MITZVAH PACKAGES

2011 / 2012

Miami’s luxury landmark encompasses style in EPIC proportions

From the moment it was imagined, It was clear that the EPIC, a Kimpton Hotel,
would be the ultimate luxury hotel and also a pinnacle event venue in Miami.

With a dedicated event professional, a one of a kind ballroom
with stunning city skyline view and unsurpassed hospitality in a
remarkably designed hotel, every element is in place and every detail
attended to so that your day is legendary and your affair is EPIC.

Metropolis Ballroom

Saturday Night Events $28,000 in Food and Beverage Consumption
Sunday Night Events $12,000 in Food and Beverage Consumption

Metropolis Ballroom
Saturday Daytime Events $14,000 in Food and Beverage Consumption
Sunday Daytime Events $8,000 in Food and Beverage Consumption
*Daytime events must conclude by 5:00PM

Minimum expenditure is not inclusive of Setvice Charge, Taxes and/or Fees
*Some event dates will be subject to a lower or bigher nminimum expenditure, see Catering Manager for details

31

Kl M PTON® hotels & restaurants

270 Biscayne Boulevard Way Miami, Fl. 33131
Phone: 305-967-7305 Fax: 305-967-7341
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Mazel Tov!
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Brunch Package

One Hour Welcome Reception &
Three Hour Reception

Three Hour Open Bar Service
Featuring: Mimosas, Bloody Mary’s, House Champagne, House Red & White Wine,
Imported & Domestic Beers, Water, Assorted Sodas and Assorted Juices

One Hour Welcome Reception Featuring
Domestic and Imported Cheese Display with Assortment of Fruits and Berries

Chilled Shrimp and Oyster Display
Cocktail Sauce, Champagne Mignonette, Lemons Wedges

Oak Smoked Atlantic Salmon with Horseradish Cream
Pickled Red Onions, Sliced Tomatoes, Cream Cheese and Tiny Capers

A Gourmet Dining Experience to Include
Stations | Displays are available for One Honr and a Half

ON BUFFET
Breakfast Breads, Croissants, Muffins, Danish and Scones
with Creamy Butter and Assorted Preserves

Chilled Fresh Asparagus,
Old Fashioned Dressing

Buffalo Mozzarella, Vine Ripe Tomato,
Basil Vinaigrette

Wild Mushroom, Brie Quiche and
Prosciutto and Leek Quiche

Cheese Blintz
Berry Compote and Sour Cream

Chicken Apple Sausage

Seared Free Range Chicken,
Saffron Vegetable Couscous, Port Wine Sauce

270 Biscayne Boulevard Way Miami, Fl. 33131
Phone: 305-967-7305 Fax: 305-967-7341
www.epichotel.com
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ACTION STATIONS
*Chef Fee applicable, $125.00 pet chef / pet station (ask Catering Manager for staffing requirenents)

*Omelet and Egg Station
Swiss and Cheddar Cheeses, Mushrooms, Bell Peppers, Ham, Smoked Salmon
And Crisp Apple Wood Smoked Bacon,Onions, Tomatoes, Scallions,
Eggs or Egg Whites Prepared to Order

&
*Carving Station
Herb Crusted Tenderloin, Tarragon Mustard Ailoi
OR
Honey Glazed Ham with Dijon Mustard and Sweet Cornbread
&

*Belgian Waffle Station
Chocolate, Blueberry and Traditional Waffles
Fresh Whipped Cream, Maple Syrup, Whipped Butter and Berry Compote

OR

Brioche Stuffed French (in Chaffers)
Mango, Banana and Dulce de Leche French Toast Served with Maple Syrup,
Berry Compote, Coconut Butter and Whipped Cream

A Custom Designed Butter Cream Wedding Cake
From Ana Paz Cakes, Divine Delicacies or Cake Designs by Edda

Freshly Brewed Gourmet Regular and Decaffeinated Coffee & Mighty Leaf Teas

$112.00 per Adult
$72.00 per Teen

All food and beverage charges shall be subject to a taxable 15% gratuity, 7% administrative fee and 9% Sales
Tax. Taxes & Service Charge are subject to change.

EPIC I Décor Package To Include:
Chiavary Chairs (in assorted colors) with a white or ivory cushion,
Off-White Polysatin Napkins & Linens

Space is reserved for 4 Hours
Brunch Package applies to events ending no later than 2pm
Minimum Food/Beverage Expenditures to be determined / established

270 Biscayne Boulevard Way Miami, Fl. 33131
Phone: 305-967-7305 Fax: 305-967-7341
www.epichotel.com
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EPIC1

One Hour Cocktail Reception
Four Hour Dinner & Dance

Four Hour Open Bar Service — Name Brands
Featuring: Ultimat Vodka, Beefeater Gin, Flor de Cana Rum, Sauza Gold Tequila,
Johnny Walker Red Scotch, Jack Daniels Whiskey, Canadian Club Canadian Whiskey,
House Red & White Wines, Imported & Domestic Beers, Assorted Soft Drinks and Juices

One Hour Welcome Reception Featuring
A Selection of Four Butler Passed Hors D’ocuvres

Chilled Hot
Roast Beef and Goat Cheese on Crostini Mini Cuban Sandwich
Ahi-Wasabi Wonton Five Spice Beef Satay
Smoked Salmon and Marscapone Pinwheel Thai Coconut Chicken Skewers
Poached Prawn, Bloody Mary Cocktail Sauce Korean Beef Skewers
Honey-Tomato and Ricotta Bruschetta Pork Dumplings with Spicy Dipping Sauce
Prosciutto and Melon Skewers Crispy Almond Brie with Berry Compote
Crab Riata on Mini Brioche Vegetable Spring Rolls, Plum Dipping Sauce
Heirloom Cherry Tomato Tartlets Crispy Chicken Tenderloins, Honey Mustard Sauce
Goat Cheese Stuffed Medjool Date Risotto Arancini, Provolone, Pesto Aioli

Blue Cheese Tartlets, Flaky Butter Parmesan Crust
Mini Kobe Sliders

Wine Service with Lunch/Dinner

A Gourmet Dining Experience to Include

Salad Selections
Select One

Classic Caesar Salad with House Made Croutons and Shaved Parmesan Cheese
Greek Salad with Feta, Tomatoes and Pita Croutons

EPIC House Salad

Rolls and Sweet Butter

270 Biscayne Boulevard Way Miami, Fl. 33131
Phone: 305-967-7305 Fax: 305-967-7341
www.epichotel.com
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Entrée Selections
Select One

Pan Seared Snapper
Wild Atlantic Salmon
Free Ranged Organic Chicken Breast

Butcher’s Tenderloin

Chef to Pair all Entree with Fresh Seasonal Baby Bundled Vegetables

Sides Selections
Select One

Parmesan Polenta Cake
Parmesan Risotto
Herb Roasted Fingerling Potatoes
Garlic Mashed Potatoes

A Custom Designed Butter Cream Mitzvah Cake
From Ana Paz Cakes, Divine Delicacies or Cake Designs by Edda

Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Assorted Tea

EPIC I Décor Package To Include:

Chiavary Chairs (in assorted colors) with a White or Ivory cushion,
White or Ivory Polysatin Napkins & Linens

$130.00 per Adult
$90.00 per Teen

All food and beverage charges shall be subject to a taxable 15% gratuity, 7% administrative fee and 9% Sales

Tax. Taxes & Service Charge are subject to change.

270 Biscayne Boulevard Way Miami, Fl. 33131
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EPICII

One Hour Cocktail Reception / Four Hour Dinner & Dance

Four Hour Open Bar Service - Premium Brands
Featuring: Grey Goose Vodka, Tanqueray Gin, Bacardi Silver Rum,
Sauza Comemorativo Tequila, Johnny Walker Black Label Scotch, Maker’s Mark Bourbon, Crown
Royal , House Red & White Wine, House Champagne, Imported & Domestic Beers,
Assorted Sodas, Juices & Water

One Hour Welcome Reception Featuring
Assorted Imported & Domestic Cheese Display Garnished with Fruits and Berries &
A Selection of Five Butler Passed Hors D’oeuvres

Chilled Hot
Duck Pot Sticker, Blood Orange Glaze Mini Cuban Sandwich
Beef Tartar on Crostini Mini Sesame Tuna Sliders with Wakame
Roast Beef and Goat Cheese on Crostini Five Spice Beef Satay
Ginger Lobster Salad on Cucumber Short Rib Empandas
Ahi-Wasabi Wonton Thai Coconut Chicken Skewers
Smoked Salmon and Marscapone Pinwheel Baby Coconut Lobster Tails
Poached Prawn, Bloody Mary Cocktail Sauce Baby LLamb Chops with Mint Pesto
Fingerling Potatoes, Caviar Créme Fraiche Korean Beef Skewers
Tuna Tartar Wasabi Creme Fraiche, Sesame Cracker Pork Dumplings with Spicy Dipping Sauce
Honey-Tomato and Ricotta Bruschetta Crispy Almond Brie with Berry Compote
Curry Hummus, Grilled Eggplant, Crisp Naan Bread Vegetable Spring Rolls, Plum Dipping Sauce
Prosciutto and Melon Skewers Miniature Crab Cakes with Mango Tartar
Crab Riata on Mini Brioche Tempura Shrimp, Lemongrass Teriyaki
Heirloom Cherry Tomato Tartlets Crispy Chicken Tendetloins, Honey Mustard Sauce
Tuna Poke Risotto Arancini, Provolone, Pesto Aioli
Goat Cheese Stuffed Medjool Date Blue Cheese Tartlets, Flaky Butter Parmesan Crust

Mini Kobe Sliders

Wine Service with Lunch/Dinner
A Gourmet Dining Experience to Include

Salad Selections
Select One
Classic Caesar Salad with House Made Croutons and Shaved Parmesan Cheese
Greek Salad with Feta, Tomatoes and Pita Croutons
EPIC House Salad
Marinated Tomatoes, Arugula and Buffalo Mozzarella, Basil Vinaigrette
Asian Pear and Watercress Salad with Miso-Sesame Dressing
Arugula-Endive Salad with Blue Cheese and Candied Walnuts
Baby Spinach Salad with Bacon, Goat Cheese and Cherry Dressing

Rolls and Sweet Butter

270 Biscayne Boulevard Way Miami, Fl. 33131
Phone: 305-967-7305 Fax: 305-967-7341
www.epichotel.com
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Entrée Selections
Select One
Free Ranged Organic Chicken Breast
Porcini and Foie Gras Stuffed Free Range Chicken Breast
Chicken Breast Stuffed with Serrano Ham, Asparagus and Boursin Cheese
Chicken Breast Stuffed Sun-dried Tomato and Pistachio
Chicken Breast Stuffed Chorizo and Manchego
Chicken Breast Stuffed Wild Mushroom and Parmesan
Miso Glazed Salmon
Pan Seared Snapper
Beef Tenderloin, Cabernet Sauce
Peppercorn Crusted Beef Tenderloin
Braised Boneless Beef Short Rib

Chef to Pair all Entree with Fresh Seasonal Baby Bundled Vegetables

Sides Selections
Select One
Parmesan Polenta Cake
Potato and Leek Gratin, Truffle Essence
Potato Cake
Herb Roasted Fingerling Potatoes
Preserved Lemon Risotto
Roasted Garlic Mashed Potatoes
Honey Roasted Sweet Potatoes Cakes
Edamame Fried Rice
Whipped Vanilla Yams

A Custom Designed Fondant Mitzvah Cake
From Ana Paz Cakes, Divine Delicacies or Cake Designs by Edda

Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Assorted Tea

EPIC II Décor Package To Include
Chiavary Chairs (available in assorted colors) with a White or Ivory cushion, Glass Beaded Charger Plates
(available in gold or silver beading), White or Ivory Polysatin Napkins & your choice of Color Linens (7
include Polysatin, Satin, Tafetta, Pin Tuck, Galaxy Crushed, Fortuny Crushed)

$145.00 per Adult
$95.00 per Teen

All food and beverage charges shall be subject to a taxable 15% gratuity, 7% administrative fee and 9% Sales
Tax. Taxes & setrvice charge are subject to change.
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EPIC III

One Hour Cocktail Reception / Four Hour Dinner & Dance

Five Hour Open Bar Service - Premium Brands
Featuring: Grey Goose Vodka, Tanqueray Gin, Bacardi Silver Rum,
Sauza Comemorativo Tequila, Johnny Walker Black Label Scotch, Maker’s Mark Bourbon, Crown
Royal , House Red & White Wine, House Champagne, Imported & Domestic Beers,
Assorted Sodas, Juices & Water

One Hour Welcome Reception Featuring
Assorted Imported & Domestic Cheese Display Garnished with Fruits and Berries &
A Selection of Six Butler Passed Hors D’oeuvres

Chilled Hot
Duck Pot Sticker, Blood Orange Glaze Mini Cuban Sandwich
Beef Tartar on Crostini Mini Sesame Tuna Sliders with Wakame
Roast Beef and Goat Cheese on Crostini Five Spice Beef Satay
Ginger Lobster Salad on Cucumber Short Rib Empandas
Ahi-Wasabi Wonton Thai Coconut Chicken Skewers
Smoked Salmon and Marscapone Pinwheel Baby Coconut Lobster Tails
Poached Prawn, Bloody Mary Cocktail Sauce Baby Lamb Chops with Mint Pesto
Fingerling Potatoes, Caviar Créme Fraiche Korean Beef Skewers
Tuna Tartar Wasabi Creme Fraiche, Sesame Cracker Pork Dumplings with Spicy Dipping Sauce
Honey-Tomato and Ricotta Bruschetta Crispy Almond Brie with Berry Compote
Curry Hummus, Grilled Eggplant, Crisp Naan Bread Vegetable Spring Rolls, Plum Dipping Sauce
Prosciutto and Melon Skewers Miniature Crab Cakes with Mango Tartar
Crab Riata on Mini Brioche Tempura Shrimp, Lemongrass Teriyaki
Heirloom Cherry Tomato Tartlets Crispy Chicken Tendetloins, Honey Mustard Sauce
Tuna Poke Risotto Arancini, Provolone, Pesto Aioli
Goat Cheese Stuffed Medjool Date Blue Cheese Tartlets, Flaky Butter Parmesan Crust

Mini Kobe Sliders

Wine Service with Lunch/Dinner
A Gourmet Dining Experience to Include

Salad Selections
Select One
Classic Caesar Salad with House Made Croutons and Shaved Parmesan Cheese
Greek Salad with Feta, Tomatoes and Pita Croutons
EPIC House Salad
Marinated Tomatoes, Arugula and Buffalo Mozzarella, Basil Vinaigrette
Asian Pear and Watercress Salad with Miso-Sesame Dressing
Arugula-Endive Salad with Blue Cheese and Candied Walnuts
Baby Spinach Salad with Bacon, Goat Cheese and Cherry Dressing

Intermezzo
Select One
Sorbet ~ Tropical Fruit, Lemon, Watermelon or Champagne and Cantaloupe
*Served on a frozen lemon or lime half in a Martini Glass

270 Biscayne Boulevard Way Miami, Fl. 33131
Phone: 305-967-7305 Fax: 305-967-7341
www.epichotel.com
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Rolls and Sweet Butter

Entrée Selections
Select One
Free Ranged Organic Chicken Breast
Porcini and Foie Gras Stuffed Free Range Chicken Breast
Chicken Breast Stuffed with Serrano Ham, Asparagus and Boursin Cheese
Chicken Breast Stuffed Sun-dried Tomato and Pistachio
Chicken Breast Stuffed Chorizo and Manchego
Chicken Breast Stuffed Wild Mushroom and Parmesan
Miso Glazed Salmon
Pan Seared Snapper
Grilled or Seared Filet Mignon, Cabernet Sauce
Grilled or Seared Peppercorn Crusted Filet Mignon
Braised Boneless Beef Short Rib

Duet Entrée Option
Select any Two Entrées Above

Chef to Pair all Entree with Fresh Seasonal Baby Bundled Vegetables

Sides Selections
Select One
Parmesan Polenta Cake
Potato and Leek Gratin, Truffle Essence
Potato Cake
Herb Roasted Fingerling Potatoes
Preserved Lemon Risotto
Roasted Garlic Mashed Potatoes
Honey Roasted Sweet Potatoes Cakes
Edamame Fried Rice
Whipped Vanilla Yams

A Custom Designed Fondant Mitzvah Cake
From Ana Paz Cakes, Divine Delicacies or Cake Designs by Edda

Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Assorted Tea

EPIC III Décor Package To Include:
Chiavary Chairs (available in assorted colors) with a White or Ivory cushion, Glass Beaded Charger Plates
(available in gold or silver beading), White or Ivory Polysatin Napkins & your choice of Color Linens (7o
include Polysatin, Satin, Tafetta, Pin Tuck, Galaxy Crushed, Fortuny Crushed)

$167.00 per Adult
$117.00 per Teen

All food and beverage charges shall be subject to a taxable 15% gratuity, 7% administrative fee and 9% Sales
Tax. Taxes & setrvice charge are subject to change.
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EPIC IV

One Hour Cocktail Reception / Four Hour Dinner & Dance

Five Hour Open Bar Service - Premium Brands
Featuring: Grey Goose Vodka, Tanqueray Gin, Bacardi Silver Rum,
Sauza Comemorativo Tequila, Johnny Walker Black Label Scotch, Maker’s Mark Bourbon, Crown
Royal , House Red & White Wine, House Champagne, Imported & Domestic Beers,
Assorted Sodas, Juices & Water

One Hour Welcome Reception Featuring
Assorted Imported & Domestic Cheese Display Gatrnished with Fruits and Berties &
A Selection of Six Butler Passed Hors D’oeuvres

Chilled Hot
Duck Pot Sticker, Blood Orange Glaze Mini Cuban Sandwich
Beef Tartar on Crostini Mini Sesame Tuna Sliders with Wakame
Roast Beef and Goat Cheese on Crostini Five Spice Beef Satay
Ginger Lobster Salad on Cucumber Short Rib Empandas
Ahi-Wasabi Wonton Thai Coconut Chicken Skewers
Smoked Salmon and Marscapone Pinwheel Baby Coconut Lobster Tails
Poached Prawn, Bloody Mary Cocktail Sauce Baby LLamb Chops with Mint Pesto
Fingerling Potatoes, Caviar Créme Fraiche Korean Beef Skewers
Tuna Tartar Wasabi Creme Fraiche, Sesame Cracker Pork Dumplings with Spicy Dipping Sauce
Honey-Tomato and Ricotta Bruschetta Crispy Almond Brie with Berry Compote
Curry Hummus, Grilled Eggplant, Crisp Naan Bread Vegetable Spring Rolls, Plum Dipping Sauce
Prosciutto and Melon Skewers Miniature Crab Cakes with Mango Tartar
Crab Riata on Mini Brioche Tempura Shrimp, Lemongtass Teriyaki
Heirloom Cherry Tomato Tartlets Crispy Chicken Tendetloins, Honey Mustard Sauce
Tuna Poke Risotto Arancini, Provolone, Pesto Aioli
Goat Cheese Stuffed Medjool Date Blue Cheese Tartlets, Flaky Butter Parmesan Crust

Mini Kobe Sliders

Wine Service with Lunch/Dinner

A Gourmet Experience to Include
Stations | Displays are available for One Hour and a Half

Salad Station
Select Two
Classic Caesar Salad with House Made Croutons and Shaved Parmesan Cheese
Greek Salad with Feta, Tomatoes and Pita Croutons
EPIC House Salad
Marinated Tomatoes, Arugula and Buffalo Mozzarella, Basil Vinaigrette
Asian Pear and Watercress Salad with Miso-Sesame Dressing
Arugula-Endive Salad with Blue Cheese and Candied Walnuts
Baby Spinach Salad with Bacon, Goat Cheese and Cherry Dressing

Antipasto Display
Assorted Cheeses, Artichoke Hearts, Onions, Tomatoes, Olives and Italian Meats
Artisan Breads, Focaccia and Bread Sticks
Olive Oil and Balsamic Vinegar

270 Biscayne Boulevard Way Miami, Fl. 33131
Phone: 305-967-7305 Fax: 305-967-7341
www.epichotel.com
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Station or Buffet Style Se/ect Three
Stations | Displays are available for One Honr and a Half
*Chef Fee applicable, $100.00 per chef / per station (ask Catering Manager for staffing requirements)

Sushi Display

Assortment of Sashimi and California Rolls, Wasabi and Tamari
(Average 4 pieces per person)

Argentinean Delicacies
Skirt Steak, Chorizo, Chicken Breast with Chimichurri Sauce

Buffet Style
Free Ranged Organic Chicken Breast

Chicken Breast Stuffed with Serrano Ham, Asparagus and Boursin Cheese
Chicken Breast Stuffed Sun-dried Tomato and Pistachio
Chicken Breast Stuffed Chorizo and Manchego
Chicken Breast Stuffed Wild Mushroom and Parmesan
Oven Roasted Mahi Mahi, Mango Salsa
Grilled Churrasco
Roast Pork

*Paella Stations
Arroz con Pollo Paella Station

Seafood Paella Station

Chicken & Chorizo Paella Station

*Carving Stations

Smoked Norwegian Salmon
Dill Créme Fraiche
Bagel Chips, Rye Bread

Roast Prime Rib of Beef
Mushroom Fondue Horseradish
Mayonnaise, Gourmet Popovers

Angus Beef Tenderloin
Peppercorn Sauce
Artisan Breads

270 Biscayne Boulevard Way Miami, Fl. 33131
Phone: 305-967-7305 Fax: 305-967-7341
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¥Pasta Station
Cheese Tortellini in a Gatlic Parmesan Cream Sauce
Mushrooms, Onions, Sun-Dried Tomatoes and Artichokes
Penne Pasta in a Roasted Tomato-Basil Pomodora Sauce
Freshly Grated Parmesan, Basil and Red Pepper Flakes
Freshly Baked Foccacia
With Chicken or Shrimp, additional $5.00 pp/ each

*Risotto Station
Truffle, Mushroom
Tomato and Asparagus Risotto
Freshly Baked Gourmet Breads
With Chicken or Shrimp, additional §5.00 pp/ each

*Stir Fry Station
Shrimp or Chicken Stir Fry with Asian Vegetables
Vegetable Fried Rice with Scallions, Minced Red Bell Pepper, Carrots

Accompanied with Chef’s Selection of Seasonal vegetables

Sides Selections
Select Two

Yuca in Mojo

Sweet Plantains

Herb Roasted Fingerling Potatoes

Preserved Lemon Risotto
Roasted Garlic Mashed Potatoes
Honey Roasted Sweet Potatoes
Spinach Feta Pie
White Rice, Yellow Rice, Rice Pilaf, Jasmine Rice or Edamame Fried Rice
Whipped Vanilla Yams

A Custom Designed Fondant Mitzvah Cake
From Ana Paz Cakes, Divine Delicacies or Cake Desity Edda

Sweet Tooth Dessert Display
Featuring an Assortment of Mousses

Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Assorted Tea

EPIC IV Décor Package To Include:
Chiavary Chairs (available in assorted colors) with a White or Ivory cushion, Glass Beaded Charger Plates
(available in gold or silver beading), White or Ivory Polysatin Napkins & your choice of Color Linens (7
include Polysatin, Satin, Tafetta, Pin Tuck, Galaxy Crushed, Fortuny Crushed)

$175.00 per Adult
$125.00 per Teen

All food and beverage charges shall be subject to a taxable 15% gratuity, 7% administrative fee and 9% Sales
Tax. Taxes & setrvice charge are subject to change.

270 Biscayne Boulevard Way Miami, Fl. 33131
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TEENS PACKAGE

One Hour Cocktail Reception / Four Hour Dinner & Dance

Five Hour Non Alcoholic Open Bar Service
Featuring: Assorted Sodas, Shirley Temples, Pina Coladas, Strawberry Daiquiris, Juices & Water

One Hour Welcome Reception Featuring
Same Hors d’oeuvres Selection as Adults

A Gourmet Experience to Include
Stations | Displays are available for One Honr and a Half

Rolls and Sweet Butter

Station or Buffet Style Se/ect Three
Stations | Displays are available for One Honr and a Half
*Chef Fee applicable, $100.00 per chef / per station (ask Catering Manager for staffing requirements)

Sushi Displa

Assortment of Sashimi and California Rolls, Wasabi and Tamari
(Average 4 pieces per person)

*Mashed & Baked Potato Bar
Traditional, Wasabi & Sweet Mashed Potatoes
Warm Baked Potatoes to Include: Cheddar Cheese, Chili, Broccoli, Diced Onions, Sour Cream,
Turkey Bacon Bits, Minced Chives, Ranch Dressing
With Chicken or Shrimp, additional $5.00 pp/ each

American Station
Grilled Beef Hamburgers and Hot Dog’s with Condiments to Include: Buns, Mayonnaise, Ketchup,
Mustard, Relish, Lettuce, Tomato, Onions, Cheddar and Provolone Cheese
Steak Fries
Corn on the Cobb
Homemade Cole Slaw ot Mac & Cheese

*Pasta Station
Bowtie Pasta in a Gatlic Parmesan Cream Sauce
Penne Pasta in 2 Roasted Tomato-Basil Pomodora Sauce
Freshly Grated Parmesan, Basil and Red Pepper Flakes
Freshly Baked Foccacia
With Chicken or Shrimp, additional §5.00 pp/ each

*Stir Fry Station
Shrimp or Chicken Stir Fry with Asian Vegetables
Vegetable Fried Rice with Scallions, Minced Red Bell Pepper, Carrots

270 Biscayne Boulevard Way Miami, Fl. 33131
Phone: 305-967-7305 Fax: 305-967-7341
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*Fajita Station
Sizzling Chicken and Beef Fajitas with Sautéed Onions and Peppers

Accompaniments to Include: Shredded Lettuce, Onions, Tomatoes, Mexican Rice, Guacamole, Pico
de Gallo, and Sour Cream
Tortillas or Corn Chips

*Carving Stations

Roast Prime Rib of Beef
Mushroom Fondue Horseradish
Mayonnaise, Gourmet Popovers

Dessert
Select One

A Custom Designed Fondant Mitzvah Cake
From Ana Paz Cakes, Divine Delicacies or Cake Desity Edda

*Ice Cream Sundae Bar
Vanilla, Chocolate and Strawberry Ice Cream
Topped with your Choice of Hot Caramel, Hot Chotal&prinkles, Crushed Oreo’s, M&M’s,
Pineapples and Cherries

EPIC V Décor Package
Chiavary Chairs (available in assorted colors) with a White or Ivory cushion, Glass Beaded Charger Plate
(available in gold or silver beading), White or Ivory Polysatin Napkins & your choice of Color Linens (%o
include Polysatin, Satin, Tafetta, Pin Tuck, Galaxy Crushed, Fortuny Crushed)

$85.00 per Teen

All food and beverage charges shall be subject to a taxable 15% gratuity, 7% administrative fee and 9% Sales Tax.
Taxes & service charge are subject to change.

270 Biscayne Boulevard Way Miami, Fl. 33131
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All of Our Packages Include:
Complimentary Overnight Premier Accommodation in a
One Bedroom Suite the night of the event, Décor Package (listed on each package), House Table
Numbers, Cake Knife / Server and Four Votive Candles per Table

Standard Catering Guidelines and Policies
Please take this opportunity to review the following information,
we look forward to the opportunity to showcase Miami’s luxury landmark — EPIC, A Kimpton Hotel.
EPIC is solely responsible for the preparation of all food served and consumed on Hotel property.
No outside food or beverage is allowed. All food and beverage must be consumed on hotel property
and therefore cannot be removed.

All guests in attendance of your function consuming alcoholic beverages must be at least 21 years old and
possess a valid driver’s license or Military ID. EPIC reserves the right to request proof of age.

Charges for consumption bars are computed as actual product is served. Upon written request, you may
participate in the opening and closing inventories. Should you decline; the Hotel’s inventory will be
considered accurate and final.

An initial deposit of 25% deposit, based on your established minimum food & beverage expenditure, is
required with the signed contract. An additional 25% deposit will be requested five months after the receipt
of the initial deposit, followed by an additional 25% due two months prior to your event date.

A 50% deposit will be required if the event be contracted within 6 months of the event date, followed by
an additional 25% deposit due two months prior to your event date. Final Guarantees are due 4 business
days prior to your event. Once the guarantee is established, the final guaranteed can only be adjusted as an
increase. If a guarantee is not provided to the hotel, your contracted/expected numbers will be considered
the final guarantee. The remaining balance is due 3 business days prior to your scheduled event and is
based on final estimates. Final payment must be in the form of a credit card, cashiers check or cash (no
personal checks accepted).

Menu offerings, package prices, taxes, service charge and/or fee are subject to change without prior
notification unless contracted. Once event is contracted then only taxes & service charge is subject to
change without prior notification.

Epic Hotel is not responsible for any boats, yachts or vessels stationed / contracted by the EPIC Marina
(in front of the EPIC Lawn)

Mitzvah Package can be used for 2011 & 2012 Mitzvahs, please contact Catering Manager for price
information for 2013 event inquiries.

Valet Parking
$12.00 per car paid by individuals or host

Quernight valet parking is not applicable

Additional Fees
*7% tax applicable to fees
Event Set-up Fee is $275.00 Includes round tables (72”), cocktail rounds, cake table, gift table, dj table,
half moon table for the bride & groom table, dance Floot, staging (based on availability — max. inventory seven 6x8 risers)
Chef Fees (if applicable) $100.00 per Chef / per station *Catering Manager can advise of staffing needs
Bartender Fee $125.00 per bartender Hotel staffs (1) bartender per 75 guests

270 Biscayne Boulevard Way Miami, Fl. 33131
Phone: 305-967-7305 Fax: 305-967-7341
www.epichotel.com
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Additional Options Available
Milk Shake Station Made to Order Milk Shakes Topped with Whipped Cream, Shaved Chocolate, and a

Cherry and Cookies on the Side $10.00 per person (Chef Attendant required (1 per 40 Guests) at $100.00 each)

Smoothie Station Made to Order- Strawberry-Banana, Mango, Blueberry, and Vanilla-Honey $8.00 per
petson (Chef Attendant required (1 per 40 Guests) at §100.00 each)

Sweet Tooth Station Assorted Cupcakes in a Variety of Flavors, Jars of Mini Individually Wrapped
Candies, Assorted Mousse Flavors on Shot Glasses, Assorted Cookies and Individual Milk Containers
$12.00 per person

Carnival Ride Station Flavored Popcorn, Cracker Jacks, Cotton Candy, Candy Apples, Mini Corn Dogs
$16.00 per person

Additional Hours of Event, Fees:
Must be contracted and confirmed by Catering Manager no less than 3 business days prior to the event.
An Additional Hour of Open Bar (Name Brands) (based on the guaranteed number of guests) $12.00 per
person/per hour
An Additional Hour of Open Bar (Premium Brands) (based on the guaranteed number of guests) $15.00 per
person/per hour

Weather Call
Weather call decision are made (4) hours prior to the event start time by your Catering Manager and
Banquet Manager. In the event of inclement weather, the hotel reserves the right to relocate your event to
its assigned indoor backup. Applicable venue fees apply regardless of final location due to setup
requirements.

Power Box
Fee $550.00 (subject to tax: & service charge) - 'The rental of the hotel power box is required if client contracts a
band any may be required pending clients other contracted vendors. See Catering Manager for further specific details.

Tastings
A personalized tasting can be scheduled 30-60 days prior to the event on Monday, Tuesday or Wednesday
at 3:30pm, hosted in Area31 by our Banquet Chef. Up to 5 guests can attend (inclusive of the bride &
groom). Menu & Dates provided by your Catering Manager.

Vendor Meals Separate Meeting Room
$35.00 per vendor ~ Chef Selection of Sandwich accompanied with Chips & Assorted Soft Drinks
$50.00 per vendor ~ Same Entrée as Guests & Assorted Soft Drink *Duer Entrée are an additional $10.00 per vendor

We look forward to making your affair EPIC...
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