
MenuMenuB r e a k f a s t  S e l e c t i o n s

S : 2 - 4  P P L  /  M : 6 - 8  P P L  /  L : 1 0 - 1 2  P P L  /  X L : 1 2 - 1 4 P P L

E XOT I C F R ES H  F RU I T P L AT T E R
Mango,  P ineapple,  Watermelon,

Cantaloupe,  Seasonal  Berr ies,  Grapes
S $ 8 0  |  M  $1 0 0  |  L $1 2 0  |  X L $1 6 0

A RT I SA N  D E L I  P L AT T E R
Select ion of Premium Cold Cuts &

Imported Cheeses
S $1 0 0  |  M  $1 2 0  |  L $1 4 0  |  X L $1 8 0

F R E N C H  V I E N N O I S E R I ES
Butter Croissants,  Danish Pastr ies,

Br ioche,  Pain  au Chocolat ,  Mini
Cupcakes

S $1 0 0  |  M  $1 2 0  |  L $1 4 0  |  X L $1 8 0

S M O K E D SA L M O N  YAC H T P L AT T E R
Bagels,  Cream Cheese,  Premium

Smoked Salmon,  Red Onion,  Capers
S $1 0 0  |  M  $1 2 0  |  L $1 4 0  |  X L $1 8 0

Luxu ry  Ya c ht  Cate r i n g  M e n u  2026



MenuMenuG o u r m e t  S a l a d s

S : 2 - 4  P P L  /  M : 6 - 8  P P L  /  L : 1 0 - 1 2  P P L  /  X L : 1 2 - 1 4 P P L

G R E E K SA L A D
Feta Cheese,  Bel l  Peppers,  Tomato,  Cucumber,

 Ol ives,  Oregano,  Extra  Virgin  Ol ive Oi l
S $ 8 0  |  M  $1 0 0  |  L $1 2 0  |  X L $1 4 0

TA B BO U L E H
Parsley,  Mint ,  Tomato,  Onion,  
Bulgur,  Extra  Virgin  Ol ive Oi l

S $ 6 0  |  M  $ 8 0  |  L $1 0 0  |  X L $1 2 0

C L AS S I C CA ESA R
Romaine Lettuce,  Gar l ic Croutons,

 Shaved Parmesan,  
Caesar Dressing

S $ 6 0  |  M  $ 8 0  |  L $1 0 0  |  X L $1 2 0

CA P R ES E
Vine-Ripe Tomatoes,  Fresh Mozzarel la ,  Basi l ,  

Balsamic Glaze,  Ol ive Oi l
S $ 6 0  |  M  $ 8 0  |  L $1 0 0  |  X L $1 2 0



MenuMenuSigna tur eSandwiches

1 F : 4  P P L  /  2 F T: 8  P P L  /  3 F T: 1 0  P P L  /  4 F T: 1 2  P P L

I TA L I A N
I ta l ian Cold Cuts,  Arugula,  Mozzarel la ,

 Tomato,  Basi l ,  Ol ive Oi l

M O RO C CA N - ST Y L E  T U N A
Spicy Tuna,  Hard-Boi led Eggs,  Salad Greens,

 B lack Ol ives,  Red Onion

PA R I S I A N
French Ham,  Butter,  Br ie,  Lettuce

N O RW EG I A N
Smoked Salmon,  Goat  Cheese,  Salad Greens,

 Capers,  Sun-Dried Tomatoes

1  F T: $ 4 0  2 F T: $ 8 0  3 F T: $1 6 0  4 F T: $ 2 0 0

WAGY U C H E ES E  S L I D E R
Prime Wagyu beef,  f lame-gri l led and f in ished with

aged cheddar,  caramel ized onions,  and house
sauce on a  buttered br ioche bun.

P r i c e s :  $1 5  (  2  P E R O R D E R)



MenuMenuL u x u r y  B o a r d s

S : 2 - 4  P P L  /  M : 6 - 8  P P L  /  L : 1 0 - 1 2  P P L  /  X L : 1 2 - 1 4 P P L

G R E E K M E Z Z E  BOA R D
Greek Salad,  Hummus,  Tzatz ik i ,  Dolmas,

 Falafel ,  Warm Pita
S $ 8 0  |  M  $1 0 0  |  L $1 2 0  |  X L $1 6 0

C H E ES E  & C H A RC U T E R I E  BOA R D
Imported Cheeses,  Fine Charcuter ie,  

Cornichons,  Crackers,  Art isan Jam
S $1 0 0  |  M  $1 2 0  |  L $1 4 0  |  X L $1 8 0

A N T I PASTO BOA R D
Cured Meats,  Cheeses,  Ol ives,  Marinated Vegetables

Art ichoke Hearts,  Roasted Peppers
S $1 0 0  |  M  $1 2 0  |  L $1 4 0  |  X L $1 8 0

GA R D E N  C RU D I T ÉS BOA R D
Organic Raw Vegetables with Blue Cheese & Ranch Dips

S $1 0 0  |  M  $1 2 0  |  L $1 4 0  |  X L $1 8 0



MenuMenuS u s h i  &  C e v i c h e s

SUS H I  & SAS H I M I  BOAT
Veggie Rol ls,  Salmon,  Tuna,  Hamachi ,  Crab

8  g u e sts $1 6 0  |  1 0  g u e sts $ 2 0 0  |  1 2  g u e sts $ 24 0

M E X I CA N  C E V I C H E
Corvina,  Fresh L ime Juice,  Cucumber,  Tomato,  

Onion,  Avocado,  Ci lantro,  Ja lapeño
8  g u e sts $1 6 0  |  1 0  g u e sts $ 2 0 0  |  1 2  g u e sts $ 24 0

P E RU V I A N  C E V I C H E
Corvina,  L ime Juice,  Red Onion,  Choclo Corn,  

Ci lantro,  Sweet  Potatoes
8  g u e sts $1 6 0  |  1 0  g u e sts $ 2 0 0  |  1 2  g u e sts $ 24 0

J U M BO S H R I M P C O C KTA I L
8  g u e sts $1 0 0  |  1 0  g u e sts $1 2 0  |  1 2  g u e sts $1 4 0



PAY M E N T & P O L I C I ES

•  Payment conf irmation secures the order
•  Minimum order :  $400
•  Del ivery fee appl ies

•  72-hour minimum notice required to
avoid late fees

•  Credit  card processing fee:  7%

AC C E PT E D PAY M E N TS :
Ze l l e :  info@frenchychef.com

Ve n m o :  @Cyri l le-Bol le
Ca s h A p p :  $cyr i l lebol le

C re d i t  Ca rd :  Square payment l ink
avai lable

A D D I T I O N A L S E RV I C ES
•  L iquor & beverage del ivery

•  B irthday & celebrat ion cakes

📞  Co nta ct
954-934-3244 |  786-230-7731
📧  info@frenchychef.com
🌐  www.frenchychef.com

📸  Instagram:
@frenchy_chef_south_f lor ida


