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Cocktails
U LT R A  P R E M I U M
Tito’s Vodka
Bombay Sapphire Gin
Bacardi Superior Rum
1800 Silver Tequila
Bulleit Rye Bourbon
Jack Daniel’s  Whiskey
Johnnie Walker Black Label

Libations 
Prices and menus are subject to change. Two hours of ultra premium bar service is included in 
the price of all rehearsal receptions and dinners. Each additional hour of bar service is $20 per 
person. One bartender per 75 guests required. Bartender fee of $175 applies.

Wine 
U LT R A  P R E M I U M
Domaine Ste. Michelle 
Sparkling Brut, Columbia 
Valley, WA
DAOU Chardonnay, Paso 
Robles, CA
DAOU Cabernet Sauvignon, 
Paso Robles, CA

Beer & Hard Seltzer
U LT R A  P R E M I U M
(selection of 4 beers)
• Bud Light
• Miller Lite
• Blue Moon
• Samuel Adams Boston Lager
• Modelo Especial
• Stella Artois

High Noon, Assorted Flavors

Suggested Add-Ons | Minimum Consumption $500 per Selection

I T ’ S  F I V E  O ’C L O C K 
S O M E W H E R E 
$ per drink

Traditional
1800 Silver Tequila | Lime Juice |
Agave | Salt

Smoky Pineapple
Mezcal | Pineapple Juice | 
Lime Juice | Salt

Spicy
1800 Silver Tequila | Lime Juice |
Agave | Tajin

Watermelon
1800 Silver Tequila |  
Watermelon | Lime Juice | Agave

H AV A N A  N I G H T S 
$ per drink

Mojitos
Traditional and Flavored 
Mojitos including: Mango, 
Orange | Pineapple | 
Strawberry | Cucumber

Rum Runners
Florida Keys favorite cocktail.
The drink was named after 
actual “Rum Runners” that 
inhabited the Florida Keys in 
the early 1900s.

S P R I T Z  B A R 
$ per drink

Grapefruit Aperol Spritz
Aperol | Prosecco | Club Soda | 
Grapefruit Juice | Fresh Thyme

Grand Marnier Spritz
Grand Marnier | Prosecco | 
Lemonade | Orange

Elderflower Spritz
St. Germain | Prosecco |  
Club Soda | Fresh Lavender

Amalfi Spritz
Aperol | Prosecco | Club Soda | 
Orange
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Rehearsal Buffet Dinners 
Minimum of 20 guests. Prices are based on two hour service.

Black Bean Soup 

Mixed Field Greens | Jicama | Chick Peas | 
Baby Tomato | Carrots | Red Onion| Hearts of 
Palm | Sour Orange Vinaigrette 

Avocado Salad | Tomato | Red Onion | Hearts 
of Palm | Mojito Vinaigrette 

Rolls and Butter

Cuban Smoked Pork Butt  
Onion Mojo 

Grilled Mahi-Mahi  
Fresh Melon Salsa 

Yellow Rice & Black Beans  
Tostones

Chef’s Selection of Mini Desserts

Watermelon Salad | Feta Cheese | Pickled Red 
Onions | Cucumber | Mojito Vinaigrette 

Baby Greens | Charred Corn | Chickpeas | 
Carrots | Cherry Tomatoes | Peppers | Red 
Onion | Ranch Dressing | Island Vinaigrette 

Roasted Fingerling Potatoes 

Sweet Corn on the Cobb | Butter | Fresh 
Herbs 

F R O M  T H E  G R I L L
Chef attended ($200 fee per chef applies)
Grilled Burgers
Lettuce | Tomato | Red Onions | Pickles | 
American and Cheddar Cheese | Brioche Buns 
Mayo | Ketchup | Mustard

Grilled Chicken | Carolina BBQ Sauce 

Pork Ribs | Mango BBQ Sauce

Chef’s Selection of Mini Desserts

Keys Influence |  $  P E R  P E R S O N  |  T W O  H O U R  O P E N  B A R  I N C L U D E D  
                    

Southernmost BBQ |  $  P E R  P E R S O N  |  T W O  H O U R  O P E N  B A R  I N C L U D E D 
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Rehearsal Reception Stations

Street Tacos Built to Order
Flour and Corn Tortillas
Carne Asada
Chipotle Marinated Chicken
Achiote Marinated and Chili Spiced Mahi
Queso Fresco | Guacamole | Pico de Gallo | Pickled Red Onion | Shaved 
Radish | Sour Cream | Cholula | Lime Wedges | Cilantro
Chef attended ($200 fee per chef applies)
$ per person | two hour bar included

T H E  TA C O  S TA N D

Minimum of 20 guests. Prices are based on two hour service.

Paella
Saffron Infused Rice | Fresh Clams | Mussels | Shrimp | Calamari | 
Scallops | Chorizo Sausage | Chicken | Sofrito | Sweet Peppers | Peas | 
Olive Oil
 
Crazy Lady Beer Can Roasted Chicken
Mango Habanero Sauce
Pineapple Coleslaw | Hawaiian Rolls
Chef attended ($200 fee per chef applies)
$ per person | two hour bar included

C H I C K E N  & 
PA E L L A

Skirt Steak Grilled to order 
Chimichurri | Aji Criollo | Sofrito Butter
Spiced Rum Glazed Sweet Plantains
Tomato, Cucumber and Avocado Salad
Cuban Bread and Butter
Chef attended ($200 fee per chef applies)
$ per person | two hour bar included

C A R N E  A S A D A 
G R I L L



Farewell Brunch



1435 Simonton St, Key West, FL 33040  •  305 293 6217  •  ReachResort.com

Let’s Brunch
Minimum of 20 guests. Prices are based on two hour service.

B E V E R A G E S

Seasonal Sliced Tropical Fruits and Berries
Greek Yogurt Parfait Bar | Plain and Vanilla Greek Yogurt | Fresh Berries | 
Granola | Seeds | Nuts
Steel Cut Oats with Brown Sugar, Local Honey and Dried Fruits

F R U I T S  &  O AT S

Florida Orange | Cranberry | Pineapple juice
Freshly Brewed Coffee
Selection of Hot Teas

Scrambled Eggs
Scrambled Egg Whites
Scrambled Eggs with Aged Cheddar
Egg White Frittata with Tomato and Spinach

E G G S 
CHOOSE ONE

Assorted Muffins
Buttered Croissants
Glazed Cinnamon Rolls
Assorted Danish Pastries 
NY Bagels with Plain and Chive Cream Cheese

B A K E R Y 
CHOOSE TWO

Applewood Smoked Bacon 
Pork Sausage 
Organic Chicken Apple Sausage
Herbed Roasted Potatoes 
Potato Hash with Roasted Red Peppers and Onions

S I D E S 
CHOOSE TWO
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Let’s Brunch (cont.)
Minimum of 20 guests. Prices are based on two hour service.

Key Lime TartletsS W E E T S

Bartender required ($200 fee per bartender applies)
Prosecco Spumante, Riondo, DOC, Italy
Florida Orange Juice
Strawberries

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

Bartender required ($175 fee per bartender applies)
Absolut Vodka, Jameson Irish Whiskey
Bloody Mary Mix, Tomato Juice
Celery Stalks, Lemon, Lime, Olives
Worchestershire Sauce, Tabasco, Celery Salt 

$ per person with two hour mimosa and bloody mary bar service
$ per person. mimosa and bloody mary bar excluded

B L O O DY  M A R Y, 
M O L LY  &  C A E S A R 

H U E V O S  R A N C H E R O S
Eggs to order | Corn Tostadas | Pico de Gallo | Chorizo | Guacamole | 
Sour Cream | Queso Fresco | Cheddar Cheese | Salsa Roja and Verde | 
Cholula 
Chef attended ($200 fee per chef applies)

E G G S  B E N E D I C T
Poached Eggs | English Muffin | Ham | Crab Cakes | Spinach | Tomato | 
Avocado | Orange and Pesto Hollandaise
Chef attended ($200 fee per chef applies)

B E L G I A N  W A F F L E S
Fresh Berries | Maple Syrup | Berry Compote | Chantilly Cream
Chef attended ($200 fee per chef applies)

A C T I O N  S TAT I O N 
CHOOSE ONE



Getting Ready
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Getting Ready
Minimum of 10 guests. Delivered to your suite at designated time.  

Inquire with your catering manager about The Orchid Room at Casa Marina.

Assorted Muffins | Croissants | Danish Pastries
Whipped Butter | Local Mangrove Honey | Marmalades and Jams
$/serves 10

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

Riondo Prosecco, Veneto, IT	  
$ per bottle
Chandon Brut Classic, CA 
$ per bottle

Moët & Chandon,Imperial Brut, Epernay, FR 
$ per bottle
Veuve Clicquot, Yellow Label, Reims, FR 
$ per bottle
Veuve Clicquot, Rosé, Reims, FR 
$ per bottle
Dom Pérignon Brut, FR 2008 
$ per bottle
Krug, Reims, FR 2006 
$ per bottle

B U B B L E S

Platter of Hand Selected Exotic Cut Fruits and Ripened Berries
Individual Yogurt Parfaits with Greek Yogurt, House Honey Baked 
Granola, Seasonal Berries, Fresh Coconut
$/serves 10

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

Italian Deli with Prosciutto, Ham, Salami, Provolone, Muffuletta Spread 
Grilled Veggie Wrap with Red Pepper Hummus, Grilled Seasonal 
Veggies, Baby Spinach, Tomato
Caprese Sandwich with Fresh Mozzarella, Tomatoes, Basil,  
Pesto Dressing 
$/serves 10

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



Written in the Sand
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Just Sand and Water
Artist in Residence, Professional Sand Sculptor 

Marianne van den Broek
The Reach Key West is excited to offer a unique and memorable experience to enhance your 

wedding day.  
Marianne van den Broek is the talented artist behind stunning sand sculptures created on our 

beach. Guests can watch her craft these beautiful masterpieces and witness the artistry involved 
in sculpting sand by hand. This activity provides a great opportunity to step away from the digital 

distractions of everyday life and appreciate the beauty of the moment.
If you’re looking for a special photo opportunity for social media, a distinctive way to welcome 

your guests, or a personalized touch for your event, Marianne can design a custom sand 
sculpture tailored to your vision.

*Please inquire with your catering manager about pricing and availability.


