
Easter 2020 to-go 
Cold Items 
 
Cyc house salad 1\3,1\2, full pan $10,$15,$25 
Florida strawberry salad 1\3,1\2, full pan $10,$15,$25 
Fresh fruit display-Feeds up to 4 people $18 
Baked brie with baguette crisps and berries – Feeds up to 4 people $20 
Assorted deviled eggs by the dozen $9 per dz 
Tomato, Fresh mozzarella, and fennel display Feeds up to 4 people $24 
Smoked salmon display with traditional condiments and bagel chips- Feeds up to 4 people $28 
Poached shrimp with cocktail sauce by dozen $18 per dozen 
 
Hot Items 
Soups 
Crab and corn chowder by the quart $15 
Pasta faggioli - by the quart $12 
 
Main items 
Lobster Mac and cheese 1\3,1\2 pan $35,$55 
Truffle infused au gratin potatoes 1\3,1\2, full pan $12, $20, $36 
Sweet potato casserole 1\3,1\2, full pan $12, $20, $36 
Pan roasted lump crab cakes with jicama slaw and red pepper coulis- by the two $15 per 2 
Chefs selection of fresh spring vegetates -1\3,1\2, full pan $12, $20, $36 
Cream style corn with fresh basil and charred peppers -1\3,1\2, full pan $12, $20, $36 
Classic quiche Lorraine 9in pie-$15 
 
Proteins 
Sliced rum glazed pit him with pineapple compote an biscuits by the lb-$10\lb 
Whole beef tenderloin with horseradish cream and béarnaise-Feeds 10-15 people $145 
Salmon and crab en croute with hollandaise sauce- Feeds up to 5 people $75 
 
 
Dessert 
Assorted cookies and brownies – $15/dozen 
Maple Carrot Cake – 8 inch $35 
Blueberry Swirl Cheesecake - $25/8 inch  
Key Lime Pie – $15 each 
Bourbon Pecan Pie - $19 each 
Flourless Chocolate Cake - $5/4 ounce portion 
New Orleans Bread Pudding - $3/4 ounce portion 
Lemon Meringue Tart - $4/each (individual portion) 
Pretzel Rolls - $15/dozen 
 
 


