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Coastal Kitchen Catering is a full service catering company specializing in large 
parties, and catering in Destin, FL and the surrounding panhandle area. We specialize 
in creative menus prepared “from scratch” and served impeccably. We use only the finest 
and freshest, local and seasonal ingredients. Our Executive chef has been awarded “best 
chef in Destin”. We have been serving the panhandle area with delicious, full-service 
catering for the last 4 years. We love what we do and we are dedicated to providing the 
finest gourmet cuisine at reasonable prices.   
 

Whether it's an elegant wedding reception for one hundred of your closest friends, 
or an employee appreciation barbecue with thousands of coworkers, Coastal Kitchen 
Catering has got you covered. We're here to ensure that you have all the resources you 
need to relax and enjoy your event.  
 

We prepare a wide variety of global and regional cuisines and have an extensive 
background in the preparation of Vegetarian, Vegan, and Gluten-free menus. Whether 
your event is elegant or casual, large or small, our experienced staff is committed to 
providing a truly memorable dining and entertainment experience.  

 
We are truly honored to be considered to be a part of your special day, and we 

strive to make your event the occasion of a lifetime.  
 

 
 

- Coastal Kitchen Catering & Events Team 
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Full Service Catering 
At Coastal Kitchen Catering full service means we can do as much or as little for you as you like. 

From beginning to end we can take care of your event. From food, cake, tables, plate and glassware, 
chairs, décor, flowers, to DJ’s and dance floors! 

 
 

Meal Styles 
 
Consider the following meal styles to determine which option best suits your taste. 
 
Seated Dinner: Seated dinners are ideal for more formal occasions, complete with a set menu with 
courses selected by you. 
 
Buffet: A buffet-style reception is less formal than a seated dinner and offers your guests more 
menu choices and creates a more casual, sociable atmosphere. 
 
Combination: A combination style meal strikes a balance between buffet and seated service. This 
option offers table service for the first course (sometimes family style) and dessert, and a buffet for 
the main course. 
 
Brunch: If your wedding is early in the day, consider a brunch reception with fresh pastries and 
fruit, an omelet station and champagne, or bloody Mary bar. 
 
Themed Stations: Offer your guests a wide range of culinary experiences by providing specialty or 
themed foods. EX: Carving stations, Pasta station,  
 
Hors d'oeuvres and Cocktails: A hors d'oeuvres reception allows your guests to socialize while 
sampling an array of hot and cold appetizers. Passed or Buffet available. 
 

Cocktail Hour or Heavy Hors d’oeuvres Options  
Appetizers can be offered in stations, as a buffet, or passed for cocktail hours.  

 
Buffet Options  

We offer buffets of appetizers to full 4 course buffets. Buffet options range from $45 per person - $65 per person. 
 

Plated Options  

We offer a variety of options for plated dinners, from 2 courses – 8 courses, from $45 per person - $100 per person.  
We can offer family style platters for sharing or individual plates for more formal settings.  
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Cocktail Hour or Heavy Hors d’oeuvres Options  

Choose any items from the appetizer list additional premium appetizers may be additional cost per person.  
 

$22/person  
5 selections total  

4 appetizers 
1 premium appetizer 

 

$28/person  
8 selections total  

5 appetizers  
3 premium appetizers 

 
 

 
Buffet Options  

Choose any items from each category, premium appetizers and premium entrées are additional cost per person.  

 
$38/person  

2 appetizers 
3 entrées 
2 desserts 

 

$45/person  
 2 regular appetizers  

1 premium appetizer 
Salad 

3 entrées 
2 desserts 

 

$48 
/person  

2 regular appetizers 
1 premium appetizer 

Salad 
2 regular entrées 
1 premium entrée 

2 desserts 
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Plated Options  

Choose any items from each category, premium appetizers and premium entrées may be additional cost per person.  
 

$45/person  
 2 appetizers (family style)  

3 entrées 
2 desserts 

 

$55/person  
2 appetizers (family style) 

2 regular entrées 
1 premium entrée 

2 desserts 
 

$65/person  
3 appetizers (family style) 

Soup or Salad 
2 regular entrées 
1 premium entrée 

2 desserts 

 
$68/person  

3 regular or premium appetizers (individual) 
Soup or Salad 

1 regular entrées 
2 premium entrée 

2 desserts 

 
$75/person  

3 premium appetizers (individual) 
Soup or Salad 

3 premium entrées 
2 desserts 
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At Coastal Kitchen Catering we can customize any menu and cook all 
cuisines. We have 5 chefs on staff who specialize in all culinary techniques from 
all over the world. Below our chefs have put together some example options to 
get you started. If you are looking for something that is not listed please don’t 

hesitate to ask!  
 

Ask about action stations and specialty bars:  
 

Carving Stations 
Prime Rib 

Roast Turkey 
Honey Ham 

 

Sushi Stations 
Taco Bar 

Oyster Bar 
Raw Bar  

 

Smore’s Bar  
Loaded Brownie Bars  
Chocolate Fountains 
And so much more

Appetizer Selections 
All hors d’oeuvres can be passed by professional servers and/or elegantly displayed on chef garnished 

platters. 
 

Assorted Sushi 
Maki | Sashimi | Nigiri | Temaki | Uramaki 

 

Soft Pretzels 
Beer Cheese | Dijon Mustard | Sea Salt 

 

Mama’s Garlic Bread 
Toasted Baguettes | Wild Mushrooms | Garlic Butter 

 
Pulled Pork Sliders 

House Smoked Pork | House made BBQ Sauce |Coastal Slaw 
 

Caprese Bites 
Ripe Tomatoes | Mozzarella Cheese | Fresh Basil | Balsamic Glaze 

 

Spinach Artichoke Dip  
Spinach | Artichokes | 3 Cheese Blend | Tortilla Chips  

 
Buffalo Fritters 

smoked chicken | cream cheese | buttermilk ranch 
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Shrimp and Grit Fritter 
Cheddar Cheese Grits| Cajun Sausage| Gulf Shrimp |Smokey Honey Mustard 

 

Conecuh & Gouda Kabobs 
Seared Conecuh Sausage | Smoked Gouda   

 
Lamb Meatballs 

Demi | Crème Fraiche  

Spiced Melon  
Watermelon | Jalapeño | Goat Cheese | Cilantro 

 

Shrimp Tostada Bites 
Cilantro Lime Shrimp | Corn Chip Boat | Guacamole | Crème Fraiche  

 
Wild Mushroom Crostini  

Mushroom Tapenade | Herbed Goat Cheese | Garlic Crostini  
 

Stuffed Mushrooms 
Crab Meat | Spinach | Goat Cheese | Roasted Red Pepper | Balsamic Butter Sauce 

 

Mini Crab Cakes 
Blue Crab Meat | Herbed Panko | Herb Butter Sauce 

 

Bacon Wrapped Stuffed Shrimp 
Crab Stuffing | Gulf Shrimp | Coastal Slaw 

 

Seafood Salad Canapé 
Chilled Seafood Salad | English Cucumber  

 

Blue Cheese Honey Pecan Canapé 
Blue Cheese Pecan Spread | Local Honey |   

 

Deviled Crab Chip 
Deviled Crab | Garlic Herb Pita Chip 

  
Sweet & Savory Pears (Seasonal) 

Grilled Pear | Prosciutto | Blue Cheese | Arugula 
 

Avocado Toast  
Avocado | Goat Cheese | Bacon  

 

Burger Sliders  
Bacon Jam | Tabasco Onions | White American 
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Example Entrée Selections: 
 

Slow Roasted Pork 
Roasted Pork | Smashed Potatoes | Fried Corn 

Roasted Red Pepper Cream  
 

Shrimp Scampi 
Gulf Shrimp | Penne | Onions | Bell Peppers | Tomatoes 

Garlic Parmesan Herb Butter 
 

Grilled Chicken Medallions 
Smashed Potatoes | Asparagus | Sweet Corn Buerre Blanc 

 

Vegetarian Pasta 
Spinach | Artichokes | Portabella Mushrooms | Sundried Tomatoes 

Penne Pasta | Garlic & Parmesan Cream Sauce  
 

Southern Mac & Cheese 
5 Cheese Blend | Applewood Smoked Bacon | Green Onions 

 

Shrimp N Grits 
Blackened Baby Gulf Shrimp | Cheese Grits | Sautéed Spinach | Cajun Cream Sauce 

 

Homemade Meatloaf 
Demi | Herb Butter | Garlic Mashed Potatoes | Green Beans  

 

Cajun Boiled Shrimp  
Local Shrimp | Corn & Potatoes 

 

Parmesan Crusted Chicken  
Chicken Breasts | Garlic Mashed Potatoes | Grilled Asparagus | Herb Butter 

 

Grilled Stuffed Portabellas (Vegetarian/Vegan) 
Portabella Caps | Spinach |Roasted Red Pepper 

 

Parmesan Crusted Eggplant (Vegetarian) 
Chef’s Herbed Risotto  

 

Grilled Pork Chop 
Roasted Potatoes | Green Beans | Demi | Herb Butter 

 
Steamed Seafood Platter  

Wild Alaskan Snow Crab | Royal Red Shrimp 
Corn & Boiled Potatoes 
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Fresh Red Snapper 
Local Red Snapper | Southern Style Hash 

Bourbon Cream Sauce  

  
Grilled Steak  

Certified Angus Beef | Garlic Mashed Potatoes | Brussels 
Red Wine Demi 

 

Local Swordfish  
Cumin Roasted Potatoes | Chipotle Key Lime Butter 

 
Stuffed Chicken 

Roasted Pepper & Cream Cheese Stuffed 

Garlic Mashed Potatoes | Smothered Green Beans 

Garlic Herb Butter Sauce 

 

Floridian Grouper 
Lump Crab | Sautéed Spinach |Roasted Potatoes | Herb Butter 

 

Cajun Boil Seafood Trio  
Wild Alaskan Snow Crab | Local Shrimp |PEI Mussels  

Corn & Boiled Potatoes  
 

Blackened Snapper & Shrimp 
Local Snapper | Blackened Shrimp | Meniere Sauce | Cheese Grits 

 

Surf & Turf  
Grilled Shrimp Skewer & Filet Mignon | Garlic Mashed Potatoes | Asparagus  

Demi | Herb Butter | House Chimichurri 
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Example Dessert Selections  

 
Key Lime Pie Bites 

Key Lime Juice | Graham Cracker Crust | White Chocolate Whipped Cream 
 

Cookies & Cream Cheesecake Bites 
Oreo Crumble | White Chocolate Cheesecake | Whipped Cream 

 

Seasonal Bread Pudding Bites 
Chef’s Choice 

 

Double Fudge Brownies Bites 
Chocolate Ganache | White Chocolate Whipped Cream 

 

Mini Apple Pies  
Puff Pastry | Cinnamon Bourbon Apples |Salted Caramel 

 
Bananas Foster  

Banana Bread | Foster Sauce | Brûléed Bananas 

 
Lemon Blueberry Shortcake 

White Chocolate Pound Cake | Blueberry Compote | Lemon Glaze 
 

 
Stuffed Cookie Bites 

Mini Cookies | Seasonal Filling  

 
Chocolate Peanut Bars 

Chocolate Crust | Peanut Butter | Salted Caramel Swirl 
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Bar & Drink Options 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Talk to our event planner to discuss customizable packages and pricing  
Prices do not include 6% sales tax and 20% service charge. 

Open Bar consists of the following: 

Liquors: 

House Vodka 
House Rum 

House Tequila 
House Gin 

House Bourbon 
House Whiskey 

 

Premium Liquors: 

All house liquors plus 
Jack Daniel 

Crown Royal 
Captain Morgan  
Tanqueray Gin 

 
Grey Goose  
Patron Silver  

Grand Marnier 
Johnny Walker Red 

 
Wines:  

  
Chardonnay 
Pinot Grigio 

Cabernet 
Pinot Noir 
Champagne 

 
Beer:  

Budweiser 
Michelob Ultra 

Bud Light 
Miller Lite 

Coors Light 
Corona 

Bar Information 

Bartender fee is $25 per hour 

One bartender per 50 guests will be provided. 

One time set up fee for off premise bar of $200  

 

Consumption Based 
Host pays for unlimited drinks, based on per drink 

pricing. This can be done as beer and wine only, well 
cocktails only, or full bar.  

 
Mixed Drinks—$7 per well, $9 Premium 

Glass of Wine—$7 per glass 
Bottled Beer—$5 per beer 

 

Open Bar Options: 
 

Beer, Wine, Soda Bar:  
$25 per guest 

  
Basic Open Bar:  

$34 per guest 
 

Premium Open Bar: 
$40 per guest 

 
Appropriate Bar Mixers Includes: Orange, Cranberry, 
Pineapple, Grapefruit Juices, Sour Mix, Tonic, Club 

Soda, Coke, Sprite, Diet Coke.  
(Red Bull and Sugar Free Red Bull is +$2/person) 

 

Signature Cocktails 
Select 2-4 signature cocktails that represent the bride 

& groom at a fixed price to offer guests. 
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Coastal Kitchen Catering Misc. Rentals  

 
Table Cloths | $3/table (Single Lay) 

Linen Napkins | $1/guest 

Disposable: 

Plateware, | $4/guest 

Flatware | $2/guest 

Glassware | $3/guest 

China (Regular Plates and Utensils) 

Plateware | $5/guest 

Flatware | $3/guest (includes linen napkin) 

Glassware | $4/guest 

PA System - $250 * includes 2 speakers with stands, corded microphone & set up.  

All buffet chafers and utensils are included with buffet menus at no additional charge.  
 
 

Staff Prices 
 
For all off premise events staffing charges are as follows:  
All staffing requires a 3 hour minimum. Full service events with more than 50 guests require an 
Event Manager. Sit down meals require one Server for every 20 people, one event staff per 35 guests. 
For every two Bartenders, one Barback will be added.  
 
Event Manager: $35 per hour 
On-Site Chef: $45 per hour 
Bartender: $25 per hour 
Barback: $25 per hour 
Event Staff: $25 per hour 
Kitchen Staff: $25 per hour 
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Policies for Events & Catering 

 
Event Minimums 

Offsite events must meet a $5,000.00 minimum in sales during peak season. Peak Season is 
determined as March – October.  

 
Menu Pricing 

The menu price quoted is based on the estimated guest count. If the guaranteed guest count is 
significantly less than the estimated guest count, we may have to reprice the menu as fixed costs 

must be amortized over the fewer attending number of guests. 
 

Coastal Kitchen Catering reserves the right to substitute ingredients and/or raise prices (with your 
input and approval) in the event that food prices rise substantially between the time of the signing of 

the contract and the date of the event. 
 

Tastings 
Yes, our Executive Chef is happy to prepare a selection of menu items for your enjoyment when 
you come in to plan your event. Tastings can be hosted at any of our partner restaurant locations. 

Tastings require a 7 day notice and are limited to 3-4 appetizers, 3-4 entrees & 3-4 desserts. 
Additional options can be added for additional cost. Since we do not keep premium or non-seasonal 

ingredients on-hand for tastings, we must usually shop locally for ingredients at retail stores.  
To off-set some of our out-of-pocket expenses, we charge $45 per person for tastings. If you sign a 

contract with us, we will deduct 100% of the tasting charges from your balance due. 
 

Guest Count Guarantee 
A final guest count is required 21 business days prior to the event. If the final head count is not 

provided 21 days in advance, the original count will be considered the guarantee. 
 

Guest Count Increases 
If the guest count increases after the guaranteed guest count is received, we will be happy to try to 
accommodate you. Coastal Kitchen Catering, however, reserves the right to make substitutions in 

menus for those guests in excess of the final guaranteed guest count. 
 

Pricing for Children 
Meals for children between 5 and 10 years of age are provided for half price. There is no charge for 

children 4 and under.  
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Service Staff 
Coastal Kitchen Catering offers professionally trained team members for your event. On premise 

events includes any staffing charges in the menu price. For all off premise events staffing charges are 
as follows:  

All staffing requires a 3 hour minimum. Full service events with more than 50 guests require an 
Event Manager. Sit down meals require one Server for every 20 people, buffet one event staff per 35 

guests. For every two Bartenders, one Barback will be added.  
 

Event Manager: $35 per hour 
On-Site Chef: $45 per hour 

Bartender: $25 per hour 
Barback: $25 per hour 

Event Staff: $25 per hour 
Kitchen Staff: $25 per hour 

 
Deposits 

A 25% deposit and a signed contract is required to reserve a catering date. The deposit will be 
applied to your final invoice. 

 
Payments 

Coastal Kitchen Catering accepts cash, checks, Visa, MasterCard, Discover, and American Express. 
Full payment for your catered event must be received upon completion of your event.  

 
Cancellations 

Cancellation notice should be given in writing. Refunds will be determined by the date of 
cancellation compared to the function date. The client is responsible for all out-of-pocket expenses 
(e.g.: purchased food, non-refundable rental expenses, purchased decorations) sustained by Coastal 
Kitchen Catering. In addition, Coastal Kitchen Catering has the right to retain 50% of the deposit if 
you cancel the event 60 - 90 days prior to the event date, or 100% of the deposit if you cancel the 

event 59 days or less prior to the event date. 
 

Leftover Food 
The client may keep any and all leftover food if Coastal Kitchen Catering agrees that it is still safe to 
consume. Coastal Kitchen Catering reserves the right to remove and dispose of all leftover food and 
beverages not consumed by the end of an event. If leftover food is taken by you or event guests, it 

then becomes your or the guest's responsibility for proper refrigeration and handling. Coastal 
Kitchen Catering waives any liability of any leftover food taken by you or your guests. 

 
Service Fees 

A 20% gratuity charge is added for all events, as well as a 5% event fee. 
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Frequently Asked Questions 
 

Can I make up my own menu or make changes in your menus? 
Absolutely! We love to help you create a special menu just for your party! All of the menus on this 

website are completely customizable, you are welcome to make any additions or changes you prefer. 
 

Can you provide for vegetarian and special dietary needs? 
Absolutely, we have wide variety of vegetarian, vegan and other special needs menu items. When 
you come in to plan your event, we will discuss your dietary needs and suggest a menu that will be 

suitable for you and your guests. Please tell us if we need to consider food allergies. 
 

How far in advance should I reserve my date? 
Wedding receptions typically book 4-12 months in advance. Corporate events usually have a shorter 

lead time. If we're available, we can provide corporate lunches with a 48 hour notice. We suggest 
reserving your date as soon as it is confirmed. Summer weekends and all dates in December fill very 

quickly. 
 

Do you have children's prices? 
Yes. Children 5 to 10 years old are 50% of the adult price. Children 4 and under are free, but are 

counted for seating.  
 

Can you provide rental items for my event? 
Yes. Not only can we arrange for the rental of the usual party items such as specialty linens or 

specialty china we can also arrange for other items such as DJ’s or bands, entertainers or specialty 
décor items. Just let us know when planning your event and we can include them in the quote. 

 
Do you provide wine or liquor? 

Yes, we offer a full bar and multiple bar options to fit any budget or party. 
 

Do you provide bartenders and servers? 
Yes. Our bartenders and servers are trained, professional, and just plain nice! As a general rule, you 
need to allow one bartender per 75 guests for beer and wine bars and one bartender per 50 guests 

for full bar service. 
 

Do you charge extra to cut the wedding cake? 
Yes, we offer a cake cutting option at $1.00 per person. We handle cutting the correct portions, the 

passing, and clean up for all cake cuttings.  
 

Do you setup and cleanup? 
If you are renting tables and chairs from us, set up is included. We will set, dress, and stage all rental 
items included in your quote. If you or a third party are providing any of those, there is an additional 

fee for setup.  
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How many servers will be needed at my event? 

As a general rule, we provide one server for every 25 people at a buffet. We provide one server for 
every twenty people at a sit down dinner. However, the server ratio depends on how formal or 

complicated the event is and may be reduced or increased, depending on these factors. A lavish six-
course, sit-down dinner may require one server per 10-12 guests or a very simple buffet many only 
require 1 server for 35 people. Using your event details, we will recommend the minimum number 

of servers required based on our experience.  
 

Besides the cost of food, what charges can I expect for a catered event? 
When we provide your personalized proposal, we list of all of our estimated charges in order to 

provide you with a complete proposal. In addition to the package per person price, we include the 
following in each proposal: rental upgrades or additions (that we obtain on your behalf), sales tax 

and gratuity. 
 

What is your "Drop Off" service? 
We bring a buffet to you, set it up and return later to pick up non-disposable serving items. There 
are no servers. A delivery & pick-up fee is charged. This option works best for informal corporate 
events and informal parties of less than 30 people. Delivery/pickup charges without staff begin at 
$75 for the Okaloosa area. Outside the Okaloosa or after office hours, there will be an additional 

18% catering fee. 
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