
W E D D I N G  PA C K A G E S
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M e n u s
Following are our traditional  wedding 
packages for 2025. We reserve the right 
to change menu items based on current 
trends and chef ’s expertise .  We also 
welcome the oppor tunity of  creating a menu 
especially for you.  Vegetarian and special 
dietary options are available upon request. 
Packages are based on 4 hours.  Please 
inquire about extending your event.

P r i c e s
When of fering entrée selections to your 
guests ,  the higher priced entrée wil l  apply to 
all  selections.  A 25% service charge is added 
to banquet food, beverage, and site fee and 
13% of the service charge collected on F&B 
will  be distr ibuted to the banquet service 
staf f  assigned to the event.  Service charge is 
taxable in the state of  Florida.  Florida state 
sales tax of  7.5% will  be added to the total . 
Prices and menus are subject to change. 
Please note that our contracts are based 
on Food & Beverage Minimum and Event 
Location.  Prices of  the wedding packages are 
not guaranteed unti l  banquet event orders are 
approved by both par ties .

S i t e  F e e
This fee covers the use and setup/tear down 
of the venues following venues:  beach,  patio 
& ballroom. All  events scheduled outside wil l 
have appropriate indoor backup space. 

Site fee is  based on the date of  the event . 
Please inquire with our catering depar tment 
about our prevail ing site fee rates . 

W e e k e n d  F o o d  a n d  B e v e r a g e 
M i n i m u m s

The minimum required food and beverage 
spend b e gins  at  $15,000 for Friday and 
Saturday nights .  Please ask your catering 
manager about weekday minimums. 

F o o d  a n d  B e v e r a g e  G u a r a n t e e
A firm guarantee of at tendance must be given 
to the catering depar tment f ive (5) business 
days prior to your event.  This number is  not 
subject to reduction.

D e p o s i t s  a n d  P a y m e n t s
A non-refundable deposit  is  due along with the 
signed contract and wil l  be applied towards 
your f inal  balance.  A second and a third 
deposit  is  due six (6) and three (3) months 
prior to your event.  Estimated f inal  balance is 
due four teen (14) business days prior to your 
event and is payable in the form of cashier’s 
check,  credit  card,  or cash.

C O N G R AT U L AT I O N S  O N 
YO U R  E N G A G E M E N T !
Thank you for your interest  in Casa Marina Key West,  Curio Collection by Hilton,  to host 
your special  day.
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F O R  YO U R  I N F O R M AT I O N
To ensure a f lawless event,  i t  is  necessary to hire a professional  wedding coordinator to assist 
you with your wedding planning,  rehearsal  and reception.  Any coordinator selected that is  not 
on the current Casa Marina par tner l is t  wil l  require prior approval  by the resor t.  Below are the 
dif ferent services provided by Casa Marina and a wedding coordinator :

C a s a  M a r i n a

•	 Personalized tour of  the proper ty

•	 Execute hotel  contract and payment arrangements

•	 Menu tasting af ter receipt of  signed contract and deposit

•	 Personal contact for all  direct hotel  questions

•	 Finalize menu, bar and f loor plan details

•	 Provide preferred local  wedding planning par tners information

W e d d i n g  C o o r d i n a t o r  R e s p o n s i b i l i t i e s

•	 Coordinates all  contracted vendors,  including setup and tear down

•	 Invitations

•	 Organizes timeline of  your day including ceremony, reception,  and dinner

•	 Coordinates ceremony rehearsal

•	 Delivery and arrangement of  programs, place cards,  centerpieces,  favors,  etc.

•	 Assistance with wedding par ty dressing

•	 Arranges for wedding par ty corsages,  boutonnières,  and bouquets

•	 Liaises with family,  wedding par ty,  enter tainment,  f lorist ,  photographer,  etc.

•	 Ceremony processional  and toasts

•	 Direct contact for all  details  per taining to your wedding weekend
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PA C K A G E  I N C L U D E S :

•	 Flavored Water for Ceremony

•	 Tableside Champagne Toast for All  Guests before Dinner Service

•	 Four-Hour Open Bar with Ultra-Premium Brand Liquors

•	 Your Choice of Welcome Drink

•	 Selection of  Four Hot and Cold Hors d ’oeuvres

•	 Plated or Buf fet  Dinner

•	 One Bar tender per 75 Guests . 
Please inquire with your catering manager about additional  charges 
should you wish to staf f  more bar tenders.

•	 Cake Cutting Service

•	 10% Discount Of f  the Best Available Rate for Wedding Guest Rooms

F O U R  
H O U R  
W E D D I N G 
P A C K A G E

C A S A  W E D D I N G  O F F E R I N G S

O v e r n i g h t  G u e s t  R o o m  A c c o m m o d a t i o n s

•	 10% discount of f  the best available rate,  based on availabil i ty

•	 Holidays,  local  festivals ,  and weekends may require a 3- to 4-night minimum stay

•	 Rooms become available approximately 300 days prior to arrival 

S o u n d ,  L i g h t i n g ,  T e n t i n g  a n d  S t a g i n g
Casa Marina maintains a full-service,  onsite audio visual  production company through Encore. 
Encore is  the only audio visual  company allowed to work on proper ty.  Encore has specially 
designed wedding packages available that include l ighting,  staging,  sound and power for bands. 
I f  you are having an outdoor reception,  please keep in mind that l ighting is  re quire d  i f  your event 
extends af ter sunset.  Encore can provide you with pricing.  Tenting is  permit ted on the Casa 
Marina beaches in coordination with Encore.   All  tenting must be clear,  and arranged through the 
resor t.   Tenting charges wil l  be added to your master account with the resor t .  
Surcharge of $5,000 and load in/load out supervisor fee wil l  apply should you arrange tent 
directly with the rental  company.
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C H E E R S  B A R
Four hours of  ultra premium bar service is  included in the package. 

Boutique bar tier is  available to upgrade at an additional  fee per person.

Tableside champagne toast for all  guests at  dinner service is  included in your package.

See our selection of  premium champagnes available to upgrade.

C O C K TA I L S
U L T R A  P R E M I U M
Tito’s Vodka

Bombay Sapphire Gin

Bacardi  Superior Rum

Captain Morgan Spiced Rum

1800 Silver Tequila

Bulleit  Rye Bourbon

Jack Daniel ’s  Whiskey

Johnnie Walker Black Label

B O U T I Q U E 
Ketel  One Vodka

Tanqueray 10 Gin

Ron Zacapa Rum

Captain Morgan Spiced Rum

Casamigos Blanco Tequila

Buf falo Trace Bourbon

Crown Royal  Whiskey

Glenmorangie 10 yr Scotch 

W E L C O M E  D R I N K

Choice of 

•	 Silver Margarita

•	 Sparkling Wine

•	 Key West Rum Punch 

W I N E
U L T R A  P R E M I U M
Riondo Prosecco Spumante DOC

Chardonnay,  
Wente Estate Grown,  
Livermore Valley,  CA

Cabernet Sauvignon,  
Wente Southern Hil ls ,  
Livermore Valley,  CA

B O U T I Q U E 
Chandon Brut Classic, CA

Chardonnay,  
Wente Estate Grown, CA

Cabernet Sauvignon,  
Wente Southern Hil ls ,  CA

Boutique Selection of  Sauvignon 
Blanc and Pinot Noir

B U B B L E S  U P G R A D E

Moët & Chandon,Imperial Brut, 
Epernay, FR 
 

Veuve Clicquot, Yellow Label, Reims, FR 

Veuve Clicquot, Rosé, Reims, FR 

B E E R
U L T R A  P R E M I U M  & 
B O U T I Q U E
(selection of 4)

Blue Moon Belgian White

Bud Light

Corona Extra

Miller Lite

Sam Adams Boston Lager

Stella Ar tois

Heineken 0.0

Funky Budha Hop Gun IPA

Goose Island IPA

Key West Sunset Ale

Monk in the Trunk Organic 
Amber Ale

E X T R A S 
T R U LY  H A R D 
S E L T Z E R  |  
Assor ted Flavors

T A B L E S I D E  W I N E 
S E R V I C E  |  
For the Wine Included in the 
Package

Please inquire with your  
catering manager about  
our full  wine l ist
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C H I L L E D

Mint  Compresse d  Watermelon , 
Pome granate  M olasses ,   Chèvre

Tru f f le  Whipp e d B urra ta ,  B ruschet ta 
Gr i l le d  H erb  Ciabat ta ,  Ol ive  Oi l

Ant ipas t i  S kewer,  Provo lone ,  Ka lamata 
Ol ive ,  H e ir loom Tomato

Ahi  Tuna  Poke  Cone,  Wakame Sa lad , 
Da ikon  S prouts ,  Tob iko ,  Wasab i  A io l i

C ar ibb ean  Pumpkin  and  Le ek  Tar t , 
Lemon Fenne l  Fine  H erbs

Poache d  S e cke l  Pear,  S t .  Andre  Che ese , 
B lack  Miss ion  Figs ,  Walnuts ,  
Por t  Wine  Dr izz le

S ugar  Drop  Ceviche ,  Baby  S hr imp, 
Co conut ,  Swe et  Pota to

C asa  Mar ina  Dev i le d  Egg ,  Duck 
Pas trami ,  Crème Fra iche ,  Sa lmon Ro e

S moke d Chicken  Fi lo  Cup,  Walnuts , 
App le ,  Grap e ,  Ce ler y  Lea f

S moke d S a lmon F lower,  B ours in , 
Ever y th ing  Bage l  Chip

H O T

Pet i te  Cuban  Pan in i

Ve getab le  S pr ing  Ro l l ,  
P ineapp le  Swe et  Chi l i

Coconut  S hr imp,  
Orange  H orseradish  Jam

I ta l ian  M eatba l l ,  B e chamel ,  
Pomo doro  Sauce

C ar ibb ean  Jerk  S p ice d  S hr imp Kab ob, 
Mango Ci lantro  Emuls ion

Jamaic an  Chicken  Pat t y

Wi ld  Mushroom Arancin i ,  
B lack  Tru f f le  Oi l

Te eny-Tiny  Che eseburger,  C aramel ize d 
Onion ,  Amer ic an  Che ese

B ra ise d  S hor t  Rib  and  Manche go Empanada

Chicken  Penang  Satay,  
Crushe d  Peanuts ,  Lemongrass  Tha i  Curr y

Conch  Fr i t ters ,  
Key  L ime Coconut  Remoulade

M E N U
C O C K TA I L  H O U R
Prices and menus are subject to change. 
All chef-attended stations will be charged additional fee.*

H O R S  D ’ O E U V R E S  |  I N CLU DED I N TH E  FOU R HOU R PACK AGE 
Please  se le c t  four  |  Base d  on  four  p ie ces  p er  p erson
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I TA L I A N  A N T I PA S T I  D I S P L AY 
Assor te d  I ta l ian  Charcuter ie  o f  M eats  and 
Che eses  to  Inc lude  Prosc iu t to ,  A ssor te d 
Cure d  I ta l ian  Sa lami ,  Pepp eron i ,  S harp 
Provo lone  and  Age d Parmesan  Che ese , 
Creamy Baby  M ozzare l la  and  Vine  Rip ene d 
Tomato  S a lad  wi th  Pes to ,  Mixe d  Ol ive  Sa lad , 
Pepp eroncin i ,  B r ine d  Ar t ichoke  H ear ts , 
Gr i l le d  Asparagus ,  Roas te d  Pepp er,  Gr i l le d 
Ar t isan  B read 

H I M A L AYA N  S A LT  B LO C K 
S ATAYS * 
Chef  a t tende d  ac t ion  s ta t ion 
B loo d Orange  B ig  Eye  Tuna  Satay,  
Mango Ja lap eno  Sa lsa ,  Chermoula 
 
Ka lb i  Mar inate d  B e ef  Satay, 
Gre en  Papaya  S law,  G ochujang  Aio l i 
 
Tha i  S p ice d  S kewere d  Chicken ,  
Coconut  Curr y  D ipp ing  Sauce 
 
S esame S eare d  S hr imp Satay, 
Kabayak i  Dr izz le ,  Wasab i  Cock ta i l 
Sauce 
 
Tofu  and  Zucch in i  B rochet tes , 
P ineapp le  S oy  Glaze 
 
S er ve d  wi th  Gre en  Papaya  and  S oba 
N oo dles ,  Pass ion  Fru i t  S oy  Vina igret te 
 
 
 

M E N U
C O C K TA I L  H O U R
Prices and menus are subject to change. 
All chef-attended stations will be charged additional fee.*

S U G G E S T E D  E N H A N C E M E N T S  |  ADD ITIO NAL PER PERSO N FEE 
M us t  e qua l  fu l l  numb er  o f  guarante e d  gues ts .

C H E E S E  D I S P L AY 
Ele gant  D isp lay  o f  Domes t ic  and 
In ternat iona l  Che eses ,  S un  Dr ie d  and  Fresh 
Fru i t ,  Ar t isan  Jams  and  Je l l ies ,  A ssor te d 
G ourmet  Nuts ,  Gr i l le d  Ar t isan  B read , 
Assor te d  Crackers  and  Cr isp  F la tbread  

 
T U S C A N  TA B L E 
Lo c a l  “ Toy  B ox”  H e ir loom Mar inate d , 
Roas te d  and  Fresh  Tomato es , 
Fresh  M ozzare l la  w i th  Bas i l  Pes to , 
Crus t y  I ta l ian  B reads ,  F la ts  and  Cros t in i , 
Tusc an  Cracke d  Ol ive  Tap enade , 
Premier  Dr ie d  Fru i t  and  Nuts ,  Cherr ies , 
Figs ,  P is tach ios ,  Walnuts , 
Ant ipas to ,  Mar inate d  I ta l ian  M eats 
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A  L A  C A R T E  S E A F O O D 
(Min imum order  o f  4  p ie ces  p er  p erson)  
 
I ce d  Gul f  S hr imp  
 
 
S eason’s  Fines t  O ys ters  in  the  ha l f  she l l  
 
 
S now Crab  Claws ,  
Key  L ime H oney  M us tard  Sauce 
 
 
Middle  N e ck  Clams ,  M eyer  Lemon Dress ing 
 
 
Champagne  Poache d  U -1 0 S hr imp,  
Raspb err y  Mignonet te 
 
 
Lobs ter  M e dal l ions ,  Remoulade  
 
 
F lor ida  Har ves te d  S tone  Crabs 
(Oc t .  1 5 - May  1 )

Al l  sea fo o d  s ta t ions  ser ve d  wi th  S pan ish 
Pimentón  Cock ta i l  Sauce ,  Fresh  Lemon and 
L imes ,  H ot  Sauce

S U S H I 
(Min imum  order  o f  5  p ie ces  p er  p erson)  
 
TU NA 
Tuna  and  S c a l l ions 
 
J B 
Sa lmon ,  Cream Che ese ,  S c a l l ions 
 
R AI N BOW 
Crab ,  Avoc ado,  Cucumb er  Ro l l  topp e d 
wi th  Tuna ,  Sa lmon ,  Whi te f ish  
 
CALI FO RN IA 
Crab ,  Avoc ado,  Cucumb er 
 
SALM O N 
Salmon and  S c a l l ions 
 
VEGETABLE 
Asparagus ,  Cucumb er  and  Avoc ado 
 
HAMACH I 
Ye l low ta i l  S napp er  and  S c a l l ions

SPI CY TU NA 
Tuna ,  Masago,  Cucumb er,  S c a l l ions ,  S p icy 
Sauce 
 

S p e cia l  Ro l ls ,  Sash imi  and  Nig ir i  are 
ava i lab le  upon  re ques t .

M E N U
C O C K TA I L  H O U R
Prices and menus are subject to change. 
All chef-attended stations will be charged additional fee.*

S U G G E S T E D  E N H A N C E M E N T S  |  ADD ITIO NAL PER PI ECE FEE 
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Baby Gem Let tuce,  Garlic Ciabat ta Crouton,  Confit  Tomato,  Kalamata 
Olive,  Pecorino Romano, House Caesar Dressing 

Baby Iceberg,  Heirloom Grape Tomato,  Applewood Bacon, Chopped 
Egg, Crisp Onion Straws,  Chives,  But termilk Green Goddess 

Marinated Heirloom Tomatoes,  Truf f le Burat ta Cheese,  Garden Basil 
Pesto,  Balsamic Gel,  Ciabat ta Crisp,  Micro Basil 

Ar tisan Greens,  Watermelon Radish,  Shaved Red Onion,  Marinated 
English Cucumber,  Baby Tomatoes,  Toasted Almonds,  
White Balsamic Vinaigret te 

Frisee,  Arugula,  Ripe Strawberries ,  Marinated Goat Cheese,  Pickled 
Red Onion,  Candied Pecans,  Lemon Poppy Seed Vinaigret te

accompanied by dinner rolls

M E N U
P L AT E D  D I N N E R
Prices and menus are subject to change. 
Prices are per person with four hour ultra-premium bar and passed hors d’oeurves.

F I R S T 
CO U R S E

Please  
se le c t  one

Caribbean Calabaza Bisque, 
Chive Oil ,  Blue Crab, Crème Fraiche 

Lobster Ravioli ,  
Tuscan Kale,  Roasted Tomato But ter,  Lemon Bread Crumbs 

Colossal  Shrimp Cocktail , 
Harrissa & Horseradish Romesco Sauce, Fennel Salad,  
Crushed Marcona Almonds 

A P P E T I Z E R 
A D D  O N

Please  
se le c t  one
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Citrus  B r ine d  Chicken  B reas t ,  Conf i t  S ha l lo t  and  Tomato  Risot to , 
Charre d  B rocco l in i ,  Baby  C arrot ,  Co gnac  Chicken  Jus 
  
 
Gri l led Fresh Catch ,  Mascarpone Coconut  Rice,  
Roasted Asparagus ,  Caramel ized Cipol l in i  Onion ,  
Car ibbean Coconut  Curr y  Emulsion 
 
 
M ojo  Mar inate d  Pork  Chop,  Gar l ic  Roas te d  Finger l ing  Pota to es , 
Har icot  Ver t ,  S our  Orange  Chimichurr i 
 
 
American Red Snapper, Sweet Corn and Tomato Farro Risotto,  
Buttered Patty Pan Squash, Lemongrass Butter 
 
 
B ra ise d  B e ef  S hor t  Rib ,  Tru f f le  Pota to  &  Celer y  Root  Pure e ,  
B russe l  S prout  and  Wi ld  Mushroom Hash ,  Natura l  Re duc t ion 
 
 
Peti t  Fi let  of  Beef ,  Rosemar y  Roasted Marble  Potatoes ,  
Parmesan ,  Lemon Broccol in i ,  Sauce au Poivre 
 
 
H erb  Roas te d  Chicken  B reas t  &  Gr i l le d  Mahi  Mahi ,  
Swe et  Pota to  Pure e ,  B russe l  S prout  and  Vida l ia  Onion  Hash ,  
S h i i take  Mushroom Esc ab e che 

 
B ra ise d  S hor t  Rib  &  Pan  S eare d  Group er,  Gr i l le d  Parmesan  Po lenta , 
B rown B ut ter  Har icot  Vér t ,  Gar l ic  Tomato  C ap er  B ut ter 
 
 
Pet i te  Fi le t  o f  B e ef  &  Jumb o S hr imp,  Rosemar y  Pota to  Pave , 
B rocco l in i ,  Wi ld  Mushroom Demi- Glace ,  Tarragon  B ut ter 

M E N U
P L AT E D  D I N N E R
Prices and menus are subject to change. 
Prices are per person with four hour ultra-premium bar and passed hors d’oeurves.

E N T R É E

Please selec t 
a  maximum 
of  t wo single 
entreés  or  one 
duo plate. 

A surcharge  wi l l 
app ly  should  you 
l ike  to  o f fer  more 
entre é  opt ions  to 
your  gues ts . 

When offering 
entrée selections  
to your guests,  
the higher price 
will apply to all 
selections.

Entrée selections 
for each guest 
must be identified 
on place cards
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We dding  C ake  Prov ide d  by  Your  Vendor  o f  Choice

Cof fe es  and  H ot  Teas

M E N U
P L AT E D  D I N N E R
Prices and menus are subject to change. 
Prices are per person with four hour ultra-premium bar and passed hors d’oeurves.

D E S S E RT

Flor ida  Lobs ter  Ta i l 
Drawn B ut ter,  Gr i l le d  Lemon 

A D D  O N
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Organic  Mixe d  Ar t isan  Gre ens ,  P ick le d  J ic ama ,  Pomelo ,  Avoc ado, 
Toas te d  Coconut ,  S our  Orange  Cumin  Vina igret te 
 
Margar i ta  Mar inate d  H ear t  o f  Pa lm Sa lad ,  Ci lantro ,  Papaya ,  
Gr i l le d  Corn ,  Teardrop  Tomato es 
 
I s land  Couscous  Sa lad ,  Chor izo ,  Re d  Onion ,  Baby  S p inach ,  
Rip e  Mango,  B lack  B ean ,  S p icy  Chipot le  L ime  Dress ing 
 
Ar t isan  Ro l ls  &  B ut ter 

We dding  C ake  Prov ide d  by  Your  Vendor  o f  Choice

Cof fe es  and  H ot  Teas

Chef  a t tende d  c ar v ing  s ta t ion

L a  C aja  China  Roas te d  Whole  S uck l ing  Pig ,  
M ojo  Pul le d  Pork ,  Chimichurr i ,  Maduros 
 
Roas te d  C ar ibb ean  Jerk  Chicken ,  Gr i l le d  Pineapp le  Chutney,  
Jamaic an  S p ice d  Rum Glaze 
 
Chargr i l le d  Loc a l  Catch ,  Escov i tch  Sa lad  wi th  Mixe d  B e l l  Pepp ers , 
Onion ,  Cr isp  C arrot ,  Ci lantro ,  Sa lsa  Verde

Roas te d  S quash  and  Car ibb ean  Swe et  Pota to  Roas te d  Pepp ers , 
Chayote ,  Pome granate  M olasses 
 
Coconut  S teame d Rice  and  B lack  B eans ,  B lackene d  Corn

M E N U
“ C A R I B B E A N  F L AV O R S ”  B U F F E T
Prices and menus are subject to change.  
Prices are per person with four hour ultra-premium bar and passed hors d’oeurves. 
All chef-attended stations will be charged additional fee.*

S A L A D S

D E S S E RT

E N T R É E S

S I D E S



1 5 0 0  R E Y N O L D S  S T ,  K E Y  W E S T ,  F L  3 3 0 4 0   •   3 0 5   2 9 3  6 2 1 7   •   C A S A M A R I N A R E S O R T . C O M

We dges  of  Baby  I ceb erg ,  Chopp e d Egg ,  N eusk ie  Bacon  L ardons ,  Chive , 
H e ir loom Tomato ,  Re d  Onion ,  G orgonzo la ,  B ut termi lk  Ranch  Dress ing 
 
B urra ta  and  H eir loom Tomato  Sa lad ,  Arugula ,  Pes to ,  Huck leb err y  Jam , 
Aceto  Ba lsamico 
 
Ar t isan  Ro l ls  &  B ut ter

We dding  C ake  Prov ide d  by  Your  Vendor  o f  Choice

Cof fe es  and  H ot  Teas

Chef  a t tende d  c ar v ing  s ta t ion

S ea  Sa l t ,  H erb  and  Di jon  Crus te d  Pr ime  Rib  o f  B e ef ,  
Rosemar y  B ut ter  Co gnac  Jus ,  
Creame d H orseradish  Dress ing 
 
B oro lo  B ra ise d  Chicken  Th ighs ,  Rob io la  Po lenta ,  O ven  Dr ie d  Tomato ,  
Cr ispy  Prosc iu t to ,  S p inach 
 
Fi re  Gr i l le d  Ce dar  Plank  Sa lmon ,  Ci trus  Maple  Mus tard  Glaze ,  
L avender  and  H oney  Roas te d  S paghet t i  S quash

Gr i l le d  Asparagus ,  
Parmesan ,  Lemon ,  Pancet ta ,  Tru f f le 
 
Yukon  G old  Pota to  Ragout ,  
Baby  Por tob e l lo ,  Cipo l l in i  Onion ,  Sage

M E N U
“ S T E A K H O U S E  S U P P E R ”  B U F F E T
Prices and menus are subject to change.  
Prices are per person with four hour ultra-premium bar and passed hors d’oeurves. 
All chef-attended stations will be charged additional fee.*

S A L A D S

D E S S E RT

E N T R É E S

S I D E S

Flor ida  Lobs ter  Ta i l 
Drawn B ut ter,  Gr i l le d  Lemon 

A D D  O N
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We dges  of  Baby  I ceb erg ,  Chopp e d Egg ,  N eusk ie  Bacon  L ardons , 
Chive ,  H e ir loom Tomato ,  Re d  Onion ,  G orgonzo la ,  B ut termi lk  Ranch 
Dress ing 
 
B urra ta  and  H eir loom Tomato  Sa lad  wi th  Arugula ,  Pes to ,  
Huck leb err y  Jam ,  Aceto  Ba lsamico

Ar t isan  Ro l ls  &  B ut ter

S pan ish  Pae l la  to  inc lude:  Sa f f ron  S cente d  Valencia  Rice ,  S pan ish 
Chor izo ,  Key  Wes t  P ink  S hr imp,  Whi te  Wine  and  Gar l ic  S teame d 
M usse ls ,  L i t t le  N e ck  Clams ,  Gr i l le d  Chicken  Th igh ,  S pr ing  Peas ,  
B lack  Gar l ic  A io l i 
Ve getar ian  Pae l la  ava i lab le  upon  re ques t 
 
Chef  a t tende d  c ar v ing  s ta t ion

S ea  Sa l t ,  H erb  and  Di jon  Crus te d  Pr ime  Rib  o f  B e ef ,  B one  Marrow 
and  Rosemar y  B ut ter,  Co gnac  Jus ,  Creame d H orseradish  Dress ing 
 
Ce dar  Plank  Roas te d  Loc a l  Fresh  Catch ,  F lor ida  Ci trus ,  Fenne l ,  D i l l , 
Arugula ,  Sambuc a  Pink  Pepp ercorn  Vina igret te

M E N U
“ C A S A  M A R I N A  G R A N D ” S TAT I O N S
Prices and menus are subject to change.  
Prices are per person with four hour ultra-premium bar and passed hors d’oeurves. 
All chef-attended stations will be charged additional fee.*

S A L A D S

E N T R É E S

A D D  O N

Old Bay  and  Ci trus  Poache d  Gul f  S hr imp 
 
S hucke d  Col  Water  O ys ters 
 
Cuban  S ugar  Drop  Ceviche  wi th  Coconut  and  Swe et  Pota to 
 
S pan ish  Pimentón  Cock ta i l  Sauce ,  Key  L ime Mus tard ,  
Pome granate  Mignonet te

S E A F O O D
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We dding  C ake  Prov ide d  by  Your  Vendor  o f  Choice

Cof fe es  and  H ot  Teas

Gr i l le d  Asparagus ,  
Parmesan ,  Lemon ,  Pancet ta ,  Tru f f le

Yukon  G old  Pota to  Ragout ,  
Baby  Por tob e l lo ,  Cipo l l in i  Onion ,  Sage

M E N U
“ C A S A  M A R I N A  G R A N D ”  S TAT I O N S  ( C O N T . )
Prices and menus are subject to change.  
Prices are per person with four hour ultra-premium bar and passed hors d’oeurves. 
All chef-attended stations will be charged additional fee.*

D E S S E RT

S I D E S

A D D  O N

Chef  a t tende d  ac t ion  s ta t ion

TOASTED BU BBLE WAFFLE BAR

I CE CRE AM (CH OOSE TH REE) :
Vanil la ,  Chocolate,  Pistachio,  Strawberry Cof fee,  Cookies and Cream, 
Chocolate Chip Cookie Dough, Dulce de Leche,  
Raspberry and Mango Sorbet
 
TOPPINGS: 
Cherry and Blueberry Fruit  Compote,  Crushed Oreo, Mini  M&M’s, 
Reese’s Pieces,  Fresh Bananas,  Walnuts
 
SAUCES:
Pineapple Maple Rum Syrup, Caramel Hot Fudge,  
Cinnamon Whipped Cream

D E S S E RT 
AC T I O N 
S TAT I O N
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Jerk  Chickp ea  Sa lad  wi th  S p inach ,  P ick le d  Pear l  Onions ,  H e ir loom 
Grap e  Tomato es ,  Purp le  C abbage,  Charre d  Corn ,  Ci lantro , 
Pass ionf ru i t  Vina igret te

Compresse d  S ummer  M elon  Sa lad  wi th  S unf lower  S e e ds ,  Mint , 
Cucumb er,  Cot i jaChe ese ,  Frange l ico  Syrup

Watercress  Fr isé eSa lad  wi th  S have d  Curr y  Onions ,  Ra inb ow C arrots , 
Swe et  Pepp ers ,  F lor ida  Orange ,  Toas te d  Pis tach io ,  Guava  Vina igret te
 

Swe et  Corn  B read  & B ut ter

Bahamian  Conch  Bar

E xe cut ive  Chef ’s  S p e cia l t y  Preparat ion  o f  Loc a l  Favor i tes :  
Conch  Fr i t ters ,  Conch  Chowder  and  Conch  Ceviche

M E N U
“ F I S H E R M A N ’ S  TA B L E ”  S TAT I O N S
Prices and menus are subject to change.  
Prices are per person with four hour ultra-premium bar and passed hors d’oeurves. 
All chef-attended stations will be charged additional fee.*

S A L A D 
S TAT I O N

CO N C H 
B A R

Fisherman’s  S tew Ac t ion  S ta t ion*

Chef  a t tende d  ac t ion  s ta t ion 

C ar ibb ean  S t y le  S hr imp B oi l  w i th  Key  Wes t  P ink  S hr imp,  C alamar i , 
L i t t le  N e ck  Clams ,  Musse ls ,  Fresh  Catch ,  Yucc a ,  Avoc ado,  Chor izo , 
Gr i l le d  Corn ,  Tomat i l lo  Ci lantro  Fish  B roth

S H R I M P 
B O I L

Achiote  B ra ise d  S hor t  Ribs ,  
Gr i l le d  Pineapp le ,  Coconut  Swe et  Pota to  Pure e

Pep i ta  Crus te d  H o gf ish ,  
Warm C abbage  S law,  Roas te d  Pob lano  Sauce

(nex t  page)

E N T R É E S
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Crispy  Fr ie d  Yucc a ,  Gar l ic  Orange  M ojo

Planta ins ,  Ci lantro  Chimichurr i

Coconut  Rice  Pudding  S hooter,  
Pass ionf ru i t  Pure e

Key  L ime Jar,  
B rown B ut ter  Graham Cracker  Crumble ,  B err y  Compote

Tres  Le ches ,  
Cinnamon ,  Van i l la  B ean  Chant i l l y  Cream 

M E N U
“ F I S H E R M A N ’ S  TA B L E ”  S TAT I O N S  ( C O N T . )
Prices and menus are subject to change.  
Prices are per person with four hour ultra-premium bar and passed hors d’oeurves. 
All chef-attended stations will be charged additional fee.*

S I D E S

D E S S E RT 
TA B L E

Lobs ter  Ta i l  Ac t ion  S ta t ion*

Chef  a t tende d  ac t ion  s ta t ion 

Gr i l le d  F lor ida  Lobs ter  Ta i l ,  S p icy  Many  Sa lsa ,  Key  L ime Vani l la  B ut ter

A D D  O N

We dding  C ake  Prov ide d  by  Your  Vendor  o f  Choice

Cof fe es  and  H ot  Teas

D E S S E RT
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C H O O S E  T H R E E :

Creamy Fresh  M ozzare l la ,  Crushe d  Tomato  Sauce ,  Fresh  Bas i l , 
Pe cor ino  Romano Che ese ,  E x tra  Virg in  Ol ive  Oi l

S moke d Pul le d  Chicken ,  Age d Che ddar  Che ese ,  Re d  Onion ,  
Fresh  Ci lantro ,  M emphis  Barb e que  Sauce

S l ice d  Pepp eron i ,  Age d Provo lone  Fresh  M ozzare l la ,  Grana  Padano, 
Pomo doro  Sauce

Fenne l  S ausage ,  Roas te d  B e l l  Pepp ers ,  C alabr ian  Chi l i ,  
Fresh  M ozzare l la ,  Ol ive  Oi l ,  Arugula

Baby  S p inach ,  Mar inate d  Ar t ichoke ,  Roas te d  Forage d  Mushrooms , 
Roas te d  Gar l ic  Parmesan  Cream Sauce

B lack  Miss ion  Fig ,  G oat  Che ese ,  S have d  Prosc iu t to ,  
Wi l te d  Arugula ,  Saba

M E N U
L AT E  N I G H T  FA R E
Prices and menus are subject to change. Guarantee is based on full number of confirmed 
guests. All chef-attended stations will be charged an additional fee.*

A RT I S A N 
F L AT B R E A D S

A D D  O N

C H O O S E  T H R E E :

Angus  B e ef  Pat t y,  Ti l lamook  Che ddar  Che ese ,  
C aramel ize d  Vida l ia  Onion ,  Tru f f le  A io l i

H ouse  Made  Parmesan  M eatba l l  Fresh  M ozzare l la ,  
Swe et  and  S p icy  Tomato  Jam

Pul le d  Barb e que  Pork  S houlder,  D i l l  P ick le ,  Cr ispy  Fr ie d  Onion , 
Swe et  M emphis  Barb e que  Sauce

Fire  Gr i l le d  B uf fa lo  Chicken ,  Carrot  and  Celer y  Cole  S law,  
B leu  Che ese  Dress ing

72  H our  B ra ise d  B e ef  S hor t  Rib ,  
C andie d  Re d  Onion  Bacon  B ourb on  Jam ,  B ours in  Crema

G O U R M E T 
S L I D E R  TA B L E
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Char  S iu  B ra ise d  Pork  B e l ly,  
Bao  B un ,  B ok  Choy  K imchi ,  S r i racha  Aio l i

Five  S p ice d  Mar inate d  S hr imp Satay,  
P ineapp le  Swe et  Chi l i  D ipp ing  Sauce

Ve getab le  S pr ing  Ro l l ,  P lum Sauce

BBQ Pork  S teame d B un

Edamame Pot  S t icker,  Ginger  Ponzu

S hr imp S hui  Mai

Chicken  Lemongrass  Pot  S t icker

Crab  Rangoon ,  Duck  Sauce

Chicken  Satay,  Peanut  D ipp ing  Sauce

A sian  Oi ls  and  S eason ings ,  S oy  Sauce ,  H ois in ,  Swe et  and  S our

M E N U
L AT E  N I G H T  FA R E
Prices and menus are subject to change. Guarantee is based on full number of confirmed 
guests. All chef-attended stations will be charged an additional fee.*

D I M  S U M  B A R

A D D  O N

Tradi t iona l  Cuban ,  S moke d Pork  Lo in ,  Ham ,  Swiss  Che ese , 
P ick le ,  Ye l low Mus tard

Tomato  and  M ozzare l la ,  Bas i l  Pes to

B rown sandwich  bags  wi l l  b e  ava i lab le  for  to  go  opt ion .

 

H OT  P R E S S E D 
S A N DW I C H E S

At tende d ac t ion  s ta t ion 

Fresh ly  Popp e d Pop corn

G ourmet  Sa l t s

Presente d  in  trad i t iona l  pop corn  pap er  cups .

Add Cot ton  C andy 

P O P CO R N 
S TAT I O N



1 5 0 0  R E Y N O L D S  S T ,  K E Y  W E S T ,  F L  3 3 0 4 0   •   3 0 5   2 9 3  6 2 1 7   •   C A S A M A R I N A R E S O R T . C O M

M E N U
L AT E  N I G H T  FA R E
Prices and menus are subject to change. Guarantee is based on full number of confirmed 
guests. All chef-attended stations will be charged an additional fee.*

A D D  O N

Chef  a t tende d  s ta t ion

I C E  C R E A M  ( C H O O S E  T H R E E ) :
Vanilla ,  Chocolate,  Pistachio,  Strawberry Cof fee,  Cookies and Cream, 
Chocolate Chip Cookie Dough, Dolce de Leche,  
Raspberry and Mango Sorbet
 
TO PPI N GS :
Rainbow Jimmies,  Chopped Peanuts ,  Crushed Oreo, Mini  M&M’s, 
But ter f inger Pieces,  Mini  Marshmallows 
 
SAU CES :
Banana Foster Sauce, Caramel Sauce Chocolate Sauce, Whipped Cream 
 

Add Chocola te  Chip  Cookies  for  I cea  Cream Sandwiches

S U N DA E 
B A R 

Hemmingway’s Key Lime Tar t
Key Lime Cream Pie
Key Lime Cheesecake
Tropical  Pate de Fruit
 

A  T R I B U T E 
TO  K E Y 
L I M E 
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Flor ida  Orange ,  Cranb err y  &  Ruby  Re d  Grap efru i t  Ju ices

Fresh ly  B rewe d Cof fe e

S e le c t ion  of  H ot  Teas

C H O O S E  T W O :

A ssor te d  Muf f ins ,  
B ut tere d  Cro issants ,  
Glaze d  Cinnamon Ro l ls ,  
A ssor te d  Danish  Pas tr ies ,  
Assor te d  B reak fas t  Tea  B reads ,  
NY Bage ls  wi th  P la in  and  Chive  Cream Che ese

Whipp e d Orange  B ut ter,  Loc a l  Mangrove  H oney,  Mason  Jar 
Marmalades  and  Jams

Hand S e le c te d  Cut  Fru i t s  and  Assor te d  B err ies

H eir loom Tomato  Sa lad ,  Gr i l le d  S tone  Fru i t ,  Whipp e d  B urra ta , 
S easona l  Fru i t  Jam ,  Pes to ,  Aceto  Ba lsamico  Mano dor i

Roas te d  and  Fresh  Ve getab le  Disp lay  wi th  H erb  Gr i l le d  and 
Cr isp  Baby  Ve getab les .  Mason  Jars  o f  Vida l ia  Onion  Dip, 
Gre en  G o ddess ,  Re d  Pepp er  Hummus

Cold  S moke d S cot t ish  Sa lmon Disp lay,  
P la in  and  Chive  Cream Che ese ,  Tomato ,  Fr ie d  C ap ers ,  
Re d  Onion ,  Chopp e d Egg ,  NY St y le  Bage ls

M E N U
B R U N C H  W E D D I N G
Prices and menus are subject to change. Prices are per person with three hour bar.  
All chef-attended stations will be charged an additional fee.

B E V E R AG E S

B A K E RY

F R O M  T H E 
GA R D E N

F R O M  T H E 
O C E A N
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Chef  a t tende d  s ta t ion

C H O O S E  O N E :

E G G S  A N D  O M E L E T S

C age Fre e  B rown Eggs ,  Egg  Whi tes ,  Mixe d  B e l l  Pepp ers ,  
Vida l ia  Onion ,  Baby  S p inach ,  Roas te d  Mushrooms ,  
Vine  Rip e  Tomato es ,  Countr y  Ham ,  Applewoo d Bacon , 
Che ddar,  Swiss ,  S onoma G oat  Che ese

M A N G O  F R E N C H  T O A S T

Mango Bat tere d  B r ioche ,  P ineapp le  and  Mango Compote , 
Toas te d  Coconut ,  Warm Agave  Syrup

PA R FA I T  B A R

Pla in  and  Vani l la  S cente d  Gre ek  Yo gur t ,  H ouse  H oney  Bake d 
Grano la ,  Candie d  Pe c an  Pie ces ,  S undr ie d  Re d  and  Ye l low 
Grap es ,  S easona l  B err ies ,  Macerate d  Mango and  Papaya  Sa lad , 
Mangrove  H oney,  Vermont  Maple  Syrup,  B rown S ugar

M E N U
B R U N C H  W E D D I N G  ( C O N T . )
Prices and menus are subject to change. Prices are per package with three hour bar.  
All chef-attended stations will be charged an additional fee.

AC T I O N 
S TAT I O N S

C H O O S E  O N E :

Tradi t iona l  S cramble d  Eggs

Wes tern  S cramble

Min i  Fr i t ta tas  wi th  Baby  S p inach ,  G oat  Che ese ,  
Cr imin i  Mushroom and  Roas te d  Tomato

S cramble d  Egg Whi te  wi th  Fine  H erbs

E G G S
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M E N U
B R U N C H  W E D D I N G  ( C O N T . )
Prices and menus are subject to change. Prices are per person with three hour bar.  
All chef-attended stations will be charged an additional fee.

C H O O S E  T W O :

Griddle d  Countr y  Ham Steak

Applewoo d Bacon

Pork  S ausage  L ink

Chicken  Apple  Sausage  L ink 

Loade d Hash  B rowns

Countr y  Gr iddle d  B reak fas t  Pota to es  wi th  C aramel ize d  Onions

Ste e l  Cut  Oats  wi th  B rown S ugar,  Loc a l  Mangrove  H oney,  
Dr ie d  Fru i t s

S I D E S

Chef  a t tende d  s ta t ion

Maple  and  Cracke d  B lack  Pepp er  Bacon ,  Whole  Roas te d 
N eusk ies  Bacon  S lab ,  Glaze d  wi th  Vermont  Maple  Syrup   and 
Cracke d  B lack  Pepp er 

C A RV I N G 
TA B L E

Haze lnut  B e ignets

Guava  Pas tr ies

S W E E T S



W E E K E N D  I D E A S
R E H E A R S A L  R E C E P T I O N  •  F A R E W E L L  B R E A K F A S T  A N D  B R U N C H
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Chef  a t tende d  ac t ion  s ta t ion 

C ar ibb ean  S t y le  S hr imp B oi l  w i th  Key  Wes t  P ink  S hr imp,  C alamar i ,  L i t t le  N e ck  Clams , 
M usse ls ,  Fresh  C atch ,  Yucc a ,  Avoc ado,  Chor izo ,  Gr i l le d  Corn ,  Tomat i l lo  Ci lantro  Fish 
B roth

Guava BBQ Gril led Chicken,  Caramelized Sweet Plantains

Fire Roasted Zucchini  Wedges and Crisp Yucca Fries ,  Crumbled Cotija Chesse,  Shaved 
Radish,  Orange Garlic Mojo

Mini  Key Lime Pie Tar ts

R E H E A R S A L  R E C E P T I O N S
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. One bartender per 75 guests required.  
Bartender fee of $175 applies. 

C A R I B B E A N  S E A F O O D  B O I L  
T W O  H O U R  U L T R A  P R E M I U M  B A R  I N C L U D E D

Chef  a t tende d  taco  s ta t ion .  Base d  on  thre e  tacos  p er  p erson .

Al Pastor Pork

Carne Asada

Chipotle Marinated Breast of  Chicken

Baja Shrimp

Served with Caramelized Pineapples,  Sautéed Onions,  Flour and Corn Tor ti l las ,  Fresh Cilantro, 
Onion,  Pico De Gallo,  Guacamole,  Sour Cream, Limes

Black Beans and Rice

Skewered Cobb Corn,  Tajin Fresh Cilantro,  Coti ja Cheese,  Chipotle Aioli ,  Lime

Selection of  Salsas and Hot Sauces 

T A Q U E R I A 
T W O  H O U R  U L T R A  P R E M I U M  B A R  I N C L U D E D
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Flor ida  Orange ,  Cranb err y  &  Ruby  Re d  Grap efru i t  Ju ices

Fresh ly  B rewe d Cof fe e

S e le c t ion  of  H ot  Teas

C H O O S E  T W O :

A ssor te d  Muf f ins ,  
B ut tere d  Cro issants ,  
Glaze d  Cinnamon Ro l ls ,  
A ssor te d  Danish  Pas tr ies ,  
Assor te d  B reak fas t  Tea  B reads ,  
NY Bage ls  wi th  P la in  and  Chive  Cream Che ese

Whipp e d Orange  B ut ter,  Loc a l  Mangrove  H oney,  Mason  Jar 
Marmalades  and  Jams

Hand S e le c te d  Cut  Fru i t s  and  Assor te d  B err ies

H eir loom Tomato  Sa lad ,  Gr i l le d  S tone  Fru i t ,  Whipp e d  B urra ta , 
S easona l  Fru i t  Jam ,  Pes to ,  Aceto  Ba lsamico  Mano dor i

B E V E R AG E S

B A K E RY

F R O M  T H E 
GA R D E N

B R U N C H  B Y  T H E  S E A
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee.

C H O O S E  O N E :

Tradi t iona l  S cramble d  Eggs

Wes tern  S cramble

Min i  Fr i t ta tas  wi th  Baby  S p inach ,  G oat  Che ese ,  
Cr imin i  Mushroom and  Roas te d  Tomato

S cramble d  Egg Whi te  wi th  Fine  H erbs

E G G S
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Chef  a t tende d  s ta t ion

C H O O S E  O N E :

E G G S  A N D  O M E L E T S

C age Fre e  B rown Eggs ,  Egg  Whi tes ,  Mixe d  B e l l  Pepp ers ,  
Vida l ia  Onion ,  Baby  S p inach ,  Roas te d  Mushrooms ,  
Vine  Rip e  Tomato es ,  Countr y  Ham ,  Applewoo d Bacon , 
Che ddar,  Swiss ,  S onoma G oat  Che ese

M A N G O  F R E N C H  T O A S T

Mango Bat tere d  B r ioche ,  P ineapp le  and  Mango Compote , 
Toas te d  Coconut ,  Warm Agave  Syrup

PA R FA I T  B A R

Pla in  and  Vani l la  S cente d  Gre ek  Yo gur t ,  H ouse  H oney  Bake d 
Grano la ,  Candie d  Pe c an  Pie ces ,  S undr ie d  Re d  and  Ye l low 
Grap es ,  S easona l  B err ies ,  Macerate d  Mango and  Papaya  Sa lad , 
Mangrove  H oney,  Vermont  Maple  Syrup,  B rown S ugar

AC T I O N 
S TAT I O N S

B R U N C H  B Y  T H E  S E A  ( C O N T . )
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee.

C H O O S E  T W O :

Griddle d  Countr y  Ham Steak

Applewoo d S moke d Bacon

Pork  S ausage  L ink

Chicken  Apple  Sausage  L ink 

Loade d Hash  B rowns

Countr y  Gr iddle d  B reak fas t  Pota to es  wi th  C aramel ize d  Onions

Ste e l  Cut  Oats  wi th  B rown S ugar,  Loc a l  Mangrove  H oney   
and  Dr ie d  Fru i t s

S I D E S
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Haze lnut  B e ignets

Guava  Pas tr ies

S W E E T S

B R U N C H  B Y  T H E  S E A  ( C O N T . )
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee.

Bar tender  re quire d

Riondo Prose cco,  S pumante  DOC ,  IT

Flor ida  Orange  Ju ice ,  Mango Pure e

Strawb err ies

B U B B L E S  & 
B E R R I E S

B LO O DY 
M A RY  & 
S C R E W D R I V E R

Bar tender  re quire d

Abso lu t  Vo dka

B loo dy  Mar y  Mix ,  Tomato  Ju ice ,  F lor ida  Orange  Ju ice

Cr isp  Bacon ,  Pepp ere d  B e ef  Jerk y,  Ce ler y  S ta lks ,  
Kosher  Pick le  S p ears ,  P ick le d  Asparagus  S p ears ,  S p icy  S l im  J im , 
Ce ler y  Sa l t ,  Lemon ,  L ime,  Assor te d  F lor ida  H ot  Sauces
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H E A R T Y  B R E A K FA S T
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee.

Flor ida  Orange ,  Cranb err y  &  Ruby  Re d  Grap efru i t  Ju ices

Fresh ly  B rewe d Cof fe e

S e le c t ion  of  H ot  Teas

B ut tere d  Cro issants

Glaze d  Cinnamon Ro l ls

Hand S e le c te d  Cut  Fru i t s  and  Assor te d  B err ies

B E V E R AG E S

B A K E RY

F R O M  T H E 
GA R D E N

Che esy  S cramble d  Eggs  wi th  Chives

Cuban  S t y le  Gr iddle d  B reak fas t  Sandwiches

B ut termi lk  B iscu i t s ,  Countr y  Sausage  Grav y

H OT  I T E M S

Applewoo d S moke d Bacon

Hash  B rown Pat t ies

S I D E S

Mango French  Toas t ,  Mango Bat tere d  B r ioche ,  P ineapp le  and 
Mango Compote ,  Toas te d  Coconut ,  Warm Agave  Syrup

S W E E T S
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H E A LT H Y  B R E A K FA S T
Minimum of 20 guests. Prices are based on two hour ser vice. Prices and menus are 
subject to change. All chef-attended stations will be charged an additional fee.

Flor ida  Orange ,  Cranb err y  &  Ruby  Re d  Grap efru i t  Ju ices

Fresh ly  B rewe d Cof fe e

S e le c t ion  of  H ot  Teas

Fresh ly  Bake d  Assor te d  B reak fas t  Pas tr ies ,  
Cro issants  and  Muf f ins

Whipp e d Orange  B ut ter,  Loc a l  Mangrove  H oney,  H ome-s t y le 
Mason  Jar  Marmalades  and  Jams

Flor ibb ean  Fru i t  Sa lad  wi th  Mango,  Papaya ,  Grap es ,  P ineapp le , 
S trawb err y,  Pass ionf ru i t  Syrup,  and  Garden  Mint

B E V E R AG E S

B A K E RY

F R O M  T H E 
GA R D E N

H ouse  H oney  Bake d  Grano la

Vani l la  S cente d  Gre ek  Yo gur t

S e le c t ion  of  Wel lness  Cerea ls  to  inc lude  Kash i  and  Muesl i 
Whole ,  2% ,  S k im and  S oy  Mi lk

Hardb oi le d  Eggs  wi th  Ol ive  Oi l ,  Sa l t  and  Pepp er

H E A LT H Y 

S ugges te d  Add On .  C annot  b e  so ld  separate ly.

Co ddle d  Egg ,  Tru f f le  Whipp e d Pota to ,  Crème Fra iche ,  Chive , 
Cros t in i

Poache d  Egg ,  Toas te d  Fre go la ,  Chicken  Apple  Sausage , 
Chimichurr i ,  B loome d Bas i l  S e e ds

S hakshouka  Eggs  wi th  Tomato ,  Pepp ers ,  Onions ,  Papr ika

Gre en  Eggs  & Ham wi th  Pota to  Hash 

C A S A 
M A R I N A 
E G G  JA R S
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G E T T I N G  R E A DY
Minimum of 10 guests. Delivered to your suite at a designated time. Prices and menus 
are subject to change. 

M A R K E T  F R E S H

Crisp  Ve getab le  Crudi té  S hots ,  Whi te  B ean  Hummus ,  
P imento  Che ese  S pread ,  Baba  Ganoush ,  
S ea  Sa l t  P lanta in  Chips ,  S mokey  Min i  P i ta  B read

M I N I  S A N D W I C H E S  &  W R A P S

Za’a tar  S p ice d  Ve getab les ,  Roas te d  Re d  p epp ers ,  Fie ld  Gre ens , 
H e ir loom Tomato es ,  Gar l ic  Hummus  S pread ,  S p inach  Wrap

S moke d Turkey,Gruyere  Che ese ,  B ut ter  Let tuce ,  Vine  Rip ene d  Tomato es , 
Tarragon  Aio l i ,  Whole  Wheat  B read

Ar t ichoke  B ruschet ta  Baguet te

 

F R U I T S  &  PA R FA I T S

Pla t ter  o f  Hand  S e le c te d  Cut  E xot ic  Fru i t s  and  Rip ene d  B err ies

Ind iv idua l  Yo gur t  Par fa i t s  Wi th  Ci trus  Mint  Yo gur t ,  H ouse  H oney  Bake d 
Grano la ,  S easona l  B err ies ,  Fresh  Coconut

 

H O U S E  B A K E D  B R E A K FA S T  PA S T R I E S

A ssor te d  Muf f ins ,  Cro issants ,  B reak fas t  Tea  B reads ,  Dan ish  Pas tr ies , 
Whipp e d  Orange  B ut ter,  Loc a l  Mangrove  H oney,  Marmalades  and  Jams

 

C H E E S E  P L AT T E R

S e le c t ion  of  Domes t ic  and  In ternat iona l  Che eses ,  S un  Dr ie d  and  Fresh 
Fru i t ,  A ssor te d  G ourmet  Nuts ,  Gr i l le d  Ar t isan  B read ,  Assor te d  Crackers 
and  Cr isp  F la tbread

N I B B L E S
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G E T T I N G  R E A DY
Minimum of 10 guests. Delivered to your suite at a designated time. Prices and menus 
are subject to change. 

B U B B L E S Riondo Prosecco, Veneto, IT 

Chandon Brut Classic, CA 

Étoile Rosé Sparkling, Carneros, CA 

Moët & Chandon,Imperial Brut, Epernay, FR 
 

Veuve Clicquot, Yellow Label, Reims, FR 

Veuve Clicquot, Rosé, Reims, FR 

Dom Pérignon Brut, FR 2008 

Krug, Reims, FR 2006 

Z E R O 
P R O O F

A Q U A  F R E S C A

Refreshing fruit, herb and flower infused beverages.

Hibiscus Flower, Tangerine and Orange Blossom

Cucumber, Lime and Lemon Grass

Pineapple, Ginger and Kaffir Lime Leaf

Passion Fruit, Honey and Lavender

Minimum order of 1 gallon per flavor 

Fresh Lemonade or Limeade 

Freshly Brewed Iced Tea 

Assorted Lacroix Sparkling Waters 



B A R  U P G R A D E S
S P E C I A L T Y  B A R S  •  W I N E  L I S T
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S P E C I A LT Y  B A R S
Specialty bars are available to be added to any wedding, rehearsal  or brunch event.  Prices are 
per drinks and minimum consumption of $500 is required for each selected specialty bar.

T R O P I C A L
R U M  R U N N E R
Florida Keys Favorite Cocktail 
Silver & Dark Rum, Banana & 
Blackberry Liqoer, Tropical 
Juices, Grenadine,  
Dark Rum Float

 

H A V A N A  N I G H T S

Traditional and Flavored 
Mojitos including: Mango, 
Orange, Pineapple, Strawberry 
and Cucumber 
Selection of Silver and Dark 
Caribbean Rums

 

I T ’ S  F I V E  O ’ C L O C K 
S O M E W H E R E 
Traditional and Flavored 
Margaritas including: Mango, 
Strawberry, Pineapple Jalapeño

Selection of Tequilas, Mezcal

Garnishes to include: 
Strawberries, Cucumber, 
Grilled Pineapple, Jalapeños, 
Orange, Grapefruit and Lime 
Wedges, Sea Salt Rim,  
Cane Sugar Rim

S P R I T Z  B A R
G R A P E F R U I T  
A P E R O L  S P R I T Z 
Aperol ,  Grapefruit  Juice, 
Prosecco, Club Soda

G R A N D  M A R N I E R 
S P R I T Z 
Grand Marnier,  
Orange Juice,  Prosecco

E L D E R F L O W E R  S P R I T Z 
St.  Germain,  Lime,  
Prosecco, Thyme

C U C U M B E R  M I N T 
S P R I T Z
Ketel  One Botanical , 
Cucumber,  Mint,  Lime Juice 

M U L E  T H E 
W O R L D
M O S C O W  M U L E  
Vodka,  Ginger Beer,  Lime Juice

K E Y  W E S T  M U L E 
Papa’s Pilar Rum, Ginger Beer, 
Lime Juice,  Mint

K E N T U C K Y  M U L E 
Bourbon, Ginger Beer, 
Angostura Bit ters ,  Lime Juice, 
Fresh Sage

M E X I C A N  M U L E 
Tequila Blanco, Cointreau, 
Ginger Beer,  Lime Juice, 
Jalapeno
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W I N E  L I S T
Wines l isted are available to be added to any wedding, rehearsal  or brunch event.  
Prices are per bot tle.

W H I T E 
Terlato Pinot Grigio, Colli Oriental Del Fruili , 
DOC, IT

King Estate Pinot Gris, Willamette Valley, OR

Groth Sauvignon Blanc, Napa Valley, CA, 2000

Cloudy Bay Sauvignon Blanc, Marlborough, NZ 

Blank Stare by Orin Swif t Sauvignon Blanc, 
Russian River Valley, CA

Domaine la Doucette Poillliy-Fume, Loire, FR

Mer Soleil Reserve Chardonnay,  
Santa Lucia Highlands, CA, 2019

Sonoma-Cutrer Chardonnay,  
Russian River Ranches, CA

Sanford Estate Chardonnay,  
Santa Rita Hills, CA, 2017

Richoili Chardonnay,  
Russian River, Sonoma Valley, CA

Shafer Chardonnay, Carneros, CA, 2019

Blindfold by Prisoner White Blend, CA

 

R O S É
Elouan Rosé, OR

Whispering Angel Rosé Côtesde Provence, FR

R E D
Meiomi Pinot Noir, Central Coast, CA

Sanford Estate Pinot Noir, Santa Rita Hills, CA

Canoe Ridge by Chateu Ste Michelle, Merlot, 
Columbia Valley, WA

Pedestal Merlot, Columbia Valley, WA

Frog’s Leap Zinfandel, Napa Valley, CA

Caymus Suisun Grand Durif,  
Siusun Valley, CA, 2019

Conn Creek Cabernet Sauvignon, Napa Valley, CA

Groth Cabernet Sauvignon, Napa Valley, CA, 2017

Quilceda Creek Cabernet Sauvignon,  
Columbia Valley, WA, 2017

Pahlmeyer Bordeaux Blend, Napa Valley, CA, 2017

Opus One Bordeaux Blend, Napa Valley, CA, 2017
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A r e  t h e  w e d d i n g  p a c k a g e  o p t i o n s 
f l e x i b l e  i f  I  w a n t  t o  m a ke  c h a n g e s?
The packages are created to provide you 
the most cost ef fective and easiest  planning 
options for a four (4) hour dinner reception. 
Simple food changes and replacements are 
allowed, provided the new selection is  of 
equal  cost.

C a n  I  u p g r a d e  t h e  w e d d i n g  p a c k a g e s 
b y  a d d i n g  a d d i t i o n a l  f o o d  i t e m s , 
u p g r a d i n g  t h e  b a r  o r  a d d i n g  s p e c i a l t y 
d r i n k s  o r  d e s s e r t s? 
Yes, enhancing your wedding package is a 
wonder ful  way to be creative with your day. 
Mar tini ,  Mojito,  Rum Runner and Margarita 
bars are great ideas for adding “ island f lair.” 
Please contact your catering sales manager 
for additional  ideas.

D o  y o u  h a v e  a  l o c a l  v e n d o r  l i s t 
a v a i l a b l e?
Yes, for all  of  your additional  wedding 
needs.  Any vendors selected that are not 
on the current Casa Marina par tner l is t  wil l 
require prior approval  by the resor t  and 
must provide current insurance coverage.

W i l l  m y  c a t e r i n g  s a l e s  m a n a g e r  b e 
p r e s e n t  f o r  o u r  w e d d i n g? 
Yes, she/he wil l  introduce you to the 
banquet manager and/or captain prior to 
your event and they wil l  facil i tate the setup, 
ceremony and timing for your reception and 
dinner. 

D o  y o u  c o o r d i n a t e  o u r  v e n d o r s  f o r  u s?
No, you wil l  need to contract a hotel-
approved wedding/event planner for 
either day-of or full  service who wil l  assist 
in contracting your vendors.  Because of 
the impor tance of building your personal 
relationship with your wedding planner,  th is 
re lat ionship  wi l l  ensure  the  coordination 
of  the services provided is what you have 
envisioned for your special  day.

I f  I  b o o k  m y  w e d d i n g  a n d  r e c e p t i o n 
o u t s i d e ,  i s  t h e r e  a n  i n d o o r  b a c k u p  s p a c e 
i n  c a s e  o f  i n c l e m e n t  w e a t h e r?
Yes, all  of  our events are reserved with 
indoor backup. This is  an impor tant question 
for all  of  the locations you are exploring as 
possible wedding sites;  a last-minute rain 
shower can really “ dampen” your af fair !

W h a t  i s  r e q u i r e d  t o  e n s u r e  w e  r e s e r v e 
o u r  e v e n t  a t  y o u r  r e s o r t?
A signed contract guaranteeing date,  space, 
time, and food and beverage minimum, plus 
a non-refundable deposit .  Once received, 
you can begin planning your special  day!

W h a t  t i m e  c a n  I  h a v e  m y  c e r e m o n y  a n d 
r e c e p t i o n?
We can plan your event for any time of the  
day based on availabil i ty.  Your event must  
end by 11 :00pm due to the Key West city  
noise ordinance.

F R E Q U E N T LY  
A S K E D  Q U E S T I O N S
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C a n  I  e x t e n d  m y  w e d d i n g  p a s t  
f o u r  (4 )  h o u r s?
Yes; however,  al l  events must end at  11 :00pm 
due to the Key West city noise ordinance. 
I f  the event is  extended beyond the four (4) 
hours,  there wil l  be a $500 extension fee per 
additional  hour in addition to any bar charges. 
I f  extending more than one (1)  hour,  additional 
food is required.  Please see our late night 
options.

A r e  t h e r e  m u l t i p l e  e v e n t s /w e d d i n g s 
s c h e d u l e d  o n  p r o p e r t y  f o r  a n y  g i v e n 
d a t e?
Yes, we are able to service multiple events  
on the hotel  proper ty at  one time. We do not 
of fer exclusivity.

D o  y o u  p r o v i d e  t a s t i n g  c o n s u l t a t i o n s /
f o o d  t a s t i n g s?
Yes, with a signed agreement.  Arrangements 
require four (4) weeks’  notice.  Food tastings 
can be arranged for up to two (2) people 
only and wil l  include up to two (2) salads and 
two (2) entrées only.  Hors d ’oeuvres are not 
available.

W h a t  i s  t h e  s t a f f - t o - g u e s t  r a t i o?  C a n 
e x t r a  s e r v i c e  b e  p r o v i d e d ?
We provide one (1)  server per twenty (20) 
guests i f  the meal is  plated and one (1)  server 
per thir ty (30) guests for a buf fet-style meal. 
One (1)  bar tender per 75 guests is  included in 
yur package. 
Extra ser vice can be provided at  a  cost  of  $175 
per bar tender/ser ver.  $1 0 per person for ful l 
guest  count wil l  be added to the package price 
for each additional  staf fed ser ver/bar tender.

C a n  w e  s c h e d u l e  a  r e h e a r s a l ?
Yes, please check with your wedding 
planner and catering sales manager for 
availabil i ty.

W h e n  i s  t h e  f i n a l  h e a d c o u n t  d u e?
An estimated headcount wil l  be due thir ty 
(30) days prior to your event date in order 
for the hotel  to appropriately staf f  and order 
food items. Final  Payment based on your 
estimated guest count is  due four teen (14) 
days prior to your event.  Final  headcount 
is  due f ive (5) business days prior to your 
event.  This number cannot be reduced.

I s  t h e r e  a  s p e c i a l  p r i c e  
f o r  c h i l d r e n?
Yes, children’s meals are available for those  
ten (10) years and under at  a cost of  $40  
per child and $12 per child for a soda bar.  
For those eleven (11)  and older,  the adult 
menu is of fered and the bar is  discounted 
out of  the package i f  included in the price.

C a n  w e  o f f e r  m u l t i p l e  e n t r é e  s e l e c t i o n s 
f o r  p l a t e d  d i n n e r s?
Yes, up to 2 choices for single entrées or 
1  choice of  duo plate.  $30 surcharge wil l 
apply should you l ike to of fer more entreé 
options to your guests .  All  entrée selections 
must be designated on individual  place 
cards.

I s  t h e r e  a  s p e c i a l  p r i c e  f o r  v e n d o r 
m e a l s? 
Yes, they are provided a plated entrée at 
$50 per person. 

F R E Q U E N T LY  
A S K E D  Q U E S T I O N S
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C a n  w e  p u t  a  t e n t  o v e r  o u r  e v e n t 
i f  i t  i s  h e l d  o u t s i d e?
Yes, we do allow tenting on our beaches.  
All  tenting arrangements must go through 
your catering manager and cost wil l  be 
applied to your master account with the 
resor t.  Should you arrange tent directly with 
the rental  company,  surcharge of $5,000 nad 
load in /load out supervisor fee wil l  be placed 
on your master account.  Only clear top tents 
are permit ted on proper ty.

C a n  w e  d i s t r i b u t e  o u r  l e f t o v e r  f o o d  t o 
o u r  g u e s t s?
No, due to insurance l iabil i ty laws,  we are 
not able to allow distr ibution of  lef tover 
i tems other than the wedding cake.  I f 
distr ibuting the wedding cake,  you must 
provide the container of  your choice for 
your guests to take home  
the cake.

C a n  w e  s h i p  o u r  i t e m s  d i r e c t l y  t o  t h e 
h o t e l ?
Yes, packages can be received up to 
three (3) days prior to your event.  Please 
address all  boxes to your at tention c/o your 
catering sales manager.  A $10 per box fee 
is  charged to your master bil l  for receiving 
and storage. Please consult  your catering 
sales manager before shipping any of  these 
items. The hotel  highly recommends that 
you do not ship perishable i tems or your 
wedding dress.  The hotel  wil l  not be held 
responsible for any items.

W h a t  i s  y o u r  c a n c e l l a t i o n  p o l i c y?
Your deposit  is  non-refundable.  Af ter that, 
you wil l  follow the cancellation policy in 
your contract based on date of  cancellation.

We a t h e r  C a l l
In all  cases,  the Resor t  reserves the right 
to make a f inal  decision i f  l ightning storms 
or severe weather conditions are expected 
in the vicinity that may endanger the safety 
of  guests or employees.  Should there 
be a repor t of  30% or more chance of 
precipitation in the area,  the scheduled 
function wil l  take place in the designated 
back back-up area.  Temperatures below 
60 degrees and/or wind gusts in excess 
of  20 MPH shall  also be cause to hold the 
function indoors indoors.  This decision wil l 
be made no less than six (6) hours prior to 
the scheduled star ting time of the function. 
Should the decision be delayed by the 
client and results in a double setup of the 
function,  a service charge of $20.00 per 
guest wil l  be added to the Master Account. 
Indoor back-up space is always blocked for 
all  outdoors events .  Please note that open 
f lames are not allowed indoors,  therefore, 
some cooking stations may need to be 
altered i f  the event is  moved indoors.

I s  e l e c t r i c i t y  p r o v i d e d  t o  o u r 
m u s i c i a n s?

Yes, standard electrical  requirements are 
provided. Please contact your catering sales 
manager for high-voltage requirements and 
charges.

F R E Q U E N T LY  
A S K E D  Q U E S T I O N S



1 5 0 0  R E Y N O L D S  S T ,  K E Y  W E S T ,  F L  3 3 0 4 0   •   3 0 5  2 9 6  3 5 3 5   •   C A S A M A R I N A R E S O R T . C O M

D o e s  t h e  h o t e l  p r o v i d e  o u t d o o r 
l i g h t i n g?

I f  you are having an outdoor reception,  
please keep in mind that l ighting is  required  
i f  your event extends af ter sunset.  Encore is 
our on-site audio-visual  company and can 
provide you with pricing.  Should  
you decide to use an outside vendor, 
Encore wil l  place a surcharge  
on these services.

C a n  w e  u s e  b i r d s e e d ,  r i c e ,  o r  r o s e 
p e t a l s  a t  o u r  c e r e m o n y?

In order to maintain the beauty and natural 
set ting of our beaches,  tossing any sor t  of 
i tem af ter the ceremony is not permit ted.  
Minimal natural  f lower petals may be 
tossed by a f lower gir l/boy/person during 
ceremony processional .   

C a n  w e  b r i n g  s p a r k l e r s ,  w i s h  l a n t e r n s , 
o r  a  d r o n e  o n  p r o p e r t y?

No, for safety and environmental  reasons 
we do not allow this type of decor.

C a n  w e  l e a v e  o u r  w e d d i n g  i t e m s  a f t e r 
t h e  e v e n t  t o  b e  p i c ke d  u p  a t  a n o t h e r 
t i m e?

No, you wil l  need to take all  i tems with 
you or designate someone responsible for 
the items to be removed from the area the 
night of  the event.  The hotel  wil l  not be held 
responsible for any items lef t  in the area by 
the wedding par ty.

A r e  s p e c i a l  g u e s t  r o o m  r a t e s  a v a i l a b l e 
t o  o u r  g u e s t s?

In order to simpli fy the guest room 
reservation process,  and to eliminate any 
l iabil i ty to you as the event coordinator 
might have to the hotel  regarding rooms not 
reserved, we have created the “wedding/
social  rate.”  Reservations can be made 
by phone or online.  In both cases,  they 
wil l  be of fered a 10% discount of f  the 
best available rate for the dates they are 
inquiring about,  based on availabil i ty.

I s  t h e r e  a  f e e  f o r  w e l c o m e  b a g s /
a m e n i t i e s  t o  b e  d e l i v e r e d  t o  o u r 
g u e s t s?

Yes, $5 per bag/amenity.  Bags/amenities  
wil l  not be distr ibuted at  the front desk.  
All  amenities wil l  be delivered on the 
same evening selected by you.  Deliveries 
wil l  begin af ter 4:30pm and continue 
throughout the evening.  Should there be 
a “ do not disturb ” sign on the door,  no 
delivery wil l  take place that evening.  A l ist 
by registered guest name and confirmation 
number must be given to your catering 
sales manager at  least  seven (7) business 
days prior to the delivery date.  Gif t  bags/
amenities must be delivered three (3) days 
prior to the delivery date.  I f  this service  
is  not pre-arranged and the l ist  is  not 
provided, distr ibution of  the amenities wil l 
become your responsibil i ty.

F R E Q U E N T LY  
A S K E D  Q U E S T I O N S


