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Corporate Seminars - catering for workshops or training programs, all
day meetings or seminars

Continental Breakfast:

A selection of bagels, croissants, breads, muffins, and assorted Danishes served with
cream of cheese, butter and jams. Artfully carved fruit display, assorted cheese
platter, mini-muffins, coffee cake, assorted juices, water, soda, and ice.

Coffee or Cappuccino bar available

*hot breakfast available, please see our breakfast sample menus

Morning Break:

* Health bars

* Chips

* Assorted candies

* Assorted hard fruits
* Cookie platter

Lunch:

* Deli or hot (call for menus or click on our Lunch sample menu and choose
one of our many options)
* Desserts (a variety to choose from)

Afternoon Break:

* Cookies
* Assorted beverages
* Various dessert options
All Events Are Customized

Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



Additional services include:

custom decor to suit the theme of your event, full rental, special desserts with
company logo, water, staffing, paper goods, and extra beverages.

**Full staffing & rentals for boardroom seminars!

**We’ve been catering corporate seminars for 32 years! Clients include: Carnival
Cruise Lines, police departments, federal offices, schools, CEO & board meetings,
hospitals...just to name a few! We also have an extensive menu (too many items to
list) so please call us and we’ll help you plan your next corporate event!

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



