
networking events • business luncheons � dinners • anniversaries • graduations • retirements • baby showers • wedding rehearsals • meetings
 happy hour mixers • reunions • birthdays • engagements • charity � fundraisers • meetings • watch parties • holiday parties • going away 

&
600 seabreeze boulevard, fort lauderdale, fl 33316

954 .616 .8315

bosbeach.com • laplayarooftop.com



COCKTAIL RECEPTIONCOCKTAIL RECEPTION
build your own buffet menu allows you to personalize your menu selection

to best accommodate your party needs.
each appetizer is specially prepared & served buffet style.

30 guest minimum
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*NOTICE: consumer information. there is a risk associated with consuming raw oysters. if you have a chronic illness of the liver, stomach, blood or have immune disorders, you are at a greater risk of serious illness from raw 
oysters, and should eat oysters fully cooked. if unsure of risk, consult a physician - section 61C-4.010(8), florida administrative code. thoroughly cooking foods of animal origin such as beef, eggs, pork, fish, lamb, poultry, 
oysters, or shellfish reduces the risk of foodbourne illness. individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. consult your physician or public health office for 
further information. please be advised that some menu items are prepared with alcoholic beverages as well as nuts.  All food and beverage pricing & availability are subject to change depending on market availability.

APPETIZERS

spinach & artichoke dip
tortilla chips

crispy brussel sprouts
honey garlic sauce 

meatball marinara
parmesan & basil

crispy spicy firecracker shrimp
green onion & blue cheese sauce
add $4 per person

buffalo wings
tossed in medium buffalo sauce, served 
with celery & blue cheese dressing

boneless buffalo wings
tossed in medium buffalo sauce. 
served with celery, carrots 
& blue cheese

crispy chicken sliders
spicy mayonnaise, lettuce & pickles

italian bruschetta
ripe tomatoes, basil, garlic, olive oil
topped with shaved parmesan 
& balsamic glaze

vegetable spring rolls
sweet thai chili sauce

coconut shrimp
sweet thai chili sauce
add $4 per person

lobster mac ‘n‘ cheese
creamy mac cheese, maine lobster, 
parmesan cheese & herb butter panko
add $9 per person

shrimp cocktail
cocktail sauce & lemon
add $4 per person

creamy mac ‘n‘ cheese
topped with shredded cheese

buffalo cauliflower 
spicy battered. served with ranch

bo’s beach pizza
prosciutto, baby arugula, mozzarella, 
shaved parmesan, aged romano 
a& roasted garlic olive oil

pepperoni pizza
pepperoni, mozzarella, shaved parmesan, 
aged romano & roasted garlic olive oil

traditional pizza
mozzarella, aged romano, provolone, 
tomato sauce & roasted garlic olive oil 

appetizers served buffet style
choose four [4] items for $35 per person • add an additional item for $8 per person

PLATTERS 

smoked fish dip
paprika & jalapenos. served with celery 
& tortilla chips 
$175 per order

seasonal vegetable platter
ranch
$125 per order

assorted cheese & crackers
$175 per order

seasonal fruit platter
$100 per order

cookies & brownie platter
$150 per order

˜



our buffet dinner menu is designed to make planning your menu quick & simple
with a variety of options to please all your guests

includes unlimited non-alcoholic beverages
30 guest minimum • $75  per guest
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COCKTAIL HOUR 
crispy spicy firecracker shrimp
green onion & blue cheese sauce | add $5 per person

coconut shrimp
sweet thai chili sauce | add $5 per person

lobster mac & cheese
creamy mac cheese, maine lobster, parmesan cheese & herb butter panko |add $9 per person

buffalo wings
tossed in medium buffalo sauce, served with celery & blue cheese dressing

boneless buffalo wings
tossed in medium buffalo sauce. served with celery, carrots & blue cheese

crispy chicken sliders
spicy mayonnaise, lettuce & pickles

meatball marinara
parmesan & basil

italian bruschetta
ripe tomatoes, basil, garlic, olive oil topped with shaved parmesan & balsamic glaze

vegetable spring rolls
thai sweet chili sauce

buffalo cauliflower 
spicy battered. served with ranch

spinach & artichoke dip
bacon, sour cream, red onions & tortilla chips

crispy brussels sprouts
honey garlic sauce

creamy mac ‘n‘ cheese
topped with shredded cheese

smoked fish dip
paprika & jalapenos.  served with celery & tortilla chips

bo’s beach pizza
prosciutto, baby arugula, mozzarella, shaved parmesan,  aged romano & roasted garlic olive oil

pepperoni pizza
pepperoni, mozzarella, shaved parmesan, aged romano & roasted garlic olive oil

traditional pizza
mozzarella, aged romano, provolone, tomato sauce & roasted garlic olive oil 

dinner buffet continues on next page --->
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*NOTICE: consumer information. there is a risk associated with consuming raw oysters. if you have a chronic illness of the liver, stomach, blood or have immune disorders, you are at a greater risk of serious illness from raw 
oysters, and should eat oysters fully cooked. if unsure of risk, consult a physician - section 61C-4.010(8), florida administrative code. thoroughly cooking foods of animal origin such as beef, eggs, pork, fish, lamb, poultry, 
oysters, or shellfish reduces the risk of foodbourne illness. individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. consult your physician or public health office for 
further information. please be advised that some menu items are prepared with alcoholic beverages as well as nuts.  All food and beverage pricing & availability are subject to change depending on market availability.
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our buffet dinner menu is designed to make planning your menu quick & simple
with a variety of options to please all your guests

includes unlimited non-alcoholic beverages
30 guest minimum • $75  per guest
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CONT’DCONT’D

rigatoni
& meatballs

homemade marinara sauce parmesan & basil

mahi-mahi
herb grilled or blackened
served with mango salsa

add mp per person

fried
gulf shrimp

cocktail sauce
add $5 per person

lobster
mac ‘n‘ cheese

creamy mac 'n' cheese topped with maine lobster, 
parmesan cheese & herb butter panko

add $12 per person

grilled
rosemary & garlic 

chicken breast
marinated in rosemary, garlic & olive oil

louisiana blackened
chicken breast

marinated in rosemary, garlic & blackened chicken breast

scottish
 salmon

herb grilled or blackened
add mp per person

ENTRÉES 

SALADS 
caesar

shaved aged parmesan, grape tomatoes, house-baked croutons, 
romaine & caesar dressing

garden
avocado, cucumber, tomatoes, red onion & house-baked croutons,

romaine with choice of dressing

dressings: 
balsamic vinaigrette

honey mustard
ranch

blue cheese 
caesar
ponzu

600 seabreeze boulevard, fort lauderdale, fl 33316 • 954 .616 .8315 • bosbeach.com • laplayarooftop.com

*NOTICE: consumer information. there is a risk associated with consuming raw oysters. if you have a chronic illness of the liver, stomach, blood or have immune disorders, you are at a greater risk of serious illness from raw 
oysters, and should eat oysters fully cooked. if unsure of risk, consult a physician - section 61C-4.010(8), florida administrative code. thoroughly cooking foods of animal origin such as beef, eggs, pork, fish, lamb, poultry, 
oysters, or shellfish reduces the risk of foodbourne illness. individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. consult your physician or public health office for 
further information. please be advised that some menu items are prepared with alcoholic beverages as well as nuts.  All food and beverage pricing & availability are subject to change depending on market availability.

dinner buffet continues on next page --->



our buffet dinner menu is designed to make planning your menu quick & simple
with a variety of options to please all your guests

includes unlimited non-alcoholic beverages
30 guest minimum • $75  per guest
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garlic mashed potatoes

sauteed brussels sprouts

grilled asparagus

creamy mac ‘n‘ cheese

honey roasted corn

parsley butter red potatoes

fries

SIDES 

cookie & brownie platter
assorted variety

seasonal fruit platter
fresh cut seasonal fruit

DESSERT PLATTER 
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*NOTICE: consumer information. there is a risk associated with consuming raw oysters. if you have a chronic illness of the liver, stomach, blood or have immune disorders, you are at a greater risk of serious illness from raw 
oysters, and should eat oysters fully cooked. if unsure of risk, consult a physician - section 61C-4.010(8), florida administrative code. thoroughly cooking foods of animal origin such as beef, eggs, pork, fish, lamb, poultry, 
oysters, or shellfish reduces the risk of foodbourne illness. individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. consult your physician or public health office for 
further information. please be advised that some menu items are prepared with alcoholic beverages as well as nuts.  All food and beverage pricing & availability are subject to change depending on market availability.

rigatoni
& meatballs

homemade marinara sauce parmesan & basil

mahi-mahi
herb grilled or blackened
served with mango salsa

add mp per person

fried
gulf shrimp

cocktail sauce
add $5 per person

lobster
mac ‘n‘ cheese

creamy mac 'n' cheese topped with maine lobster, 
parmesan cheese & herb butter panko

add $12 per person

grilled
rosemary & garlic 

chicken breast
marinated in rosemary, garlic & olive oil

louisiana blackened
chicken breast

marinated in rosemary, garlic & blackened chicken breast

scottish
 salmon

herb grilled or blackened
add mp per person



OPEN BAR PACKAGES & DRINK T ICKETS
Our OPEN BAR PACKAGE option can include: unlimited single mixed drinks, beer, wine & non-alcoholic beverages. Perfect for parties & events that want an all inclusive beverage option. 

Our DRINK TICKET options are best for parties that want to provide a few drinks per guest (example, 2 per guest). The Event Host has the option to choose from any of our specially 
priced drink ticket options below. After the drink tickets are used, the bar becomes a cash bar. All specially priced drink tickets are pre-purchased and non-refundable.

BEVERAGE OPTIONSBEVERAGE OPTIONS PAGE 1PAGE 1

SELTZER ,
BEER &
WINE
OPEN BAR PACKAGE :
$40 PER PERSON FOR 2 HOURS
$15  PER PERSON ADDIT IONAL HOUR

DRINK T ICKET :  
$10  PER T ICKET

spiked seltzers
high noon: pineapple | peach | watermelon  •  high noon tequila: lime

bud light: black cherry  •  nutrl vodka: watermelon
topo chico: tropical mango | tangy lemon lime | exotic pineapple | strawberry guava

truly: wild berry | strawberry lemonade
dixie vodka: tony's tea  •  twisted tea: original

domestic beers
bo’s brew pale ale  •  budweiser  •  bud light  •  miller lite

coors light  •  michelob ultra  •  samuel adams
yuengling  •  kona big wave  •  angry orchard hard cider

import beers
heineken  •  heineken light

stella artois  •  corona extra  •  

house wines
pinot grigio  •  chardonnay  •  rose  •  cabernet sauvignon

’

PREMIUM
OPEN BAR PACKAGE :
$50 PER PERSON FOR 2 HOURS
$20 PER PERSON ADDIT IONAL HOUR

DRINK T ICKET :  
$15  PER T ICKET

premium liquor
dixie vodka  •  new amsterdam gin  •  papa’s pilar blonde rum

milagro silver tequila  •  jim beam bourbon whiskey
dewar’s white label scotch  •  canadian club whiskey

includes:
spiked seltzers • domestic beers

import beers • house wines
[ see above seltzer, beer & wine section ]

SUPER
PREMIUM
OPEN BAR PACKAGE :
$60 PER PERSON FOR 2 HOURS
$25 PER PERSON ADDIT IONAL HOUR

DRINK T ICKET :  
$17  PER T ICKET

super premium liquor
tito’s handmade vodka  •   ketel one vodka
hendrick's gin  •  flor de cana 12 year rum

captain morgan rum  •  1800 silver tequila  •  don julio tequila
johnnie walker black label scotch  •  seagram’s 7 crown whiskey

tullamore d.e.w. irish whiskey  •  crown royal whiskey
jack daniel’s old no.7 whiskey

craft beers
bo’s brew pale ale by saltwater brewery  •  cigar city jai alai ipa

islamorada sandbar sunday  •  saltwater brewery screamin' reels ipa

premium wines
whitehaven sauvignon blanc  •  maso canali pinot grigio  •  clos du bois chardonnay

 fleur de mer rose  •  talbott 'kali hart' pinot noir
alamos malbec  •  franciscan cabernet sauvignon

includes:
martinis • signature cocktails • spiked seltzers

domestic beers • import beers
[ see above seltzer, beer & wine section ]

we offer a variety of beverage options to accommodate any private party or social event. below are our most common options.
have something different in mind? we can customize a package to suit your needs.

open bar • drink tickets • cash bar • non-alcoholic

DISCLAIMER:  Only one drink at a time served per guest. Last call for drinks will be made 15 minutes prior to the pre-determined time frame. All food & beverage pricing and availability are subject to change depending on 
market availability. You must be of legal drinking age to purchase and consume alcoholic beverages. Please drink responsibly and in moderation. Shots, doubles, johnnie walker blue label & single malts sold separately.
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we offer a variety of beverage options to accommodate any private party or social event. below are our most common options.
have something different in mind? we can customize a package to suit your needs.

open bar • drink tickets • cash bar • non-alcoholic

HOSTED
CONSUMPTION
BAR

event host will pay for all drinks consumed during the pre-determined 
length of the event. beverage charges will be calculated based on 

consumption. one bill will be presented to the host at the conclusion of 
the event. party hosts are welcome to customize based on consumption by 

setting limitations (monetary limit and/or liquor exclusions).

NON-ALCOHOLIC
BEVERAGE
PACKAGE

unlimited
sodas  •  iced tea  •  lemonade  •  hot tea  •  coffee

$3.5 per person

CASH BAR guests purchase their own beverages
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