
C O N T I N E N T A L

B R E A K F A S T

S E L E C T I O N S
L o c a l l y  S o u r c e d  a n d  S e a s o n a l l y  I n s p i r e d  F r u i t  a n d  O r g a n i c
D r i s c o l l ' s  F a r m  S w e e t  B e r r i e s

A s s o r t m e n t  o f  F r e s h  P a s t r i e s ,  C r o i s s a n t s ,  D a n i s h  a n d
B r e a k f a s t  B r e a d s

V a r i e t y  o f  B a g e l s  a n d  C r e a m  C h e e s e

C h i l l e d  F r e s h  S q u e e z e d  O r a n g e  J u i c e ,  G r a p e f r u i t  J u i c e  a n d
C r a n b e r r y  J u i c e

F r e s h l y  B r e w e d  R e g u l a r  a n d  D e c a f f e i n a t e d  C o f f e e  a n d
P r e m i u m  A s s o r t m e n t  o f  T e a s

T H E  C A B A N A                               3 0

T H E  P A L O  A L T O                          3 2
L o c a l l y  S o u r c e d  a n d  S e a s o n a l l y  I n s p i r e d  F r u i t  a n d  O r g a n i c
D r i s c o l l ' s  F a r m  S w e e t  B e r r i e s

A s s o r t m e n t  o f  F r e s h  P a s t r i e s ,  C r o i s s a n t s ,  D a n i s h  a n d
B r e a k f a s t  B r e a d s

V a r i e t y  o f  B a g e l s  a n d  C r e a m  C h e e s e

I n d i v i d u a l  A s s o r t e d  Y o g u r t s  a n d  G r a n o l a

C h i l l e d  F r e s h  S q u e e z e d  O r a n g e  J u i c e ,  G r a p e f r u i t  J u i c e  a n d
C r a n b e r r y  J u i c e

F r e s h l y  B r e w e d  R e g u l a r  a n d  D e c a f f e i n a t e d  C o f f e e  a n d
P r e m i u m  A s s o r t m e n t  o f  T e a s

C O N T I N E N T A L  E N H A N C E M E N T S            

F r e s h  S c r a m b l e d  E g g s
S m o k e d  B a c o n  o r  P o r k  S a u s a g e
O r g a n i c  C h i c k e n  A p p l e  S a u s a g e
O r g a n i c  S t e e l  C u t  O a t m e a l
   B r o w n  S u g a r ,  R a i s i n s ,  A l m o n d s
S m o k e d  S a l m o n  w i t h  B a g e l s
  C a p e r s ,  R e d  O n i o n ,  T o m a t o e s
B u t t e r m i l k  P a n c a k e s
H a m  a n d  C h e e s e  C r o i s s a n t
B r e a k f a s t  B u r r i t o
V e g e t a r i a n  B r e a k f a s t  B u r r i t o

1 1 / p e r s o n
1 0 / p e r s o n
1 2 / p e r s o n
8 / p e r s o n

1 7 / p e r s o n

9 / p e r s o n
1 1 / p e r s o n
1 1 / p e r s o n
1 1 / p e r s o n

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e
t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x

 



A L L  A M E R I C A N                    4 0      
F r e s h  S c r a m b l e d  E g g s

H i c k o r y  S m o k e d  B a c o n

C o u n t r y  S t y l e  P o r k  S a u s a g e

B r e a k f a s t  P o t a t o e s

S T E A K  H O U S E                      4 5     
F r e s h  S c r a m b l e d  E g g s  w i t h  G r a t e d  C h e d d a r  
C h e e s e  a n d  C h i v e s

M a r i n a t e d  F l a n k  S t e a k

H e r b e d  P o t a t o e s  W e d g e s

S O U T H  O F  T H E  B O R D E R     4 2      
S c r a m b l e d  R a n c h e r o  E g g s  w i t h  P e p p e r s ,  O n i o n s ,
Q u e s o  F r e s c o ,  S a l s a

S l o w  B r a i s e d  a n d  S h r e d d e d  M a c h a c a  B e e f

W a r m  C o r n  a n d  F l o u r  T o r t i l l a s

A L O H A  B R E A K F A S T            4 0      
F r e s h  S c r a m b l e d  E g g s  w i t h  G r e e n  O n i o n s ,  T o m a t o

S p i c y  P o r t u g u e s e  S a u s a g e

M a c a d a m i a  N u t  P a n c a k e s  w i t h  W a r m  M a p l e  S y r u p

S t e a m e d  J a s m i n e  R i c e

A l l  B u f f e t  o p t i o n s  b e l o w ,  i n c l u d e  t h e  
C a b a n a  C o n t i n e n t a l  B r e a k f a s t  i t e m s .  

P r i c e  i s  p e r  p e r s o n

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  
a n d  s a l e s  t a x

M i n i m u m  g u a r a n t e e d  c o u n t  o  2 0  p e o p l e  f o r  a l l  
p l a t e d / b u f f e t  o p t i o n s .

 
A  l a b o r  a n d  p r e p a r a t i o n  c h a r g e  o f  $ 2 0 0  p l u s  s e r v i c e  a n d  t a x  w i l l  b e

a p p l i e d  f o r  g r o u p s  s m a l l e r  t h a n  2 0  p e o p l e
 

  B U I L D  Y O U R  O W N  
B R E A K F A S T  B U F F E T        



  P L A T E D  B R E A K F A S T S        

A l l  p l a t e d  b r e a k f a s t s  c o m e  w i t h  f r e s h  o r a n g e
j u i c e ,  a s s o r t m e n t  o f  b r e a k f a s t  p a s t r i e s ,  f r e s h l y
b r e w e d  r e g u l a r  a n d  d e c a f f e i n a t e d  c o f f e e  a n d  a

s e l e c t i o n  o f  p r e m i u m  t e a s

S M O K E D  S A L M O N  E G G S  B E N E D I C T            4 3        
D i l l  H o l l a n d a i s e  S a u c e ,  R e d  O n i o n s ,  F r i e d  C a p e r s ,
S a u t é e d  S p i n a c h ,  E n g l i s h  M u f f i n s

B R E A K F A S T  H A S H  W I T H  C H O R I Z O  &  E G G      3 7        
Y u k o n  G o l d  P o t a t o e s ,  B e l l  P e p p e r s ,  C h o r i z o ,  G r e e n
O n i o n s ,  S u n n y  S i d e  U p  E g g ,  C i l a n t r o

C R E A M Y  P O L E N T A  W I T H  M U S H R O O M S           3 4        
S e a r e d  W i l d  M u s h r o o m s ,  P o l e n t a ,  G a r l i c ,  T h y m e ,
P a r m e s a n ,  P o a c h e d  E g g ,  P a r s l e y

B L I S T E R E D  C H E R R Y  T O M A T O  F R I T T A T A        3 4        
O n i o n ,  C o n f i t  G a r l i c ,  C e l e r y ,  S a l s a  V e r d e  a n d
S e a s o n a l  B r e a k f a s t  P o t a t o e s

T O R T I L L A  E S P A N O L A                                        3 4        
Y u k o n  G o l d  P o t a t o e s ,  S w e e t  O n i o n s ,  C a l i f o r n i a  G a r l i c ,
T r a d i t i o n a l  S p a n i s h  A i o l i

B R E A K F A S T  B U R R I T O  M O J A D O                        3 3        
P o t a t o e s ,  P i c o  d e  G a l l o ,  F r e s h  S c r a m b l e d  E g g s ,  G r e e n
S a l s a

L O C O  M O C O                                                       4 1        
G r i l l e d  B e e f  P a t t y ,  F r i e d  E g g ,  S t e a m e d  J a s m i n e  R i c e ,
C a r a m e l i z e d  O n i o n  G r a v y ,  S c a l l i o n s

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x
 



I n d i v i d u a l  O r g a n i c  Y o g u r t s
A s s o r t m e n t  o f  C o l d  C e r e a l s
 ~  S e r v e d  w i t h  L o w  F a t  M i l k
G r a n o l a  P a r f a i t
 ~  O r g a n i c  B e r r i e s ,  G r e e k  Y o g u r t
A s s o r t m e n t  o f  C r o i s s a n t s
 ~  P l a i n ,  C h o c o l a t e ,  A l m o n d ,  R a s p b e r r y
A s s o r t m e n t  o f  M u f f i n s
~  O a t  B r a n ,  B l u e b e r r y ,  C h o c o l a t e ,  B a n a n a
W a l n u t
A s s o r t m e n t  o f  D a n i s h e s
~  C h e e s e ,  A p r i c o t ,  F r e s h  S t r a w b e r r y ,  
A p p l e  C i n n a m o n
A s s o r t m e n t  o f  S c o n e s
~  A p p l e  C r a n b e r r y ,  C h o c o l a t e  C h e r r y ,  O r a n g e
R a i s i n ,  L e m o n  B l u e b e r r y
S t i c k y  B u n s  ~  W a l n u t  o r  P e c a n
A s s o r t m e n t  o f  D o n u t s
A s s o r t m e n t  o f  B a g e l s
H a r d  B o i l e d  E g g s
G l u t e n  F r e e  P a s t r i e s

6 / e a c h
6 / e a c h

1 1 / e a c h

4 2 / d o z

4 2 / d o z

4 2 / d o z

4 2 / d o z

4 0 / d o z
4 2 / d o z
4 0 / d o z
1 4 / d o z
4 2 / d o z

B R E A K F A S T
S e a s o n a l  W h o l e  F r u i t
A p p l e  a n d  C h e r r y  T u r n o v e r s
S a v o r y  a n d  C h e e s e  S c o n e s
C o f f e e  C a k e s  
~  A p p l e ,  C i n n a m o n ,  B l u e b e r r y  o r
C r a n b e r r y
H o u s e  m a d e  C o o k i e s
~  C h o c o l a t e  C h i p ,  O a t m e a l  R a i s i n ,
P e a n u t  B u t t e r ,  M a c a d a m i a  N u t
A s s o r t e d  B r o w n i e s
~  C h o c o l a t e  F u d g e ,  W h i t e  C h o c o l a t e
B l o n d i e s
F r e s h l y  B a k e d  C o o k i e  B a r s
~  L e m o n ,  P e c a n  a n d  7 - L a y e r
M i n i  C u p c a k e s
G r a n o l a ,  C l i f f ,  E n e r g y  B a r s
B o w l  o f  M i x e d  N u t s
P o p c o r n  a n d  P r e t z e l s
M i s s  V i c k i e ' s  K e t t l e  C h i p s

3 / e a c h
4 0 / d o z
4 0 / d o z
3 8 / d o z

 
 

3 8 / d o z
 
 

3 8 / d o z
 
 

3 8 / d o z
 

3 8 / d o z
5 / e a c h

5 / p e r s o n
5 / p e r s o n

5 / e a c h

S N A C K  T I M E

A  L A
C A R T E

H O T  B E V E R A G E S
R e g u l a r  &  D e c a f f e i n a t e d  C o f f e e s
A s s o r t e d  P r e m i u m  T e a s
H o t  C h o c o l a t e

8 0 / g a l
8 0 / g a l
8 0 / g a l

 

F r e s h l y  B r e w e d  I c e d  T e a
F r e s h  S q u e e z e d  L e m o n a d e
A s s o r t e d  J u i c e s
~  O r a n g e ,  C r a n b e r r y ,  G r a p e f r u i t
A s s o r t e d  S o f t  D r i n k s
B o t t l e d  W a t e r  ~  S p a r k l i n g  &  S t i l l

8 0 / g a l
8 0 / g a l
8 0 / g a l

 
5 / e a c h
5 / e a c h

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x
 

C O L D  B E V E R A G E S



THEMED
BREAKS

B U I L D  Y O U R  O W N  T R A I L  M I X

Apricots, Sun Dried Cranberry, Pineapple

and Golden Raisins

Almonds, Pecans, Walnuts and

Macadamia Nuts

Dark Chocolate Bits and M&Ms'

Seasonal Fresh Fruit Smoothie

2 3

C H I P S  A N D  D I P S

2 2Assorted Tortilla Chips

Grilled Pita and Naan Bread

Pico De Gallo

Roasted Tomatillo Salsa

House made Guacamole

Paprika and Chickpea Puree

Roasted Eggplant Puree

S U G A R  S H O P

Plain and Peanut M&M's

Snickers Bars & Hershey's Chocolate Bars

Gummy Candies

Starburst and Skittles

2 1

All Breaks Include 
Assorted Soft Drinks

Bottled Water (sparkling and still)
Freshly Brewed Regular and Decaffeinated Coffees 

Assortment of Premium Teas
Prices are per person

2 2

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e
 a n d  s a l e s  t a x

M i n i m u m  g u a r a n t e e d  c o u n t  o  2 0  p e o p l e  f o r  a l l  
p l a t e d / b u f f e t  o p t i o n s .

 
A  l a b o r  a n d  p r e p a r a t i o n  c h a r g e  o f  $ 2 0 0  w i l l  b e  a p p l i e d  f o r  g r o u p s

s m a l l e r  t h a n  2 0  p e o p l e
 

G O O D  F O R  Y O U

Steamed Edamame with Sea Salt

Fresh Crudite served with Spinach Artichoke Dip

Fresh Fruit Bowls

Root Vegetable Chips

Raw Almonds and Raisins

H A P P Y  H O U R  B R E A K

2 8Buffalo Chicken Wings

Celery and Carrots with Blue Cheese Dip

Garlic Fries with Parsley

Warm Soft Pretzels with Yellow and Spicy

Mustards



Plated Lunch Menu

All plated lunch selections are served with freshly baked rolls,  Regular/Decaffeinated coffee, 
premium assortment of teas, and iced tea 

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x .
 

M i n i m u m  g u a r a n t e e d  c o u n t  o  2 0  p e o p l e  f o r  a l l  p l a t e d / b u f f e t  o p t i o n s .
A  l a b o r  a n d  p r e p a r a t i o n  c h a r g e  o f  $ 2 0 0  w i l l  b e  a p p l i e d  f o r  g r o u p s  s m a l l e r  t h a n  2 0  p e o p l e .

 

3 - C O U R S E
4 9  P E R  P E R S O N

Choose Up To:
1 Salad

3 Entrees
1 Dessert

4 - C O U R S E
5 5  P E R  P E R S O N

Choose Up To:
1 Soup
1 Salad

3 Entrees
1 Dessert

S O U P S
R O A S T E D  T O M A T O  B I S Q U E
Fire Roasted Tomatoes, Fennel, Fresh Herbs, Roasted Garlic ~
Veg/GF 

P O T A T O  L E E K
Caramelized Leeks, Yukon Gold Potatoes, Thyme, Crème
Fraiche ~ Veg/GF

M I N E S T R O N E
Local Seasonal Vegetables, Tomato Herb Broth ~ Veg

B U T T E R N U T  S Q U A S H
Cinnamon Scented Crème Fraiche ~ Veg/GF

B R O C C O L I  &  C H E D D A R
Roasted Gilroy Garlic, Aged White Cheddar ~ Veg

S A L A D S
C L A S S I C  C A E S A R  
Romaine Lettuce, Shaved Parmesan, 
Garlic Croutons, Baby Tomatoes, Caesar Dressing ~ Veg

Baby Field Greens, Cucumber Ribbons, Squash, Candied
Pecans, Cherry Tomatoes, Champagne Vinaigrette ~ Veg/GF 

L O C A L  O R G A N I C   

R O A S T E D  A P P L E  &  K A L E
Radicchio, Dried Cranberries, Sliced Almonds, Grana Padano
Cheese, Raspberry Vinaigrette ~ Veg/GF 

S A L A D  V E R D E
Butter Lettuce, Fine Herbs, Shallots, Dijon Vinaigrette ~ Veg/GF 

M A R S A L A  C H I C K E N  B R E A S T
Wild Mushroom Marsala Sauce, Mascarpone Polenta

H E R B  R O A S T E D  C H I C K E N  B R E A S T
Rice Pilaf,  Caramelized Onion Jus

H E R B  R O A S T E D  S A L M O N
Roasted Garlic Polenta, Shaved Fennel, Basil Aioli

P A N  S E A R E D  H A L I B U T
Sundried Tomato Orzo, Lemon Caper Sauce

S T E A K  F R I T E S
Flat Iron, Baby Carrots, Roquefort Butter and Red Wine
Demi Glaze

E N T R E E S

M A R I N A T E D  S I R L O I N
Herbed Mashed Potatoes, Cabernet Reduction

D E S S E R T S
S E A S O N A L  F R U I T  T A R T

N Y  S T Y L E  C H E E S E C A K E
Strawberry Coulis ~ Veg

F L O U R L E S S  C H O C O L A T E  C A K E
Raspberry Coulis ~ Veg

T I R A M I S U
Chocolate Sauce ~ Veg

T R A D I T I O N A L  C R E M E  B R U L E E
Mint and Raspberries ~ Veg

M A N G O  P A N N A  C O T T A
Refreshing Mango Sauce ~ Veg

P I S T A C H I O  C H E E S E C A K E
Cookie Crumble and Caramel Drizzle ~ Veg

Grilled Asparagus, Portobello Mushrooms ~ GF
E G G P L A N T  C A P O N A T A  

C H A N T E R E L L E  F A R R O  R I S O T T O
Black Truffle, Aged Parmesan, Chives  

R O A S T E D  H E I R L O O M  T O M A T O  
F E T T U C I N E
California Garlic, Basil,  Butter, Aged Parmesan  

G R I L L E D  E G G P L A N T  N A P O L E O N
Eggplant, Zucchini, Tomatoes, Polenta, 
Basil Tarragon Puree

V E G E T A R I A N



Build Your Own Buffet

S A N  A N T O N I O
R O A D

5 2  P E R  P E R S O N
1 Soup
1 Salad

1 Composed Salad
2 Mains

1 Side
2 Desserts

E L  C A M I N O
R E A L

6 1  P E R  P E R S O N
1 Soup
1 Salad

1 Composed Salad
3 Mains
 2 Sides

2 Desserts

L O S  A L T O S
B L V D

6 9  P E R  P E R S O N
1 Soup

 2 Salad
1 Composed Salad

4 Mains
 2 Sides

3 Desserts

S O U P S
R O A S T E D  T O M A T O  B I S Q U E
Fire Roasted Tomatoes, Fennel, Fresh Herbs, Roasted Garlic ~
Veg/GF 

P O T A T O  L E E K
Caramelized Leeks, Yukon Gold Potatoes, Thyme, Crème
Fraiche ~ Veg/GF

M I N E S T R O N E
Local Seasonal Vegetables, Tomato Herb Broth ~ Veg

B R O C C O L I  &  C H E D D A R
Roasted Gilroy Garlic, Aged White Cheddar ~ Veg

S A L A D S
C H E F ' S  S A L A D
Butter Lettuce, Radichhio, Artichoke Hearts, Kalamata Olives,
Shredded Carrots, Crumbled Blue Cheese, Bacon, Ranch
Dressing ~ GF

K A L E  S A L A D
Toasted Sliced Almonds, Dried Cranberries, Roasted Apple,
Crumbled Goat Cheese, Champagne Vinaigrette ~ Veg/GF

R O M A I N E  S A L A D
Hearts of Romaine, Radicchio, Sliced Cucumber, Artichoke,
Garlic Croutons, Shaved Parmesan, Caesar Dressing  ~ Veg

S P I N A C H  S A L A D
Applewood Smoked Bacon, Chopped Eggs, Baby Tomato,
Shaved Carrot, Crumbled Glue Cheese, Balsamic Vinaigrette

T E X  M E X  R O M A I N E  S A L A D
Grilled Corn, Black Beans, Sweet Peppers, Crispy Tortilla
Strips, Chipotle Caesar Dressing ~ Veg

A N T I P A S T O  S A L A D
Baby Mixed Greens, Pepperoncini, Kalamata Olives, Sweet
Peppers, Artichoke Hearts, Shaved Red Onion, Sun Dried
Tomato, Herb Vinaigrette ~ GF

C O M P O S E D  S A L A D S
R O A S T E D  B E E T  S A L A D
Mache Lettuce, Frisee, Toasted Hazelnuts, Crumbled Goat
Cheese, Balsamic Vinaigrette ~ Veg/GF 

F A R F A L L E  P A S T A  S A L A D
Baby Tomaotes, Spinach, Mozzarella, Toasted Pine Nuts, Fresh
Basil,  Balsamic Dressing ~ Veg

W I L T E D  K A L E  A N D  B A R L E Y  S A L A D
Parsley, Toasted Walnuts, Cucumber, Lemon Vinaigrette 

C H I C K E N  S A L A D
Green and Purple Cabbage, Roasted Shredded Chicken, Sliced
Red Onion, Oyster Mushrooms, Carrots, Cilantro, Mint, Lime
Chili Vinagirette ~ GF

C R E A M Y  P O T A T O  S A L A D
Dijon, Dill Relish, Celery, Red Onion, Tarragon ~ Veg/GF

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x .

A l l  B u f f e t s  a r e  s e r v e d  
w i t h  F r e s h  R o l l s ,  R e g u l a r  a n d  D e c a f f e i n a t e d

C o f f e e s  a n d  P r e m i u m  A s s o r t e d  T e a s  a n d  I c e d  T e a
 

B u f f e t s  a r e  d e s i g n e d  f o r  a  m a x i m u m  o f  1  1 / 2
h o u r s  o f  s e r v i c e .  M i n i m u m  g u a r a n t e e d  c o u n t  o f

2 0 p p l  f o r  a l l  b u f f e t  o p t i o n s .  
 

L a b o r  f e e  o f  $ 2 0 0 . 0 0  w i l l  b e  a p p l i c e d  f o r  g r o u p s
o f  l e s s  t h a n  2 0 p p l



Build Your Own Buffet

V E G E T A R I A N  M A I N S
C H E F ' S  M U S H R O O M  R I S O T T O
Seasonal Mushrooms, Risotto, Parmesan Cheese, Balsamic
Drizzle ~ Veg/GF 

S T U F F E D  B E L L  P E P P E R S
Wild Rice, Bell Peppers, Onions, Cucumbers, Feta Cheese,
Olives, Parsley, Oregano, Extra Virgin Olive Oil ~ Veg/GF

C U M I N  B R A I S E D  C H I C K P E A
Slow Cooked Tomato, Caramelized Onion, Roasted Garlic,
Curry Roasted Cauliflower ~  Veg/GF

D E S S E R T S
C H O C O L A T E  F U D G E  B R O W N I E S

A S S O R T E D  H O U S E M A D E  C O O K I E S

S T R A W B E R R Y  S H O R T C A K E

R A S P B E R R Y  C H E E S E C A K E

D E C A D E N T  C H O C O L A T E  C A K E

F R E S H  F R U I T  S T R I P

C H O C O L A T E  B A N A N A  F O S T E R  C A K E

P I N E A P P L E  C O C O N U T  C A K E

M A N G O  M O U S S E  C A K E

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x
B u f f e t s  a r e  d e s i g n e d  f r o  a  m a x i m u m  o f  1  1 / 2  h o u r s  o f  s e r v i c e .   M i n i m u m  g u a r a n t e e d  c o u n t  o f  2 0 p p l  f o r  a l l  b u f f e t  o p t i o n s .  

 L a b o r  f e e  o f  $ 2 0 0 . 0 0  w i l l  b e  a p p l i c e d  f o r  g r o u p s  o f  l e s s  t h a n  2 0 p p l

A l l  B u f f e t s  a r e  s e r v e d  w i t h  F r e s h  R o l l s ,  R e g u l a r  a n d  D e c a f f e i n a t e d  C o f f e e s ,  P r e m i u m  A s s o r t e d  T e a s  a n d  I c e d  T e a

M A I N S
C H I C K E N  M A R S A L A
Wild Mushroom Marsala Sauce, Mascarpone Polenta  

R O A S T E D  T U R K E Y  B R E A S T
Roasted Garlic Pan Jus

A C H I O T E  R U B B E D  C H I C K E N  B R E A S T
Cilantro, Garlic, Citrus Marinade ~ GF

P A N  S E A R E D  S A L M O N
Chardonnay Caper Sauce 

G A R L I C  R O A S T E D  S A L M O N
Herb Chimichurri ~ GF

O V E N  R O A S T E D  C O D
Fresh Dill Butter

G R I L L E D  B E E F  T R I  T I P
Wild Mushroom Demi-Glace

A P P L E  B R I N E D  R O A S T  P O R K  L O I N
Leek Mustard Sauce ~  GF

P U L L E D  P O R K
Chili and Roasted Tomatillo Salsa ~ GF

R O A S T E D  L E G  O F  L A M B
Lamb Jus ~ GF

S I D E S
G A R L I C  M A S H E D  P O T A T O E S

W I L D  R I C E  P I L A F

R O A S T E D  M A R B L E  P O T A T O E S

C R E A M Y  P O L E N T A

S T E A M E D  B R O C C O L I  A N D
C A U L I F L O W E R

G A R L I C  G R E E N  B E A N S

Yukon Gold Potatoes, Garlic Confit ~ Veg/GF

Caramelized Onion, Carrot, Fine Herbs ~ Veg/GF

Caramelized Shallot,  Fine Herbs ~ Veg/GF

Parmesan, Mascarpone, Chives ~ Veg

F R I E D  E G G P L A N T
Soy Sauce, Ginger, Garlic, Thai Basil  

S E A S O N A L  R O A S T E D  V E G E T A B L E S



H O M E S T Y L E  B B Q T H E  P A R I S I A N
C H I L I
Kidney Beans, Sweet Peppers, Ground Beef

F A R F A L L E  P A S T A  S A L A D
Tomato, Mozzarella, Spinach, Toasted Pine Nuts,
Fresh Basil,  Balsamic Dressing ~ Veg

C R E A M Y  P O T A T O  S A L A D
Dijon, Dill Relish, Celery, Red Onion, Tarragon

M A R I N A T E D  G R I L L E D  C H I C K E N
Sweet and Spicy Barbecue Sauce

S T R A W B E R R Y  S H O R T C A K E

G A R L I C  M A S H E D  P O T A T O E S
Cheddar, Green Onion

S A L A D  L Y O N N A I S E

S A L A D  V E R D E
Butter Lettuce, Fine Herbs, Shallots, Dijon
Vinaigrette

S T E A K  F R I T E S
Roquefort Butter and Red Wine Demi-Glace

V E G E T A B L E  N A P O L E O N
Eggplant, Zucchini, Tomatoes, Basil and Tarragon
Puree

W I L D  M U S H R O O M  R I S O T T O
Oyster and Beech Mushrooms, Parmesan

A L M O N D  H A Z E L N U T  M O U S S E

S T R A W B E R R Y  S A B A Y O N  C A K E

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x .
 

M i n i m u m  g u a r a n t e e d  c o u n t  o  2 0  p e o p l e  f o r  a l l  p l a t e d / b u f f e t  o p t i o n s .
A  l a b o r  a n d  p r e p a r a t i o n  c h a r g e  o f  $ 2 0 0  w i l l  b e  a p p l i e d  f o r  g r o u p s  s m a l l e r  t h a n  2 0  p e o p l e .

 

A S I A N  F U S I O N    

E G G  D R O P  S O U P
Pork and Ginger Soy Broth ~ GF

A S I A N  C H I C K E N  S A L A D
Napa Cabbage Slaw, Mandarin Oranges, Red
Peppers, Crispy Fried Noodles, Sesame Soy Dressing

T H A I  C U R R Y  C H I C K E N
Braised Chicken, Spicy Coconut Broth ~ GF

S E S A M E  C R U S T E D  M A H I  M A H I
Grilled Pineapple Relish, Garlic Chili Broccolini ~ GF

S P I C Y  H O I S I N  G R E E N  B E A N  S A L A D
Roosted Garlic, Toasted Cashews ~ GF/Veg

C H I C K E N  T O R T I L L A  S O U P  
Shredded Cheddar, Sour Cream

Grilled Corn, Black Beans, Sweet Peppers, Crispy
Tortilla Strips, Chipotle Caesar Dressing ~ Veg 

R O M A I N E  S A L A D  

A C H I O T E  R U B B E D  C H I C K E N
Chicken Breast,  Cilantro, Garlic, Citrus Marinade ~ GF

G A R L I C  R O A S T E D  S A L M O N
Herb Chimichurri ~ GF 

C H E E S E  E N C H I L A D A S
Jack Cheese, Corn Tortilla, Roasted Chili Tomato
Sauce, Cilantro, Green Onion, Queso Fresco~ Veg

P A P A S  B R A V A
Roasted Garlic Aioli,  Spanish Smoked Paprika ~
Veg/GF 

C O O K I E S  A N D  B R O W N I E S

G R I L L E D  B E E F  T R I  T I P
Fire Roasted Tomatillo Sauce

F R I E D  R I C E
Jasmine Rice, Baby Bok Choy, Eggs, Green Onion,
Soy Sauce ~ GF/Veg

E G G  C U S T A R D  T A R T S

G R E E N  T E A  C A K E

S O U T H  O F  T H E  B O R D E R    

R O A S T E D  V E G E T A B L E S
Chili and Lime ~ Veg/GF 

T R E S  L E C H E S  C A K E

C U S T A R D  F I L L E D  C H U R R O S

5 5  P E R  P E R S O N    5 5  P E R  P E R S O N    

5 6  P E R  P E R S O N    

Pancetta Lardon, Croutons, Baby Frisee, Egg,
Sherry Vinaigrette

R O A S T E D  C H I C K E N
Creamy Polenta, Natural Pan Jus

5 8  P E R  P E R S O N    bu
ff
et
s

Buffets served with  
Fresh Rolls, Regular and

Decaffeinated Coffee, 
Assortment of Teas 

and Iced Tea



B O A R D R O O M  D E L I D E L I  B O X

M I N E S T R O N E  S O U P  ~  V E G

M I X E D  G R E E N  S A L A D
Garden Vegetables ,  Champagne Vinaigrette ~ Veg

C R E A M Y  P O T A T O  S A L A D
with Sweet Pickle Relish ~ Veg

S E A S O N A L  M E L O N  &  B E R R Y  S A L A D

M I N I  A P P L E  C R U M B  T A R T S  &  
F R E S H  B A K E D  C O O K I E S

A S S O R T E D  C H E E S E S
Sliced Smoked Gouda, Provolone, Dill Havarti,
White Cheddar

C H O I C E  O F  3  S A N D W I C H E S

D I T A L I N I  P A S T A  S A L A D

W H O L E  F R U I T ,  C O O K I E ,  K E T T L E  
C H I P S
B O T T L E D  W A T E R / S O F T  D R I N K

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x .
 

M i n i m u m  g u a r a n t e e d  c o u n t  o f  2 0  p e o p l e  f o r  a l l  p l a t e d / b u f f e t  o p t i o n s .
A  l a b o r  a n d  p r e p a r a t i o n  c h a r g e  o f  $ 2 0 0  w i l l  b e  a p p l i e d  f o r  g r o u p s  s m a l l e r  t h a n  2 0  p e o p l e .

 

S P A N I S H  T A P A S    

W A R M  M A R I N A T E D  O L I V E S
Orange Peel,  Savory Extra Virgin Olive Oil ~ GF/Veg

J U M B O  C A L I F O R N I A  A S P A R A G U S
Wrapped in Serrano Ham ~ GF

P A P A S  B R A V A S
Roasted Garlic Aioli,  Spanish Smoked Paprika ~ GF/Veg

S I Z Z L I N G  P R A W N S
Garlic, Smoked Paprika Chili,  Olive Oil ~ GF

P A N  C O N  T O M A T E
Grilled Baguette with Vine-Ripened Tomatoes,
Garlic, Extra Virgin Olive Oil ~ Veg

T A B O U L I  S A L A D
Fresh Mint, Dill,  Yogurt, Organic Bulgur Wheat, Fresh 
Herbs, Sweet Red Onion, Heirloom Tomatoes

Shaved Red Onion, Kalamata Olives, Roasted Red
Peppers, Feta Cheese, Herb Lemon Vinaigrette

C H I C K P E A  A N D  C U C U M B E R  S A L A D  

B U T T E R  C H I C K E N

C R E A M Y  M A R S A L A  F I S H  C U R R Y

C U M I N  B R A I S E D  C H I C K P E A
Slow Cooked Tomato, Caramelized Onion, Roasted
Garlic, Curry Roasted Cauliflower

T A N D O O R I  S P I C E D  V E G E T A B L E S
Mushrooms, Cauliflower, Zucchini and Yellow
Squash  

M I S S  V I C K I E ' S  K E T T L E  C H I P S

A S S O R T E D  M E A T S
Smoked Turkey Breast,  Rare Roast Beef, Genoa
Salami, Ham, Hot Coppa

Buffets served with  
Fresh Rolls, Regular and

Decaffeinated Coffee, 
Assortment of Teas 

and Iced Tea
 

C H A R R E D  P A D R O N  P E P P E R S
Chili Flakes, Garlic, Lemon Juice ~ GF/Veg

F R E S H  F R U I T  T A R T

C H U R R O S  ~  C H O C O L A T E  S A U C E

I N D I A N  I N S P I R E D    

S A F F R O N  B A S M A T I  R I C E
Sweet Peppers, Green Olives, Fresh Herbs

B A K L A V A

M A N G O  M O U S S E  C A K E

6 0  P E R  P E R S O N    6 2  P E R  P E R S O N    

4 8  P E R  P E R S O N    

Smoked Turkey Breast  ~ Havarti Cheese, Pesto
Spread, Lettuce and Tomatoes on a Flaky
Croissant
Roast Beef  ~ Boursin Aioli,  Caramelized
Onions, Lettuce and Tomatoes on a French
Baguette
Smoked Salmon  ~  Lemon Aioli,  Baby Spinach
and Tomatoes on a Parisian Roll
Italian Sub  ~ Genoa Salami, Coppa, Provolone
Cheese, Mixed Greens, Pepperoncini, Tomatoes,
Dijonnaise on a Sourdough Roll
Grilled Vegetables  ~ Squash, Zucchini, Sliced
Tomato, Cucumber, Butter Lettuce, Hummus on
a Wheat Roll ~ Veg
Caprese Wrap  ~ Tomatoes, Cucumber, Fresh
Mozzarella, Field Greens, Balsamic, Basil in a
Spinach Tortilla ~ Veg

4 4  P E R  P E R S O N    bu
ff
et
s

S P A N I S H  F L A T  B R E A D
Cherry Tomatoes, Onions, Garlic, Red Bell
Peppers, Smoked Paprika ~ Veg

R O A S T E D  S E A S O N A L  V E G E T A B L E S

S E L E C T I O N  O F  F R E S H  B R E A D S Shredded Carrot, Red Onion, Herbs ~ Veg



RECEPTION

PASSED APPETIZERS

Spanakopita

Vegetable Samosa

Vegetable Pot Sticker

Crispy Vegetable Eggroll

Crispy Falafel with Cucumber Raita

Thai Chicken Satay, Spicy Peanut Sauce

Beef Satay, Teriyaki Glaze

Citrus Cilantro Bacon Wrapped Scallops GF

Coconut Shrimp, Sweet Hot Chili Sauce

Crab Cake, Harissa Aioli

11/person

Four Selections

Five Selections

Six Selections

DISPLAY STATIONS

30/person

37/person

44/person

Select any of the items below at $8 per selection with a minimum order
of 20 pieces per selection or choose one of the following packages

CRUDITE
Fresh Local Farm Vegetables to include Baby Carrots, Radish,
Cucumber, Baby Tomatoes, Celery, Sugar Snap Peas, Sweet 
Peppers, Assorted Olives, Ranch Dressing

MEDITERRANEAN DISPLAY
Hummus, Baba Ganoush, Tomato, Olive Relish, Grilled Pita
Bread

11/person

SEASONAL FRUIT & BERRIES
Locally Sourced and Seasonally Inspired Fruit and Organic
Driscoll's Farm Sweet Berries

10/person

12/personGRILLED VEGETABLES
Grilled Marinated Mushrooms, Artichoke Hearts, Peppers,
Olives, Zucchini, Asparagus, Yellow Squash, Herbs, Olive Oil

CHEF'S CHEESE DISPLAY
A Selection of International and Local Organic Cheeses,
Artisan Breads, Crostini, Toasted Nuts, Fig Spread, Dried
Fruits, Marshall Farm's Honey

12/person

ANTIPASTO DISPLAY
Assorted Cured Meats, Marinated Artichokes, Roasted Red
Peppers, Marinated Tomatoes, Marinated Fresh Mozzarella,
Manchego Cheese, Assorted Olives, Baguette Crostini

14/person

CHIPS & DIPS
Housemade Tortilla Chips, Freshly made Guacamole, Pico De
Gallo, Salsa Verde

12/person

CARVING STATIONS
PRIME RIB OF BEEF 28/person
Sea Salt and Garlic Crusted Beef Prime Rib ~ GF
Smashed Red Skin Potatoes with Cheddar and Scallions ~ GF
Fresh Horseradish, Pan Jus
Artisan Rolls

TRI-TIP
Herbed Bread Crumb Crusted Beef Tenderloin 
Garlic Mashed Potatoes ~ GF
Fresh Horseradish, Bearnaise Sauce
Artisan Rolls

19/person

TURKEY BREAST
Rosemary and Garlic Brined Turkey Breast ~ GF
Brown Rice, Sundried Cranberry and Forest Mushroom
Dressing ~ GF
Citrus Cranberry Relish
Giblet Gravy
Artisan Rolls

16/person

All Carving Stations require a Chef's Attendant at $150/each.
 

Prices listed are subject to applicable taxable service charge 
and sales tax.

 



RECEPTION

RECEPTION STATIONS
RAW BAR STATION 32/person

Oysters on the Half Shell
Chilled Prawns
Snow Crab Claws
Marinated New Zealand Green Lip Mussels
Ahi Poke

Select up to (3) items:

Served with Classic Cocktail Sauce, Shallot Mignonette,
Lemon Wedges, Tabasco Sauce

TACO PARTY

Jose's Carnitas ~ Slow Cooked Pork with Citrus and Garlic
Grilled Carne Asada ~ Marinated Grilled Steak
Pulled Chipotle Marinated Chicken ~ Slow Roasted Chipotle Chicken
Cumin and Paprika Spiced Mahi Mahi ~ Roasted Spiced Mahi Mahi

Select up to (2) items:

Served with Fresh Radish, Cabbage Slaw, Pico de Gallo, Salsa Roja, Queso
Fresco, Quacamole, Sour Cream, Corn Tortillas

30/person

RECEPTION STATIONS

INTERNATIONAL SLIDERS

Australian Wagyu Beef ~ Sharp White Cheddar,  Her b
Aioli
Mexican Pulled Pork ~ Cabbage Slaw, Chipotle Sauce
Crab Cakes ~ Shaved Fennel, Lemon Caper Remoulade
Korean BBQ Chicken ~ Kimchi
House Fried Potato Chips with Parmesan

Select up to (4) items:
33/person

34/personSPANISH TAPAS

Papas Bravas ~ Roasted Garlic Aioli, Spanish Smoked
Paprika
Warm Marinated Olives ~ Orange Peel, Savory Extra
Virgin Olive Oil
Jumbo Califorina Asparagus ~ Wrapped in Serrano Ham
Sizzling Prawns in Garlic ~ Smoked Paprika Chili, Olive
Oil
Pan Con Tomate ~ Grilled Baguette, Ripe Tomatoes,
Garlic, Extra Virgin Olive Oil
Charred Peppers ~ Olive Oil, Fleur De Sel, Lemon Juice
Roasted Rainbow Cauliflower ~ Olive Oil, Chili Flakes,
Garlic, Lemon Juice
Spanish Flat Bread ~ Cherry Tomatoes, Onions, Garlic,
Olive Oil, Red Bell Peppers, Smoked Paprika

Select up to (5) items:

DESSERT STATIONS

CHOCOLATE
Chocolate Dipped Strawberries
Dark Chocolate Decadence with Raspberries and Cream
Chocolate Covered Eclairs
Chocolate Ganache Tart
Chocolate Covered Coconut Macaroons

29/person

EVERY DAY IS A SUNDAE
Requires an Attendant at $150/each
Vanilla and Chocolate Ice Cream
M&M's, Milk Chocolate Kisses, Rainbow Sprinkles
Gummy Candies,

25/person

CLASSIC AMERICAN
Strawberry Shortcake
Lemon Meringue Tartlets
Chocolate and Pecan Tartlets
New York Style Cheesecake
Classic Devil's Food Cake
Mini Red Velvet Cupcakes

27/person

Prices listed are subject to applicable taxable service charge 
and sales tax



Plated Dinner Menu

All plated dinner selections are served with freshly baked rolls,  regular/decaffeinated coffee, premium assortment of teas 

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x .
 

M i n i m u m  g u a r a n t e e d  c o u n t  o  2 0  p e o p l e  f o r  a l l  p l a t e d / b u f f e t  o p t i o n s .
A  l a b o r  a n d  p r e p a r a t i o n  c h a r g e  o f  $ 2 0 0  w i l l  b e  a p p l i e d  f o r  g r o u p s  s m a l l e r  t h a n  2 0  p e o p l e .

 

3 - C O U R S E
6 8  P E R  P E R S O N

Choose Up To:
1 Salad
3 Mains

1 Dessert

4 - C O U R S E
7 5  P E R  P E R S O N

Choose Up To:
1 Soup
1 Salad
3 Mains

1 Dessert

S O U P S
R O A S T E D  T O M A T O  B I S Q U E
Fire Roasted Tomatoes, Fennel, Fresh Herbs, Roasted Garlic ~
Veg/GF 

P O T A T O  L E E K
Caramelized Leeks, Yukon Gold Potatoes, Thyme, Crème
Fraiche ~ Veg/GF

M I N E S T R O N E
Local Seasonal Vegetables, Tomato Herb Broth ~ Veg

L O B S T E R  B I S Q U E
Tarragon Oil,  Crème Fraiche 

B R O C C O L I  &  C H E D D A R
Roasted Gilroy Garlic, Aged White Cheddar ~ Veg

S A L A D S
C L A S S I C  C A E S A R  
Romaine Lettuce, Shaved Parmesan, 
Garlic Croutons, Baby Tomatoes, Caesar Dressing ~ Veg

Mixed Greens, Toasted Hazelnuts, Crumbled Goat Cheese,
Balsamic Vinaigrette ~ Veg/GF 

R O A S T E D  B E E T  

R O A S T E D  A P P L E  &  K A L E
Radicchio, Dried Cranberries, Sliced Almonds, Grana Padano
Cheese, Raspberry Vinaigrette ~ Veg/GF 

S A L A D  V E R D E
Butter Lettuce, Fine Herbs, Shallots, Dijon Vinaigrette ~ Veg/GF 

R O A S T E D  P E A R  &  G O R G O N Z O L A
Roasted Pear, Mixed Field Greens, Crumbled Gorgonzola,
Toasted Walnuts, Champagne Vinaigrette ~ Veg/GF 

C H I C K P E A  &  B A B Y  G R E E N S
Feta Cheese, Kalamata Olives, Cucumbers, Baby Tomatoes,
Citrus Vinaigrette ~ Veg/GF 

D E S S E R T S
C H O C O L A T E  S O U F F L E
Chocolate Cake with Rich Creamy Chocolate Center, 
Caramel Drizzle ~ Veg

T R A D I T I O N A L  C H E E S E C A K E
NY Style Cheesecake with Graham Cracker Base, Whipped
Cream and Cherry Sauce ~ Veg

M A N G O  P A N N A  C O T T A
Sweetened Cooked Cream Topped with Refreshing 
Mango Sauce ~ Veg

T R I P L E  C H O C O L A T E  M O U S S E
Decadent Dark, Milk and White Chocolate Mousse, 
White Chocolate Shavings ~ Veg

F L O U R L E S S  C H O C O L A T E  C A K E
Raspberry Coulis  ~ Veg

T I R A M I S U
Chocolate Sauce ~ Veg

T R A D I T I O N A L  C R E M E  B R U L E E
Mint and Raspberries  ~ Veg



Plated Dinner Menu

All plated dinner selections are served with freshly baked rolls, 
regular/decaffeinated coffee, premium assortment of teas 

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x .
 

M i n i m u m  g u a r a n t e e d  c o u n t  o  2 0  p e o p l e  f o r  a l l  p l a t e d / b u f f e t  o p t i o n s .
A  l a b o r  a n d  p r e p a r a t i o n  c h a r g e  o f  $ 2 0 0  w i l l  b e  a p p l i e d  f o r  g r o u p s  s m a l l e r  t h a n  2 0  p e o p l e .

 

V E G E T A R I A N

Grilled Asparagus, Portobello Mushrooms ~ GF
E G G P L A N T  C A P O N A T A  

C H A N T E R E L L E  F A R R O  R I S O T T O
Black Truffle, Aged Parmesan, Chives  

R O A S T E D  H E I R L O O M  T O M A T O  
F E T T U C I N E
California Garlic, Basil,  Butter, Aged Parmesan  

G R I L L E D  E G G P L A N T  N A P O L E O N
Eggplant, Zucchini, Tomatoes, Polenta, Basil Tarragon Puree

P R E M I U M  S E L E C T I O N S

O S S O  B U C C O
Risotto Alla Milanese, Grilled Broccolini,  Fine Herbs

P A N  S E A R E D  F I L E T  M I G N O N
Potato Confit,  Wild Mushroom, Sun Dried Tomato Demi-Glace

B E E F  A N D  P R A W N S
Petit Grilled Beef Filet Mignon, Garlic Herb Jumbo Prawns, 
Truffle Mashed Potatoes, Brandy Sauce ~ GF

R A C K  O F  L A M B  
New Zealand Baby Lamb Loin, Herb Dijon Crust, 
Garlic Mashed Potatoes, Syrah Wine Sauce

P A N  S E A R E D  H A L I B U T
Sundried Tomato Orzo, Lemon Caper Sauce

Additional $3 per person

E N T R E E S

C A B E R N E T  B R A I S E D  S H O R T  R I B
Roasted Garlic Mash, Thyme Jus

G R I L L E D  P O R K  C H O P
Roasted Baby Potatoes, Grain Mustard Leek Sauce ~ GF

P A N  S E A R E D  S E A  B A S S
Roasted Baby Vegetables, Lemon Roasted Potatoes, 
Tarragon Chive Oil ~ GF

H E R B  R O A S T E D  S A L M O N
Lentil Bacon Cassoulet, Shaved Fennel, Basil Aioli ~ GF

S E A R E D  S C A L L O P S
Lemon Scented Risotto, Roasted Summer Squash, 
Tarragon Beurre Blanc ~ GF

M A R S A L A  C H I C K E N

R O A S T E D  C H I C K E N
Creamy Mashed Potatoes, Natural Pan Jus

C A L A B R I A N  R O A S T E D  C H I C K E N
Lemon Calabrian Relish, Roasted Red Potatoes with 
Shallots Garlic Confit ~ GF

G R I L L E D  S T E A K  F R I T E S
Seared Baby Carrots, Roquefort Butter and 
Red Wine Demi-Glace

P E P P E R E D  N Y  S T R I P
Roasted Garlic and Parsnip Puree, Port Wine Demi-Glace

Wild Mushroom Marsala Sauce, Mascarpone Polenta



CHILDREN'S
PLATED MENU

2 5 / c h i l d  ~  A g e s  1 2  a n d  u n d e r
A l l  s e l e c t i o n s  c o m e  w i t h  f r e s h  f r u i t  a s  s t a r t e r  a n d  

v a n i l a  i c e  c r e a m  a s  d e s s e r t .
 

~ C h o i c e  o f  ( 2 )  S e l e c t i o n s ~

MINI CHEESEBURGER SLIDERS
Served with French Fries and Carrot Sticks

CHICKEN TENDERS
Served with French Fries and Carrot Sticks

 CHEDDAR MAC N' CHEESE
Served with Steamed Veggies

PASTA MARINARA
Served with Steamed Vegetables

GRILLED TERIYAKI CHICKEN
Served with Steamed Rice and Vegetables



BAR MENU
Host Bar

Deluxe Brand
Premium Brand

House Wines

Choose Brand Level

J Roget Brut
Domestic Beer
Premium Beer
Assorted Soft Drinks
Sparkling Water
Still Bottled Water

10

10
12

10
7
8
5
5
5

Deluxe Brand
Premium Brand

House Wines

Choose Brand Level

J Roget Brut
Domestic Beer
Premium Beer
Assorted Soft Drinks
Sparkling Water
Still Bottled Water

Cash Bar
12

11
13

12
8
9
6
6
6

Deluxe Brands
Absolut Vodka
Beefeater Gin
Malibu Rum
Sauza Blue Tequila
Jim Beam Bourbon
Jack Daniel's Bourbon
Dewers White Label Scotch

Premium Brands
Titos Vodka
Ketel One Vodka
Greygoose Vodka
Bombay Gin
Captain Morgan Rum
Bacardi Rum
Patron Tequila
Buffalo Trace Bourbon
Jameson Whiseky
JW Red Scotch

Beer
Domestic Beer ~
    Budweiser
    Bud Light

Imported Beer ~
    Corona
    Heineken
    Lagunitas IPA
    Heineken Zero

Non-Alcoholic
Assorted Soft Drinks
    
Water ~
    Bottled Still
    Bottled Sparking
   

~~~~~~

Bartender Service
Each bar has a minimum bar tab requirement of $500.00.  Should a bar tab fall below this

required minimum, there is a bartender fee of $250.00 assessed per bar.
 

Corkage Fee for Outside Wine - $25.00 plus service and tax per 750ml bottle
 

Hotel Wine by the Bottle will be charged on consumption basis
 

Prices listed are subject to applicable taxible service charge and sales tax



W I N E  L I S T

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x

J .  R o g e t ,  B r u t ,  C a l i f o r n i a  N

G l o r i a  F e r r e r ,  B l a n c  D e  N o i r s ,  N V

L a  M a r c a  P r o s e c c o ,  I t a l y

S P A R K L I N G  W I N E B O T T L E

4 0

6 5

4 5

 

C H A R D O N N A Y
C K  M o n d a v i ,  W i l l o w  S p r i n g s

F r a n c i s c a n ,  N a p a  V a l l e y

T e s t a r o s s a ,  S L H

D e C o y ,  S o n o m a  C o u n t y

H a n d s  o f  T i m e ,  S t a g ' s  L e a p

4 0

4 4

6 5

6 0

7 2

 

W i l d  H o r s e  V i o g n i e r ,  C e n t r a l  C o a s t

S a i n t  M .  R i e s l i n g ,  D r y ,  G e r m a n y

T e r l a t o  P i n o t  G r i g i o ,  I t a l y

K i m  C r a w f o r d  S a u v i g n o n  B l a n c ,  N e w  Z e a l a n d

T a p e n a  R o s e ,  S p a i n

C o t e  d e s  R o s e ,  G e r a r d  B e r t r a n d  V i n e y a r d s

O T H E R  W H I T E S
4 0

4 4

4 0

4 8

4 0

4 0



W I N E  L I S T

P r i c e s  l i s t e d  a r e  s u b j e c t  t o  a p p l i c a b l e  t a x a b l e  s e r v i c e  c h a r g e  a n d  s a l e s  t a x

C K  M o n d a v i ,  W i l l o w  S p r i n g s

1 4  H a n d s ,  C o l u m b i a  V a l l e y

F r a n c i s c a n ,  N a p a  V a l l e y

B e r i n g e r  F o u n d e r s  E s t a t e ,  N a p a  V a l l e y

C A B E R N E T  S A U V I G N O N
B O T T L E

 

4 0

4 4

5 6

4 8

M E R L O T
C K  M o n d a v i ,  W i l l o w  S p r i n g s

J L o h r ,  P a s o  R o b l e s

R u t h e r f o r d  H i l l ,  N a p a

C h a r l e s  K r u g ,

C o l u m b i a  C r e s t ,  C o l u m b i a  V a l l e y

D e c o y ,  S o n o m a  C o u n t y

4 0

4 5

5 0

5 5

4 0

5 5

B e l l e  G l o s ,  P i n o t  N o i r ,  S o n o m a

T e s t a r o s a ,  P i n o t  N o i r ,  S L H

M e i o m i ,  P i n o t  N o i r ,  S a n t a  C r u z

A n g e l  I n k ,  P i n o t  N o i r ,  S a n t a  C r u z

P I N O T  N O I R
7 2

7 5

5 2

5 5

O T H E R  R E D S
P a r d u c c i ,  S y r a h  T r u e  G r i t ,  M e n d o c i n o

C a m i l a  M e l b e c ,  A r g e n t i n a

P r i s o n e r ,  Z i n f a n d e l

R a v e n s w o o d ,  Z i n f a n d e l

 

5 5

5 5

1 0 0

5 5


