PRIVATE DINING EXPERIENCE

OUR ROMANCE PACKAGES…

For guests who are seeking that special dining experience, our Romance Packages are the perfect answer.  The Romance Packages are carefully selected menus served in the privacy of your own suite, on board our yacht, the Grand I, one of our float boats or in one of our romantic venues around the resort.

We also offer the option of serving items from any of our restaurants or have our Chefs customize a menu, tailored to your specific wishes.  The meal is served butler-style, presenting each course separately.  Our Private Dining staff will gladly assist in creating the perfect evening for you.

Price depends upon the individual options selected.  Please Touch PRIVATE DINING for further information, or call 407-824-2578 if outside of the resort.  Please allow twenty-four (24) hours notice.

ENTERTAINING IN YOUR SUITE…

From an intimate dinner for 2, to a lavish cocktail party for 40, our Private Dining team can provide it all.  Choose from our selection of hospitality menus, or allow our Chefs to create a personalized menu for you.  Please touch PRIVATE DINING for further information and let us create the perfect experience for you.

Private Dining $3.00 delivery, 6.5% Sales Tax and 18% Service Charge will be added to all orders.

Please touch Private Dining key on your phone or dial 7-2474

BREAKFAST

Served daily from 6:00 am – 11:00 am

FRUITS & JUICES


Assorted Fruit Juices







2.99


 Orange, Grapefruit, Apple, Cranberry, Tomato, V-8 or Pineapple


Chilled Half Grapefruit







3.99


Fresh Strawberries & Cream






4.99


Rainbow of Fresh Sliced Fruit






6.99


Seasonal Melon








4.99


Natural Yogurt (with Strawberries or Bananas)




3.99

BREADS & CEREALS


Oatmeal or Cream of Wheat


   with Brown Sugar & Raisins

4.50


with Fruit
5.50


Assorted Cold Cereals


4.50


with Fruit
5.50


Assorted Pastries (2 Danish, 1 Croissant, 1 Muffin)



7.50




Danish or Croissant (2 each)






3.99


Bagel & Cream Cheese







3.99


Toast  (White, Wheat, Rye or Raisin)





2.99

BEVERAGES


Regular Coffee or Decaffeinated Coffee





4.99


Hot Tea or Hot Chocolate






3.99

Milk or Chocolate Milk







2.99


Low-fat Smoothies







6.99


Assorted Soft Drinks or Bottled Water





3.29


Iced Tea

small carafe
3.99


large carafe
7.99


Espresso or Cappuccino


3.99


flavored
4.99

SIDE ORDERS


Bacon, Sausage Links or Cured Ham Steak




3.79


Canadian Bacon or Turkey Sausage





4.29


Southern-style Grits







2.29

CHILDREN’S MENU

*Entrees include your choice of beverage (milk, chocolate milk or orange juice)

8.99

Daisy’s Eggceptional Morning


One scrambled egg with Bacon and a Biscuit

Lumiere’s French Toast



French Toast with one scrambled egg

Mickey’s Ears to You



Two fun Mickey Shaped Waffles

Chip ‘N Dale Chippy Cakes


Pancakes with one topping of your choice







     (bananas, berries or chocolate chips)

Mickey's Morning Surprise


For the child in all of us, our large
13.99
     Mickey Mouse Waffle, served with

      lots of Mickey Surprises
   



        

Private Dining $3.00 delivery, 6.5% Sales Tax and 18% Service Charge will be added to all orders.

Please touch Private Dining key on your phone or dial 7-2474

BREAKFAST

Served daily from 6:00 am – 11:00 am

THE CONTINENTAL APPROACH

THE GRAND AMERICAN BREAKFAST 

   Our Grand Floridian Pastry Basket
                Two Eggs, prepared any style, served with

Served with Butter



     Buttermilk Biscuits,

        
  and Preserves,                                   
          Bacon, Sausage or Ham Steak,        

            Fresh Seasonal Fruit


           Grits or Hash Brown Potatoes

 
Coffee, Tea or Decaf Coffee               
    
Coffee, Tea or Decaf Coffee,

            and your choice of Juice


                and your choice of Juice

12.99





    16.99

OTHER BREAKFAST SPECIALTIES

We gladly substitute Eggs with “Egg Beaters” or Egg Whites in any of the following dishes

Three Egg Omelet

   Ham and Cheese, Western or Spanish






10.99

   Served with Hash Brown Potatoes or Grits 

Corned Beef Hash & Poached Eggs






10.99

   Homemade Hash with Potatoes, Onions and Green Peppers

♥ Spa Vegetable Frittata







  9.99

   Open-faced Egg White Omelet with Tomato, Zucchini, Onion, Mushrooms,

   Chives, Spinach and Parmesan Cheese

Smoked Salmon 








12.99

With flavored Cream Cheeses, Onions, Tomatoes and a Bagel 

Eggs Benedict









12.99

  Two Poached Eggs on Toasted English Muffin with Canadian Bacon 

  and Hollandaise Sauce

Steak & Eggs









20.99

  Two Eggs any style, an 8 oz. Top Sirloin Steak, served with 

  Hash Brown Potatoes or Grits

FROM THE GRIDDLE


French Toast








  9.99


Belgian Waffle 








  9.99


Old Fashioned Pancakes






  9.99


  (Add Strawberries, Blueberries, Bananas or Pecans)



  1.00

♥ Healthy, Reduced-Fat Spa Cuisine
Private Dining $3.00 delivery, 6.5% Sales Tax and 18% Service Charge will be added to all orders.

Please touch Private Dining key on your phone or dial 7-2474

“TO GO” LUNCHES

Leaving us to go on a Cruise or that Trip back Home? Let us provide you with Lunches “to go” in our Souvenir Insulated Tote Bag.  Lunches include the following:











12.99 each
Choose One

    *Ham & Cheese, Turkey & Cheese, Roast Beef & Cheese or Peanut Butter & Jelly Sandwiches

    *Whole Fruit (Banana, Orange or Apple)

    *Bag of Chips and a Cookie

    *Beverages (Coke, Sprite, Diet Coke, Bottled Water, or a Juice Box)

PIZZAS


Served Daily from 11:00 am – 1:00 am

A 16 inch cheese pizza with our own Italian sauce




14.50

Add your choice of toppings at $1.50 each

Pepperoni



Mushrooms

Sausage



Green Peppers

Ham




Onions

Ground Beef



Jalapeno Peppers

CHILDREN’S MENU

Served Daily from 11:00 am -- 10:00 pm

Entrees include your choice of beverage (milk, juice or soft drink) 

and a chocolate chip cookie







 9.99

Minnie’s Mini Burgers

Two mini hamburgers served with fries

Mr. M’s Steak Plate

Grilled Junior Steak served with fries and vegetable

Chicken by Jiminy

Fried chicken strips served with fries

Pluto’s Double Dogger

Two of Pluto’s mini hot dogs served with fries

The Triple Header

Mini burger, mini hot dog and macaroni with cheese

Grand Goofy Griller

Grilled cheese sandwich served with fries

PB & J Daisy’s Way

American favorite served with chips

Private Dining $3.00 delivery, 6.5% Sales Tax and 18% Service Charge will be added to all orders.

Please touch Private Dining key on your phone or dial 7-2474

LUNCH

Served Daily from 11:00 am – 5:00 pm

APPETIZERS

  Jumbo Lump Crab Cake with Cajun Rémoulade Sauce



  8.99

  Garlicky Spinach Dip







  6.50

  Shrimp Cocktail







13.50

SOUPS

  French Onion Soup







  6.79

  Chicken Noodle Soup







  5.79

SALADS

  House Salad








  5.99

  Caesar Salad








  6.99

  Cobb Salad








12.99

  Caesar with Grilled Chicken or Shrimp





13.99

  ♥ We also offer reduced fat Caesar Dressing and Ranch Dressing

SIGNATURE SANDWICHES AND ENTREES

Sandwiches served with your choice of Chips, Fries or Potato Salad

The Earl of Sandwiches

   Our House Specialty: Grilled Ham and Turkey served open-face on 

   Whole Wheat Bread and topped with Boursin Cheese, Bacon Bits,

   Tomatoes and Onion Straws






11.99

New York Style Rueben







10.99

Turkey Club Sandwich







10.99

Hamburger, Cheeseburger or Veggieburger




10.99

    (We grill our burgers well done, unless requested otherwise) 




Philly Cheese Steak Sandwich






15.99

Pan Seared Breast of Chicken with Tomato Coulis



15.99

Pasta Primavera tossed with Olive Oil, Garlic and fresh Vegetables

17.99

          Add Chicken or Shrimp






19.99

♥ Fresh Catch served with Chef’s accompaniments



17.99

DESSERTS

Florida Key Lime Pie







  6.29

New York Cheesecake







  6.29

Strawberry Shortcake







  6.29

Seasonal Dessert Selections






  6.29

    Add a scoop of Haagen Dazs® Ice Cream (Vanilla, Chocolate or Cinnamon)
  1.00

Private Dining $3.00 delivery, 6.5% Sales Tax and 18% Service Charge will be added to all orders.

Please touch Private Dining key on your phone or dial 7-2474

DINNER

Served daily from 5:00 pm – 10:00 pm

APPETIZERS

Jumbo Lump Crab Cake with Cajun Rémoulade Sauce 



  8.99

Garlicky Spinach Dip







  6.50

Shrimp Cocktail







13.50

SOUPS

French Onion Soup







  6.79

Chicken Noodle Soup







  5.79

SALADS

House Salad








  5.99

Caesar Salad








  6.99

Cobb Salad








12.99

Caesar Salad with Grilled Chicken or Shrimp




13.99

♥ We also offer reduced fat Caesar Dressing and Ranch Dressing

ENTREES

New York Strip Steak







24.99

   10 oz. Steak served with Baked Potato



Seared Pork Tenderloin







21.99

   Chef’s choice of accompaniments






Roasted Prime Rib  10oz






19.99



      14oz






22.99


   Served with Baked Potato

Breast of Chicken







19.99

    Pan-Seared with a Tomato Coulis


               

♥ Daily Catch








22.99

    Chef’s choice of accompaniments



Filet Mignon








28.50

    Served with a side of Bernaise Sauce



Pasta Primavera




    Tossed with Garlic, Olive Oil and Fresh Vegetables



17.99

         With Grilled Chicken or Shrimp





19.99

Turkey Club Sandwich







10.99

    Served with Chips, Fries or Potato Salad 


Hamburger, Cheeseburger or Homemade Veggie Burger



10.99


    Served with Chips, Fries or Potato Salad




         (We grill our burgers well done unless requested otherwise)

DESSERTS

Florida Key Lime Pie







  6.29

New York Cheesecake







  6.29

Strawberry Shortcake







  6.29

Seasonal Dessert Selections






  6.29

     Add a scoop of Haagen Dazs® Ice Cream (Vanilla, Chocolate or Cinnamon)
  1.00

♥ Healthy, Reduced-Fat Spa Cuisine
Private Dining $3.00 delivery, 6.5% Sales Tax and 18% Service Charge will be added to all orders

Please touch Private Dining key on your phone or dial 7-2474

LATE NIGHT DINING

Served daily from 10:00 pm – 6:00 am

APPETIZERS

   Jumbo Lump Crab Cake with Cajun Rémoulade Sauce



  8.99

   Garlicky Spinach Dip Chips






  6.50

   Shrimp Cocktail







13.50

SOUPS & SALADS

   French Onion Soup







  6.79

   Chicken Noodle Soup







  5.79

   House Salad








  5.99

   Caesar Salad








  6.99

   Caesar Salad with Grilled Chicken or Shrimp




13.99

   ♥ We also offer a reduced-fat Caesar Dressing and Ranch Dressing

SIGNATURE SANDWICHES

    All Sandwiches are served with your Choice of Steak Fries, Chips or Potato Salad

   New York Style Reuben






10.99

   Turkey Club Sandwich






10.99

   Hamburger, Cheeseburger or Homemade Veggie Burger


10.99

        (We grilled our burgers well done unless requested otherwise)

ENTRÉES

   New York Strip Steak







24.99

       Served with Baked Potato
   Breast of Chicken







19.99

       Pan-Seared with a Tomato Coulis







  ♥ Daily Catch 







22.99

       Served with Chef’s Choice of Accompaniments

EARLY RISERS

Three Egg Omelet

  Ham and Cheese, Western or Spanish





10.99

  Served with Hash Brown Potatoes or Grits

Old Fashioned Pancakes






  9.99

Belgium Waffle








  9.99

Banana or Pecan Pancakes






10.99

♥ Healthy, Reduced-Fat Spa Cuisine
Private Dining $3.00 delivery, 6.5% Sales Tax and 18% Service Charge will be added to all orders.

Please touch Private Dining key on your phone or dial 7-2474

PRIVATE DINING WINE LIST

(Alcoholic Beverages cannot be served between the hours of 2:00am and 6:00am)

CHAMPAGNE & SPARKLING WINES

RED WINES

Chateau Ste. Michelle, Blanc de Blanc

33.00
Cabernet Sauvignon

Iron Horse, Fairy Tale Cuvée, Sonoma   

50.00
Robert Mondavi Costal 


33.00

Moët & Chandon, White Star


69.00
Estancia, Alexander Valley

39.00

Veuve Clicquot, Brut



74.00
Kendall Jackson, Vintners Reserve,Ca
41.00

Dom Perignon



            275.00
Marcelina Vineyards, Napa

48.00








Chappellet Signature, Napa

66.00








Merlot

CHARDONNAY & OTHER WHITES

Columbia Crest, Washington

35.00

Kendall Jackson, Vintner’s Reserve,  Ca  
              39.00
Sterling Vintners Collection, Central Coast  39.00

La Crema Chardonnay, Sonoma


43.00
Markham Vineyards, Napa
             48.00

Silverado Chardonnay, Napa


48.00
Pinot Noir
Cakebread Chardonnay, Napa


66.00
Anapamu, Central Coast


37.00
Far Niente Chardonnay, Napa


83.00
Estancia Pinnacles, Monterey

41.00

Robert Mondavi Fume Blanc, Napa


43.00
Other Reds
Pighin Pinot Grigio



37.00
Chianti Classico, Borgo Pretale

39.00
Fess Parker Riesling, Santa Barbara


39.00
Ravenswood Vintners Blend Zinfandel
33.00

Beringer White Zinfandel, Ca


21.00
Greg Norman Shiraz, Australia 

49.00

PRIVATE DINING BEVERAGES

BEER AND ALES (BY THE BOTTLE)

   Domestic:  Michelob Light, Miller Lite, Coors, Budweiser, Samuel Adams


3.75

   Imported:  Beck’s, Heineken, Amstel Light, Beck’s Dark, Labatt’s Ale



4.25

   Non-Alcoholic Beer:  O’Doul’s, Sharpes






3.50

SPIRITS

Scotches






Vodkas

Chivas Regal


75.00



Smirnoff 80


45.00

Johnnie Walker Black

65.00



Stolichnaya


60.00

Glenlivet 12 year

75.00



Absolut



60.00

Blends







Tequilas

Canadian Club


45.00



José Cuervo


50.00

Seagram’s Royal Crown
50.00



Sherries, Cognacs and Ports

Bourbons






Dry Sack


35.00

Jack Daniels Black

55.00



Harvey’s Bristol Cream

58.00

Wild Turkey 101

55.00



Martell Cordon Bleu
           125.00

Gins







Fonseca Bin 27, Porto

46.00

Beefeater


55.00



Liqueurs

Tanqueray


55.00



Drambuie


75.00

Rums







Grand Marnier


75.00

Bacardi Silver


35.00



Bailey’s Irish Cream

65.00

Meyer’s Original Dark Rum
55.00



Kahlua



60.00

Bottled Spirits are served with your choice of the following:

Tonic Water, Soda Water, Gingerale or Bottled Water

Private Dining $3.00 delivery, 6.5% Sales Tax and 18% Service Charge will be added to all orders.

Please touch Private Dining key on you phone or dial 7-2474

GRAND FLORIDIAN FULL BAR








     To host a hospitality suite, Private Dining will provide bar set-ups.  Beverage Hosts are also

     available upon request at 50.00 for up to three hours. Standard Full Bar set-ups are  625.00 plus       

     18% Service Charge and 6% Sales Tax. (Premium Full Bar set ups available starting at 725.00) 

     Set-ups include:

     Bloody Mary Mix, Sweet and Dry Vermouth, Cranberry Juice, 

     Ice, Glasses, Stirrers, Bar Fruit, Utensils and Napkins.




Standard Full Bar Set-Up

     1 Bottle J & B Scotch


1 Bottle Cabernet Sauvignon

     1 Bottle Canadian Club


1 Bottle of Chardonnay

     1 Bottle Jack Daniel’s


1 Carafe of Orange Juice

     1 Bottle Beefeaters Gin


1 Carafe of Bloody Mary Mix

     1 Bottle Bacardi



4 Bottles of Coca-Cola Classic

     1 Bottle Smirnoff



4 Bottles of Tonic Water

     24 Bottles of Michelob Light

4 Bottles of Club Soda

     24 Bottles Heineken



4 Bottles of Sprite

        Spirits with unbroken seals may be returned for 75% credit.  Gratuities are not refundable.  

        We will replenish upon request at an additional charge per bottle.  

        Daily refreshing charges: $25.00 per trip.  Ice, Glassware, Garnishes, Napkins and Stirrers.

MIXERS




BAR FRUIT

    Tomato Juice 



Lemon Twists, Cherries, Limes

      (32 oz.)


10.00

and Olives



6.99

      (64 oz.)


18.00

    Orange/Grapefruit Juice


DRY SNACK TREATS
      (32 oz.)


12.00

   Chips & Dip
      (64 oz.)


20.00

      Crispy potato chips or corn tortilla

    Bloody Mary Mix (Qt.)
10.00

      chips served with your choice of:







      ranch style, bleu cheese, salsa or

VERMOUTH




      French Onion dips.


12.50 lb.

   Sweet and Dry, 375 ml.
16.00

Pretzels



10.50 lb.







Mixed Nuts



19.00 lb

HORS D’OEUVRES “BY THE DISNEY DOZEN”

Please allow additional preparation time, as everything is made fresh to order.

   Iced Gulf Shrimp, Jumbo Shrimp with our own tangy Cocktail Sauce


34.50

   Crab Cakes, with Cajun Rémoulade






65.00

   Crudité Platter, with our house-made Onion Dip (serves 2-4)



16.50

   Seasonal Fruit Platter, an assortment of Florida’s finest fruits (serves 2-4)

21.50

   Imported and Domestic Cheeses, with breads and crackers (serves 2-4)

23.00

   Vegetable Spring Rolls, with horseradish marmalade sauce 



35.00

   Assorted Finger Sandwiches







25.00

   Imported Beluga Caviar, One ounce of the finest Caviar served 

     with traditional garniture and two glasses of iced Russian Vodka.

   Market Price

Private Dining $3.00 delivery, 6.5% Sales Tax and 18% Service Charge will be added to all orders.

Please touch Private Dining key on your phone or dial 7-2474
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