PINK SHE L L.

We are clelighted that you are consiclering Fink Shell Beach Resort & Spa asa Possibic location for
your uPcoming \Nedding‘ Flease allow us this oPPortunit9 to Provide you with an overview of how we can

make this a memorable event you will cherish forever.

Fink Shellis located on 1500 feet of white sugar sand beach and offers some of the most sPectacular
views of the GUIF of Mexico in the area. ]magine, if you wi”, a sunset that takes your breath away. Now,
imagine this is the setting for your wedc{ing. From fabulous food to pragrant flowers to bridal Partg facials

we can help you create the tropical, beach resort wedding oﬂjour dreams

Fink Shell Beach Resort and Spa features sPacious accommodations ranging from deluxe studios to
one and two bedroom villas with c{ailg housckeeping and stunning direct views of the (Gulf of Mexico. |n
addition, your guests will exPerience awide range of amenities inclucling
JoJo's Restaurant, Bongo’s Bar & Gl Coconuts pool bar, 3 heated pools, Sparky’s Fun Park,
water sPorts, marina with dock inPs, Familg recreation programs, Aquagene Spa, and Audreg’s a retail

store.

Flease call us to request additional information, so we may discuss the details oucgour wcclcling orto
schedule an aPPointmcnt to visit our wonderful facilities. T hisis a very sPccial time Forgou and your
loved ones and we would be honored to offer our experience and Promcessionalism to help you celebrate

this occasion.

We look forward to the oPPor‘cunitg to make your event very memorable Forgoul

Kindest chards,
T he Wedding Consultant T eam
(229) 463-86%8 - Direct
(800) 797-7465 ~ | oll [ree
(239) 463-8653 - [Tax
E;mail us: Weclclings@])inkshen.com



( _eremonies /nc/ua/c:
~White Ceremong Chairs
~White | attice Arch
~Tiki T orches
~Kegistrg/53nd Ceremon9 T able

~lncloor Baci@up location
~ Attended Rehearsal if Requcsted

A” reception locations can accommodate up to 140 guests



Keceptions [nclude:
~60” Round | ables and Chairs
~White [House | inens and White Skirting

~White Classic Dinnerware and silverware

~House (_enter Fieces
~\otive (_andles 4 per table

~Dance [Tloorforindoor receptions onl9

~Tiki T orches for Qutdoor | ocations



2008

Buget chding Fackages

Fackages: ]nclude reception site, (Exccpt CaPtiva ba”room),
four hour open bar and any aPPlicable cake cutting fees.

Estcro /5/ar7c/ /D aoéagc

Butlcr Fasscc] Horsd’ocuvrcs for cocktail hour
(hoice of three from list

Salads

Cl’loicc of two from list

E_ntrccs

Choose Three
Scarec] (hicken Preast with | emon Caper Pesto

(rilled Mango~Herbed Chicken Preast
Sweet T}nai Chili Seare& Chicken
Caramc]izec] Atlantic Salmon
(uban Citrus Roast Pork
Keg West Mahi Mahi with sun-dried tomato beurre blanc
Slow Roasted TOP Beef Sidoin with bronzed button mushroom glace
Fenne Pasta tossed with fresh vegetables, artichoke hearts, sun-dried

tomato, and herb-olive oil.

.Sta rch

(Choice of two starches from list



\/egetablc

(Choice of one vegetab]e from list

Fresh Ko”s and butter
Freshly Brewed Cogec) Tca and ])eca]C

White Sand Bcac/l Wca’aling & ac,éage

Butlcr Passed [Horsd’oeuvres for cocktail hour
Choice of four from list

Salac]s

Choose three from list

E_ntrecs

(Choose T hree
Baked Grouper with \Wasabi (_rust, red chili sauce

Roast chicken breast, white wine sun-dried tomato and mushroom
Seared Halmon ragout of wild mushrooms
Drg Rubbed Sir]oin of Peef
Tangerine Glazec! FPork Tenc!erloin
Sesame Seared | una Medallions with soy-ginger g]aze
Soba Noodles tossed with sl‘nrimpj sca”oPs, snow peas and

carrots with Pok Chog



5ta rch

(Choice of two starches from list

chetable

Choicc of one vcgctab]c from list

Frcsh Ro”s and butter
Freng Brewed CO]CFCC) Tca and ])eczmC

F/mé 5/76// ch/c//ng /D aoéagc

Butlcr Fasscd Horsd’oeuvrcs for cocktail hour
C]’loice of five from list

Salads
Choice of three from list

E_ntrccs
Choose three

Seared Yc”owtail SHaPPcr, lemon beurre blanc and

fresh Lump Crab meat
Roast Rack of Fork, Freshlg Made Grarm9 smith aPPle chu’meg
Seared Ckicken toppcd with fresh herbs, Roma tomato and E\/O
Salmon en (route with sPinaclﬁ and Poursin
Carved Roast tenderloin of beef
Fan Roasted JumEo Shrimp with Pancetta and Fapaga Relish
Jumbo Lobster Ravio]i



5ta rch

(Choice of two from list

*

chetable

Cl’loice of one from list

*

Frcsh Ro”s and butter
Freng Brewed CO]CFCC) Tca and ])ceca]C



Carving Stations

As added to any of our wed&ing Packagcs

Choices

Roast Tenclcr]oin of Beexc
Marchands du Vin, Peti’ce pan rolls
Scrvcs 50 guests

[Herb Crusted Strip Sirloin

5weet shallot morel glace, sliced baguettes
Serves 30 Guests

Koast Rack of \/cal
Demi Glace, whole grain bread
Serves 20 Guests

Ovcn Roasted Turkcg Brcast
Cranberrg re]is%, semolina ro”s, gib]et gravy

Serves 350 Guests

Bakec{ Sidc of Salmon en Croutc with SPinaclﬂ and Poursin

serves 30 Gucs’cs

Roast Frime Rxb of Bemc
[Jorseradish sauce, aujus, artisan rolls

serves 25 guests

Bone in [1am
Who]e (srain Mustarcl, FineaPP]e Chu’mey, Rolls

serves 50

Roast Leg of Lamb
Mintje”y, Fan Jus) Lavash

serves 30 Gucs’t

All carving stations include aPProPriate condiments and fresh rolls



Flatecl chding Fackages

Butler Passed [Horsd’oeuvres
(hoice of four from list

*

Soups

Choicc of one

New Englanc{ Clam Chowder
Chi”ed Mango with Mint
Creamy Chilled Cucumber
| obster Bisque

Salads
(Choice of one

Cacsar Sa!ad

A traditional favorite tossed in the room

Fink Shell House Salad

/:/b/c/ greens, pine-nut, blue cheese, roast arlic vinaigrette
S P 5 g7
Toma’co Mozzare“a Salad

Shiced tomato and fresh mozzarella with roast gar//c and crostini with extra virgin olve oil



[~ ntrée SClcctions
Selection |
Herb Crusted Preast of (Chicken with lemon grass and white truffle oil
Roast Tcmder]oin mcda”ions, subtle herbs and rich demi glacc
Fan Roastecl Shrimp, crisP Pancet’ca and papaya relish
Bronzed grouper, drizzled with citrus aioli
Grouper with crabmeat, roast tomato and red pepper sauce

Roast Breas’c of chicken rou]ade, Reggiano parmesan, }:)abg sPinacH and toasted Pine nuts.

Fctite f:i]ct with Mango [~ ssence and Demi Glacc

Selcction Il
Strip Sir]oiﬂ and Crab~ca1<e, Morel and white Trugle essence
Breas’c of CI"IiCl{Cﬂ toPPed with garlic sautéed Maine Lobster meat, fresh herb ol

Petite [Tilet and Lump (rab stuffed Slﬂrimp, sweet shallot Demi and sun-dried tomato ol

SCarec{ ‘\/eal C}“IOP cracked ]:)!acic PCPPCF ancl cognac glace‘



5ta rch

(hoice of one from list

*

chetable

(Choice of one from list

*

Fresh Ro”s and butter
Freshlg Brewec] Cogee, Tea and ])cc.gnC

(Counts for choice of two or more entrees due 2 weeks prior to function.



Butler Fasscc! Horscl’ocuvrcs List

Avrtichoke [Tearts Stuffed with Blue (Cheese Mousse
[ emon (Grass (Chicken skewers
Conch Fritter

Frosciut’co di Farma and seasonal Melon

Seared | una with Mango Salsa
Empanac‘a with Manc!ﬁcgo C}‘leese and Cl‘lorizo
Macadamia Crusted Chicken ] enders
Brie with Spiced APPICS
Shrimp FPot Stickers
(aribbean Jerked Skewered ShrimP
Giﬂger Chicken WraPPed in bacon
Mini Sa]mon Wc”ington
Coconut Lobs’ccr Skewer
Brie with spiced APPICS
Mushroom Caps with Escargot and boursin Cl’]ccsc
Fresh Mozzarella, Plum T omato and PBasil on ( rostini
Beef [Hibachi
Mini Crab cake with Chipot]c Aio]i
Tempura (oconut Shrimp
f:ilet Mignon in Bacon
Wl!d Muslﬂroom T art
Brie with Spicc& APP]C and Raisin



5ignature Salacls

*

TroPical I ruit Salacl with Midori and toasted coconut
Koastcd \/egctab]c salad with Ba]samic and white truffle oil
Grape tomato with fresh Ciiiegene mozzarella and basil
TroPical I ruit Displag
T ossed field greens with Stilton Plue (Cheese Balsamic \/inaigrcttc
Fusi”i Mediterranean Fasta with [Feta and Ka]amata 5alad
Gri”ed AsParagus with Brie and Sweet Fear \/inaigrette
Ceviche Citrus Marinated Shrimp, Sca”op and Conch
Asian Clnop Salad with Sweebspicg Gingcr dressing

Chcfrs Sta rch

Ovcn Roast {:inger]ing Fotato
Gar]ic Smashed Yukon Gold Fotato
Blended Rice
Jasmine Rice
(rushed Ginger Sweet Potato
Caviar B]en& Kice
Furp!c Sticky (Coconut Rice

C]"IC‘FS chctable

Steamed Asparagus
Shoe String \/egetable
Girilled \/cgctab]c
Steamed Broccoli
Mandoline \/egetab]e
Steamed Proccoli with Carrot



