
MENU ONE

For a Maximum of 40 Guests

STARTER

(Served family style)

Warm Onion Tart

with Walnut Vinaigrette

Sautéed Shrimp

with Lemon, White Wine, and Feta Cheese

Arancini

Crispy Risotto with Italian Sausage,
Quattro Formaggi, and White Truffle Aioli

SALAD

Arugula Salad

with Frisee and Smoked Ham

MAIN COURSE

(Choice of one selection)

Sautéed Salmon Filet

with Oven Roasted Leeks, Yukon Gold Potatoes, and Fines Herbs Butter Sauce
Crispy Baked Breast of Chicken

with Sun-Dried Tomato Orzo Pasta,
Wilted Escarole, and a Cabernet Jus’le

Braised Veal Shank

with Carrot-Potato Purée
and Roasted Vegetables
Citricos Filet Sicilian

Oak Grilled Filet of Beef

with Wood Roasted Spanish Onions,
Quattro Formaggi Crushed Potatoes
and Veal Glacé

Vegetarian Offering

Seasonal Chef Inspired

DESSERT

Cítricos Dessert Sampler

A Taste of Three Bite Size Sensations

BEVERAGES

100% Colombian Coffee and Fine Teas

$75.00 per person++. 

(Exclusive of Florida Sales Tax and Gratuity)

Citricos Wine Pairing

Three Wines Paired to Selected Courses


MENU TWO

For a Maximum of 40 Guests

STARTER

(Served family style)

Onion Tart

with Walnut Vinaigrette

Gateau of Crab

Gateau Crab and Orange Fennel Coulis

Arancini

Crispy Risotto with Italian Sausage,
Quattro Formaggi, and White Truffle Aioli

SOUP OR SALAD

Seasonal Soup

or

Goat Cheese Salad

Frisee, Lardons, and Marinated Tomatoes

MAIN COURSE

(Choice of one selection)

Grilled Swordfish 

with Vegetable Pearl Pasta and Red Pepper Coulis

Sautéed Salmon Filet

with Roasted Fennel, Yukon Gold Potatoes
and Black Olive Butter

Braised Veal Shank

with Parsnip-Potato Puree and Roasted Vegetables

Citricos Filet Sicilian

Oak Grilled Filet of Beef

with Wood Roasted Spanish Onions,
Quattro Formaggi Crushed Potatoes
and Veal Glacé

Vegetarian Offering

Seasonal Chef Inspired

DESSERT

Cítricos Dessert Sampler

A Taste of Three Bite Size Sensations

BEVERAGES

100% Colombian Coffee and Fine Teas

$85.00 per person++. 

(Exclusive of Florida Sales Tax and Gratuity)

Citricos Wine Pairing

Three Wines Paired to Selected Courses

Premium  $29

Deluxe      $49


MENU THREE

STARTER

(Served family style)

Warm Onion Tart

with Walnut Vinaigrette

Sautéed Shrimp

with Lemon, White Wine, and Feta Cheese

Arancini

Crispy Risotto with Italian Sausage,
Quattro Formaggi, and White Truffle Aioli

SALAD

Arugula Salad

with Frisee and Smoked Ham

SORBET

Granita Intermezzo

MAIN COURSE

(Duo of)

Oak Grilled Beef Filet

and

Sautéed Salmon Filet

with Wood Roasted Peppers and Onions,
Quattro Formaggi Crushed Potatoes
and Veal Glacé

DESSERT

Cítricos Dessert Sampler

Taste of Three Bites Size Creations

BEVERAGES

100% Colombian Coffee and Fine Teas

$95.00 per person ++ 

(Exclusive of Florida Sales Tax and Gratuity)

Citricos Wine Pairing

Three Wines Paired to Selected Courses

Premium  $29

Deluxe      $49


MENU FOUR

STARTER

(Served family style)

Warm Onion Tart

with Walnut Vinaigrette

Sautéed Shrimp

with Lemon, White Wine, and Feta Cheese

Arancini

Crispy Risotto with Italian Sausage,
Quattro Formaggi, and White Truffle Aioli

SALAD

Arugula Salad

with Frisee and Smoked Ham

SORBET

Granita Intermezzo

MAIN COURSE

(Duo of)

Oak Grilled Beef Filet 

and

Maine Lobster 

with Oven Roasted Vegetables
and Fingerling Potatoes

DESSERT

Cítricos Dessert Sampler

Taste of Three Bites Size Creations

BEVERAGES

100% Colombian Coffee and Fine Teas

$115.00 per person ++ 

(Exclusive of Florida Sales Tax and Gratuity)

Citricos Wine Pairing

Three Wines Paired to Selected Courses

Premium  $29

Deluxe      $49

