
Crafted with Care

Conquistador Catering
AT MISSION RESORT + CLUB

PICKUP & DROP-OFF SERVICE AVAILABLE



Conquistador Catering at Mission Resort + Club pro udly serves the Lake Co unty and Centr al Florida community with 
exceptional catering solutions for e very occasion. Whether yo u're hosting a corpor ate event, family gathering, or special 
celebration, we offer a variety of customizable options—including boxed meals, sandwich platters, breakfast selections, and 
full buffet packages. Convenient drop-off and pickup services ar e available to make yo ur event planning seamless. Let us 
bring fresh, flavorful cuisine and exceptional service to your next event!

SERVICE DETAILS

DELIVERY FEES
• Within 20 miles: $40

• Within 50 miles: $100
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Offsite Catering by 
Mission Resort + Club

PICKUP OR DELIVERY
Choose from easy pickup at the resort or delivery to your event 
location. Please note, deliveries are drop-off only and do not 
include setup or service staff.

ORDER REQUIREMENTS
• Minimum 72 hours' notice required

• A 24% service charge and 7% sales tax 
will be added to all orders

LET OUR CULINARY TEAM TAKE CARE OF THE FOOD, SO YOU CAN FOCUS ON HOSTING A SEAMLESS EVENT

—wherever you are.

ORDER WITH 
EZ CATER

FOR MORE INFORMATION AND DETAILS

352.324.3575 
conquistadorcatering@missionresortandclub.com

A 24% service charge and 7% sales tax apply to all orders.





http://conquistadorcatering@missionresortandclub.com


Breakfast Selections
MORNING A LA CARTE

Granola, Fresh Fruit, and Yogurt Parfait • Individual serving 8
Assorted Danish Pastries • One dozen 36
Gourmet Muffin Assortment • One dozen 48
Artisan Bagels with Whipped Cream Cheese • One dozen 36
Buttery Croissants • One dozen 36
Cinnamon Swirl Rolls • One dozen 42

SEASONAL FRUIT DISPLAY 130
Serves approximately 25 guests

A vibrant selection of sliced honeydew, cantaloupe, pineapple, 
grapes, strawberries, and blueberries

CONTINENTAL BREAKFAST BUFFET 500
Serves approximately 25 guests

Assorted Danish, Muffins, and Bagels with Cream Cheese
Seasonal Sliced Fruit Display
Southern-Style Biscuits with Butter and Preserves
Fluffy Scrambled Eggs
Applewood-Smoked Bacon and Country Sausage
Breakfast Potatoes
Creamy Oatmeal
Sharp Cheddar Grits

BREAKFAST SANDWICH COLLECTION
Available by the dozen

Croissant with Fried Egg, Tomato, and Swiss 85
Croissant with Country Ham, Fried Egg, and Swiss 100
English Muffin with Bacon, Fried Egg, and Cheddar 90
Breakfast Burrito with Scrambled Eggs, Peppers, Onions, 
and Cheddar Jack 

115

All food and beverage shall be supplied and prepared by Mission Resort + Club, no outside food and beverage is allowed to be brought on property for Golf course, hospitality, catered/banquet functions. The 
current Service Charge and tax will be applied to all food and beverage including food, beverage, and meeting room rental. Additional fees may be applied to any groups under 20 guests. "A 24% non-
discretionary service charge (treated as an operations charge under Florida law) applies to all food/beverage/rentals. This is not a tip.

REVISED 07/2026 3
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Boxed Options
INDIVIDUALLY PACKAGED | CHOICE OF ONE SANDWICH STYLE

Classic Breakfast Box
Includes Sandwich, Fresh Fruit, Danish, and Bottled Juice

18 PER GUEST

Executive Lunch Box
Includes Sandwich, Fresh Fruit, Gourmet Chips, Cookie, and Bottled Water

23 PER GUEST

Gourmet Sandwich Platters
AVAILABLE BY THE DOZEN

Roast Beef 120
Provolone, Arugula, Pickled Red Onion, Horseradish Cream on a Hoagie
Roasted Turkey 110
Swiss, Lettuce, Tomato, Chipotle Aioli on a Flaky Croissant 
Smoked Ham 100
Aged Cheddar, Lettuce, Tomato on a Brioche Bun 
Italian Marinated Chicken Breast 115
Provolone, Lettuce, Tomato on Brioche Bun
Chicken Salad 110
Lettuce and Tomato on a Flaky Croissant

All food and beverage shall be supplied and prepared by Mission Resort + Club, no outside food and beverage is allowed to be brought on property for Golf course, hospitality, catered/banquet functions. The 
current Service Charge and tax will be applied to all food and beverage including food, beverage, and meeting room rental. Additional fees may be applied to any groups under 20 guests. "A 24% non-
discretionary service charge (treated as an operations charge under Florida law) applies to all food/beverage/rentals. This is not a tip.

REVISED 07/2026
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Elegant Platters
DESIGNED TO SERVE UP TO 25 GUESTS

FRESH & FLAVORFUL

Seasonal Fruit Platter 130
Crudité Display 130
Garden Vegetables, Chef ’s Hummus, House Ranch

CHEESE & CHARCUTERIE

Artisan Cheese Board 250
Domestic and Imported Cheeses, Fresh Fruit, Crackers 
Charcuterie Experience 300
Italian Cured Meats, International Cheeses, Pickled Vegetables, Olives, Crackers
Signature Grazing Board 175
Prosciutto, Brie, Cheddar, Swiss, Grapes, Berries, Nuts, Pretzels, Pickles
Fruit and Cheese Pairing 150
Seasonal Fruits with Swiss, Cheddar, and Bleu Cheese

DELI-INSPIRED

Deli Meat and Cheese Platter 160
Rolled Turkey, Ham, Roast Beef, Cheddar, Swiss with Condiments
Hoagie Tray 130
Assorted Sandwiches on Hoagie Rolls
Mini Slider Tray 130
Turkey, Ham, Roast Beef on Slider Buns
Wrap Tray 140
Assorted Meats in Spinach Wraps
Vegetarian Wraps 150
Chef ’s Garden Vegetables, Hummus, Lettuce

All food and beverage shall be supplied and prepared by Mission Resort + Club, no outside food and beverage is allowed to be brought on property for Golf course, hospitality, catered/banquet functions. The 
current Service Charge and tax will be applied to all food and beverage including food, beverage, and meeting room rental. Additional fees may be applied to any groups under 20 guests. "A 24% non-
discretionary service charge (treated as an operations charge under Florida law) applies to all food/beverage/rentals. This is not a tip. REVISED 07/2026

M
IS

S
IO

N
 R

ES
O

R
T + C

LU
B

 | B
R

EA
K

FA
ST—

C
O

N
TIN

EN
TA

L

5

C
O

N
Q

U
ISTA

D
O

R
 C

ATER
IN

G
 | M

IS
S

IO
N

 R
ES

O
R

T + C
LU

B



Specialty Bites
DESIGNED TO SERVE UP TO 25 GUESTS

Antipasto Skewers 135
Prosciutto, Mozzarella, Grape Tomato, Basil, Balsamic Glaze
Crispy Chicken Tenders 165
Served with BBQ and Ranch
Buffalo Chicken Wings 175
Served with Celery, Carrots, Bleu Cheese, and Ranch
Shrimp Cocktail Platter 275
Served with Classic Cocktail Sauce and Lemon

Salad Displays
DESIGNED TO SERVE UP TO 25 GUESTS

Chef’s Garden Salad 110
Turkey, Ham, Swiss, Cheddar, Tomato, Egg, Carrot 
Grilled Chicken Caesar Salad 120
Romaine, Parmesan, Croutons
Seasonal Garden Salad 100
Spring Mix, Cucumber, Tomato, Carrot, Ranch or Balsamic

All food and beverage shall be supplied and prepared by Mission Resort + Club, no outside food and beverage is allowed to be brought on property for Golf course, hospitality, catered/banquet functions. The 
current Service Charge and tax will be applied to all food and beverage including food, beverage, and meeting room rental. Additional fees may be applied to any groups under 20 guests. "A 24% non-
discretionary service charge (treated as an operations charge under Florida law) applies to all food/beverage/rentals. This is not a tip.REVISED 07/2026
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Buffet Packages
EACH PACKAGE SERVES APPROXIMATELY 25 GUESTS

ITALIAN TABLE 550

Caesar Salad with Shaved Parmesan
Baked Ziti
Choice of Chicken Parmesan or Chicken Piccata
Italian Meatballs in Marinara
Garlic Breadsticks
Tiramisu Dessert Shooters

AMERICAN BARBECUE 600

Tossed Garden Salad with Ranch and Italian Dressings
Coleslaw and Creamy Macaroni Salad
BBQ Pulled Pork with Slider Buns
Roasted Bone-In BBQ Chicken
Baked Mac and Cheese
Sweet and Smoky Baked Beans
Apple and Cherry Pie Shooters

MEXICANA FIESTA 700

Black Bean and Roasted Corn Salad
Seasoned Ground Beef and Pulled Chicken
Refried Beans and Spanish Rice
Shredded Lettuce, Diced Tomato, Cheese, Jalapeños, Salsa, 
and Sour Cream
Cinnamon Crisps with Honey Yogurt Drizzle

All food and beverage shall be supplied and prepared by Mission Resort + Club, no outside food and beverage is allowed to be brought on property for Golf course, hospitality, catered/banquet functions. The 
current Service Charge and tax will be applied to all food and beverage including food, beverage, and meeting room rental. Additional fees may be applied to any groups under 20 guests. "A 24% non-
discretionary service charge (treated as an operations charge under Florida law) applies to all food/beverage/rentals. This is not a tip. REVISED 07/2026
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10400 COUNTY ROAD 48, HOWEY-IN-THE-HILLS, FLORIDA 34737
MISSIONRESOR TANDCLUBMEETINGS .COM/CATERING | 352.324.3575

http://MISSIONRESORTANDCLUBMEETINGS.COM/CATERING
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