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Catering Menu
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All meeting room rentals, food and beverage, and related services are subject to applicable taxes (currently 6.5%)
and a taxable service charge (currently 22%) in effect on the event date(s).

TO COURTYARD BY MARRIOTT ORLANDO SOUTH GRANDE LAKES AREA

CATERING SERVICES

Our team is dedicated to making your experience exceptional, and we are
thrilled to present our catering menu to meet your needs.

Whether you're hosting a corporate meeting, a social gathering, or a special
celebration, our carefully crafted menu offers a range of delicious options to

delight your guests. From elegant appetizers to flavorful entrees and
indulgent desserts, each dish is designed with the highest quality ingredients

to ensure a memorable experience.

From flexible meeting spaces, tasty and innovative catering and audiovisual
services, our dedicated team is here to provide personalized service and to
ensure your event is a success. Our expert staff can provide anything your

event needs.

 We are happy to customize the menu to fit your vision based upon request. 

We look forward to planning something together soon!

The Courtyard Event Team



C o u r t y a r d  b y  M a r r i o t t  O r l a n d o  S o u t h  G r a n d e  L a k e s  A r e a

4 1 2 0  T a f t  V i n e l a n d  R o a d  O r l a n d o  F L  3 2 8 3 7

T .  4 0 7 . 3 5 1 . 2 6 6 1 |  M a r r i o t t . c o m / M C O Y C

MEETING ROOM SPECIFICS

All meeting room rentals, food and beverage, and related services are subject to applicable taxes (currently 6.5%)
and a taxable service charge (currently 22%) in effect on the event date(s).

Orange Blossom Meeting Room
1,032 square feet

Classroom
30-42 guests

U-Shape
18-24 guests

Boardroom
16-24 guests

Theatre
70 guests

Banquet 
56 guests

The Coral Terrace
544 square feet

Theatre
40 guests

Banquet
40 guests

Included

$25 per day

$50 per day

$50 per day

$60 per day

$90 per day

$150 per day

High Speed Wireless Internet

White Board with Markers

Flipchart with Markers

Teleconferencing Phone

Podium

75' TV w. HDMI cord 

LCD Screen and Projector

AUDIOVISUAL EQUIPMENT
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BREAKFAST

SWEET STREET GOOD MORNING ORLANDO

BETWEEN THE BUNS & WRAPS

$18 $23

$25/$32 $30COURTYARD FULL FEAST

Chocolate Chip Scones, Lemon Loaf,
Coffee Cake, and Blueberry Muffins with
butter and jams. Served with Orange
Juice and freshly brewed Starbucks®
coffee.

Sliced Everything & Plain bagels with
butter, cream cheese, and jams. Oatmeal
paired with maple syrup, blueberries,
Kellogg cereals served with milk. Served
with Orange Juice and freshly brewed
Starbucks® coffee.

Choose between the Bistro Sandwich, made
with an over-hard egg, Applewood smoked
bacon, and cheddar cheese, topped with
arugula and avocado on a brioche bun, OR
the Breakfast Burrito, featuring scrambled
egg, Applewood smoked bacon, and potatoes,
topped with cheddar cheese, wrapped in a
tortilla with tomato salsa and avocado mash.
Or enjoy both! Served with orange juice and
freshly brewed Starbucks® coffee.

Buffet-style scrambled eggs, potatoes,
Applewood-smoked bacon, and sausage
links. Chef’s selection of pastries; sliced
everything and plain bagels with butter,
cream cheese, and jams. Fresh-cut fruits;
Kellogg’s cereals with milk. Served with
orange juice and freshly brewed
Starbucks® coffee.

All meeting room rentals, food and beverage, and related services are subject to applicable taxes (currently 6.5%)
and a taxable service charge (currently 22%) in effect on the event date(s).

Sigle OR Both 
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LUNCH

A minimum attendance of 20 people is required for Taco Fiesta & Layers of Flavor lunch selection.
All meeting room rentals, food and beverage, and related services are subject to applicable taxes (currently 6.5%)

and a taxable service charge (currently 22%) in effect on the event date(s).

LUNCHBOX DELIGHTS $19 $25

$28/$32

BISTRO CHOICE LUNCH

TACO FIESTA

A variety of selections includes a green
apple, chips, and a chocolate chip cookie

Green Goddess chicken Sandwich

Grilled chicken Caesar wrap 

Roasted turkey BLT

Bistro Classic Burger 

Little Modern Cobb Salad with chicken

Veggie hummus Wrap

Choose between ground beef OR
grilled chicken, or enjoy both! Served
with sautéed peppers and onions,
Mexican rice, soft tortillas, shredded
cheese, sour cream, tomatoes, lettuce,
guacamole, and black beans. Finished
with a delicious chef’s selection cake.

LAYERS OF FLAVOR $33

Enjoy two lasagna options—creamy
white Chicken alfredo and classic
beef red sauce served with Caesar
salad, garlic bread, Roasted
Tomato Basil Soup and finished
with a delicious cheesecake.

E N T R E E  O P T I O N S

C H I C K E N  C A E S A R  S A L A D
Romaine lettuce with diced chicken, parmesan

cheese, croutons, and Caesar dressing

I T A L I A N  S U B
Ham. salami, and provolone on a ciabatta roll

T U R K E Y  C H E D D A R  W R A P
Deli turkey with cheddar cheese on multigrain bread

C H I C K E N  B A C O N  C O B B  S A L A D
Romaine lettuce with grilled chicken, hard cooked eggs,
grape tomatoes, bacon bits, and crumbled blue cheese

ALL LUNCH AND DINNER SELECTIONS INCLUDE PEPSI-BRAND BEVERAGES AND BOTTLED WATER

E N T R E E  O P T I O N S

Choice of One Entrée 
served  Chips or French fries 

Sigle OR Both 
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DINNER

A minimum attendance of 20 people is required for any dinner selection. All meeting room rentals, food and
beverage, and related services are subject to applicable taxes (currently 6.5%) and a taxable service charge

(currently 22%) in effect on the event date(s).

ALL LUNCH AND DINNER SELECTIONS INCLUDE PEPSI-BRAND BEVERAGES AND BOTTLED WATER

VIVA LA FLAVOR $36

$38

$40

ROMA RAVIOLI

NANA’S BBQ

Cilantro rice served with striped Steak
and Chicken breast with sautéed peppers,
served with pico de gallo, romaine lettuce,
guacamole, tostones OR sweet plantains.
Finished with a delicious chef’s selection
dessert. 

Italian meatball appetizers, 2 chef’s selection
of stuffed ravioli served with a decadent
sauce, Caesar salad and freshly baked
diamond rolls with garlic butter and finished
with a delicious chocolate mousse. 

BBQ pulled pork and honey mustard pulled
chicken, served with butter rolls and your choice
of three (3) sides: mac and cheese, baked beans,
house salad, corn on the cob, or coleslaw.
Finished with a delicious Nana’s apple pie
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BREAKS

All meeting room rentals, food and beverage, and related services are subject to applicable taxes (currently 6.5%)
and a taxable service charge (currently 22%) in effect on the event date(s).

$85

$85

$100

$100

$120

$85

$95

$95

$100

$16 $17

$19

PARFAIT DELIGHT SUGAR RUSH

OOOH LA LA

Variety yogurt and granola parfait
with fresh-cut fruit, served with a
freshly squeezed juices and bottled
water.

Assortment of freshly baked cookies
and cinnamon rolls, served with
freshly brewed Regular Starbucks®
coffee and bottled water.

A variety of freshly baked pastries,
served with freshly brewed regular
Starbucks® coffee and freshly
squeezed juices.

BOARD & BITE $25

Assorted cheeses, meats, fresh-cut
fruits, and crackers, served with
assorted Pepsi® products and
bottled water.

APPETIZERS 

Italian Meatballs   

Egg Rolls

Mini Beef Empanadas

Chicken Pepper Skewers

Mini Beef Sliders

Mini Bruschetta

Devil Eggs

Hummus & Veggies

Fruit Salad

Hot Hors D' Oeuvres
Per 50 pieces

Cold Hors D' Oeuvres
Per 50 pieces

ADD ONS
$4

$4

$32

$32

$34

$34

Assorted Pepsi Beverages (IND.)

Assorted Juice Beverages (IND.)

Dozen Cookies

Dozen assorted Pastries

Starbucks® Coffee (Gallon)

Hot Tazo Tea (Gallon) 
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MEETING PLANNER PACKAGES

A minimum attendance of 20 people is required for any meeting planner package. All meeting room rentals,
food and beverage, and related services are subject to applicable taxes (currently 6.5%) and a taxable service

charge (currently 22%) in effect on the event date(s).

FIRST-CLASS $55 per person

ALL MEETING PACKAGES INCLUDE CONTINUOUS ASSORTED PEPSI® PRODUCT SERVICE, 
ASSORTED JUICES, BOTTLED WATER, AND REGULAR STARBUCKS® COFFEE

SUGAR RUSH
Assortment of freshly baked cookies and cinnamon rolls.

TACO FIESTA
Choose between ground beef OR grilled chicken, with sautéed
peppers and onions, soft tortillas, shredded cheese, sour cream,
tomatoes, lettuce, guacamole, Mexican rice, and black beans
and finished with Chef’s selection dessert.

THE PREMIUM $65 per person
OOOH LA LA
Assortment of freshly baked pastries.

ROMA RAVIOLI
Italian meatball appetizers, 2 chef’s selection of stuffed ravioli
served with a decadent sauce, Caesar salad and freshly baked
diamond rolls with garlic butter and finished with a delicious
chocolate mousse.

THE EXECUTIVE $75 per person
COURTYARD FULL FEAST
Buffet style Scrambled Eggs, Potatoes, Applewood Smoked Bacon, and Sausage
Links. Blueberry Muffins, Sliced Everything & Plain Bagels with butter, cream
cheese and jams. Fresh cut fruits and Kellogg Cereals with Milk. 
VIVA LA FLAVOR
Cilantro rice served with striped steak and chicken breast with sautéed peppers,
served with pico de gallo, romaine lettuce, guacamole, tostones or sweet
plantains, and finished with cheesecakes.

SWEET STREET
Chocolate Chip Scones, Lemon Loaf and Coffee Cake.
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BEVERAGES

A bartender fee of $35.00 per hour with a 2hours minimum is required and applies to all bar services.
Additionally, all food, beverages, and related services are subject to applicable taxes, (currently 6.5%) in effect on

the event date(s).

BEVERAGE OPTIONS

Captain Morgan
Jim Beam Whiskey
Absolut Vodka
Tanquray Gin
Bacardi Rum
Maker’s Mark Whiskey
Grey Goose Vodka
Bombay Sapphire Gin
Bulleit Rye
Johnny Walker Black
Patron Tequila
Woodford Reserve

The Host Bar is perfect for smaller events, offering flexibility and a tailored drink
selection for your guests without the need for a full package. This allows your
guests to enjoy a more personalized bar experience, with beverages expertly served
by our skilled bartender in a relaxed and welcoming setting.

Minimum Guest Requirement: 10 guests.
Service: Hosted at the Bistro, with a dedicated bartender serving your guests.
Pricing: Varies based on the drink selection, including beer, wine, liquor, and
specialty beverages.

A customized menu can be created to fit your event's theme or specific guest
preferences. Please contact us for a detailed quote based on your desired drink
offerings and event specifications.

HOST BAR 
(For Less Than 20 Guests)

BEERS
Budwiser 
Bud Light
Miller Light
Heineken
Corona Extra
Corona Light
Stella Artois

WINE
Tommasi Pinot Grigio
Kenwood Pinot Noir
Simi Chardonnay
Charles & Charles Rose
Clos Du Bois Merlot

LIQOUR
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BEVERAGE PACKAGES

$40 per person for the first hour 
$35 per person for each additional hour
Beer Options: 2 types of beer
Wine Options: 2 choices of wine
Sangria: 1 type of sangria
Liquor Options: 4 types of liquor

A minimum attendance of 20 people is required for selection. A bartender fee of $35.00 per hour with a
2hours minimum is required and applies to all bar services. Additionally, all food, beverages, and related services

are subject to applicable taxes, (currently 6.5%) in effect on the event date(s).

THE ESSENTIALS PACKAGE

$25 per person for the first hour 
$20 per person for each additional hour
Beer Options: 2 types of beer
Wine Options: 2 choices of wine

This package offers a simple yet stylish selection, perfect for casual
gatherings or events featuring popular, classic drinks. Guests can
enjoy unlimited beer and wine during the first hour, with the option
to extend at an affordable rate for additional hours. $30 per person for the first hour 

$25 per person for each additional hour
Beer Option: 1 type of beer
Wine Options: 1 wine choice
Sangria: 1 type of sangria
Liquor Options: 2 types of liquor

THE SIGNATURE PACKAGE

This package offers a more diverse selection, including a
refreshing sangria along with a variety of beer, wine, and liquor
choices. Perfect for events where you want to offer a little more
variety while maintaining an affordable rate for additional
hours.

THE PREMIUM PACKAGE

This premium package provides an extensive variety of
beverages, including multiple beers, wines, sangria and
premium liquor options. Ideal for larger, more formal
events or those looking to offer guests an elevated
drinking experience with a wider selection to choose from.


