
5300 Gulf Boulevard 
St. Pete Beach, FL 



 

Sirata’s Island Luau 
Creole Jicama Slaw 
Roasted Sweet Potato Salad 
Fresh Seasonal Greens with Mango 
Vinaigrette 
Bajan Roasted Jerk Chicken Thighs 
Seared Mahi Mahi with Mango Pineapple 
Salsa 
Mojo Criollo Roasted Suckling Pig 
Cuban Black Beans 
Caribbean Yellow Rice 
Roasted Corn on the Cob 
Bakery Fresh Rolls, Cornbread Muffins 
Watermelon Wedges and Key Lime Pie 
Brewed Coffee, Decaffeinated Coffee and Iced 
Tea      (Cash Bar) 



 

Registration is Only $99 per person and Includes- 
Friday Evening Luau – Saturdays Continental Breakfast 

And your Saturdays Lunch selection! 
 

Be sure to bring your Hawaiian clothes for the Friday evening Luau! 

Start the day with the Classic Continental in the meeting room. 
Freshly Squeezed Orange and Grapefruit Juice 
Assorted Breakfast Pastries 
Whole Fruit 
Butter, Jams and Preserves 
Brewed Coffee, Decaffeinated Coffee and Tea 

Special room rate is Only $99 for Traditional single or double. 
Studios $125, One Bedroom Suites $135, based on availability. 

Make it a long weekend – rates good for Saturday night! 
(Rates do not include tax.) 



 

Pre-Select your lunch choice when you register! 
 
Chicken Marsala 
Sautéed Breast of Chicken with a Marsala Wine Sauce, served with Linguini 
and Chef’s Seasonal Accompaniment, Garlic Rolls and Breadsticks.  
 
London Broil 
Grilled Marinated Flank Steak, thinly sliced and served with Jack Daniel’s 
Roasted Shallot 
and Mushroom Sauce, with Garlic Mashed Potatoes and Chef’s Seasonal 
Accompaniment.  
 
Vegetarian Wrap 
Grilled Portabella Mushrooms, Bermuda Onions, Roasted Red Peppers, Mixed 
Greens and Plum Tomatoes 
with a Garlic-Chive Mayonnaise served in a Spinach Tortilla, with Pasta Salad.  
 
Plated Lunches Include: 
Bakery Fresh Rolls and Butter or Appropriate Bread 
Brewed Coffee, Decaffeinated Coffee and Iced Tea 


