Email: pebblescuisine@gmail.com

Pebbles Catering & Event Design ]
Mobile: 321-863-7919

1046 Dixon Blvd, Suite #130 CVENT CAIERING 8 DESIGN Bhone: 321-735-4910
Cocoa, FL 32992 N = ’

Never Skipping on Quality!

PebblesCatering.com

Pebbles Catering & Event Design is an all-inclusive caterer featuring authentic
American, Caribbean, Italian and other International dishes. Our packages are inspired
from a variety of cuisines to appeal to a diverse clientele.

Enjoy your event and let us handle all the details. Pebbles Catering & Event Design
offers Full Service On- Site, Off Site Catering, Décor and Rentals, for large or small
events-from intimate to epic. Our mission is to ensure that your day will be a lasting
memory. Our years of experience will guarantee superior service. We view our food
creations and event design as more than just a job: it is our obsession. Your event is our
canvas, service is our brush and our cuisine the paint and all used to create an artistic
masterpiece. You and your guests will be provided with the service and
professionalism that goes above and beyond all the others.

Never Skipping on Quality!

Tervices . Ineludde:

One Staff Server per 20 Guests, Toasting Service, Cake Cutting Service, Catering
Equipment, Bus Tables, Set Up & Break Down, Premium Disposable Plates, Choice of
Gold, Silver, Rose Gold, White or Clear Utensils, Drinking Cups and Napkins, $1.00 Up

Charge for Charger Plates, Up charge for Platted Service

Additional $5.00 per person Royal Dining Includes: Charger Plates, China, Flatware,
Water Goblet and Champagne, Tea / Coffee Cups, Cloth Napkins

Additional services: Backdrop, Throne Chairs, Tablecloths, Cloth Napkins, Centerpiece,
Chair Bands, Chair Cover, Head table Décor, Set Up, Break Down, Clean Up Entire Event,
Bartender Service, Day of Event Coordination
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Packages are designed for optimal catering. We will be happy to work with you to customize
any package to your taste or dietary requirements.
A 7% Sale Tax and 18% Gratuity added to all Packages.

LOVE AT FIRST BITE
$15.00 PER PERSON

Hot Hors D’ Oeuvres Cold Hors D’ Oeuvres
e Meatballs e Fruit Platter
e Fried Green Beans e Cheese & Crackers
e Cocktail Patties e Deviled Eggs
e Hawaiian Sausage Bites e Chips & Dip
e Bruschetta e Antipasto
e Spanakopita (Spinach) e Spinach Dip

e Vegetable Platter

Choice of Three Hors D’ Oeuvres
One Drink Choice from our Menu Drinks

Package Example
You may upgrade your package suitable for you and your guest at additional cost.
(Please ask for details)

Passed Hors D’ Oeuvres
Choice of 3 Hors D’ Oeuvres: $20.00 Per Person
Choice of 4 Hors D’ Oeuvre: $23.00 Per Person

Choice of 5 Hors D’ Oeuvres: $26.00 Per Person



MI AMOR
$20.95 PER PERSON

Choose One Hors d’ Oeuvre from Love at First Bite
Fresh Greens Garden Salad

Choose One Entree
Chicken or Pork
Seafood Selections: Swai, Catfish, Perch, Cod,
Vegetarian Selections: Citrus Spare Ribs, Pepper Steak, Ginger Chicken

Choice of Two Sides
Assorted Baked Breads & Butter

One Drink Choice

SENSATION
$23.95 PER PERSON

Choose One Hors d’ Oeuvre from Love at First Bite
Fresh Greens Garden Salad

Choose Two Entrees
Chicken or Pork
Seafood Selections: Swai, Catfish, Perch, Cod,
Vegetarian Selections: Citrus Spare Ribs, Pepper Steak, Ginger Chicken

Choice of Three Sides
Assorted Baked Breads & Butter

One Drink Choice



GALA
$27.95 PER PERSON

Choose Two Hors d’ Oeuvres from Love at First Bite
Fresh Greens Garden Salad

Choose Two Entrées
Chicken or Pork
Seafood Selections: Swai, Catfish, Perch, Cod,
Vegetarian Selections: Citrus Spare Ribs, Pepper Steak, Ginger Chicken

Choice of Three Sides
Assorted Baked Breads & Butter

One Drink Choice

DIAMOND
$35.95 PER PERSON

Choose Two Hors d’ Oeuvres from Love at First Bite
Fresh Greens Garden Salad

Choose Three Entrées
Chicken or Pork
Seafood Selections: Swai, Catfish, Perch, Cod,
Vegetarian Selections: Citrus Spare Ribs, Pepper Steak, Ginger Chicken

Choice of Three Sides

Assorted Baked Breads & Butter

One Drink Choice



IMPERIAL
$39.95 PER PERSON AND UP

Choose Three Hors d’ Oeuvres from Love at First Bite
Fresh Greens Garden Salad

Choose Three Entrées
Chicken, Pork, Beef or Premium Entree
Seafood Selections: Swai, Catfish, Perch, Cod,
Vegetarian Selections: Citrus Spare Ribs, Pepper Steak, Ginger Chicken

Choice of Three Sides
Assorted Baked Breads & Butter

One Drink Choice

ROYALTY
$44.95 PER PERSON AND UP

Choose Four Hors d’ Oeuvres from Love at First Bite
Fresh Greens Garden Salad

Choose Four Entrées
Chicken, Pork, Beef or Premium Entree
Seafood Selections: Swai, Catfish, Perch, Cod,
Vegetarian Selections: Citrus Spare Ribs, Pepper Steak, Ginger Chicken

Choice of Four Sides
Assorted Baked Breads & Butter

Two Drink Choices



PREMIUM HORS D’ OEUVRES
$50.00 PER PERSON AND UP

Choice of Six Hors D’ Oeuvres

Glazed Salmon Bites e Antipasto

Stuffed Shrimp with Crab meat e Prosciutto or Bacon
Wonton Shrimp Wrap Wrapped Asparagus

Bacon Wrapped Chicken, Scallops, e Jerk Chicken Skewers
Shrimp or Meatballs e Jerk Pork Skewers

Shrimp Cocktail e Shrimp & Grits

Crab Cakes e Wings Platter & Sauce
Raspberry Brie Filo Roll e Salami Cream Cheese Bites
Apricot Brie Filo Roll e Lamb Pops

Charcuterie Platter

Wings Sauce Flavors: Jerk, Honey Mustard, Glazed, Fried, Sweet & Spicy,
Pineapple Mango, Barbecue, Asian Zing

PREMIUM ENTREES
$60.00 PER PERSON AND UP
Slow Roasted Prime Rib e Filet, NY Strip or T-Bone Steak
Braised or Barbecue Short Ribs e Tender Beef Brisket
Sautéed Savory Shrimp e Pink Salmon Fillet
Pork Tenderloin Roast e Butter Garlic Mahi Mahi

Beef Tenderloin Roast e Roasted Lamb



CONTINENTAL BREAKFAST
$15.00 PER PERSON AND UP

e Lobster & Brie Omelet e Pancakes, Waffle, French Toast
e Shrimp & Grits e Biscuits & Gravy
e Sausage and Onions e Egg Omelet
e (Quiche e Hash Brown Casserole
e Chicken & Waffles e Bacon and Sausage
SWEET SENSATIONS

Dessert tables will display an assortment of the following:
Seasonal Fruit Platter, Cheese & Crackers, Cupcake Assortment, Sliced Cakes

SELECT STATIONS

Offer your guests a miniature buffet where they can customize to their individual tastes.
You can have one station or more stocked with choice toppings and ingredients that
complement each Select Station.

e Potato Station e Taco Station
e Salad Station e \Veggie Station
e Pasta Station

FAQ’S

Do you offer menu tastings?
Pebbles Catering & Event Design prepares fresh and healthy flavorful menu items from scratch
with fresh herbs and spices allowing you taste and appreciate each items authenticity. You and
your guest will be mesmerized by our taste tempting creations. We encourage you to schedule
a tasting to ensure you are totally satisfied with your menu selections. You can choose items
from any of our packages. Let us know what menu items you are particularly interested in
tasting, and how many people will be attending the tasting. Prices for a tasting may vary
depending on menu selection and number of guests. Please note upon signing a contract the
cost of tasting will be deducted from your proposal.



Can you provide custom menus?

Can you accommodate special dietary needs?
Most of our customers choose from our catering Packages. Pebbles Catering clients occasionally
request special items. If there is a dish you would like that is not listed on the sample menu,
please let us know and we will accommodate you.

PAYMENT, PRICING & CANCELLATION
To book your event with Pebbles Catering & Event Design, we request a 50% deposit. The final
balance is due three weeks before event. We accept all major credit cards, cash or check.
(3% processing fee added to credit card transactions)

FOOD ALLERGIES & DIETARY RESTRICTIONS

If you have a food allergy or a request for vegetarian, vegan or gluten-free items just let us
know and we can offer options to accommodate your dietary needs.

EQUIPMENT & RENTALS
To compliment your affair exactly how you envision we not only create the perfect menu for
you and your guests but also offer rentals including china, flatware, tables, linens, chafers, drink
dispensers, serving trays, chair covers, chair sash, throne chairs, balloon arch and backdrops.
Pebbles Catering & Event Design is determined and committed to providing the best fresh or
artificial floral arrangements, tables, chairs, linens, vases, dinnerware and entertainment
customized to your specific event.

ADDITIONAL STAFF

If you would like to add additional servers or bartenders, we can provide additional staff at
reasonable rates.

INSURANCE & LICENSING
Pebbles Catering & Event Design will provide proof of insurance for your event including
general liability, city license, Florida Hotel & Restaurant Certificate.




