
FOUR POINTS BY SHERATON MIAMI BEACH 

Catering Menus 
Inspire your attendees by hosting your meeting or event in our tropical and vibrant beachfront locations.  Our casually chic properties offer magnificent 
views including lush gardens and classic pools with views of the beautiful Atlantic Ocean.  
  
Four Points By Sheraton Miami Beach presents a host of possibilities ideal for meetings, business functions or celebrations and social events. Offering 6,985 
square feet of covered event spaces, our facilities are extremely versatile to accommodate a variety of options for General Sessions, Breakout Sessions, 
Exhibitions, Tradeshows, Weddings, and Social Functions. Additionally, our lovely outdoor spaces, including our lush tropical gardens, as well as our 
elevated Sundeck with ocean and garden views, are the perfect spot to host Cocktail Functions, Dinners, & other Social Occasions.  
 
By combining style with function, service and convenience, we provide everything necessary for a memorable event or celebration. Our professional 
catering and service staff will  assure you a successful event and will  be there every step of the way providing expert menu planning, one on one 
consultations and vendor referrals for all your event needs. 
 
 
Please contact our Sales & Catering Office for additional information and assistance with planning your next event at 305-538-1938 or send your inquiries 
to Catering@cghcorp.com or via facsimile to 305-538-2025. 
 

Four Points By Sheraton Miami Beach Å 4343 Collins Avenue, Miami Beach, FL 33140 Å Tel. 305-531-7494 Å 305-532-2490 

mailto:Catering@cghcorp.com
mailto:Catering@cghcorp.com
mailto:Catering@cghcorp.com


Breakfast  
n. the first meal of the day; morning meal      

A 20% service charge taxable at 7% and a 9% sales tax will apply to all food and beverage  



 
 

C O N T I N EN TA L  B U F F E T  
 
 

FRESH SQUEEZED FLORIDA  ORANGE  & G RAPEFRUIT  JUICE , 
CRANBERRY  JUICE  

 

  
FRESH FLORIDA  FRUITS  

 

  
M UFFIN , CROISSANT , DANISH ,  
BAGELS WITH  CREAM  CHEESE 

BUTTER  AND  PRESERVES 

 

  
COFFEE, DECAFFEINATED  COFFEE, 

A SELECTION  OF HERBAL TEAS 

 

  
$15.00 PER PERSON 

  
  
 

 

 

 A M E R I C A N  B R E A K FA S T  B U F F E T  
 
 

FRESH SQUEEZED FLORIDA  ORANGE , 
GRAPEFRUIT , AND  CRANBERRY  JUICE  

  
 

FRESH FLORIDA  FRUITS  
  
 

SCRAMBLED  EGGS 
  
 

HOME  FRIED  POTATOES   
  
 

 BACON , SAUSAGE  
  
 

M UFFIN , CROISSANT , DANISH ,  
 BAGELS WITH  CREAM  CHEESE 

BUTTER AND  PRESERVES 
  
 

 COFFEE, DECAFFEINATED  COFFEE  
A SELECTION  OF HERBAL TEAS 

  
 

$20.00 PER PERSON 
  
  

ADD  PANCAKES  OR FRENCH  TOAST   
$4.00 ADDITIONAL  PER PERSON 

 



B U F F E T  E N H A N C E M E NT S  
  

O M E L E T  S T A T I O N  
WHOLE  EGGS, EGG WHITES, EGG BEATERS 

SMOKED  HAM , BACON , SAUSAGE, SMOKED  SALMON , BERMUDA  ONIONS , SCALLIONS , 
BELL PEPPERS, CHEDDAR  CHEESE, SPINACH , DICED TOMATOES, MUSHROOMS 

$10.00 PER PERSON 
$100.00 CHEF ATTENDANT  FEE 

  
 

A S S O R T E D  H O T  A N D  C O L D  C E R E A L S  
WITH  DRIED FRUITS AND  FLAVORED  YOGURTS 

$5.00 PER PERSON 
  
 

S M O K E D  N O R W E G I A N  S A L M O N  
ASSORTED BAGELS WITH  TRADITIONAL  CONDIMENTS  

$14.00 PER PERSON 
 
  

W A F F L E  S T A T I O N  
FRESHLY PREPARED WAFFLES, FRESH BERRY TOPPING 

STRAWBERRIES, WARM  MAPLE SYRUP, WHIPPED CREAM  AND  SWEET BUTTER 
$12.00 PER PERSON 

$100.00 CHEF ATTENDANT  FEE 
 
  

H A M  &  C H E E S E  C R O I S S A N T  
$50.00 PER DOZEN  

  
 

E G G ,  C H E E S E ,  C A N A D I A N  B A C O N  O N  E N G L I L S H  M U F F I N  
$55.00 PER DOZEN  

  
 

B R E A K F A S T  B U R R I T O S  W I T H  C H I P O T L E  S A L S A  
$55.00 PER DOZEN  

  
 

B R E A K F A S T  F L A T B R E A D  
SCRAMBLED  OR EGG WHITE  
CHOICE  OF COMBINATION :  

HAM , BACON , SAUSAGE, SPINACH , ONION , TOMATO , MUSHROOM, PEPPERS 
CHEDDAR  CHEESE, SWISS CHEESE 

$55.00 PER DOZEN   
 



  

PLATED BREAKFAST 

 

SERVED WITH:   

FRESH FLORIDA ORANGE JUICE  

ASSORTED DANISH, MUFFINS, AND CROISSANTS 

SWEET BUTTER AND PRESERVES, 

 COFFEE, DECAFFEINATED COFFEE AND HERBAL TEAS 

  

SCRAMBLED EGG PLATE  

BACON, LINK SAUSAGE, OR GRILLED HAM  

BREAKFAST POTATOES 

$18.00 PER PERSON 

  

EGG WHITE & VEGETABLE FRITTATA  

TOMATO COULIS, TURKEY SAUSAGE 

 BREAKFAST POTATOES  

$18.00 PER PERSON 

  

CINNAMON RAISIN FRENCH TOAST  

WARM MAPLE SYRUP, WHIPPED PECAN BUTTER 

$18.00 PER PERSON 

  

CRAB CAKE BENEDICT  

POACHED EGG, CHIVE HOLLANDAISE SAUCE,  

BREAKFAST POTATOES 

$22.00 PER PERSON 

   

LOBSTER, POTATO & CAVIAR FRITTATTA  

TRUFFLE FINGERLING POTATOES 

$30.00 PER PERSON 

º  
 



 

BRUNCH  

   

FRESH FLORIDA FRUIT JUICES  

  

 CROISSANTS, DANISH, AND MUFFINS WITH PRESERVES AND SWEET BUTTER  

TOASTED BAGELS WITH CREAM CHEESE  

  

FLORIDA FRESH FRUITS  

GARDEN SALAD  

INTERNATIONAL CHEESES  

ARTISAN BREADS  

GARDEN FRESH CRUDITÉS  

ANTIPASTO DISPLAY  

   

OMELET STATION WITH FIXINGS  

$100.00 CHEF ATTENDANT FEE 

   

FRENCH TOAST, WARM MAPLE SYRUP, PECAN BUTTER  

 

CARIBBEAN SPICED FISH  

GRILLED CHICKEN BREAST  

 

ROASTED POTATOES  

VEGETABLE PROVENÇALE  

  

SELECTION OF MINIATURE PASTRIES  

  

FRESHLY BREWED COFFEE, DECAFFEINATED COFFEE , SELECTION OF HERBAL TEAS   

  

$40.00 PER PERSON 

(MINIMUM 30 PERSONS)  

 



Signature Breaks 
n.  a pause in work or during an activity or event  

A 20% service charge taxable at 7% and a 9% sales tax will apply to all food and beverage  



  
S O U T H  B E A C H  B R E A K  

FRESH FLORIDA FRUITS, CARROT & BRAN MUFFINS 

SMOOTHIES, FRUIT SHOOTERS  

YOGURT & BERRY PARFAITS         

MINERAL WATERS  

 COFFEE, DECAFFEINATED COFFEE AND HERBAL TEAS 

  

$14.00 PER PERSON 

  

L I T T L E  H A V A N N A  B R E A K  
ASSORTED CUBAN PASTELITOS 

HAM CROQUETTES, MINI MEDIA NOCHE  

PLANTAIN CHIPS  

MAMEY, PASSION FRUIT, GUANABANA, BATIDOS  

  

$14.00 PER PERSON 

  

M O R N I N G  B R E A K  
FRESH FLORIDA FRUITS  

ASSORTED BREAKFAST BREADS  

FLORIDA ORANGE BLOSSOM HONEY BUTTER 

ASSORTED JUICES, MINERAL WATERS & ASSORTED SODAS 

COFFEE, DECAFFEINATED COFFEE AND HERBAL TEAS 

  

$12.00 PER PERSON 

  

G E L A T O  &  S O R B E T  B R E A K  
ASSORTED GOURMET FLAVORS, WAFFLE AND SUGAR CONES,  

ASSORTED SODAS & MINERAL WATERS 

COFFEE, DECAFFEINATED COFFEE AND HERBAL TEAS 

  

$14.00 PER PERSON 

  

C H O C O H O L I C  
 DOUBLE FUDGE BROWNIES, CHOCOLATE ÉCLAIRS,  

CHOCOLATE COVERED ALMONDS, CHOCOLATE STICKS  

ASSORTED SODAS & MINERAL WATERS,  

FRESHLY BREWED COFFEE, DECAFFEINATED COFFEE, 

REGULAR AND CHOCOLATE MILK  

  

$15.00 PER PERSON 



COFFEE, DECAFFEINATED COFFEE,  
HOT TEA ASSORTMENT 
  $50.00 PER GALLON 

  
ICED TEA  
  

$40.00 PER GALLON 
  

SOFT DRINKS 
  

$4.00 EACH 
  

BOTTLED WATERS  
  

$3.00 EACH   
  

ORANGE AND GRAPEFRUIT JUICE 
  

$40.00 PER GALLON 
  

ASSORTED BOTTLED JUICES 
  

$4.00 EACH 
  

LEMONADE  
  

$40.00 PER GALLON 
  

ENERGY DRINKS 
  

$6.00 EACH 
  

    
  

  
FRESH FLORIDA FRUIT DISPLAY  
  

$10.00 PER PERSON 
  

ASSORTED INDIVIDUAL YOGURTS  
  

$5.00 EACH 
  

ASSORTED COLD CEREALS 
  

$5.00 EACH 
  

ASSORTED FRUIT DANISH  
  

$34.00 PER DOZEN 
  

FRESHLY BAKED CROISSANTS  
  

$34.00 PER DOZEN  
  

BAGELS WITH CREAM CHEESE 
  

$34.00 PER DOZEN 
  

FRESHLY BAKED ASSORTED MUFFINS 
  

$34.00 PER DOZEN 
  



VARIETY OF HOME -BAKED COOKIES INCLUDING:  
 

CHOCOLATE CHIP, OATMEAL RAISIN, PEANUT BUTTER,  
WHITE CHOCOLATE AND MACADAMIA NUT,  

CHOCOLATE-CHOCOLATE CHIP  
 

$34.00 PER DOZEN 
 
 

DOUBLE CHOCOLATE FUDGE BROWNIES  & BLONDIES  
 

$34.00 PER DOZEN 

A LA CARTE BREAK SELECTIONS 

 INDIVIDUAL WHOLE FRUIT  
 

$3.00 PER PIECE 

ASSORTED GRANOLA BARS  
 

$28.00 PER DOZEN 
 

ICE CREAM BARS AND FROZEN FRUIT BARS  
 

$5.00 PER BAR 
 

BATIDOS SMOOTHIE STATION  
MAMEY, PASSION FRUIT, GUANABANA, CUSTOM FLAVORS 

(STATION  ATTENDANT $100.00) 
  

 $10.00 PER PERSON 
 
 

INDIVIDUAL BAGS OF CHIPS  
 

$5.00 PER BAG 



Lunch 
n. a light midday meal between breakfast and dinner  

A 20% service charge taxable at 7% and a 9% sales tax will apply to all food and beverage  



P L AT E D  L U N C H  
  
ALL LUNCH  MENUS INCLUDE  SOUP OR SALAD , ENTRÉE, AND  DESSERT.   
COFFEE, DECAFFEINATED COFFEE AND  HERBAL TEAS ALSO INCLUDED . 
  

SALADS 
  
GREEK SALAD  
CRISPY PITA  CHIP 
  
GARDEN GREENS  
CUCUMBER, TOMATO , RED ONION , BALSAMIC  VINAIGRETTE  
  
CAESAR SALAD  
PARMESAN  CROSTINI 
  
BABY ARUGULA & WATERMELON  
SHAVED  FENNEL , PINE  NUTS, PARMESAN , LEMON  VINAIGRETTE  
  
CAPRESE SALAD  
TOMATO  AND  MOZZARELLA  WITH  VIRGIN  OLIVE  OIL  AND  FRESH BASIL 
  
PEPPER SEARED AHI TUNA  
AVOCADO , CUCUMBER, FRISEE LETTUCE, SWEET CHILI  VINAIGRETTE  
ADDITIONAL  $5.00 PER PERSON 
  

SOUP 
  
CHICKEN VEGETABLE  
WILD  RICE BLEND    
  
MINESTRONE   
ORZO PASTA    
  
BLACK BEAN  
GRILLED  CHORIZO  
  
ROASTED TOMATO & BASIL  
PARMESAN  CROSTINI 
  
BAHAMIAN CONCH CHOWDER  
SEA SALTED  PLANTAIN  CHIP 
ADDITIONAL  $4.00 PER PERSON  
 



POULTRY  
 
  

BREAST OF CHICKEN  
SAFFRON RICE, BABY SPINACH , PAN  JUS 

$35.00 PER PERSON 
  

FRIED CHICKEN  
CUMIN  MASHED POTATOES, BABY CARROTS, TOMATO -ONION  JAM  

$35.00 PER PERSON 
  

GRILLED BREAST OF CHICKEN  
ROASTED NEW POTATOES, ASPARAGUS, SHERRY WINE  REDUCTION  

$35.00 PER PERSON 

FISH 
  
 

CORVINA  
  SCALLION  WHIPPED POTATOES, GLAZED  CARROTS, MEYER LEMON  SAUCE 

$35.00 PER PERSON  
  

SALMON  
SOBA NOODLES, BABY BOK CHOY , LEMONGRASS-GINGER BROTH 

$36.00 PER PERSON 
  

GULF RED SNAPPER  
MASHED PLANTAIN , BROCCOLI RAAB , MANGO -CHILI  GLAZE  

$40.00 PER PERSON 
  

ATLANTIC HALIBUT  
BASIL RISOTTO, PERUVIAN  OLIVES, CHARRED  TOMATO  BROTH 

$45.00 PER PERSON 
 



MEATS 
  
 

FLAT IRON STEAK  
ROASTED GARLIC  MASHED POTATOES, SWISS CHARD , PORT WINE  REDUCTION  

$38.00 PER PERSON 
  
 

GRILLED NEW YORK SIRLOIN     
 AU GRATIN  POTATOES, ASPARAGUS, ROASTED SHALLOT  SAUCE 

$42.00 PER PERSON 
  
 

PORKLOIN          
RICE & BLACK  BEANS, BABY VEGETABLES, MOJO DEMI  

$35.00 PER PERSON 

  
  
 

VEGETARIAN   
  

GRILLED VEGETABLE TOWER (VEGAN)  
PORTOBELLO MUSHROOM, PEPPERS, GRILLED  ONION , ZUCCHINI , SQUASH ,  

ASPARAGUS, BABY CARROT, GRILLED  POLENTA  
$32.00 PER PERSON 

  
FRIED TOFU                    

 SAFFRON POTATOES, BROCCOLI RAAB , CUMIN  SPICED CARROT PUREE 
$32.00 PER PERSON 

  
ROASTED BABY VEGETABLE FRICCASSEE (VEGAN)  

QUINOA  SALAD , TOMATILLO  SALSA  VERDE 
$32.00 PER PERSON 

  
PENNE PASTA (VEGAN)  

  ARTICHOKES, ROAST TOMATO , SAVORY  HERB BROTH 
$32.00 PER PERSON 

 



ENTRÉE SALADS 
 

CHOICE  OF ENTRÉE SALAD  AND  DESSERT. 
COFFEE, DECAFFEINATED  COFFEE AND  HERBAL TEAS. 

  
  

CHICKEN CAESAR SALAD  
PARMESAN  CROSTINI 
$28.00 PER PERSON 

  

 
 GRILLED CHICKEN FLAT BREAD  

 QUESO FRESCO, ARUGULA  & ROASTED PEPPER SALAD  
$28.00 PER PERSON 

  

 
PEPPERED AHI TUNA  

AVOCADO , CUCUMBER, SEASONAL  GREENS, SWEET CHILI  VINAIGRETTE  
$30.00 PER PERSON 
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CHOPPED GREENS, CUCUMBER, TOMATO , RED ONION , AVOCADO , WHITE  BALSAMIC  &  
FLORIDA  ORANGE BLOSSOM HONEY DRESSING   

$32.00 PER PERSON  
 



DESSERTS 
  

 
KEY LIME  

CANDIED  LIME  ZEST 
  

 
CHOCOLATE CAKE  

RASPBERRY SYRUP 
  

 
CHEESECAKE 

STRAWBERRIES & W HIPPED CREAM  
  

 
TRES LECHE 

WILD  BERRY COMPOTE 
  

 
COCONUT FLAN  

FRESH BERRIES 
  
 

SUGAR-FREE DESSERTS  
(BY REQUEST) 

 
 
 



BOXED LUNCHES  
   

GRILLED CHICKEN CIABATTA  
$25.00 PER PERSON 
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ROASTED TOMATO  TORTILLA  
$25.00 PER PERSON 

  
SHAVED HAM AND PROSCIUTTO SANDWICH  

  CIABATTA  BREAD, FRESH MOZZARELLA , ROASTED TOMATO  PESTO 
$25.00 PER PERSON 

  
ROAST BEEF ON ARTISAN BREAD  

 BOURSIN CHEESE, ARUGULA  AND  ROASTED RED PEPPER  
$25.00 PER PERSON 

  
ALBACORE TUNA SANDWICH  

BABY GREENS, GRILLED  BERMUDA  ONION  
$25.00 PER PERSON 

  
GRILLED VEGETABLE SANDWICH  

PORTOBELLO MUSHROOM, SQUASH , ZUCCHINI , HUMMUS  SPREAD 
$25.00 PER PERSON 

  
 

ALL BOXED SANDWICHES SERVED W/ THE FOLLOWING:  
  

LETTUCE, TOMATO  
  

MUSTARD  AND  MAYONNAISE  
  

WHOLE  FRESH FRUIT  
  

POTATO CHIPS 
  

CHOCOLATE  CHIP COOKIE 
  

ASSORTED SODAS OR MINERAL  WATERS 



Luncheon Buffets 
n.   a meal at which guests help themselves from a number of dishes   

A 20% service charge taxable at 7% and a 9% sales tax will apply to all food and beverage  



DELI  BUFFET  

  

SOUP DU  JOUR 

 PASTA SALAD , RED BLISS POTATO  SALAD ,  

GARDEN  SALAD  

  

ASSORTED SANDWICHES  TO  INCLUDE : 

ROAST BEEF, HAM , TURKEY, TUNA  SALAD  AND  CHEESE  

ARTISAN ROLLS AND  WRAPS  

LETTUCE, SLICED TOMATOES, ONIONS , PICKLES 

POTATO  CHIPS 

FRESH FLORIDA  FRUITS 

 BROWNIES, COOKIES, CHOCOLATE  CAKE  

  

COFFEE, DECAFFEINATED  COFFEE AND  A SELECTION  OF HERBAL TEAS 

  

$30.00 PER PERSON 

  

M INIMUM  20 GUESTS 

FOR GUESTS FEWER THAN  20 PERSONS ADD  $4.00 PER PERSON 

 

 



LITTLE HAVANNA   
  

TOSSED GREENS SALAD   
TOMATO  CUCUMBER SALAD  

  
 

CUBAN  SANDWICHES  
 MOJO CHICKEN   

PALOMILLA  STEAK  
 STEAMED  YUCCA WITH  GARLIC  MOJO 

FRIED PLANTAINS  
 CONGRIS 

  
 

TROPICAL FRUIT SALAD  
 COCONUT  FLAN  

 TRES LECHE 
  
 

 COFFEE, DECAFFEINATED  COFFEE AND  HERBAL TEAS 
  
 
  

$38.00 PER PERSON 
  

M INIMUM  20 GUESTS 
FOR GUESTS FEWER THAN  20 PERSONS ADD  $4.00 PER PERSON 

 


