.00 

 

 

 

 

 

 

 

 

 

 

 

 

Chilled Selections 

Manchego Cheese & Dried Fig Brochette - $4.00 

Panini Breadstick Wrapped with Prosciutto  

& Arugula - $4.00 

Rustic Heirloom Tomato Bruschetta with Fresh Basil - $4.00 

Vegetable Sushi Roll with Ginger Soy Sauce - $4.00 

Smoked Salmon Mousse served on Mini Toast - $4.00 

Grilled Zucchini with Goat Cheese on Crostini - $4.00 

Sliced Petit Filet Mignon on a Garlic Crostini Topped with 

Horseradish-Cream - $5.00 

Spicy Ahi Tuna Roll, topped with Roasted Sesame Seeds 

and Wasabi Soy Sauce - $5.00 

Tropical Mango Gazpacho with Grilled Shrimp - $5.00 

Ahi Tuna Tartare served on a Crispy Plantain Chip - $5.00 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Hospitality Displays  
 
Vegetable Crudité Display  
(Minimum of 10 people) 
Masterful Harvest of Assorted Fresh Garden Vegetables 
$8.50 per person 
 
Chips and Salsa  
(Minimum of 20 people) 
Three-Color Corn Chips, Pico de Gallo, Spinach Artichoke 
Dip, Roasted Pepper Spread 
$10.00 per person 
 
Imported and Domestic Cheese Display 
(Minimum of 10 people) 
With Dried Fruit and Roasted Nuts, Artfully Displayed 
Assortment of Mediterranean Flatbreads,  
Focaccia, Toasted Pita Wedges and Spiced Lavosh  
$12.00 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
Fresh Fruit Platter  
(Minimum of 10 people)  
An Assortment of Fresh Tropical, Seasonal Fruits and Berries  
$10.00 per person 
 
The Palms Mediterranean “Tapas” Board Display  
(Minimum of 20 people) 
Spanish Meatballs, Marinated Artichoke Hearts, Spinach & 
Parmesan Dip,  Kalamata Olives in a Garlic Olive Oil, Green 
Olives Stuffed with Bleu Cheese, Diced Smoked Turkey, 
Manchego Cheese, Roasted Pepper & Garlic Cheese Dip,  
Pesto Marinated Mozzarella, Assortment of Crackers, 
Lavosh & Flatbread 
$16.00 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Beverage Service 
 

 

Beer and Wine Service 
Imported and Domestic Beer, House Selection of Red and 
White Wine, Soft Drinks, Bottled Water and Juices 
1 hour per person $18.00  
2 hours per person $25.00 
3 hours per person $29.00 
4 hours per person $33.00 
  
Premium Bar Service 
Premium Brands, Imported Premium Beer, Hotel Selection of 
Red and White Wines, Soft Drinks, Bottled Water and Juices 
1 hour per person $22.00 
2 hours per person $30.00 
3 hours per person $36.00 
4 hours per person $42.00 
  
Non - Alcoholic Beverage Service  
1 hour per person $8.00  
2 hours per person $12.00 
3 hours per person $15.00 
4 hours per person $18.00 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hosted Bar, Per Drink 
Premium Brands $12.00 
Domestic Beer $6.00 
Imported Beer $7.00 
Hotel Selection of Wine $9.00 
Soft Drinks $4.00 
Bottled Waters  $5.00 
  
Cash Bar – Per Drink – Service Charge and Taxes Included 
Premium Brands $16.00  
Domestic Beer $8.00 
Imported Beer  $9.00  
Hotel Selection of Wine $12.00  
Soft Drinks $4.50  
Bottled Waters  $5.50  
  
By The Bottle 
House Red and White Wines $36.00 per bottle 
House Champagne $38.00 per bottle 
 
Bartender Fee at $125.00 per bartender 
Cash Bar requires a cashier at $100.00 per cashier 
 
Premium Brand Specification:  
Vox and Absolut Vodka, Don Q Gold and Bacardi Rum, 
Tanqueray Gin, Johnnie Walker Black, Dewars 12, Jim Beam 
Black Bourbon, José Cuervo Tequila, Seagrams 7 Rye, 
Heineken, Corona, Budweiser Regular and Budweiser Light 
 
 
 
 
 
 
 



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Bar Enhancements  
Sold in Conjunction with Premium Bar Service 
 
The Palms Mojito Bar 
Bacardi Rum, Sugar and Our Fresh Ingredients: 

• Traditional with Mint Leaves 
• Watermelon  
• Mango  
• Strawberry 

 $15.00 per person 
 
After-Dinner Cordials  
Bailey’s, Grand Marnier, Remy VS, Hennessey VS, White or 
Dark Sambuca 
$16.00 per cordial 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
Reception Package 
Based on a minimum of 15 people 
 
Includes: 
 
Open Premium Brand Bar 
Unlimited Hot and Cold Butler Passed Hors D‘oeuvres 
Imported and Domestic Cheese Display 
Chips and Salsa Platter 

 

Premium Brand Bar 
Includes: Vox and Absolut Vodka, Don Q Gold and Bacardi 
Rum, Tanqueray Gin, Johnnie Walker Black, Dewars 12, Jim 
Beam Black Bourbon, José Cuervo Tequila, Seagrams 7 
Rye, Heineken, Corona, Budweiser Regular and Budweiser 
Light 
 

Butlet Passed Hors D’oeuvres Menu 
Chicken Satay with Jalapeño Peanut Glaze 
Bimini Coconut Shrimp with Mango Dip 
Rustic Heirloom Tomato Bruschetta with Fresh Basil 
Mini Beef Wellingtons 
 
Imported and Domestic Cheese Display  
Dried Fruit and Roasted Nuts, Artfully Displayed Assortment 
of Mediterranean Flatbreads,  
Focaccia, Toasted Pita Wedges and Spiced Lavosh  
 
Chips and Salsa  
Tri-Color Corn Chips, Pico de Gallo, Spinach Artichoke Dip, 
Roasted Pepper Spread 
 

 
1 hour Reception $60.00 per person 
2 hour Reception $90.00 per person  



 
 
 

   
All food and beverage is subject to a 21% service charge  

& applicable state and local taxes. 
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Technology  

Wireless High Speed Internet Access (HSIA) 
HSIA is available in all meeting rooms and throughout the 
hotel. We currently use T1which runs at 1.5 mbps coming in, 
1.5 mbps going out. 
 

• Daily charge: $100.00 per PC, per room 
 

• All PC’s that will be using our HSIA must have DHCP 
enabled on the PC 
 

• 2 PC’s and a color printer are available in the 
business center (at a charge) 

 
 
Direct inward dial (DID) 
All meeting rooms have at least 2 DID phone lines plus 2 
extensions.  More DID’s, phone lines are available upon 
request.  

$75.00 per day (includes all 800 and local calls) 

 
For any other special request, please contact the CSM at 
305-908-5478 


