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Thank you  
for choosing Aloft-Element to cater your event 

 

 

From large corporate functions to small office gatherings, elaborate receptions and special occasions, we 

will personally work with you on your menu and event details every step of the way leading up to your 

event. Our combined team of catering and event planning professionals will work in close partnership 

with you to customize your special day, providing the highest level of food quality and service to assure 

the success of your event. 

 

We strive to live out our mission of being the most hospitable company in the world. And we do that by 

creating heartfelt experiences for our guests. 
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M E E T I N G   P A C K A G E S 
 

ALL DAY BEVERAGE   $18 per 

person 

8-hour service 

freshly brewed Joffreys coffee 

assorted Tazo teas 

assorted soft drinks  

bottled water 
 

HALF DAY BEVERAGE   $12 per 

person 

4-hour service 

freshly brewed Joffreys coffee 

assorted Tazo teas 

assorted soft drinks  

bottled water 

 

ALL DAY COFFEE   $6 per person 

8-hour service 

freshly brewed Joffreys coffee 

bottled water 
 

HALF DAY COFFEE   $4 per person 

4-hour service 

freshly brewed Joffreys coffee 

bottled water 

 

HALF DAY AM   $34 per person 

 

pastry board 

assorted breakfast pastries 

 

build your own boxed lunch 

Choose up to three (3) selections. 

Boxed lunches come with individually wrapped cookie, chips, whole apple,  

condiments, utensils, bottled water & assorted soft drinks 

 
 

HALF DAY PM   $44 per person 

 

The deli 

garden salad gf, vg 

potato salad gf, vg 

pressed Cuban 

chicken salad wrap 

ham & cheddar ciabatta melt 

house fried potato chips vg 

assorted cookie & brownie platter vg 

iced tea & water 

 

afternoon break 

choose 1 break option from  

between meal bites
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B R E A K F A S T    P L A T E S 

 

 

SUNRISE 

$18 

chilled orange juice 

 honey citrus fruit salad  

scrambled eggs, crispy bacon 

skillet potatoes 

 

 

AM ALARM 

$20 

chilled orange juice 

honey citrus fruit salad 

assorted pastry board 

scrambled eggs, crispy bacon, pork sausage 

skillet potatoes 

 

 

EARLY MORNING 

$18 

chilled orange juice 

honey citrus fruit salad 

scrambled eggs 

vanilla orange cream stuffed French toast 

 

 

HEALTHY START 

$19 

chilled orange juice 

honey citrus fruit salad 

egg white sundried tomato, spinach, feta strata 

seared chicken sausage 

turkey bacon  
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B R E A K F A S T  &  B R U N C H    

B U F F E T S 

THE SPREAD 

$18 per person 

chilled orange & apple juices 

honey citrus fruit salad 

assorted toast, bagels, English muffins, Danishes 

spreads: avocado mash, cream cheese, butter, peanut butter, fruit jam 

 

HEART HEALTHY 

$20 per person 

green tea honey citrus water 

honey citrus fruit salad 

spinach, sundried tomato, feta frittata 

oatmeal with honey, pecans, dried fruits 

whole grain English muffins 

chicken sausage links 

 

THE DINER 

$20 per person 

chilled orange & apple juices 

assorted breakfast pastries 

scrambled eggs, crispy bacon, sausage links 

creamy grits, seasoned potatoes 
 

FLORIDA FRENCH TOAST 

$20 per person 

chilled orange & apple juices 

honey citrus fruit salad 

orange vanilla cream stuffed French toast 

scrambled eggs, crispy bacon 
 

BRUNCH  

$30 per person 

chilled orange & apple juices 

build your own waffle board 

avocado toast points 

potato egg casserole 

grilled chicken & street corn orzo 

stuffed endive salad 

smoke lox & bagel board 
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B E T W E E N    M E A L    B I T E S 

 

       A’LA CARTE BITES 

DOUBLE DIP vg      

$7                     

herb onion dip & house fried chips      fresh baked cookies $9/dz 

pimento cheese dip & crackers    

       fudge brownies  $11/dz 

CANDY JAR vg       

$8       house fried chips  $14/lb 

skittles, Hershey’s Kisses, sour    

gummy worms, M&Ms, gummy bears  house fried plantain chips     $15/lb 

        
ENERGY BOOST  vg     trail mix   $13/lb 

$14       
Red Bull, assorted health bars,   fresh popped popcorn  $12/lb 

whole fruits & make your own  

trail mix bar: granola, dried fruits,  candy bars    $20/dz 

nuts, chocolate chips   
       whole fruit   $13/dz 
TAMPA MATINEE      

$10       bottled waters  $4.00/ea 

freshly popped popcorn, warm mini    
corndogs with ketchup & mustard,   assorted soft drinks  $4.00/ea  

M&Ms, skittles, gummy bears     

       Red Bull   $5.00/ea 

SALSA, SALSA  gf, vg      

$8 

tortilla chips, warm queso, tomato  

salsa, Pineapple Pico de Gallo, cilantro cream 

 

 

HEALTHY HUMMUS vg 

$8 

garlic herb hummus, roasted red  

pepper hummus, baked pita,  

assorted vegetables 
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L U N C H    P L A T E S 
 

Select up to two (2) entrees. Multiple entrees require guarantees and place cards. When ordering multiple 

entrees, highest price prevails. All plated lunches come with preset unsweetened iced tea or water. 

 

 
 

SOUTHERN COMFORT  

$21 

garden salad  

meatloaf, tomato glaze 

Boursin mashed potatoes 

garlic butter green beans 

cornbread muffins 

fruit cobbler 

 

PICCATA ROMA 

$23 

Caesar salad  

chicken piccata with artichoke 

hearts 

creamy polenta 

sautéed broccolini with blistered 

cherry tomatoes 

garlic rolls 

tiramisu 

 

WHISKEY GLAZED PORK CHOP 

$26 gf* 

harvest salad  

marinated, grilled pork chops with 

Jack Daniel’s pineapple marmalade 

garlic herb fingerling potatoes 

roasted vegetables 

dinner rolls*  

pecan pie*  

* deserts and dinner rolls not gluten free     

 

SHRIMP PASTA GEAUX 

$26  

tomato cucumber salad  

creamy Cajun shrimp & andouille 

sausage with linguini  

in a spicy parmesan cream sauce 

dinner rolls  

cheesecake 

 

STREET TACOS gf* 

$24 

Mexican corn salad  

basket of corn & flour tortillas 

cilantro lime rice, seasoned black 

beans 

adobo chicken & carne asada 

lettuce, diced tomato, cheese, sour 

cream 

key lime pie*  

      

      WINE  &  CILANTRO  BRAISED  COD 

$23 gf* 

garden salad  

baked cod with cilantro, white wine 

sauce 

citrus butter rice 

grilled asparagus & roasted red 

peppadews 

dinner rolls*  

fruit cream pie*
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L U N C H    B U F F E T S 

        BELLA ITALIANO  

                           $22 PER PERSON 

Caesar salad 

dinner rolls 

cheese ravioli in tomato basil sauce 

chicken caprese, mozzarella, basil 

& balsamic gf 

sautéed broccolini with blistered 

cherry tomatoes 

roasted vegetables 

tiramisu & chocolate chip cannoli 

dip with cannoli shell chips 

iced tea & water 

 

 

BACK PORCH BBQ 

$27 PER PERSON 

garden salad 

cornbread muffins  

shredded BBQ chicken 

chopped slow cooked brisket 

honey, balsamic glazed sweet 

potato medallions 

garlic butter green beans 

fruit cobbler & key lime pie 

iced tea & water 

 

TACO CART  

$26 PER PERSON  

Mexican corn salad 

Soft tortillas 

adobo chicken & carne asada 

lettuce, diced tomato, cheese, sour cream 

cilantro lime rice 

seasoned black beans 

roasted peppers & onions 

key lime pie & tres leches 

iced tea & water 

 

YBOR DELI 

           $23 PER PERSON 

garden salad 

potato salad 

pressed Cuban sandwich 

turkey club 

veggie wrap vg 

house fried potato chips  

house fried spicy plantain chips 

assorted cookie & key lime pie 

platter 

iced tea & water 

 

 

PRIME CHOICE 

$28 PER PERSON  

chopped salad 

dinner rolls  

Cajun butter flank steak 

grilled chicken breast in lemon 

butter sauce 

cheesy herb orzo 

garlic butter green beans 

coconut cream cake & chocolate 

layer cake 

iced tea & water 

 

DOWN HOME MEDLEY 

$26 PER PERSON 

garden salad 

cornbread muffins 

potato salad 

fried flounder & crispy fried 

chicken 

baked mac & cheese 

honey, balsamic glazed sweet 

potato medallions 

roasted vegetables 

key lime pie & coconut cream cake 

iced tea & water 
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B O X E D    L U N C H E S 
Must be served to go. Choose up to three (3) selections. 

Boxed lunches come with individually wrapped cookie, chips, whole apple, condiments, utensils, bottled 

water & assorted soft drinks. 

$18 PER PERSON 

 

ROAST BEEF 

sliced roast beef, provolone cheese, horseradish cream,  

lettuce & tomato on a brioche roll 

 

 

CHICKEN SALAD 

chicken salad with celery and red onion,  

lettuce & tomato in a tortilla wrap 

 

 

CUBAN 

pork tenderloin, smoked ham, swiss cheese, pickles 

 

 

TURKEY CLUB 

sliced oven roasted turkey, crispy bacon,  

lettuce & tomato on whole wheat toast  
 

 

ROASTED VEGGIE vg 

house made hummus, roasted squash, red peppers, red onion,  

lettuce & tomato in a tortilla wrap 

 

 

CAPRESE CHICKEN 

Grilled balsamic chicken, mozzarella, sundried tomatoes  

& pesto on a baguette roll 

 

 

GARDEN SALAD gf, vg 

Romaine lettuce, tomatoes, shredded carrot, red onion, cucumbers,  

shredded cheese, crunchy croutons, grilled chicken & ranch dressing 
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D I N N E R    P L A T E S 
Select up to two (2) entrees. Multiple entrees require guarantees and place cards.  

When ordering multiple entrees, highest price prevails.  

All plated dinners come with choice of one (1) preset salad, one (1) starch accompaniment, one (1) 

vegetable accompaniment, and one (1) dessert option.  

Each meal is preset with choice of unsweetened iced tea or water. 

 

 

SALADS 
(Choose one) 

 

HARVEST 

mixed greens, dried cranberries, apples, candied walnuts,  

crumbled goat cheese with lemon-ginger vinaigrette 

 

 

ARUGULA CAPRESE 

marinated fresh mozzarella, basil & cherry tomatoes  

over baby arugula with balsamic dressing  

 

 

SOUTHERN TOMATO & CUCUMBER 

vine ripened tomatoes, cucumbers, shaved  

red onion & baby kale with Dijon vinaigrette 

 

 

CAESAR 

 Romaine lettuce, crunchy croutons & parmesan with Caesar dressing  

 

 

CHOPPED 

chopped romaine lettuce, radicchio, red onion, celery, cherry 

tomatoes, pepperoncini peppers, garbanzo beans, sun dried tomatoes & 

provolone cheese with honey herb vinaigrette  

 

 

WEDGE 

Iceberg lettuce, cherry tomatoes, crumbled bacon, green onion,  

crispy onions & crumbled blue cheese with creamy herb dressing 
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ENTREES 

(Choose up to two) 

 

TUSCAN CHICKEN 

$28 

pan seared chicken breast cooked 

in a creamy spinach and sundried 

tomato sauce 

 

PINEAPPLE PORK ROULADE gf 

$30    

pork loin stuffed with toasted  

brie & fig compote with pineapple 

glaze 

 

BAKED COD gf   

$28  

baked cod with white wine  

basil reduction & citrus segments 

 

FLANK STEAK ROULADE gf 

$34 

flank steak stuffed with 

spinach, sun dried tomatoes & 

herb cheese 

 

 

PRIME FILET MIGNON gf 

$45 

grilled filet cooked to medium with 

cilantro garlic green onion 

compound butter 

 

WHISKEY GLAZED PORK CHOP gf 

$34 

marinated, grilled pork chop with 

Jack Daniel’s marmalade 

 

FAR EAST CHICKEN 

$28  

Grilled chicken breast shallow  

braised in teriyaki sauce 

 

MANGO HONEY BOURBON gf 

SALMON 

$38 

seared salmon filet with a honey 

bourbon glaze and mango Pico de 

Gallo 

                       STARCHES 

(Choose one) 

Baked Mac & Cheese vg 

Cheesy Au Gratin Potatoes gf, vg 

Creamy Grits gf, vg 

Grilled Balsamic Sweet Potato 

Medallions gf, vg 

Gf, v Herb Roasted Fingerlings 

Lemon Herb Quinoa & Brown Rice gf, vg 

Mashed Garlic Red Skin Potatoes gf, vg 

Parmesan Rice Pilaf gf, vg 

VEGETABLES gf, vg 

(Choose one) 

Broccolini & Blistered Cherry 

Tomatoes 

Brown Butter Mushrooms 

Garlic Butter Green Beans 

Honey Sugar Glazed Carrots 

Lemon Oil Grilled Asparagus 

Broccoli & Cauliflower Casserole 

Spicy Sautéed Kale 

Rainbow Roasted Root Vegetables 

 

DESSERTS 

(Choose one) 

CHOCOLATE LAYER CAKE, NY CHEESECAKE, TRES LECHES, BOURBON PECAN PIE, 

FRUIT COBBLER, KEY LIME PIE, COCONUT CREAM CAKE 
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D I N N E R    B U F F E T S 
  

THE TUSCAN 

$35 per person 

arugula caprese salad 

pan seared chicken breast cooked 

in a creamy spinach and sundried 

tomato sauce 

baked cod with white wine basil 

reduction 

garlic butter green beans 

rainbow roasted root vegetables 

dinner rolls 

cannoli dip, tiramisu  

iced tea & water 

 

ROULADE ROULETTE gf* 

$38 per person 

harvest salad  

flank steak stuffed with spinach, 

sun dried tomatoes & herb cheese 

pork loin stuffed with toasted brie 

& fig topped with pineapple glaze 

lemon oil grilled asparagus 

mashed garlic red skin potatoes 

dinner rolls* 

bourbon pecan pie & Fruit Cobbler 

iced tea & water 

PICCATA ROMA 

$38 per person 

Caesar salad 

chicken piccata with artichoke 

hearts 

salmon filet in a lemon white wine 

butter sauce 

creamy polenta 

sautéed broccolini with blistered 

cherry tomatoes 

garlic rolls 

tiramisu & cream puffs 

iced tea & water 

 

 

HONEY BOURBON MIX gf* 

$40 per person  

wedge salad 

seared salmon filet with a  

mango honey bourbon  

Cajun butter flank steak 

cheesy au gratin potatoes 

spicy sautéed kale 

coconut cream cake & chocolate 

layer cake* 

iced tea & water 

 

LATIN FLARE gf 

$34 per person 

chopped salad 

fried plantain chips 

chopped grilled chicken  

shredded pork 

corn & flour tortillas 

street corn  

yellow rice & black beans 

pico de gallo, guacamole 

crema, shredded lettuce 

flan de naranja 

 

BACKYARD BBQ 

$34 per person 

Garden salad 

Cornbread muffins 

 Gf Shredded BBQ chicken 

gf chopped slow cooked brisket 

honey, balsamic glazed sweet 

potato medallions 

garlic butter green beans 

key lime pie & chocolate layer cake 

iced tea & water
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D I S P L A Y    B O A R D S  

 

TRADITIONAL 

 

 CRUDITÉ gf, vg 

an artful assortment of garden-fresh 

vegetables  

served with a creamy herb dressing 

$8 per person  

 

 HEALTHY HUMMUS gf*, vg 

roasted red pepper hummus & garlic herb hummus  

served with garden fresh vegetables & pita bread 

$8 per person 

 

FRUIT FESTIVAL gf, vg 

display of bite sized chunks of melon, citrus, 

pineapple, mango, grapes & berries served with 

Greek yogurt dip 

$9 per person 

 

CHARCUTERIE  

a variety of dried, cured meats, assorted premium 

cheeses, and dried fruits served with crisp 

crackers,  

local honey & fruit compotes 

$18 per person 

 

SAY CHEESE  

premium variety of cheeses, 

 dried fruits & crisp crackers 

$13 per person 

 

 

 

 

 

 

NOVEL 
 

CANDY JAR 

a variety of sweet & 

sour candies that 

will accent any event 

$8 per person 

 

POPCORN 

freshly popped 

popcorn displayed in 

traditional popcorn 

bags with assorted 

toppings 

$9 per person 

 

 S’MORES 

jumbo marshmallows, 

Hershey’s chocolate 

bars & graham 

crackers,  

we supply the sticks 

and the flame 

$14 per person 

 

RAW BAR gf, vg 

a variety of seafood 

treats: shrimp 

cocktail, crab legs, 

mini crab claws & 

oysters on the half 

shell, with cocktail 

sauce & lemons 

$24 per person 
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A C T I O N     

S T A T I O N S 

 

PASTA PARTY   

sautéed to perfection by one of 

our professionals: farfalle with 

garden vegetables tossed with 

garlic oil & fettuccini noodles with 

broccoli florets and chicken, 

tossed with alfredo sauce 

$19 per person 

 

SOUTHERN STYLE CHICKEN & 

WAFFLE 

crispy chicken bites atop a sweet 

and crunchy sugar waffle, topped 

with a spicy maple-honey drizzle. 

This is a self-serve station. 

$ 17 per person 

 

TROPICAL FLAMBÉ   

brown sugar flambeed fruit over  

vanilla ice cream,  

assembled by a professional for 

your guests 

$16 per person 

 

VERY BERRY SHORTCAKE  

house made shortcake topped with 

a flambeed macerated berry 

mixture, assembled by a 

professional for your guests 

$ 18 per person 

 

MASHED POTATO WHIP 

whipped garlic mashed potatoes 

served with assorted toppings: 

crumbled bacon, shredded cheese, 

green onion, butter & sour cream in 

a self-serve station 

$20 per person 

 

C A R V I N G 

B O A R D S 

 

TRADITIONAL BAKED TURKEY  

Brined baked turkey breast, 

cranberry orange compote, garlic 

aioli & spitzweck rolls 

$32 per person 

 

CITRUS PORK ROULADE 

Citrus rosemary pork loin stuffed 

with toasted brie & tropical fruit 

compote, served with mini rolls 

$35 per person 

 

CARNE ASADA ROULADE 

Tender flank steak stuffed with 

spinach, tomatoes & corn, served 

with mini rolls 

$38 per person 

 

BROWN SUGAR GLAZED HAM 

Brown sugar glazed ham with spicy 

mustard aioli & mini rolls 

$32 per person 

 

MARINATED SLOW ROASTED 

BEEF 

Slow roasted beef roast served 

with herb au jus, horseradish cream 

and spitzweck rolls 

$36 per person 

 

HERB CRUSTED PRIME RIB 

Crusted prime rib served with herb 

au jus, horseradish cream & mini 

rolls 

$38 per person 
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H O R S    D’ O E U V R E S 

All Hors d’oeuvres prices are based on an order of fifty (50) pieces. 

 

 

H O T 

 

Shrimp & Grits Bites  

$150 

BBQ Pork Jalapeno Corn Fritters  

$135 

Mini Garlic Herb Quiche  

$130 

Teriyaki Chicken Meatballs  

$140 

Citrus Crab Cakes & Spicy Remoulade  

$160 

Bacon Cream Cheese Pinwheels  

$140 

Baked Mac & Cheese Bites  

$140 

Potato Skin Bites with Chipotle Ranch  

$135 

Vegetable Spring Rolls & Sweet Thai  

$135 

Asparagus & Prosciutto Herb Cheese 

Puff  

$150 

Fried Bacon Scallops & Mango Puree 

$170 

Mini Beef Empanadas 

$100 

Chicken Street Corn Eggroll 

$135 

 

 

 

 

 

C O L D 

 

Prosciutto Wrapped Brie & Pear 

$125 

Spinach Artichoke Phyllo Cups 

$120 

Herb Goat Cheese Cucumber Cups 

$130 

Cranberry Brie Puff Pastries 

$125 

Caprese Skewers 

$120 

Creamy Smoked Salmon Rolls 

$135 

Pimento Cheese Tostadas 

$130 

Mini BLT Crostini 

$130 

Antipasto Skewers 

$125 

Feta Tomato Tartlets 

$120 

Crudité Hummus Plantains 

$120 

Grilled Peach, Pineapple & Goat 

Cheese Crostini 

$130 

Shrimp & Chorizo Cocktail  

$155 
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BEVERAGE PACKAGES 

 

Beer and Wine Open Bar 

House Selection of: 

2 domestic and 2 imported beers, 2 red wines, 2 white wines and 1 rosé  

wine, Soda, Bottled Water and 1 Non-Alcoholic Beer 

$21 per person per hour and $12 each additional hour 

 

 

Premium Open Bar 

Selection of House Spirits: 

 

Absolute Vodka, Titos Vodka, New Amsterdam Vodka, Tanqueray Gin,  

Bombay Sapphire Gin, Bacardi Superior Rum, Goslings Dark Rum,  

Patron Silver Tequila, Dewar’s Blended Scotch Whiskey, Jack Daniels  

Whiskey, Jameson Irish Whiskey, Makers Mark Bourbon, All domestic  

and imported beers, 2 red wines, 2 white wines and 1 rose wine, soda,  

Bottled Water and 1 Non-Alcoholic Beer 

$26 per person per hour and $14 each additional hour 
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Top Shelf Open Bar 

Selection of Premium Spirits: 

 

Grey Goose Vodka, Ketel One Vodka, Tito’s Vodka, Hendricks Gin,  

Botanist Gin, Bacardi Superior Rum,Goslings Dark Rum, Don Julio  

Blanco Tequila, Patron Silver Tequila, Jack Daniels Whiskey, Bookers  

Bourbon, Maker’s Mark Bourbon, Red Breast Irish Whiskey, All  

domestic and imported beers, 3 red wines, 3 white wines and 1 rose  

wine, Prosecco or Sparkling Wine, Soda, Bottled Water and 1Non- 

Alcoholic Beer 

$32 per person per hour and $16 each additional hour 

 

 

Water & Juice Bar 

Bottled Water, Selection of Juices and Selection of Soft Drinks 

$15 per person for One Hour, $25 per person for Four Hours, $48 per 

person for eight hours 

 

 

 

 

 

gf  Gluten Friendly* 

vg  Vegetarian 

 

*kitchen is not gluten free and we cannot guarantee no cross contamination 
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GENERAL INFORMATION 

 
Contract Guarantee: All events require confirmation within ten (10) days of request with a 
signed contract and a credit card guarantee for 50% of anticipated total. All events must be paid 
in full 72 hours prior to the event and reconciled to actual upon conclusion. Billing ar-
rangements for all events must be made in accordance with hotel policies.  

Meal Guarantee: Hotel policy requires a pre-guarantee be given to our Catering Sales 
Department ten (10) business days prior to your function. A final guarantee must be given five 
(5) business days prior to your function. You will be charged for this guarantee or for the actual 
number that attend, whichever is greater. A guaranteed minimum number of 35 is required in 
order to prepare a private buffet. 

Food Service: The Aloft-Element Tampa Midtown is committed to the highest quality and 
freshness of food served to all guests. Local health regulations do not permit us to allow food to 
be taken off the premises after it has been prepared and served. All food must be purchased 
through the hotel with the exception of specialty cakes – i.e. wedding cakes. Very special 
exceptions may also be made in the event we are unable to accommodate a specific 
ethnic/cultural requirement – i.e. 100% Kosher meals.  

Prices: Please confirm all food and beverage costs with our Catering Sales Department prior to  
your event. As market prices fluctuate, food prices may be subject to change without notice. Food  
and beverages are also subject to an 8.5% Hillsborough County sales tax and a 25% service 
charge.  

Room & Rental: Function rooms are determined based on the expected number of attendees. 
Aloft- Element Tampa Midtown reserves the right to reassign the meeting rooms accordingly. 
The hotel may charge a service fee for setting up banquet or function rooms with exceptionally 
complicated requirements or if room block’s pick-up is significantly lower than anticipated. 
Notice will be given if an additional special service charge is required. 

Alcoholic Beverages: Due to local ordinances, all alcoholic beverages must be supplied by and 
consumed in the hotel. 

Equipment rentals: The Aloft-Element Tampa Midtown will not be liable for the loss or 
damage of any items or equipment client elects to rent from an outside source (linens, staging, 
furniture, etc.). Any damages or replacement charges will be the responsibility of the client. 
These charges may be billed up to 30-days after your event.  

Gratuity and Sales Tax: Hotel policy requires a service charge and applicable state sales tax of 
8.5% on all food and/or beverage and meeting room functions.  

Liability: The Aloft-Element Tampa Midtown reserves the right to monitor private functions. 

Any damages to the premises will be charged accordingly. The hotel cannot assume 

responsibility for personal items and equipment brought into meeting spaces. 


