
P r i v a t e  D i n n i n g
R o o m  C a t e r i n g

M e n u



Breakfast



Breakfast

AMER I CAN

3 2 . 5 0  P e r  P e r s o n

3 9 . 5 0  P e r  P e r s o n

4 3 . 5 0  P e r  P e r s o n

CONT I N ENTAL
S e a s o n a l l y  I n s p i r e d  C u t  F r u i t  |  F r e s h l y  B a k e d  B r e a k f a s t
B r e a d s  a n d  P a s t r i e s  |  J a m s  &  S p r e a d s  |  A s s o r t m e n t  o f  J u i c e s  |
S e a t t l e ' s  B e s t ®  C o f f e e  a n d  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n

CLASS I C

A s s o r t e d  S w e e t  &  S a v o r y  B a g e l s  |  F l a v o r e d  C r e a m  C h e e s e  S p r e a d s :
C h i v e ,  B e r r y  a n d  P l a i n

SWEET & SAVORY BAGEL BAR 

ENHANCEMENTS

S e a s o n a l l y  I n s p i r e d  C u t  F r u i t  |  F r e s h  S c r a m b l e d  C a g e  F r e e  E g g s  |
N o r t h  C o u n t r y  S m o k e d  A p p l e w o o d  B a c o n  |  P o r k  S a u s a g e  L i n k s  |
C o u n t r y  S t y l e  P o t a t o e s  |  F r e s h l y  B a k e d  B r e a k f a s t  B r e a d s  a n d
P a s t r i e s  |  J a m s  &  S p r e a d s  |  A s s o r t m e n t  o f  J u i c e s  |  S e a t t l e ' s  B e s t ®
C o f f e e  a n d  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n

S e a s o n a l l y  I n s p i r e d  C u t  F r u i t  |  F r e s h  S c r a m b l e d  C a g e  F r e e  E g g s  |  
C h o i c e  o f :  B u t t e r m i l k  P a n c a k e s  o r  F r e n c h  T o a s t  |  N o r t h  C o u n t r y  S m o k e d
A p p l e w o o d  B a c o n  |  P o r k  S a u s a g e  L i n k s  |  C o u n t r y  S t y l e  P o t a t o e s  |  F r e s h l y
B a k e d  B r e a k f a s t  B r e a d s  a n d  P a s t r i e s  |  J a m s  &  S p r e a d s  |  A s s o r t m e n t  o f
J u i c e s  |  S e a t t l e ' s  B e s t ®  C o f f e e  a n d  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n

G r e e k  Y o g u r t  |  H o u s e  M a d e  G r a n o l a  |  H o n e y  |
C h e f ’ s  S e l e c t i o n  o f  A c c o u t r e m e n t s

YOGURT PARFAIT BAR

1 2 . 5 0  P e r  P e r s o n

1 5 . 5 0  P e r  P e r s o n

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 1

* F o r  l e s s  t h a n  2 5  g u e s t s ,  
a d d  $ 1 0  P e r  P e r s o n



Breaks



Breaks

2 9 . 5 0  P e r  C a r a f e

3 5 . 5 0  P e r  D o z e n

B E V E R A G E S  
O r a n g e ,  G r a p e f r u i t ,  T o m a t o ,  C r a n b e r r y ,  a n d  A p p l e  J u i c e . . . . . .
I c e d  T e a . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
L e m o n a d e . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
S e a t t l e ' s  B e s t ®  C o f f e e ,  D e c a f . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
T e a l e a v e s ®  H o t  T e a  S e l e c t i o n . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
P l a i n ,  S p a r k l i n g  &  F l a v o r e d  B o t t l e d  W a t e r . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A s s o r t e d  R e g u l a r  &  D i e t  S o f t  D r i n k s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
F l a v o r e d  I c e d  T e a s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A s s o r t e d  E n e r g y  D r i n k s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

S N A C K S  

A LA CARTE

A s s o r t e d  G o u r m e t  C o o k i e s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
B u t t e r y  C r o i s s a n t s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
J u m b o  P r e t z e l s  w /  M u s t a r d  &  C h e e s e  D i p . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
M u f f i n s  &  D a n i s h e s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
B r o w n i e s  &  B l o n d i e s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
B a g e l s  &  S o f t  C r e a m  C h e e s e . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
G r a n o l a  &  E n e r g y  B a r s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
I n d i v i d u a l  B a g s  o f  A s s o r t e d  C h i p s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A s s o r t e d  C a n d y  B a r s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
H o u s e  m a d e  T r a i l  M i x . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
S l i c e d  F r e s h  F r u i t . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Y o g u r t s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

8 0 . 0 0  P e r  G a l l o n

4 6 . 5 0  P e r  G a l l o n

8 0 . 0 0  P e r  G a l l o n
8 0 . 0 0  P e r  G a l l o n

5 . 5 0  E a c h

5 . 5 0  E a c h
7 . 5 0  E a c h
8 . 5 0  E a c h

3 6 . 5 0  P e r  D o z e n

3 6 . 5 0  P e r  D o z e n
3 7 . 5 0  P e r  D o z e n
3 9 . 5 0  P e r  D o z e n
4 1 . 5 0  P e r  D o z e n

5 . 5 0  E a c h

5 . 5 0  E a c h
5 . 5 0  E a c h
6 . 5 0  E a c h
7 . 5 0  E a c h

9 . 5 0  E a c h

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 2



Breaks

A s s o r t e d  C o o k i e s ,  A s s o r t e d  C a n d y  &  S w e e t  P o p c o r n  S e a t t l e ' s  B e s t ®
C o f f e e ,  D e c a f ,  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n  a n d  B o t t l e d  W a t e r

SWEET SNACK PACK

PACKAGES

1 9 . 5 0  P e r  P e r s o n

A s s o r t e d  C h i p s ,  C r a c k e r s ,  P r e t z e l s  &  P o p c o r n  S e a t t l e ' s  B e s t ®
C o f f e e ,  D e c a f ,  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n  a n d  B o t t l e d  W a t e r

SALTY SNACK PACK 1 9 . 5 0  P e r  P e r s o n

S e a t t l e ' s  B e s t ®  C o f f e e  ,  D e c a f ,  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n ,  I c e d  T e a ,
A s s o r t e d  S o d a s  &  B o t t l e d  W a t e r

ALL DAY BEVERAGE 2 2 . 5 0  P e r  P e r s o n

Y o g u r t ,  S e a s o n  F r u i t s  &  B e r r i e s ,  N u t  H o u s e  G r a n o l a ,  D r i e d  F r u i t ,  H o n e y  &
J a m  S e a t t l e ' s  B e s t ®  C o f f e e  ,  D e c a f ,  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n  a n d
B o t t l e d  W a t e r

MAKE YOUR OWN PARFAIT 2 2 . 5 0  P e r  P e r s o n

F r e s h l y  b a k e d  G o u r m e t  C o o k i e s  |  C h o c o l a t e  F u d g e  B r o w n i e s  &  B l o n d i e s
S e a t t l e ' s  B e s t ®  C o f f e e  ,  D e c a f ,  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n  a n d  B o t t l e d
W a t e r

BAKERY 2 4 . 5 0  P e r  P e r s o n

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 3



ALL DAY

Meet ing



Meet ing

C h i l l e d  O r a n g e  &  C r a n b e r r y  J u i c e ,  S l i c e d  F r e s h  S e a s o n a l  F r u i t ,
B r e a k f a s t  B r e a d s ,  M u f f i n s  &  C r o i s s a n t s  w i t h  B u t t e r ,  F r u i t  P r e s e r v e s  &
H o n e y ,  S e a t t l e ' s  B e s t ®  C o f f e e ,  D e c a f  a n d  T e a l e a v e s ®  H o t  T e a
S e l e c t i o n

CONTINENTAL BREAKFAST

T H E  P E R F E C T  M E E T I N G  P A C K A G E
8 1 . 5 0  P e r  P e r s o n

A s s o r t e d  G r a n o l a  B a r s ,  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 e a t t l e ' s  B e s t ®  C o f f e e ,  D e c a f  a n d  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n  

AM BREAK

S e l e c t  F r o m :  
D e l i  B u f f e t  
F i e s t a  F i e s t a  B u f f e t  
A l l  A m e r i c a n  P i c n i c  B u f f e t  

LUNCH BUFFET

H o m e m a d e  C o o k i e s  &  B r o w n i e s  A s s o r t e d  E n e r g y  &  C a n d y  B a r s  L o c a l
W h o l e  F r e s h  F r u i t s  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 e a t t l e ' s  B e s t ®
C o f f e e  ,  D e c a f  a n d  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n  

PM BREAK 

ALL DAY

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 4

* F o r  l e s s  t h a n  2 5  g u e s t s ,  
a d d  $ 1 0  P e r  P e r s o n



Meet ing

S e l e c t  a n y  f r o m  o u r  C o n t i n e n t a l  o r  C l a s s i c  B u f f e t

BREAKFAST

P L A N N E R S  C H O I C E  M E E T I N G  P A C K A G E
9 6 . 5 0  P e r  P e r s o n

A s s o r t e d  G r a n o l a  B a r s ,  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 e a t t l e ' s  B e s t ®  C o f f e e ,  D e c a f  a n d  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n  

AM BREAK

S e l e c t  F r o m :  
D e l i  B u f f e t  
F i e s t a  F i e s t a  B u f f e t  
T a s t e  o f  A s i a  B u f f e t
A l l  A m e r i c a n  P i c n i c  B u f f e t  

LUNCH BUFFET

S e l e c t  a n y  f r o m  o u r  S p e c i a l t y  B r e a k s  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 e a t t l e ' s  B e s t ®  C o f f e e  ,  D e c a f  a n d  T e a l e a v e s ®  H o t  T e a  S e l e c t i o n  

PM BREAK 

ALL DAY

* F o r  l e s s  t h a n  2 5  g u e s t s ,  
a d d  $ 1 0  P e r  P e r s o n

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 5



Lunch



Lunch

R o a s t e d  T u r k e y ,  A m e r i c a n  C h e e s e ,  L e t t u c e  a n d  T o m a t o  o n  a  C i a b a t t a  R o l l

TURKEY & CHEESE

BOXED
4 3 . 5 0  P e r  P e r s o n

B l a c k  F o r e s t  H a m ,  B r i e  C h e e s e ,  D a t e  J a m  o n  a  C r o s s i a n t

HAM & BRIE

P e s t o ,  B u f f a l o  M o z z a r e l l a ,  H e i r l o o m  T o m a t o e s  o n  a  C i a b a t t a  R o l l

CAPRESE

G r i l l e d  C h i c k e n ,  C h o p p e d  R o m a i n e ,  S h r e d d e d  P a r m e s a n
C h e e s e  i n  a  S p i n a c h  T o r t i l l a  

CHICKEN CAESAR WRAP

G r i l l e d  C h i c k e n ,  R o s e m a r y  F o c a c c i a  C r o u t o n ,  S u n g o l d  T o m a t o e s
w i t h  a  s i d e  o f  C r e a m y  C a e s a r  S a l a d

BABY KALE CAESAR SALAD 

* M a x  o f  3  S e l e c t i o n s *  
S e r v e d  w i t h  W h o l e  F r u i t ,  P o t a t o

C h i p s ,  C o o k i e  a n d  B o t t l e d  W a t e r

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) 

C h a s h u  P o r k ,  S i r a c h a  C o l e  S l a w  o n  a  B a g u e t t e

CHASHU PORK

PG 6



Lunch

T r a d i t i o n a l  C a e s a r  S a l a d  
R o m a i n e  H e a r t s ,  P a r m e s a n  C h e e s e ,
H o u s e m a d e  R u s t i c  C r o u t o n s  w i t h  a
C r e a m y  C a e s a r  D r e s s i n g

STARTER

PLATED

C h o c o l a t e  T o r t e  
F l o u r l e s s  D a r k  C h o c o l a t e  C a k e  

N e w  Y o r k  C h e e s e c a k e  W i t h  R a s p b e r r y  C o u l i s  

T r a d i t i o n a l  C a r r o t  C a k e

DESSERT

B a b y  G r e e n s  S a l a d  
S p r i n g  M i x ,  C u c u m b e r s ,  B a b y  T o m a t o e s
&  C h o i c e  o f  D r e s s i n g

( s e l e c t i o n  o f  1 )

( s e l e c t i o n  o f  1 )

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 7



Lunch

O r e c c h i e t t e  P a s t a  |  B r o c c o l i n i  P e s t o  |  S h a v e d  P a r m e s a n  
ORECCHIETTE PASTA 

P L A T E D  E N T R E E S

R o a s t e d  M u s h r o o m  &  R o s e m a r y  R i s o t t o  C a k e  |  B u t t e r n u t  S q u a s h  P u r e e

6 o z  R o a s t e d  A i r l i n e  B r e a s t  o f  C h i c k e n  w i t h  N a t u r a l  P a n  J u s

5 o z  M i s o  H o n e y  M a r i n a t e d  S e a  B a s s  

5 o z  P i s t a c h i o  C r u s t e d  H a l i b u t   

8 o z  H a w a i i a n  S a l t  &  B r o w n  S u g a r  C r u s t e d  R i b e y e

MUSHROOM & RISOTTO CAKE

ROASTED AIRLINE CHICKEN

MISO HONEY SEA BASS 

PISTACHIO CRUSTED HALIBUT FILET

SALT & SUGAR RIBEYE

P l a t e d  M e n u s  w i l l  A c c o m p a n y
C h e f ’ s  S e l e c t i o n  o f  V e g e t a b l e s  &  S t a r c h

W a r m  R o l l s  &  B u t t e r  
I c e d  T e a  &  C o f f e e  S e r v i c e

4 2 . 5 0  P e r  P e r s o n

4 2 . 5 0  P e r  P e r s o n

4 3 . 5 0  P e r  P e r s o n

4 9 . 5 0  P e r  P e r s o n

5 6 . 5 0  P e r  P e r s o n

6 3 . 5 0  P e r  P e r s o n

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) 

W h e n  S e l e c t i n g  M o r e  t h a n  O n e
E n t r é e ,  t h e  H i g h e r  P r i c e  P r e v a i l s

M a x i m u m  o f  3  E n t r e e s

B u l g o g i  B e e f ,  S t e a m e d  W h i t e  R i c e ,  B a b y  B o k  C h o y  a n d  H o u s e m a d e  K i m c h i
BULGOGI BEEF 5 3 . 5 0  P e r  P e r s o n

PG 8



Lunch

T r a d i t i o n a l  C a e s a r  S a l a d — R o m a i n e  H e a r t s ,
P a r m e s a n  C h e e s e ,  H o u s e m a d e  R u s t i c  C r o u t o n s
w i t h  a  C r e a m y  C a e s a r  D r e s s i n g  |  A s s o r t m e n t  o f
S a v o r y  F l a t b r e a d s  |  C h e f ’ s  S e l e c t i o n  o f  D e s s e r t

PIZZA PARTY

BUF F ET

S o u p  o f  t h e  D a y
W h o l e  G r a i n  S a l a d  w i t h  D r i e d  C r a n b e r r i e s  &  O r a n g e s  
Y u k o n  G o l d  P o t a t o  S a l a d  |  
A s s o r t e d  L o n g  B o a r d  S a n d w i c h e s :
S h a v e d  R o a s t  B e e f  w i t h  H o r s e r a d i s h  C r e a m  &
C a r a m e l i z e d  O n i o n  |
A l l - n a t u r a l  T u r k e y ,  P e p p e r  J a c k ,  D r i e d  C r a n b e r r i e s ,
B u t t e r  L e t t u c e  &  C h i v e  M a y o  |
M o r t a d e l l a ,  C a p i c o l a ,  S a l a m i ,  P r o v o l o n e ,
P e p p e r o n c i n i ,  S h r e d d e d  L e t t u c e ,  T o m a t o e s ,  O n i o n ,
B l a c k  O l i v e s  &  I t a l i a n  D r e s s i n g  |
C o o k i e s  a n d  B r o w n i e s

C i l a n t r o  C a e s a r  S a l a d  
C h o i c e  o f :  
C H I C K E N  T I N G A  -  S h r e d d e d  C h i c k e n  i n  a  C h i p o t l e  T o m a t o  S a u c e  
C A R N I T A S  -  T e n d e r  &  J u i c y  S l o w  C o o k e d  P o r k  
C A R N E  A S A D A  -  M a r i n a t e d ,  G r i l l e d  &  S l i c e d  S k i r t  S t e a k
S p a n i s h  R i c e  |  P i n t o  B e a n s  |  F l o u r  &  C o r n  T o r t i l l a s  |  G u a c a m o l e ,
S o u r  C r e a m  &  H o u s e m a d e  S a l s a  |  C h e f ’ s  S e l e c t i o n  o f  D e s s e r t

LONGBOARD SANDWICHES (PREMADE)

FIESTA FIESTA

P r i c i n g  B a s e d  o n  O n e  H o u r  o f  S e r v i c e
B u f f e t ’ s  i n c l u d e  I c e d  T e a  &  C o f f e e  S e r v i c e

* F o r  l e s s  t h a n  2 5  g u e s t s ,  a d d  $ 1 0  P e r  P e r s o n .

4 3 . 5 0  P e r  P e r s o n

4 5 . 5 0  P e r  P e r s o n

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) 

2  m e a t s :  5 3 . 5 0  P e r  P e r s o n 3  m e a t s :  5 8 . 5 0  P e r  P e r s o n

PG 9



Lunch
BUF F ET

C h i n e s e  C h i c k e n  S a l a d — S p r i n g  M i x ,  R e d  C a b b a g e ,  S h r e d d e d  C a r r o t s ,
G r e e n  O n i o n ,  R e d  B e l l  P e p p e r ,  C r i s p y  W o n t o n  S t r i p s ,  A l m o n d s ,  S o y
S e s a m e  V i n a i g r e t t e  |  
C h o i c e  o f :  
S A L M O N  –  T e n d e r  S a l m o n  F i l l e t s  M a r i n a t e d  i n  a  R i c h  M i s o  G l a z e  
C H I C K E N  –  T e n d e r  C h i c k e n  M a r i n a t e d  i n  a  R i c h  M i s o  G l a z e  w i t h  B o k  C h o y
S P I C Y  C H A S H U  P O R K  –  S w e e t  &  S p i c y  B r a i s e d  P o r k  B e l l y  i n  i n t e n s e  b l e n d
o f  S w e e t  S o y  S a u c e  
C h o i c e  o f  O n e :  S t e a m e d  J a s m i n e  R i c e  o r  V e g e t a b l e  F r i e d  R i c e   |  
S t i r  F r y  V e g e t a b l e s  |  
C h e f ’ s  S e l e c t i o n  o f  D e s s e r t  |

T r a d i t i o n a l  C a e s a r  S a l a d — R o m a i n e  H e a r t s ,  P a r m e s a n  C h e e s e ,
H o u s e m a d e  R u s t i c  C r o u t o n s  w i t h  a  C r e a m y  C a e s a r  D r e s s i n g  |
G r i l l e d  C h i c k e n  |  P e n n e  P a s t a  w i t h  
C h o i c e  o f :  
M A R I N A R A ,  A L F R E D O  O R  P E S T O  C R E A M  S A U C E  
M e a t  L a s a g n a  ( V e g e t a r i a n  a v a i l a b l e  a s  s u b s t i t u t e )  |
G a r l i c  B r e a d  |  R o a s t e d  V e g e t a b l e s  |  C h e f ’ s  S e l e c t i o n  o f  D e s s e r t

S e a s o n a l  V e g e t a b l e  &  Q u i n o a  S a l a d |  R o a s t e d  R a i n b o w  C a u l i f l o w e r
w i t h  L e m o n ,  C h i l i  F l a k e s  a n d  E V O O  |  R o a s t e d  W i l d  M u s h r o o m  R i s o t t o
S w e e t  S o y  G l a z e d  T o f u  a n d  L e m o n - G a r l i c  B r o c c o l i n i

TASTE OF ASIA

ITALIAN DELIGHT

VEGETARIAN

P r i c i n g  B a s e d  o n  O n e  H o u r  o f  S e r v i c e
B u f f e t ’ s  i n c l u d e  I c e d  T e a  &  C o f f e e  S e r v i c e

* F o r  l e s s  t h a n  2 5  g u e s t s ,  a d d  $ 1 0  P e r  P e r s o n .

5 3 . 5 0  P e r  P e r s o n

4 7 . 5 0  P e r  P e r s o n

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) 

2  m e a t s :  5 3 . 5 0  3  m e a t s :  5 8 . 5 01  m e a t :  4 9 . 5 0  P e r  P e r s o n
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Apps



D I S P LAY

O l i v e  &  M u s h r o o m  T a p e n a d e ,  R o a s t e d  G a r l i c
H u m m u s ,  T o m a t o - G a r l i c  B r u s c h e t t a  w i t h  W a r m  P i t a
B r e a d ,  H e r b e d  C r o s t i n i ’ s  a n d  C r a c k e r s

A d d  O n :  
C h e e s e  B o a r d — I n c l u d e s  H o n e y  &  J a m s ,  F r u i t s  &  N u t s  
C h a r c u t e r i e  B o a r d — I n c l u d e s  A s s o r t e d  S a l u m i s ,
P a t e s  &  M u s t a r d s

H o u s e - m a d e  P o t a t o  C h i p s  &  F r e n c h  O n i o n  D i p  |  S w e e t  &  S a v o r y  B a r
N u t s  |  B a k e d  P o t a t o  S t e a k  F r i e s  w i t h  M e l t e d  C h e d d a r ,  S c a l l i o n s  &
B a c o n  B i t s  |  S w e e t  &  S p i c y  P u l l e d  P o r k  S l i d e r s  w i t h  K i m c h i  S l a w

A s s o r t e d  S l i c e d  F r e s h  F r u i t s  &  B e r r i e s  |  H o n e y  V a n i l l a  C r e m e  

MEDITERRANEAN TABLE SPREAD

HAPPY HOUR

SEASONAL FRESH FRUITS & BERRIES 

2 2 . 5 0  P e r  P e r s o n

2 9 . 5 0  P e r  P e r s o n

2 4 . 5 0  P e r  P e r s o n

1 6 . 5 0  P e r  P e r s o n
1 7 . 5 0  P e r  P e r s o n

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 11

Apps



Apps
A LA CARTE

I t e m s  p r i c e d  p e r  p i e c e .
 2 5  p i e c e s  m i n i m u m  p e r  o r d e r .  

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 12

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

9 . 5 0  e a c h

S h r i m p  B L T  o n  S o u r d o u g h  C r o s t i n i
D u n g e n e s s  C r a b  S a l a d  i n  A r t i c h o k e  B o t t o m  w i t h  R o a s t e d  R e d  B e l l  P e p p e r
B l a c k e n e d  A l b a c o r e  o n  F o c a c c i a  C r o s t i n i  w i t h  W a s a b i  C r è m e
L o b s t e r  M e d a l l i o n  w i t h  C r e a m  o n  a  P u m p e r n i c k e l  B a g u e t t e
P e p p e r e d  B e e f  w i t h  B o u r s i n  o n  C r o s t i n i

9 . 0 0  e a c h

S E R V E D  H O T
M i n i  B e e f  a n d  M u s h r o o m  D u x e l l e  I n  P u f f  P a s t y
I t a l i a n  S a u s a g e  S t u f f e d  M u s h r o o m s
M o z z a r e l l a  A r a n c i n i  W i t h  R o a s t e d  G a r l i c  A i o l i
S p a n a k o p i t a ,  S p i n a c h  a n d  F e t a  C h e e s e
B r i e  a n d  A p r i c o t  E n  C r o u t e

1 0 . 5 0  e a c h

P e c o r i n o  B a c o n  W r a p p e d  S c a l l o p
C o c o n u t  P r a w n s  w i t h  M a n g o  C h u t n e y
S a u t é e d  B l u e  L u m p  C r a b  C a k e s
M i n i  L o b s t e r  &  S h r i m p  B u r r i t o s  w i t h  G u a c a m o l e
L a m b  L o l l i p o p  w i t h  M i n t e d  S w e e t  C h i l i  S a u c e

1 1 . 5 0  e a c h



Dinner



Dinner

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

STARTER

PLATED

C h o c o l a t e  T o r t e  
F l o u r l e s s  D a r k  C h o c o l a t e  C a k e  

N e w  Y o r k  C h e e s e c a k e  W i t h  R a s p b e r r y  C o u l i s  

T r a d i t i o n a l  C a r r o t  C a k e

DESSERT

F a r m e r s  M a r k e t  S a l a d  S p r i n g  M i x ,
A r u g u l a ,  O r a n g e  S e g m e n t s ,
C u c u m b e r s ,  S u n f l o w e r  S e e d s  &
S e l e c t i o n  o f  D r e s s i n g

( s e l e c t i o n  o f  1 )

( s e l e c t i o n  o f  1 )

H e i r l o o m  T o m a t o  &  B u f f a l o  M o z z a r e l l a
S a l a d  w i t h  T o r n  B a s i l ,  S e a  S a l t  &  A g e d
B a l s a m i c  R e d u c t i o n  

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 13



Dinner

O r e c c h i e t t e  P a s t a  |  B r o c c o l i n i  P e s t o  |  P a r m e s a n  C h e e s e   
ORECCHIETTE PASTA 

P L A T E D  E N T R E E S

R o a s t e d  M u s h r o o m  &  R o s e m a r y  R i s o t t o  C a k e  |  B u t t e r n u t  S q u a s h  P u r e e

8 o z  R o a s t e d  A i r l i n e  B r e a s t  o f  C h i c k e n  w i t h  N a t u r a l  P a n  J u s

6 o z  M i s o  H o n e y  M a r i n a t e d  S e a  B a s s  

W i l d  M u s h r o o m  S t u f f e d  C h i c k e n  B r e a s t ,  H e r b  R o a s t e d  P o t a t o e s ,
W h i t e  W i n e  D e m i - g l a c e

7 o z  P i s t a c h i o  C r u s t e d  H a l i b u t  

B u l g o g i  B e e f ,  S t e a m e d  W h i t e  R i c e ,  B a b y  B o k  C h o y  a n d  H o u s e m a d e  K i m c h i

1 2 o z  H a w a i i a n  S a l t  &  B r o w n  S u g a r  C r u s t e d  R i b e y e

4 o z  H e r b  C r u s t e d  F i l e t  M i g n o n  a n d  4 o z  M i s o  H o n e y  S e a b a s s  

MUSHROOM & RISOTTO CAKE

ROASTED AIRLINE CHICKEN

MISO HONEY SEA BASS 

STUFFED CHICKEN BREAST

PISTACHIO CRUSTED HALIBUT FILET

BULGOGI BEEF

SALT & SUGAR RIBEYE

HERB CRUSTED FILET MIGNON AND MISO HONEY SEABASS  

5 1 . 0 0  P e r  P e r s o n

5 1 . 0 0  P e r  P e r s o n

5 4 . 0 0  P e r  P e r s o n

5 6 . 0 0  P e r  P e r s o n

5 4 . 0 0  P e r  P e r s o n

6 2 . 0 0  P e r  P e r s o n

5 6 . 0 0  P e r  P e r s o n

6 7 . 0 0  P e r  P e r s o n

7 5 . 0 0  P e r  P e r s o n

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) 

P l a t e d  M e n u s  w i l l  A c c o m p a n y
C h e f ’ s  S e l e c t i o n  o f  V e g e t a b l e s  &  S t a r c h

W a r m  R o l l s  &  B u t t e r  
I c e d  T e a  &  C o f f e e  S e r v i c e

W h e n  S e l e c t i n g  M o r e  t h a n  O n e
E n t r é e ,  t h e  H i g h e r  P r i c e  P r e v a i l s

M a x i m u m  o f  3  E n t r e e s

PG 14



Dinner

T r a d i t i o n a l  C a e s a r  S a l a d — R o m a i n e  H e a r t s ,  P a r m e s a n  C h e e s e ,
H o u s e m a d e  R u s t i c  C r o u t o n s  w i t h  a  C r e a m y  C a e s a r  D r e s s i n g  |
A s s o r t m e n t  o f  S a v o r y  F l a t b r e a d s  |  C h e f ’ s  S e l e c t i o n  o f  D e s s e r t

PIZZA PARTY

BUF F ET

C i l a n t r o  C a e s a r  S a l a d  
C h o i c e  o f :  
C H I C K E N  T I N G A  -  S h r e d d e d  C h i c k e n  i n  a  C h i p o t l e  T o m a t o  S a u c e  
C A R N I T A S  -  T e n d e r  &  J u i c y  S l o w  C o o k e d  P o r k  
C A R N E  A S A D A  -  M a r i n a t e d ,  G r i l l e d  &  S l i c e d  S k i r t  S t e a k
S p a n i s h  R i c e  |  P i n t o  B e a n s  |  F l o u r  &  C o r n  T o r t i l l a s  |  G u a c a m o l e ,  S o u r
C r e a m  &  H o u s e m a d e  S a l s a  |  C h e f ’ s  S e l e c t i o n  o f  D e s s e r t

FIESTA FIESTA

P r i c i n g  B a s e d  o n  O n e  H o u r  o f  S e r v i c e
B u f f e t ’ s  i n c l u d e  I c e d  T e a  &  C o f f e e  S e r v i c e

* F o r  l e s s  t h a n  2 5  g u e s t s ,  a d d  $ 1 0  P e r  P e r s o n

5 0 . 0 0  P e r  P e r s o n

2  m e a t s :  5 7 . 0 0  P e r  P e r s o n

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) 

3  m e a t s :  6 2 . 0 0  P e r  P e r s o n

C h i n e s e  C h i c k e n  S a l a d — S p r i n g  M i x ,  R e d  C a b b a g e ,  S h r e d d e d  C a r r o t s ,
G r e e n  O n i o n ,  R e d  B e l l  P e p p e r ,  C r i s p y  W o n t o n  S t r i p s ,  A l m o n d s ,  S o y
S e s a m e  V i n a i g r e t t e  |  
C h o i c e  o f :  
S A L M O N  –  T e n d e r  S a l m o n  F i l l e t s  M a r i n a t e d  i n  a  R i c h  M i s o  G l a z e  
C H I C K E N  –  T e n d e r  C h i c k e n  M a r i n a t e d  i n  a  R i c h  M i s o  G l a z e  w i t h  B o k  C h o y  
S P I C Y  C H A S H U  P O R K  –  S w e e t  &  S p i c y  B r a i s e d  P o r k  B e l l y  i n  i n t e n s e  b l e n d
o f  S w e e t  S o y  S a u c e  
C h o i c e  o f  O n e :  S t e a m e d  J a s m i n e  R i c e  o r  V e g e t a b l e  F r i e d  R i c e  
S t i r  F r y  V e g e t a b l e s  
C h e f ’ s  S e l e c t i o n  o f  D e s s e r t

TASTE OF ASIA 2  m e a t s :  5 8 . 0 0  P e r  P e r s o n 3  m e a t s :  6 3 . 0 0  P e r  P e r s o n

PG 15



Dinner
BUF F ET

R o a s t e d  R a i n b o w  C a r r o t  S a l a d — S a f f r o n  C o u c o u s  w i t h  P i n e  N u t s ,
R a i s i n s ,  H e r b s  &  S p i c e s  |  
W H O L E  R O A S T E D  B R A N Z I N O  W I T H  C H E R M O U L A  –  S p i c y  P r e s e r v e d
L e m o n  &  H e r b  S a u c e  
C H I C K E N  B ’ S T I L L A  –  S w e e t  &  S a v o r y  B r a i s e d  C h i c k e n  w i t h  H e r b s ,  S p i c e s
&  N u t s  W r a p p e d  i n  a  C r i s p y  B u t t e r  B a s t e d  P h y l l o  D o u g h  C h e f ’ s
S e l e c t i o n  o f  D e s s e r t

MOROCCAN PICNIC

P r i c i n g  B a s e d  o n  O n e  H o u r  o f  S e r v i c e
B u f f e t ’ s  i n c l u d e  I c e d  T e a  &  C o f f e e  S e r v i c e

* F o r  l e s s  t h a n  2 5  g u e s t s ,  a d d  $ 1 0  P e r  P e r s o n .

6 1 . 0 0  P e r  P e r s o n

S e a s o n a l  V e g e t a b l e  &  Q u i n o a  S a l a d |  R o a s t e d  R a i n b o w  C a u l i f l o w e r
w i t h  L e m o n ,  C h i l i  F l a k e s  a n d  E V O O  |  R o a s t e d  W i l d  M u s h r o o m  R i s o t t o
S w e e t  S o y  G l a z e d  T o f u  a n d  L e m o n - G a r l i c  B r o c c o l i n i

VEGETARIAN 4 8 . 0 0  P e r  P e r s o n

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) 

T r a d i t i o n a l  C a e s a r  S a l a d — R o m a i n e  H e a r t s ,  P a r m e s a n  C h e e s e ,  H o u s e -
m a d e  R u s t i c  C r o u t o n s  w i t h  a  C r e a m y  C a e s a r  D r e s s i n g  
G r i l l e d  C h i c k e n  |  P e n n e  P a s t a  |  F a r f a l l e  P a s t a  
C h o i c e  o f :  
M A R I N A R A ,  A L F R E D O ,  P E S T O  C R E A M  S A U C E  A N D  B O L O G N E S E  
M e a t  L a s a g n a  ( V e g e t a r i a n  a v a i l a b l e  a s  s u b s t i t u t e )  |  G a r l i c  B r e a d  |
R o a s t e d  V e g e t a b l e s  |  C h e f ’ s  S e l e c t i o n  o f  D e s s e r t  

ITALIAN DELIGHT 5 6 . 0 0  P e r  P e r s o n

R o o t  V e g e t a b l e  B i s q u e  w i t h  B l a c k  P e p p e r  C r è m e  F r a i c h e  |  W i n t e r  G r e e n
S a l a d  w i t h  S u n  D r i e d  C r a n b e r r i e s ,  C a n d i e d  N u t s ,  C r u m b l e d  G o a t  C h e e s e
&  C a b e r n e t  V i n a i g r e t t e  |  R a i n b o w  Q u i n o a  &  A s p a r a g u s  S a l a d  w i t h  F e t a
&  T o m a t o e s  |  S e a f o o d  P e n n e  A l f r e d o  w i t h  B a y  S h r i m p  &  S a l m o n  |  H e r b
R u b b e d  F r e e  R a n g e  C h i c k e n  B r e a s t  w i t h  L e e k s  &  B u t t o n  M u s h r o o m
D e m i  |  S e a s o n a l  B a b y  V e g e t a b l e s  |  R o a s t e d  G a r l i c  M a s h e d  P o t a t o e s  |
W a r m  B e r r y  C o b b l e r

THE HARVEST 5 8 . 0 0  P e r  P e r s o n

PG 16



Bar



Bar
PACKAGES

G o l d  |  1 3 . 0 0  p e r  d r i n k  
D i a m o n d  |  1 4 . 0 0  p e r  d r i n k  
D o m e s t i c  B e e r  |  1 0 . 0 0  p e r  d r i n k  
I m p o r t e d  B e e r  |  1 1 . 0 0  p e r  d r i n k
W i n e  b y  t h e  G l a s s  |  1 5 . 0 0  p e r  d r i n k  
S o f t  D r i n k s  &  J u i c e s  |  6 . 0 0  p e r  d r i n k  
B o t t l e d  W a t e r  |  6 . 0 0  p e r  d r i n k  

I n c l u d e s :  A s s o r t e d  B e e r ,  H o u s e  W i n e ,
C h a m p a g n e ,  M i n e r a l  W a t e r s  &  S o f t  D r i n k s  
O n e  H o u r  |  2 0 . 0 0  p e r  p e r s o n  
T w o  H o u r s  |  3 0 . 0 0  p e r  p e r s o n  
T h r e e  H o u r s |  3 6 . 0 0  p e r  p e r s o n  
F o u r  H o u r s |  4 1 . 0 0  p e r  p e r s o n  
F i v e  H o u r s |  4 7 . 0 0  p e r  p e r s o n

I n c l u d e s :  G o l d  B r a n d s ,  A s s o r t e d  B e e r ,  H o u s e
W i n e ,  C h a m p a g n e ,  M i n e r a l  W a t e r s  &  S o f t  D r i n k s  
O n e  H o u r  |  2 5 . 0 0  p e r  p e r s o n  
T w o  H o u r s  |  3 5 . 0 0  p e r  p e r s o n  
T h r e e  H o u r s |  3 9 . 0 0  p e r  p e r s o n  
F o u r  H o u r s |  4 3 . 0 0  p e r  p e r s o n  
F i v e  H o u r s |  4 9 . 0 0  p e r  p e r s o n  
U p g r a d e :  D i a m o n d  |  6 . 0 0  p e r  p e r s o n / h o u r

C a n y o n  R o a d — R e d  o r  W h i t e  |  3 4 . 0 0  p e r  b o t t l e  
D a o u  P e s s i m i s t  -  R e d  B l e n d  |  4 5 . 0 0  p e r  b o t t l e  
L o u i s  J a d o t — F r e n c h  C h a r d o n n a y  |  4 5 . 0 0  p e r  b o t t l e
G a m b i n o — S p a r k l i n g  W i n e  |  3 4 . 0 0  p e r  b o t t l e  

G o l d  |  1 1 . 5 0  p e r  d r i n k  
D i a m o n d  |  1 2 . 5 0  p e r  d r i n k  
D o m e s t i c  B e e r  |  9 . 0 0  p e r  d r i n k
I m p o r t e d  B e e r  |  1 0 . 0 0  p e r  d r i n k  
W i n e  b y  t h e  G l a s s  |  1 4 . 0 0  p e r  d r i n k  
S o f t  D r i n k s  &  J u i c e s  |  5 . 0 0  p e r  d r i n k  
B o t t l e d  W a t e r  |  5 . 0 0  p e r  d r i n k

CASH BAR

HOSTED SOFT BAR BY THE HOUR 

HOSTED BAR BY THE HOUR 

WINE BY THE BOTTLE 

HOST BAR

* $ 2 5 0  B a r t e n d e r  F e e  w i l l  b e  a p p l i e d  p e r  b a r *

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 17



Bar
L I S T

V o d k a — T i t o ’ s  
R u m — B a c a r d i  
W h i s k e y — R e d e m p t i o n  
G i n — C a s t l e  &  K e y  
T e q u i l a — T r e s  A g a v e s  
S c o t c h — B l a c k  L a b e l  
T r i p l e  S e c — P i e r r e  F e r r a n d  

V o d k a — N e w  A m s t e r d a m  
R u m — C r u z a n  
W h i s k e y — E v a n  W i l l i a m s  
G i n — N e w  A m s t e r d a m  
T e q u i l a — C a m a r e n a  
S c o t c h — M o n k e y  S h o u l d e r  
T r i p l e  S e c — D e k u y p e r  

DIAMOND

GOLD

* $ 2 5 0  B a r t e n d e r  F e e  w i l l  b e  a p p l i e d  p e r  b a r *

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 18



Bar

* $ 2 5 0  B a r t e n d e r  F e e  w i l l  b e  a p p l i e d  p e r  b a r *

All prices are per person unless otherwise indicated. All prices are subject to 22% service charge & sales tax (currently at 7.75%) PG 19

MOCKTA I L S

F r e s h  w a t e r m e l o n ,  l i m e ,  m i n t  s i m p l e  s y r u p  
t o p p e d  w i t h  c l u b  s o d a

14.00 Per Drink

RASPBERRY SPRITZ

WATERMELON SPRITZ

TROPICAL SPRITZ

PINA COLADA 

GINGER TEA FIZZ
G i n g e r  E a r l  G r a y  t e a ,  l e m o n ,  2  d a s h e s  A n g o s t u r a  b i t t e r s  
t o p p e d  w i t h  c l u b  s o d a  

C o c o n u t  c r e a m ,  o r a n g e  j u i c e ,  p i n e a p p l e ,  f r e s h  l i m e  j u i c e

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

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



T h e  F i n e  P r i n t

P l a t e d  m e a l  s e r v i c e  i s  b a s e d  o n  a  n i n e t y
( 9 0 )  m i n u t e  s e r v e  t i m e .  B r e a k s  a r e  b a s e d
u p o n  a  t h i r t y  ( 3 0 )  m i n u t e  s e r v e  t i m e .
B u f f e t s  ( b r e a k f a s t ,  l u n c h ,  r e c e p t i o n  a n d
d i n n e r )  a r e  s e r v e d  f o r  o n e  a n d  a  h a l f
h o u r s .  T h e r e  w i l l  b e  a n  e x t r a  f a c i l i t y
c h a r g e  f o r  a n y  f o o d  f u n c t i o n  o f  l e s s  t h a n
t w e n t y - f i v e  2 5 )  g u e s t s :  $ 1 0 0 . 0 0 .  D u e  t o
h e a l t h  r e g u l a t i o n s  &  q u a l i t y  c o n c e r n s ,
i t e m s  f r o m  t h e  b u f f e t  c a n n o t  b e  s e r v e d
d u r i n g  m i d - m o r n i n g ,  a f t e r n o o n  o r  e v e n i n g
b r e a k s .  A n  e x t e n s i o n  o f  a c t u a l  s e r v i c e
t i m e s  i s  s u b j e c t  t o  a d d i t i o n a l  l a b o r  f e e s .
M e a l  s e r v i c e  b e g i n n i n g  a f t e r  1 0 : 0 0 p m  w i l l
b e  a s s e s s e d  a  5 0 %  m e n u  s u r c h a r g e .  

A l l  p r i c e s  a r e  s u b j e c t  t o  1 8 %  G r a t u i t y ,  4 %
S e r v i c e  F e e  &  c u r r e n t  C a l i f o r n i a  S t a t e  T a x .
G r a t u i t y  i s  f u l l y  d i s t r i b u t e d  t o  s e r v e r s ,
b u s s e r s  a n d / o r  b a r t e n d e r s  a s s i g n e d  t o  t h e
E v e n t .  S e r v i c e  F e e  i s  n o t  a  g r a t u i t y  a n d  i s
t h e  p r o p e r t y  o f  t h e  H o t e l  t o  c o v e r
d i s c r e t i o n a r y  c o s t s  o f  t h e  E v e n t .

M e n u  S e l e c t i o n s  i n  a d d i t i o n a l  t o  o u r
p u b l i s h e d  m e n u  s u g g e s t i o n s  o u r  c u l i n a r y ,
c a t e r i n g  &  e v e n t s  t e a m s  a r e  s p e c i a l i s t  i n
c r e a t i n g  c u s t o m i z e d  s o l u t i o n s .  L e t  y o u r
i m a g i n a t i o n  b e  y o u r  g u i d e  k n o w i n g  t h a t
w e  u n d e r s t a n d  s p e c i a l  r e q u e s t s ,  b u d g e t
w a n t s  a n d  d i e t a r y  r e q u i r e m e n t s .  W e  a r e
c o m m i t t e d  t o  a l l  o f  o u r  g u e s t  n e e d s
i n c l u d i n g  t h o s e  w h o  h a v e  s p e c i a l  d i e t a r y
r e s t r i c t i o n s  ( s u c h  a s  a  f o o d  a l l e r g y ,
i n t o l e r a n c e  o r  o t h e r  m e d i c a l l y  r e s t r i c t e d
d i e t )  a n d  a r e  a l s o  a w a r e  t h a t  s o m e  m a y
a l s o  a d h e r e  t o  a  v e g e t a r i a n  o r  v e g a n  d i e t .
O u r  g o a l  i s  t o  d e l i v e r  a  m e m o r a b l e
e x p e r i e n c e  t h r o u g h  c u l i n a r y  s k i l l .  O u r
m e n u s  a r e  s u b j e c t  t o  c h a n g e  a n d
i n g r e d i e n t s  m a y  v a r y  b a s e d  o n  s e a s o n a l i t y
o r  a v a i l a b i l i t y .  B r e a d  i s  a v a i l a b l e  u p o n
r e q u e s t .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d
m e a t s ,  p o u l t r y  s e a f o o d ,  s h e l l f i s h  o r  e g g s
m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e
i l l n e s s .  A l l  F o o d  &  B e v e r a g e ,  i n c l u d i n g
a l c o h o l ,  m u s t  b e  p u r c h a s e d  t h r o u g h  t h e
H o t e l  a n d  s e r v e d  b y  H o t e l  S t a f f .  A l l
p r i c i n g  i s  g u a r a n t e e d  n i n e t y  ( 9 0 )  d a y s
p r i o r  t o  y o u r  e v e n t  d a t e .  

F i n a l  a t t e n d a n c e  m u s t  b e  s p e c i f i e d  t h r e e
( 3 )  b u s i n e s s  d a y s  p r i o r  t o  t h e  e v e n t  b y
n o o n .  T h i s  n u m b e r  w i l l  b e  c o n s i d e r e d  y o u r
m i n i m u m  g u a r a n t e e  a n d  i s  n o t  s u b j e c t  t o
r e d u c t i o n .  S h o u l d  a  f i n a l  g u a r a n t e e  n o t
b e  r e c e i v e d ,  y o u r  e x p e c t e d  a t t e n d a n c e  o n
y o u r  b a n q u e t  e v e n t  o r d e r  w i l l  b e
c o n s i d e r e d  t h e  f i n a l  g u a r a n t e e .  Y o u  w i l l
b e  c h a r g e d  f o r  y o u r  f i n a l  g u a r a n t e e  o r  t h e
n u m b e r  i n  a t t e n d a n c e ,  w h i c h e v e r  i s
g r e a t e r .  D i e t a r y  r e s t r i c t i o n  n u m b e r s  a r e
r e q u i r e d  w h e n  g u a r a n t e e  i s  p r o v i d e d .  I f
t h e r e  a r e  n o  d i e t a r y  s e l e c t i o n s  l i s t e d  o n
t h e  o r i g i n a l  a r r a n g e m e n t s ,  t h e  H o t e l
r e s e r v e s  t h e  r i g h t  t o  p r o v i d e  a  v e g a n  m e a l
t o  a  n u m b e r  n o t  g r e a t e r  t h a n  1 0 %  o f  t h e
a c t u a l  g u a r a n t e e .  

B a r  f a c i l i t y  c h a r g e  o f  $ 2 5 0 . 0 0  p e r  b a r  f o r
4  h o u r s .  R o o m  R e - S e t s :  I f  a  r o o m  s e t - u p  i s
c h a n g e d  w i t h i n  2 4  h o u r s  o f  t h e  e v e n t ,
t h e r e  w i l l  b e  a n  e x t r a  f a c i l i t y  c h a r g e  o f
$ 2 0 0 . 0 0 +  u p .  F e e  s u b j e c t  t o  i n c r e a s e
d e p e n d i n g  o n  t h e  r o o m  s i z e  &  c o m p l e x i t y
o f  t h e  c h a n g e s

P a y m e n t  s h a l l  b e  m a d e  i n  a d v a n c e  o f  t h e
f u n c t i o n  u n l e s s  c r e d i t  h a s  b e e n
e s t a b l i s h e d  w i t h  t h e  h o t e l .  I n  s u c h  c a s e ,
t h e  c o m p l e t e  a c c o u n t  i s  d u e  a n d  p a y a b l e
n o  l a t e r  t h a n  3 0  d a y s  f r o m  t h e  d a t e  o f  t h e
f u n c t i o n .  

A l l  e v e n t s  w i l l  b e  p o s t e d  o n  H o t e l s ’
s i g n a g e  t h r o u g h o u t  t h e  h o t e l .  I n  a n  e f f o r t
t o  m a i n t a i n  t h e  a m b i a n c e  o f  t h e  H o t e l ,
o n l y  p r o f e s s i o n a l l y  p r i n t e d  s i g n a g e  m a y
b e  d i s p l a y e d  i n  t h e  m e e t i n g  a r e a s .

P a c k a g e s  f o r  m e e t i n g s  m a y  b e  d e l i v e r e d
t o  t h e  H o t e l  t h r e e  ( 3 )  w o r k i n g  d a y s  p r i o r
t o  t h e  d a t e  o f  t h e  f u n c t i o n .  T h e  f o l l o w i n g
i n f o r m a t i o n  m u s t  b e  i n c l u d e d  o n  a l l
p a c k a g e s  t o  e n s u r e  p r o p e r  d e l i v e r y ;  1 )
N a m e  o f  O r g a n i z a t i o n  2 )  G u e s t  N a m e  3 )
A t t e n t i o n  C a t e r i n g  o r  E v e n t s  M a n a g e r
( i n d i c a t e  n a m e )  4 )  D a t e  o f  F u n c t i o n  R a t e s :
$ 5 0 . 0 0  p e r  b o x  a n d  $ 1 5 0 . 0 0  p e r  p a l l e t .  

T h e  h o t e l  h a s  a  l i s t  o f  r e c o m m e n d e d
v e n d o r s  a n d  a r e  h a p p y  t o  f a c i l i t a t e  n e e d s .
P r o p e r  a d v a n c e  n o t i f i c a t i o n  i s  r e q u i r e d
w h e n  s c h e d u l i n g  e n t e r t a i n m e n t  a n d  t h e
u s e  o f  v o l u m e  e n h a n c i n g  e q u i p m e n t .  T h e
H o t e l  r e s e r v e s  t h e  r i g h t  t o  c o n t r o l  t h e
v o l u m e  o n  a l l  f u n c t i o n s .  I n s u r a n c e  r i d e r s
a r e  r e q u i r e d  f o r  a l l  o u t s i d e  v e n d o r s .
S h o u l d  y o u  m a k e  y o u r  o w n  a r r a n g e m e n t s
a l l  d e l i v e r i e s  s h o u l d  b e  c o o r d i n a t e d  w i t h
y o u r  s a l e s  m a n a g e r .  

F u n c t i o n  r o o m s  a r e  a s s i g n e d  b y  t h e  h o t e l
a c c o r d i n g  t o  t h e  a n t i c i p a t e d  g u e s t s  c o u n t
a n d  s e t  u p  r e q u i r e m e n t s .  T h e  h o t e l
r e s e r v e s  t h e  r i g h t  t o  m a k e  r o o m  c h a n g e s
t o  a  m o r e  s u i t a b l e  r o o m  s h o u l d  t h e  i n i t i a l
r e q u i r e m e n t s  c h a n g e .  B a n q u e t  s e a t i n g
w i l l  b e  r o u n d s  o f  t e n ( 1 0 )  g u e s t s  e a c h .  I f  a
l o w e r  r a t i o  i s  r e q u i r e d ,  a d d i t i o n a l  l a b o r
c h a r g e s  w i l l  a p p l y .  T h e  H o t e l  w i l l  s e t
t a b l e s  a n d  c h a i r s  3 %  o v e r  t h e  g u a r a n t e e
b a s e d  u p o n  s p a c e  a v a i l a b i l i t y

T h e  O r a n g e  F i r e  D e p a r t m e n t  d o e s  n o t
p e r m i t  o p e n  c a n d l e s  o r  f l a m e s ,  l a s e r s  o r
f o g  m a c h i n e s .  H e l i u m  &  c o m p r e s s e d  g a s
c o n t a i n e r s  m u s t  b e  s e c u r e d  i n  a n
a p p r o v e d  s a f e t y  s t a n d  o r  c a r t .  F o r
a d d i t i o n a l  r u l e s  a n d  r e g u l a t i o n s ,  p l e a s e
c o n t a c t  t h e  O r a n g e  F i r e  D e p a r t m e n t .

MEAL SERVICE 

SERVICE CHARGE, GRATUITIES,
ADMINISTRATIVE FEE, TAX 

FOOD AND BEVERAGE 

GUARANTEE

ADDITIONAL CHARGES

PAYMENT

SIGNAGE 

PACKAGES AND SHIPPING

FLORALS, DECOR, ENTERTAINMENT

ROOM ASSIGNMENT AND SEATING 

ORANGE COUNTY FIRE DEPARTMENT 


	Private Dinning Room Catering Menu
	Breakfast
	*For less than 25 guests,  add $10 Per Person

	Breakfast
	CONTINENTAL
	Seasonally Inspired Cut Fruit | Freshly Baked Breakfast Breads and Pastries | Jams & Spreads | Assortment of Juices | Seattle's Best® Coffee and Tealeaves® Hot Tea Selection

	CLASSIC
	32.50 Per Person
	Seasonally Inspired Cut Fruit | Fresh Scrambled Cage Free Eggs | North Country Smoked Applewood Bacon | Pork Sausage Links | Country Style Potatoes | Freshly Baked Breakfast Breads and Pastries | Jams & Spreads | Assortment of Juices | Seattle's Best® Coffee and Tealeaves® Hot Tea Selection
	39.50 Per Person


	AMERICAN
	Seasonally Inspired Cut Fruit | Fresh Scrambled Cage Free Eggs |  Choice of: Buttermilk Pancakes or French Toast | North Country Smoked Applewood Bacon | Pork Sausage Links | Country Style Potatoes | Freshly Baked Breakfast Breads and Pastries | Jams & Spreads | Assortment of Juices | Seattle's Best® Coffee and Tealeaves® Hot Tea Selection

	ENHANCEMENTS
	43.50 Per Person
	SWEET & SAVORY BAGEL BAR
	12.50 Per Person
	Assorted Sweet & Savory Bagels | Flavored Cream Cheese Spreads: Chive, Berry and Plain

	YOGURT PARFAIT BAR
	15.50 Per Person
	Greek Yogurt | House Made Granola | Honey | Chef’s Selection of Accoutrements
	PG 1




	Breaks
	Breaks
	A LA CARTE
	BEVERAGES
	Orange, Grapefruit, Tomato, Cranberry, and Apple Juice...... Iced Tea......................................................................................  Lemonade................................................................................... Seattle's Best® Coffee, Decaf................................................... Tealeaves® Hot Tea Selection................................................... Plain, Sparkling & Flavored Bottled Water.............................. Assorted Regular & Diet Soft Drinks........................................  Flavored Iced Teas..................................................................... Assorted Energy Drinks.............................................................
	29.50 Per Carafe
	80.00 Per Gallon
	46.50 Per Gallon
	80.00 Per Gallon
	80.00 Per Gallon
	5.50 Each
	5.50 Each
	7.50 Each
	8.50 Each


	SNACKS
	Assorted Gourmet Cookies........................................................ Buttery Croissants......................................................................  Jumbo Pretzels w/ Mustard & Cheese Dip............................... Muffins & Danishes..................................................................... Brownies & Blondies..................................................................  Bagels & Soft Cream Cheese..................................................... Granola & Energy Bars...............................................................  Individual Bags of Assorted Chips........................................... Assorted Candy Bars..................................................................  House made Trail Mix................................................................ Sliced Fresh Fruit...................................................................... Yogurts........................................................................................
	35.50 Per Dozen
	36.50 Per Dozen
	36.50 Per Dozen
	37.50 Per Dozen
	39.50 Per Dozen
	41.50 Per Dozen
	5.50 Each
	5.50 Each
	5.50 Each
	6.50 Each
	7.50 Each
	9.50 Each
	PG 2




	Breaks
	PACKAGES
	SWEET SNACK PACK
	19.50 Per Person
	Assorted Cookies, Assorted Candy & Sweet Popcorn Seattle's Best® Coffee, Decaf, Tealeaves® Hot Tea Selection and Bottled Water

	SALTY SNACK PACK
	19.50 Per Person
	Assorted Chips, Crackers, Pretzels & Popcorn Seattle's Best® Coffee, Decaf, Tealeaves® Hot Tea Selection and Bottled Water

	ALL DAY BEVERAGE
	22.50 Per Person
	Seattle's Best® Coffee , Decaf, Tealeaves® Hot Tea Selection, Iced Tea, Assorted Sodas & Bottled Water

	MAKE YOUR OWN PARFAIT
	22.50 Per Person
	Yogurt, Season Fruits & Berries, Nut House Granola, Dried Fruit, Honey & Jam Seattle's Best® Coffee , Decaf, Tealeaves® Hot Tea Selection and Bottled Water

	BAKERY
	24.50 Per Person
	Freshly baked Gourmet Cookies | Chocolate Fudge Brownies & Blondies Seattle's Best® Coffee , Decaf, Tealeaves® Hot Tea Selection and Bottled Water
	PG 3




	Meeting
	*For less than 25 guests,  add $10 Per Person
	ALL DAY

	Meeting
	THE PERFECT MEETING PACKAGE
	81.50 Per Person
	CONTINENTAL BREAKFAST
	Chilled Orange & Cranberry Juice, Sliced Fresh Seasonal Fruit, Breakfast Breads, Muffins & Croissants with Butter, Fruit Preserves & Honey, Seattle's Best® Coffee, Decaf and Tealeaves® Hot Tea Selection

	AM BREAK
	Assorted Granola Bars, Assorted Soft Drinks & Bottled Water, Seattle's Best® Coffee, Decaf and Tealeaves® Hot Tea Selection

	LUNCH BUFFET
	Select From:  Deli Buffet  Fiesta Fiesta Buffet  All American Picnic Buffet

	PM BREAK
	Homemade Cookies & Brownies Assorted Energy & Candy Bars Local Whole Fresh Fruits Assorted Soft Drinks & Bottled Water Seattle's Best® Coffee , Decaf and Tealeaves® Hot Tea Selection
	PG 4
	*For less than 25 guests,  add $10 Per Person


	ALL DAY


	Meeting
	PLANNERS CHOICE MEETING PACKAGE
	96.50 Per Person
	BREAKFAST
	Select any from our Continental or Classic Buffet

	AM BREAK
	Assorted Granola Bars, Assorted Soft Drinks & Bottled Water, Seattle's Best® Coffee, Decaf and Tealeaves® Hot Tea Selection

	LUNCH BUFFET
	Select From:  Deli Buffet  Fiesta Fiesta Buffet  Taste of Asia Buffet All American Picnic Buffet

	PM BREAK
	Select any from our Specialty Breaks Assorted Soft Drinks & Bottled Water Seattle's Best® Coffee , Decaf and Tealeaves® Hot Tea Selection
	PG 5




	Lunch
	*Max of 3 Selections*  Served with Whole Fruit, Potato Chips, Cookie and Bottled Water

	Lunch
	BOXED
	43.50 Per Person
	TURKEY & CHEESE
	Roasted Turkey, American Cheese, Lettuce and Tomato on a Ciabatta Roll

	HAM & BRIE
	Black Forest Ham, Brie Cheese, Date Jam on a Crossiant

	CAPRESE
	Pesto, Buffalo Mozzarella, Heirloom Tomatoes on a Ciabatta Roll

	CHICKEN CAESAR WRAP
	Grilled Chicken, Chopped Romaine, Shredded Parmesan Cheese in a Spinach Tortilla

	CHASHU PORK
	Chashu Pork, Siracha Cole Slaw on a Baguette

	BABY KALE CAESAR SALAD
	Grilled Chicken, Rosemary Focaccia Crouton, Sungold Tomatoes with a side of Creamy Caesar Salad
	PG 6



	PLATED

	Lunch
	STARTER
	(selection of 1)
	Traditional Caesar Salad  Romaine Hearts, Parmesan Cheese, Housemade Rustic Croutons with a Creamy Caesar Dressing
	Baby Greens Salad  Spring Mix, Cucumbers, Baby Tomatoes & Choice of Dressing

	DESSERT
	(selection of 1)
	Chocolate Torte  Flourless Dark Chocolate Cake
	New York Cheesecake With Raspberry Coulis
	Traditional Carrot Cake
	PG 7
	Plated Menus will Accompany Chef’s Selection of Vegetables & Starch Warm Rolls & Butter  Iced Tea & Coffee Service
	When Selecting More than One Entrée, the Higher Price Prevails Maximum of 3 Entrees



	Lunch
	PLATED ENTREES
	ORECCHIETTE PASTA
	42.50 Per Person
	Orecchiette Pasta | Broccolini Pesto | Shaved Parmesan

	MUSHROOM & RISOTTO CAKE
	42.50 Per Person
	Roasted Mushroom & Rosemary Risotto Cake | Butternut Squash Puree

	ROASTED AIRLINE CHICKEN
	43.50 Per Person
	6oz Roasted Airline Breast of Chicken with Natural Pan Jus

	MISO HONEY SEA BASS
	49.50 Per Person
	5oz Miso Honey Marinated Sea Bass

	BULGOGI BEEF
	53.50 Per Person
	Bulgogi Beef, Steamed White Rice, Baby Bok Choy and Housemade Kimchi

	PISTACHIO CRUSTED HALIBUT FILET
	5oz Pistachio Crusted Halibut
	56.50 Per Person


	SALT & SUGAR RIBEYE
	63.50 Per Person
	8oz Hawaiian Salt & Brown Sugar Crusted Ribeye
	PG 8
	Pricing Based on One Hour of Service Buffet’s include Iced Tea & Coffee Service *For less than 25 guests, add $10 Per Person.



	BUFFET

	Lunch
	PIZZA PARTY
	43.50 Per Person
	Traditional Caesar Salad—Romaine Hearts, Parmesan Cheese, Housemade Rustic Croutons with a Creamy Caesar Dressing | Assortment of Savory Flatbreads | Chef’s Selection of Dessert

	LONGBOARD SANDWICHES (PREMADE)
	45.50 Per Person
	Soup of the Day Whole Grain Salad with Dried Cranberries & Oranges  Yukon Gold Potato Salad |  Assorted Long Board Sandwiches: Shaved Roast Beef with Horseradish Cream & Caramelized Onion | All-natural Turkey, Pepper Jack, Dried Cranberries, Butter Lettuce & Chive Mayo | Mortadella, Capicola, Salami, Provolone, Pepperoncini, Shredded Lettuce, Tomatoes, Onion, Black Olives & Italian Dressing | Cookies and Brownies

	FIESTA FIESTA
	2 meats: 53.50 Per Person
	3 meats: 58.50 Per Person
	Cilantro Caesar Salad  Choice of:  CHICKEN TINGA - Shredded Chicken in a Chipotle Tomato Sauce  CARNITAS - Tender & Juicy Slow Cooked Pork  CARNE ASADA - Marinated, Grilled & Sliced Skirt Steak Spanish Rice | Pinto Beans | Flour & Corn Tortillas | Guacamole, Sour Cream & Housemade Salsa | Chef’s Selection of Dessert
	PG 9
	Pricing Based on One Hour of Service Buffet’s include Iced Tea & Coffee Service *For less than 25 guests, add $10 Per Person.


	BUFFET

	Lunch
	VEGETARIAN
	47.50 Per Person
	Seasonal Vegetable & Quinoa Salad| Roasted Rainbow Cauliflower with Lemon, Chili Flakes and EVOO | Roasted Wild Mushroom Risotto Sweet Soy Glazed Tofu and Lemon-Garlic Broccolini

	TASTE OF ASIA
	1 meat: 49.50 Per Person
	2 meats: 53.50
	3 meats: 58.50
	Chinese Chicken Salad—Spring Mix, Red Cabbage, Shredded Carrots, Green Onion, Red Bell Pepper, Crispy Wonton Strips, Almonds, Soy Sesame Vinaigrette |  Choice of:  SALMON – Tender Salmon Fillets Marinated in a Rich Miso Glaze  CHICKEN – Tender Chicken Marinated in a Rich Miso Glaze with Bok Choy SPICY CHASHU PORK – Sweet & Spicy Braised Pork Belly in intense blend of Sweet Soy Sauce  Choice of One: Steamed Jasmine Rice or Vegetable Fried Rice  |  Stir Fry Vegetables |  Chef’s Selection of Dessert |

	ITALIAN DELIGHT
	53.50 Per Person
	Traditional Caesar Salad—Romaine Hearts, Parmesan Cheese, Housemade Rustic Croutons with a Creamy Caesar Dressing | Grilled Chicken | Penne Pasta with  Choice of:  MARINARA, ALFREDO OR PESTO CREAM SAUCE  Meat Lasagna (Vegetarian available as substitute) | Garlic Bread | Roasted Vegetables | Chef’s Selection of Dessert
	PG 10



	Apps
	Apps
	DISPLAY
	SEASONAL FRESH FRUITS & BERRIES
	24.50 Per Person
	Assorted Sliced Fresh Fruits & Berries | Honey Vanilla Creme

	MEDITERRANEAN TABLE SPREAD
	22.50 Per Person
	Olive & Mushroom Tapenade, Roasted Garlic Hummus, Tomato-Garlic Bruschetta with Warm Pita Bread, Herbed Crostini’s and Crackers
	Add On:  Cheese Board—Includes Honey & Jams, Fruits & Nuts  Charcuterie Board—Includes Assorted Salumis, Pates & Mustards
	16.50 Per Person
	17.50 Per Person


	HAPPY HOUR
	29.50 Per Person
	House-made Potato Chips & French Onion Dip | Sweet & Savory Bar Nuts | Baked Potato Steak Fries with Melted Cheddar, Scallions & Bacon Bits | Sweet & Spicy Pulled Pork Sliders with Kimchi Slaw
	PG 11
	Items priced per piece.  25 pieces minimum per order.




	Apps
	A LA CARTE
	SERVED COLD
	Peppered Beef with Boursin on Crostini Heirloom Tomatoes Bruschetta on Garlic Baguette  Deviled Egg and Applewood Smoked Bacon with Divina Roasted Tomato Artichoke Bottom with Garlic-Herb Boursin Cheese on a Toast Round
	9.50 each

	Shrimp BLT on Sourdough Crostini Dungeness Crab Salad in Artichoke Bottom with Roasted Red Bell Pepper Blackened Albacore on Focaccia Crostini with Wasabi Crème Lobster Medallion with Cream on a Pumpernickel Baguette Peppered Beef with Boursin on Crostini
	9.00 each


	SERVED HOT
	Mini Beef and Mushroom Duxelle In Puff Pasty Italian Sausage Stuffed Mushrooms Mozzarella Arancini With Roasted Garlic Aioli Spanakopita, Spinach and Feta Cheese Brie and Apricot En Croute
	10.50 each

	Pecorino Bacon Wrapped Scallop Coconut Prawns with Mango Chutney Sautéed Blue Lump Crab Cakes Mini Lobster & Shrimp Burritos with Guacamole Lamb Lollipop with Minted Sweet Chili Sauce
	11.50 each
	PG 12




	Dinner
	Dinner
	PLATED
	STARTER
	(selection of 1)
	Baby Kale Caesar Salad Rosemary Focaccia Crouton, Sungold Tomatoes with a side of Creamy Caesar Dressing
	Farmers Market Salad Spring Mix, Arugula, Orange Segments, Cucumbers, Sunflower Seeds & Selection of Dressing
	Heirloom Tomato & Buffalo Mozzarella Salad with Torn Basil, Sea Salt & Aged Balsamic Reduction

	DESSERT
	(selection of 1)
	Chocolate Torte  Flourless Dark Chocolate Cake
	New York Cheesecake With Raspberry Coulis
	Traditional Carrot Cake
	PG 13
	Plated Menus will Accompany Chef’s Selection of Vegetables & Starch Warm Rolls & Butter  Iced Tea & Coffee Service
	When Selecting More than One Entrée, the Higher Price Prevails Maximum of 3 Entrees




	Dinner
	PLATED ENTREES
	ORECCHIETTE PASTA
	51.00 Per Person
	Orecchiette Pasta | Broccolini Pesto | Parmesan Cheese

	MUSHROOM & RISOTTO CAKE
	51.00 Per Person
	Roasted Mushroom & Rosemary Risotto Cake | Butternut Squash Puree

	ROASTED AIRLINE CHICKEN
	54.00 Per Person
	8oz Roasted Airline Breast of Chicken with Natural Pan Jus

	STUFFED CHICKEN BREAST
	54.00 Per Person
	Wild Mushroom Stuffed Chicken Breast, Herb Roasted Potatoes, White Wine Demi-glace

	MISO HONEY SEA BASS
	56.00 Per Person
	6oz Miso Honey Marinated Sea Bass

	BULGOGI BEEF
	56.00 Per Person
	Bulgogi Beef, Steamed White Rice, Baby Bok Choy and Housemade Kimchi

	PISTACHIO CRUSTED HALIBUT FILET
	62.00 Per Person
	7oz Pistachio Crusted Halibut

	SALT & SUGAR RIBEYE
	67.00 Per Person
	12oz Hawaiian Salt & Brown Sugar Crusted Ribeye

	HERB CRUSTED FILET MIGNON AND MISO HONEY SEABASS
	75.00 Per Person
	4oz Herb Crusted Filet Mignon and 4oz Miso Honey Seabass
	PG 14
	Pricing Based on One Hour of Service Buffet’s include Iced Tea & Coffee Service *For less than 25 guests, add $10 Per Person



	BUFFET

	Dinner
	PIZZA PARTY
	50.00 Per Person
	Traditional Caesar Salad—Romaine Hearts, Parmesan Cheese, Housemade Rustic Croutons with a Creamy Caesar Dressing | Assortment of Savory Flatbreads | Chef’s Selection of Dessert

	FIESTA FIESTA
	2 meats: 57.00 Per Person
	3 meats: 62.00 Per Person
	Cilantro Caesar Salad  Choice of:  CHICKEN TINGA - Shredded Chicken in a Chipotle Tomato Sauce  CARNITAS - Tender & Juicy Slow Cooked Pork  CARNE ASADA - Marinated, Grilled & Sliced Skirt Steak Spanish Rice | Pinto Beans | Flour & Corn Tortillas | Guacamole, Sour Cream & Housemade Salsa | Chef’s Selection of Dessert

	TASTE OF ASIA
	2 meats: 58.00 Per Person
	3 meats: 63.00 Per Person
	Chinese Chicken Salad—Spring Mix, Red Cabbage, Shredded Carrots, Green Onion, Red Bell Pepper, Crispy Wonton Strips, Almonds, Soy Sesame Vinaigrette |  Choice of:  SALMON – Tender Salmon Fillets Marinated in a Rich Miso Glaze  CHICKEN – Tender Chicken Marinated in a Rich Miso Glaze with Bok Choy  SPICY CHASHU PORK – Sweet & Spicy Braised Pork Belly in intense blend of Sweet Soy Sauce  Choice of One: Steamed Jasmine Rice or Vegetable Fried Rice  Stir Fry Vegetables  Chef’s Selection of Dessert
	PG 15
	Pricing Based on One Hour of Service Buffet’s include Iced Tea & Coffee Service *For less than 25 guests, add $10 Per Person.


	BUFFET

	Dinner
	VEGETARIAN
	48.00 Per Person
	Seasonal Vegetable & Quinoa Salad| Roasted Rainbow Cauliflower with Lemon, Chili Flakes and EVOO | Roasted Wild Mushroom Risotto Sweet Soy Glazed Tofu and Lemon-Garlic Broccolini

	ITALIAN DELIGHT
	56.00 Per Person
	Traditional Caesar Salad—Romaine Hearts, Parmesan Cheese, House-made Rustic Croutons with a Creamy Caesar Dressing  Grilled Chicken | Penne Pasta | Farfalle Pasta  Choice of:  MARINARA, ALFREDO, PESTO CREAM SAUCE AND BOLOGNESE  Meat Lasagna (Vegetarian available as substitute) | Garlic Bread | Roasted Vegetables | Chef’s Selection of Dessert

	THE HARVEST
	58.00 Per Person
	Root Vegetable Bisque with Black Pepper Crème Fraiche | Winter Green Salad with Sun Dried Cranberries, Candied Nuts, Crumbled Goat Cheese & Cabernet Vinaigrette | Rainbow Quinoa & Asparagus Salad with Feta & Tomatoes | Seafood Penne Alfredo with Bay Shrimp & Salmon | Herb Rubbed Free Range Chicken Breast with Leeks & Button Mushroom Demi | Seasonal Baby Vegetables | Roasted Garlic Mashed Potatoes | Warm Berry Cobbler

	MOROCCAN PICNIC
	61.00 Per Person
	Roasted Rainbow Carrot Salad—Saffron Coucous with Pine Nuts, Raisins, Herbs & Spices |  WHOLE ROASTED BRANZINO WITH CHERMOULA – Spicy Preserved Lemon & Herb Sauce  CHICKEN B’STILLA – Sweet & Savory Braised Chicken with Herbs, Spices & Nuts Wrapped in a Crispy Butter Basted Phyllo Dough Chef’s Selection of Dessert
	PG 16



	Bar
	*$250 Bartender Fee will be applied per bar*

	Bar
	PACKAGES
	HOST BAR
	Gold | 11.50 per drink  Diamond | 12.50 per drink  Domestic Beer | 9.00 per drink Imported Beer | 10.00 per drink  Wine by the Glass | 14.00 per drink  Soft Drinks & Juices | 5.00 per drink  Bottled Water | 5.00 per drink

	CASH BAR
	Gold | 13.00 per drink  Diamond | 14.00 per drink  Domestic Beer | 10.00 per drink  Imported Beer | 11.00 per drink Wine by the Glass | 15.00 per drink  Soft Drinks & Juices | 6.00 per drink  Bottled Water | 6.00 per drink

	HOSTED SOFT BAR BY THE HOUR
	Includes: Assorted Beer, House Wine, Champagne, Mineral Waters & Soft Drinks  One Hour | 20.00 per person  Two Hours | 30.00 per person  Three Hours| 36.00 per person  Four Hours| 41.00 per person  Five Hours| 47.00 per person

	HOSTED BAR BY THE HOUR
	Includes: Gold Brands, Assorted Beer, House Wine, Champagne, Mineral Waters & Soft Drinks  One Hour | 25.00 per person  Two Hours | 35.00 per person  Three Hours| 39.00 per person  Four Hours| 43.00 per person  Five Hours| 49.00 per person  Upgrade: Diamond | 6.00 per person/hour

	WINE BY THE BOTTLE
	Canyon Road—Red or White | 34.00 per bottle  Daou Pessimist - Red Blend | 45.00 per bottle  Louis Jadot—French Chardonnay | 45.00 per bottle Gambino—Sparkling Wine | 34.00 per bottle
	PG 17
	*$250 Bartender Fee will be applied per bar*




	Bar
	LIST
	GOLD
	Vodka—New Amsterdam  Rum—Cruzan  Whiskey—Evan Williams  Gin—New Amsterdam  Tequila—Camarena  Scotch—Monkey Shoulder  Triple Sec—Dekuyper

	DIAMOND
	Vodka—Tito’s  Rum—Bacardi  Whiskey—Redemption  Gin—Castle & Key  Tequila—Tres Agaves  Scotch—Black Label  Triple Sec—Pierre Ferrand
	PG 18
	*$250 Bartender Fee will be applied per bar*




	Bar
	MOCKTAILS
	14.00 Per Drink
	RASPBERRY SPRITZ
	Raspberry, ginger syrup, fresh mint and lime juice  topped with club soda

	WATERMELON SPRITZ
	Fresh watermelon, lime, mint simple syrup  topped with club soda

	TROPICAL SPRITZ
	Hibiscus, pineapple, agave syrup, lime juice  topped with club soda

	PINA COLADA
	Coconut cream, orange juice, pineapple, fresh lime juice

	GINGER TEA FIZZ
	Ginger Earl Gray tea, lemon, 2 dashes Angostura bitters  topped with club soda
	PG 19
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