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HAWKS CAY RESORT" 

BANQUET  MENUS 

MEETING BREAKS 
10 Person  Min imum — Al l   Meet ing  Breaks are ser ved  for  up to 1 hour 

ALL DAY BEVERAGE BREAK 
$27  PER PERSON 

Coffee, Sodas 
& Bottled  Waters 

ALL  DAY  MEETING BREAK 
$48  PER PERSON 

Coffee, Sodas &  Bottled Waters plus 
Choice of Two Meeting  Breaks 

HALF DAY MEETING BREAK 
$32  PER PERSON 

Coffee,  Sodas  & Bottled  Waters plus 
Choice of  One Meeting Breaks 

ENERGY BREAK 
$19  PER PERSON 

“Nourishing the Entire  Body” 

Fresh Fruit Kabob  with 
Honey Yogurt Dip

 Energy Bars &  Trail Mix 
Vitamin Water 

RECHARGE 
$19  PER PERSON 

“Sweeten  Yourself  Back on  Your Feet” 

Sliced Pineapple and Strawberries 
Chocolate M&Ms 

Assorted Coffee Cakes 
Vitamin Water 

REVITALIZE 
$19 PER PERSON 

“Healthy  Snacking” 

 Granny  Smith & Red Delicious  Apples, 
Bartlett  Pears • Bananas 

Vegetable Terra Chips  & Mixed  Nuts 
Vitamin  Water 

REJUVENATE 
$21 PER  PERSON 

Vegetable Crudités  with Selection  of Dips 
Roasted Red  Pepper Hummus  • Smoked Fish  Dip 

Flat  Bread &  Pita Chips 
Vitamin  Water 

POWER HOUSE 
$21  PER PERSON 

Fresh  Baked Cookies • Assortment  of  Mini  Cupcakes 
Key Lime  Tarts • Tropical  Fruit Skewers  with Dipping  Sauce 

Iced Coffee Bar with  Vanilla, Hazelnut  &  Mocha Flavors 

61 Hawks Cay Boulevard • Duck Key,  F lor ida 33050 • (305) 289-5143 
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All charges subject to 7.5% sales tax. A gratuity of 12% of the total food and beverage revenue will be added, which will be provided to wait staff employee, service employees and/or service bartenders. An administrative fee of 11% of the total Food and Beverage revenue  

and applicable taxes will be added. This administrative fee is retained by the Resort and is not a tip, gratuity or service charge for any employee and is not the property of the employee(s) providing service to you. 

Consuming raw or undercooked foods may increase your risk of foodborne illness. There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or 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 your risk, consult 

a physician. 



 

        

  

   

  

  

 

  

   

 

  

  

 

  

  

    

    

  

  

             

HAWKS CAY RESORT" 

BANQUET MENUS 

MEETING BREAKS 
CONTINUED 

A LA CARTE BREAK ITEMS 

DRINKS 

Starbucks Gallon Coffee $84 

Lemonade • Ice Tea per Gallon $40 

Assortment of Soda $5 each 

Bottle Water $6 each 

Vitamin Water $6 each 

Minute Maid Lemonade $6 each 

Honest Tea $5 each 

Monster Energy Drink $6 each 

PowerAde/ Zero $6 each 

SNACKS 

Assorted Whole Fruit $4 

Granola Bars $4.50 each 

Assortment of Candy Bars $4 each

 Individual Bags of Chips or Pretzels $4 each 

Soft Salted American Pretzel with Yellow Mustard and Queso • Cinnamon Sugar Pretzel $46 per dozen 

Chefs Choice of Assorted Freshly Baked Jumbo Cookies $46 Per Dozen 

Nuts and Chocolate (Planters) individual bags $4.50 each 

Tropical Fruit and Nuts individual bags $4.50 each 

6 1 Hawks Cay Boulevard • Duck Key, F lor id a 330 50 • (3 05 ) 289-5143 
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All charges subject to 7.5% sales tax. A gratuity of 12% of the total food and beverage revenue will be added, which will be provided to wait staff employee, service employees and/or service bartenders. An administrative fee of 11% of the total Food and Beverage revenue  

and applicable taxes will be added. This administrative fee is retained by the Resort and is not a tip, gratuity or service charge for any employee and is not the property of the employee(s) providing service to you. 

Consuming raw or undercooked foods may increase your risk of foodborne illness. There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or 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 your risk, consult a 

physician. 




