
GROUP DINING MENUS

KYRSTIN SAVAGE ,  RESTAUR ANT SALES MANAGER 

O 305 695 4835 

miarestaurantsa les@fonta ineb leau .com



CAPACITY OUTSIDE OCEAN VIEW
UPSTAIRS DECK  STANDING RECEPTION UP TO 250 PEOPLE |  UP TO 130 SE ATED

DOWNSTAIRS  STANDING RECEPTION UP TO 400 PEOPLE |  UP TO 200 SE ATED

DESCRIPTION

I nsp i red by the Côte d ’Azur,  La  Côte at  Fonta ineb leau Miami  Beach is  a  ch ic ,  two-leve l  restaurant  s i tuated 

beach and pools ide.  The pools ide restaurant ’s  re laxed envi ronment ser ves  s imple,  access ib le  fa re  to those 

look ing to d ine casua l ly  and in  sty le .  Menu h igh l ights  inc lude f ru its  de mer,  sa lads ,  crud ités ,  char-gr i l led 

seafood and meats ,  a l l  complemented by refresh ing desser ts . 

The open-a i r  restaurant  on La  Côte’s  upper  leve l  over looks  the poo l  and ocean and of fers  guests  the 

f lavor fu l  cu is ine of  the South of  France,  as  wel l  a s  a  l ive ly  D J  insp i red bar  scene with fash ionab le  cock ta i l s 

and tapas-sty le  snacks .  



all menu items are subject to a 9% sales tax & a 22% service charge 
consumer advisory: consuming raw or undercooked meats, poultry,  seafood shellfish, or eggs may increase the risk of foodborne illness,  especially if you have certain medical conditions. there is risk associated with consuming raw 

oysters. if you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked. if unsure of your risk, consult a physician

APPETIZER PLATTERS
CAESAR SAL AD 
Romaine,  Rad icch io,  Ka le ,  Parmesan 
Gar l ic  Crouton ,  Caesar  Dress ing 

CRUDITÉS
Cr isp Seasona l  Vegetab les ,  Green Goddess
Fava Bean Hummus

ENTRÉE PLATTERS
TURKEY PANINI
App le  S law,  Bacon ,  Gruyère,  Honey D i jonna ise 

FAL AFEL SANDWICH
Cucumber-Tomato Sa lad ,  Romaine,  Mint
Saf f ron Yogur t ,  Provença l  Bun

BL ACKENED MAHI
Avocado,  Roasted Onion ,  B ibb Let tuce
Char red Tomato Aïo l i ,  V iennese Ro l l

SIDES
FRENCH FR IES

ONION R INGS

DESSERT
CHEF ’S  CHOICE

BEVERAGE
AR ABICA COFFEE & TE A 

APPETIZER PLATTERS
BRUSCHET TA DIPS 
Tomato Bas i l ,  E ggp lant  Caponata
Fava Bean Hummus

MUSHROOM FL ATBRE AD
Roasted Wi ld  Mushroom,  Truf f le 
Font ina ,  P ick led Sha l lot

ENTRÉE PLATTERS
GARLIC SHR IMP 
Conf it  Octopus ,  Ar t ichoke Hear t
Conf it  Lemon Potato,  Green O l ive

ROASTED HALF CHICKEN
Caste lvet rano O l ive,  Provença l  Ragout 
Ar t ichoke B read Pudding

SE ARED TUNA SANDWICH
Cr ispy Fennel ,  Arugu la ,  Caper-Mint  Aïo l i 
Provença l  Bun 

SIDES
GRILLED ASPAR AGUS
Aged Parmesan

SAUTÉED MUSHROOMS 

DESSERT
CHEF ’S  CHOICE

BEVERAGE
AR ABICA COFFEE & TE A

SET MENU OPTION  A  LUNCH 
PARTIES OF 10  OR MORE
F IF T Y DOLL ARS PER GUEST

SET MENU OPTION  B  LUNCH 
PARTIES OF 6  OR MORE
SIXT Y F IVE DOLL ARS PER GUEST



all menu items are subject to a 9% sales tax & a 22% service charge 
consumer advisory: consuming raw or undercooked meats, poultry,  seafood shellfish, or eggs may increase the risk of foodborne illness,  especially if you have certain medical conditions. there is risk associated with consuming raw 

oysters. if you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked. if unsure of your risk, consult a physician

PLATTERS
TUNA TARTARE
Sca l l ion ,  Avocado,  Har is sa ,  Lavash Crost in i

TOAST
Avocado,  Rad ish ,  Bas i l ,  Whipped Feta

CHOICE OF
HALF ROASTED CHICKEN
Caste lvet rano O l ive,  Ar t ichoke B read Pudding 
Provença l  Ragout

CHARRED CAULIFLOWER
Garam Masa la ,  Provença l  Couscous
Fava Bean Hummus ,  Herb Pistou

GARLIC SHR IMP
Confit  Octopus ,  Ar t ichoke Hear t
Conf it  Lemon Potato,  Green O l ive

SIDES
CAESAR SAL AD

ROASTED ROOT VEGETABLES

DESSERT
CHEF ’S  CHOICE

BEVERAGE
AR ABICA COFFEE & TE A 

PLATTERS
HEIRLOOM TOMATOES
Balsamic  Semi  Gel ,  Bur rata ,  Fresh Bas i l

FR IED CAL AMAR I
Cr ispy Ar t ichoke,  Caper  Ber r ies ,  Sweet  Pepper
Ol ive,  Char red Tomato Aïo l i

CHOICE OF
SE ARED LOCAL SNAPPER
Hei r loom Tomato Sa lad
Lemon Cit ronet te

GR ILLED F ILLET
Manchego Galet te,  Caramel ized B russe l s 
Sprouts ,  Sher r y  Demi

MUSHROOM ORECCHIET TE
Tomato Ragout,  Oyster  Mushroom,  Lemon 
Pangrat ta ,  Mascarpone

SIDES
GRILLED ASPAR AGUS
Aged Parmesan

SAUTÉED WILD MUSHROOMS

DESSERT
CHEF ’S  CHOICE

BEVERAGE
AR ABICA COFFEE & TE A

SET MENU OPTION  C  LUNCH 
PARTIES OF 10  OR MORE
SEVENT Y DOLL ARS PER GUEST

SET MENU OPTION  D  LUNCH 
PARTIES OF 10  OR MORE
EIGHT Y DOLL ARS PER GUEST



all menu items are subject to a 9% sales tax & a 22% service charge 
consumer advisory: consuming raw or undercooked meats, poultry,  seafood shellfish, or eggs may increase the risk of foodborne illness,  especially if you have certain medical conditions. there is risk associated with consuming raw 

oysters. if you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked. if unsure of your risk, consult a physician

CANAPÉ SELECTIONS

PER PIECE $5.50
CHILLED GAZPACHO
Herbed Crost in i

BRUSCHET TA
Tomato Bas i l ,  Ba l samic  Reduct ion

PER PIECE $6.50
SHR IMP CEVICHE
Aj i  Amar i l lo ,  Avocado,  P lanta in

TUNA TARTARE
Avocado,  Har is sa ,  Lavash

PER PIECE $5.50
MUSHROOM FL ATBRE AD
Roasted Wi ld  Mushroom,  Truf f le 
Font ina ,  P ick led Sha l lot

PER PIECE $6.50
HAR ISSA SHR IMP SKEWER
Ci lant ro Yogur t 

L AMB LOIN
Za’atar,  Saf f ron Yogur t

CR AB CAKE
Basi l  Pesto Aïo l i ,  Pepper  Jam 
Radish ,  Herb Sa lad

HOTCOLD


