
E V E N T  O F F E R I N G S



B R E A K F A S T

E V E N T  O F F E R I N G S



All prices subject to applicable taxes. Prices subject to change.

TO-GO BREAKFAST BOXES 
SELECT UP TO TWO WARM SANDWICHES

CONTINENTAL ITEMS AND BOTTLED ORANGE JUICE INCLUDED

 

 
CONTINENTAL

 

WRAPPED MUFFIN 
 

GREEK YOGURT, GRANOLA & SEASONAL FRESH FRUIT 
 

WARM SANDWICHES 
 

CHORIZO & EGG BREAKFAST BURRITO  
Chorizo, Egg, Black Beans, Potatoes & Cheese  

 
SAUSAGE & EGG BREAKFAST BURRITO

Sausage, Egg, Potatoes & Cheese 
 

HAM & EGG CROISSANT SANDWICH  
Fried Egg, Cheddar & Smoked Ham  

ITALIAN FOCACCIA SANDWICH   
Fried Egg, Provolone & Prosciutto Cotto 

VEGETARIAN BREAKFAST SANDWICH (V )  
Fried Egg, Fresh Mozzarella, Heirloom Tomatoes, Focaccia   

VEGAN TOF U SCRAMBLE (VG)   
Spinach, Mushrooms, Roasted Tomatoes, Guacamole & Whole Wheat Tortilla   

$ 3 8  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

PLATED BREAKFASTS 
BR EA KFAST  AVAIL ABL E  UNT IL  1 1AM .  SELECT  UP  TO TWO OPT IONS . 

BR EAKFAST  ENTRÉES  ARE  S ERVED WITH  FRESHLY  BAKED PASTR IES 
(30  GUEST  M IN IMUM) 

CAGE-FREE SCRAMBLED EGGS (GF) 
Choice of Pork Sausage Links, Pepper Bacon, or Canadian Bacon 

Served with Yukon Gold Breakfast Potatoes
$ 2 6  P E R  G U E S T

BAJA CHILAQUILES (GF) 
Corn Tortilla, Green Salsa, Mexican Cheese Blend, Cage-Free Scrambled Eggs, Pico de Gallo, 

Crema & Choice of Carne Asada or Chicken Ranchero
$ 2 8  P E R  G U E S T 

COUNTRY FRIED CHICKEN 
Breaded Chicken Breast, Buttermilk Biscuit, Cage-Free Scrambled Eggs & Country Sausage Gravy

$ 3 4  P E R  G U E S T

PASTRAMI EGGS BENEDICT 
Smoked Pastrami Hash, English Muffins, Tomatoes, Cage-Free Scrambled Eggs, Whole Grain 

Mustard Hollandaise & Roasted Potatoes with Rosemary & Sea Salt
$ 3 2  P E R  G U E S T

EGG WHITE FRITTATA (V ) 
Baked Egg White Frittata with Asiago, Pecorino Romano, Burrata Cheese, 

Crispy Kale Sprouts, Confit Tomatoes & Potato Hash
$ 2 9  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

TRADITIONAL CONTINENTAL
AVAILABLE  UNT IL  1 1AM 

(30  GUEST  M IN IMUM)
(8  GUEST  M IN IMUM FOR CONFERENCE ROOM) 

SEASONAL FRUIT & BERRIES (VG, DF, GF) 
 

ASSORTED SEASONAL BREAKFAST PASTRIES (V ) 
 

FLAKY MINI CROISSANTS (V )

SELECTION OF BREAKFAST CEREALS (V ) 
Served with Whole & 2% Milk

 INDIVIDUAL YOGURTS (V ) 
 

HONEY-BAKED HOUSEMADE GRANOLA (V, GF)

FRESH ORANGE JUICE 

COFFEE & TEA SERVICE 

$ 3 8  P E R  G U E S T

BR EAKFAST  BUFFETS



All prices subject to applicable taxes. Prices subject to change.

HEALTHY CONTINENTAL 
BREAKFAST  AVAILABLE  UNT IL  1 1AM 

(30  GUEST  M IN IMUM) 
 

SEASONAL FRUIT & BERRIES (V, VG, DF, GF)

CAGE-FREE HARD-BOILED EGGS (V, GF)

GLUTEN-FREE MUFFINS (V )

PLAIN GREEK YOGURT (V ) 
Organic Blue Agave, Flax Seeds, Chia Seeds & Gluten-Free Granola

STEEL-CUT OATMEAL (VG, DF) 
Brown Sugar, Organic Agave Nectar, Honey, Sliced Roasted Almonds & Dried Fruit 

 
ASSORTED JUICES 

 
COFFEE & TEA SERVICE 

$ 3 8  P E R  G U E S T 

BR EAKFAST  BUFFETS



All prices subject to applicable taxes. Prices subject to change.

BR EAKFAST  BUFFETS  
CABO BREAKFAST 

BREAKFAST  AVAILABLE  UNT IL  1 1AM 
(30  GUEST  M IN IMUM) 

SEASONAL HOMEMADE AGUAS FRESCAS (VG, DF, GF)
 

SEASONAL FRUIT AND BERRIES (V, GF)

BLUE ORGANIC AGAVE AND LOW-FAT COTTAGE CHEESE (V )

SEASONAL ASSORTED SWEET BREADS (V ) 
 

CAGE-FREE SCRAMBLED EGGS (V, GF)

CHILAQUILES (GF) 
Corn Tortillas, Salsa Roja, Mexican Cheese Blend, Pico De Gallo & Crema

Served with Carne Asada

SOY CHORIZO CON PAPAS (VG, DF) 
Roasted Red Potatoes Tossed with Soy Chorizo

CHICKEN JALAPEÑO SAUSAGE (DF, GF)  

PINTO BEANS WITH BACON (DF, GF)

LOCAL CORN TORTILLAS (VG, DF, GF)  

FRESH ORANGE JUICE, PINEAPPLE JUICE, COFFEE & TEA SERVICE

$ 4 8  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

BR EAKFAST  BUFFETS  
TEMECULA BREAKFAST 

BREAKFAST  AVAILABLE  UNT IL  1 1AM 
(30  GUEST  M IN IMUM) 

SEASONAL FRUITS & BERRIES (V, VG, DF, GF)

ASSORTED SEASONAL BREAKFAST PASTRIES (V )

FLAKY MINI CROISSANTS (V )

SELECTION OF BREAKFAST CEREALS (V ) 
Served with Whole & 2% Milk

INDIVIDUAL LOW-FAT FRUIT YOGURT AND NON-FAT PLAIN YOGURT (V )

HONEY HOMEMADE GRANOLA (V )

CAGE-FREE SCRAMBLED EGGS (V, GF)

CHOCOLATE BRIOCHE FRENCH TOAST (V ) 
Strawberry Mascarpone, topped with Bourbon Sauce

BLACK PEPPER THICK-CUT BACON (DF, GF) 
 

PORK SAUSAGE (DF, GF) 
 

YUKON GOLD BREAKFAST POTATOES (V, VG, DF, GF) 
 

FRESH ORANGE JUICE, COFFEE & TEA SERVICE

$ 4 8  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

BREAKFAST ENHANCEMENTS 
$ 1 1  P E R  I T E M ,  P E R  P E R S O N 

ENHANCE YOUR CONT INENTAL  OR  B REAK FAST  B U FFET  W I TH  THE 

FOLLOWING À  LA  CARTE  ITEMS  AND STAT I ONS .  I TEM S  ARE  SOLD AS 

ENHANCEMENTS  ONLY  AND ARE  NOT  TO B E  SOLD I ND I V I DUALLY.    
 

ARTISAN CEREALS & GRAINS

OVERNIGHT OATS (VG) 
Fresh Berries, Creamy Peanut Butter & Almond Milk

HOMEMADE GRANOLA PARFAIT (V ) 
Berries, Wildflower Honey & Greek Yogurt

AÇAI BOWLS (VG) (GF) 
Bananas, Whole Berries & Toasted Seeds

PROTEINS

APPLEWOOD SMOKED BACON

APPLE TURKEY BREAKFAST SAUSAGES 
 
 

SCRAMBLED EGGS  WITH  SCALLIONS



All prices subject to applicable taxes. Prices subject to change.

BREAKFAST STATIONS 
 

OMELETE STATION 
LIVE  STAT ION WITH  A  C HEF.  3 0  GU ESTS  M I N I M U M . 

$ 3 0  P E R  P E R S O N

Eggs & Egg Whites 

Smoked Applewood Bacon, Pork Sausage Links & Smoked Black Forest Canadian Bacon 

Brown Butter Caramelized Onions, Mushrooms, Roasted Red Peppers, 
Fresh Bell Peppers, Pueblo Green Chiles, Tomatoes, Spinach & Tomato Salsa   

Sharp Cheddar Cheese & Pepper Jack Cheese 

EGGS BENEDICT STATION 
LIVE  STAT ION W I TH  A  C HEF 

$ 3 4  P E R  P E R S O N

Soft Poached Farm Eggs 

 Traditional Canadian Bacon, Pastrami & Slow Cooked Pork Carnitas 

Toasted English Muffins & Texas Toast, Hollandaise Sauce

AVOCADO TOAST STATION 
LIVE  STAT ION W I TH  A  C HEF 

$ 2 8  P E R  P E R S O N

Molcajete Mashed Avocado with Red Onion, Lime & Cilantro    

Fresh Sliced Avocado, Heirloom Cherry Tomatoes, Cotija Cheese, 
Sourdough Bread, and Extra Virgin Olive Oil



All prices subject to applicable taxes. Prices subject to change.

BEVERAGES 
 

CAFE STATION (3 GALLONS) 
Regular Coffee | Decaf Coffee | Hot Teas 
Served with creamers, sugars & to-go cups 

$ 2 4 5  P E R  S TAT I O N 

 
Freshly Brewed Regular Coffee | Decaffeinated Coffee | Selection of Teas 

$ 8 5  P E R  G A L L O N 

 
Bottled Still & Sparkling Mineral Water | Assorted Soft Drinks 

$ 7  E A C H

Kombuchas | Bottled Juices | Smoothies
$ 9  E A C H 

 
Almond| Soy | Oatmilk 
$ 1 2  P E R  C A R A F E 

 
Individual Cold Brew Coffee 

$ 8  E A C H 

 
ITALIAN ESPRESSO CART 

Espresso drinks with variety of milks & syrups 
$ 2 5 0  C A R T  R E N TA L  &  $ 8  P E R  P E R S O N



All prices subject to applicable taxes. Prices subject to change.

BEVERAGES 
 

HOMEMADE FRUIT-INFUSED WATERS 
SELECT UP TO TWO FRUITS FOR EACH INFUSED WATER 

STRAWBERRIES 
 High in antioxidants & boosts immunity   

LEMONS 
 A natural detoxifier 

CUCUMBERS 
 Helps cool the inflammatory response in the body; hydrates body & flushes toxins   

MINT 
 Soothes the stomach & reduces inflammation 

PINEAPPLE 
 Aids in digestion 

BLUEBERRIES 
 Rich in antioxidants, supports heart health & memory 

ORANGES 
 High in Vitamin C; helps alkalize the body   

Some of our favorite combinations: 
  Orange & Lime 

Strawberry & Cucumber 
Cucumber, Lemon & Mint 

Orange & Blueberry 

$ 3 0  P E R  G A L L O N



All prices subject to applicable taxes. Prices subject to change.

BEVERAGES 
 

SMOOTHIES 
S EL ECT  TWO CHOICES  (30  GUEST  M IN IMUM) 

$ 1 6  P E R  P E R S O N 
( + $ 7  P E R  P E R S O N  F O R  E A C H  A D D I T I O N A L  F L AV O R ) 

TROPICAL GREENS SMOOTHIE (DF)(GF)(V ) 
Pineapple, Mango, Carrot, Coconut Milk, Lemon, Wheatgrass, Spinach, Sacha Inchi Protein

BOLD COCOA SMOOTHIE (DF)(GF)(V ) 
Banana, Cacao, Coconut Milk, Lucuma, Coconut Water, Carrot, Sacha Inchi Protein

BERRY BANANA SMOOTHIE 
 Strawberry, Banana, Coconut Milk, Lucuma, Lemon, Beet, Sacha Inchi Protein

MAQUI SUPERFRUIT SMOOTHIE 
Apple, Maqui, Blueberry, Coconut Milk, Banana, Lemon, Sacha Inchi Protein 

BLUE PINEAPPLE SMOOTHIE (DF)(GF)(V ) 
 Pineapple, Mango, Orange, Blue Spirulina, Coconut Milk, Sacha Inchi Protein 

JUICES 
SEL ECT  ONE  CHOICE  (30  GUEST  M IN IMUM) 

$ 1 5  P E R  P E R S O N 
( + $ 7  P E R  P E R S O N  F O R  E A C H  A D D I T I O N A L  F L AV O R ) 

FRESH PRESSED CARROT, PINEAPPLE, GINGER JUICE

FRESH PRESSED WATERMELON, MINT, LIME JUICE  

FRESH PRESSED ORANGE, LEMON, GINGER, TURMERIC JUICE



B R E A K S

E V E N T  O F F E R I N G S



All prices subject to applicable taxes. Prices subject to change.

BREAK ITEMS 
 

À LA CARTE 
CHARGED BASED ON THE AMOUNT ORDERED. SINGLE SERVINGS. 

BREAK PRICES ARE BASED UPON 30 MINUTES OF CONTINUOUS SERVICE. 

 
MIXED NUTS 

$ 1 0  P E R  P E R S O N

SUPER FOOD SNACK MIX 
Raisins, Dried Cranberries, Goji Berries, Almonds & Pumpkin Seeds   

$ 1 0  P E R  P E R S O N

ENERGY/FRUIT/NUT BARS    
$ 6  P E R  P E R S O N

VEGGIE CHIPS     
$ 6  P E R  P E R S O N

PRETZELS & ASSORTED CHIPS   
$ 5  P E R  P E R S O N

VARIETY OF WHOLE FRESH FRUIT   
$ 4  P E R  P E R S O N

GOURMET POPCORN 
SELECT TWO 

Cheddar, Caramel, Chocolate, Butter   
$ 1 0  P E R  P E R S O N



All prices subject to applicable taxes. Prices subject to change.

THEMED BREAKS 
(30 GUEST  M IN IMUM) 

THEMED BREAKS ARE PRICED PER PERSON FOR UP TO 30 MINUTES OF SERVICE. 

 
THE COOKIE CUPBOARD 

Chocolate Chip 

White Chocolate Macadamia Nut, Oatmeal Raisin, 

Individual Chilled Milk, Chocolate Milk & Almond Milk     

$ 3 0  P E R  P E R S O N

BUILD YOUR OWN TRAIL MIX 
An Array of Nuts, Seeds, Dried Fruits, Dried Goji Berries, Homemade Granola, Gummy Bears,    

Dark, Milk & White Chocolate Chips, M&Ms, Reese’s Pieces, Buttered & Caramel Popcorn     

$ 3 0  P E R  P E R S O N

SEVENTH-INNING STRETCH 
Mini All Beef Franks in Puff Pastry - Tomato Ketchup, Creamy Dijon Mustard Sauce    

Warm Pretzels with Whole Grain Mustard Sauce    

Fresh Popped Buttered Popcorn Bags  

Tortilla Chips & Fire Roasted Tomato Salsa     

$ 3 6  P E R  P E R S O N



All prices subject to applicable taxes. Prices subject to change.

THEMED BREAKS 
(30 GUEST  M IN IMUM) 

THEMED BREAKS ARE PRICED PER PERSON FOR UP TO 30 MINUTES OF SERVICE.  

 

AFTERNOON SNACK BREAK (GF) 
Garden Crudité Cups - Chickpea Hummus    

White Corn, Red Chile, Roasted Tomato, Spinach, Tortilla Chips, Roasted Tomatillo 
& Pueblo Green Chile Salsa Verde, Pico de Gallo & Guacamole 

Sweet Potato & Yukon Gold Chips, Caramelized Onion Dip     

$ 3 6  P E R  P E R S O N

WINE COUNTRY BREAK 
Energy Bars & Chocolate Bars      

Super Food Salad Cups: Kale, Quinoa, Toasted Almonds, Goji & Blueberry Dressing     

Açaí Bowls with Bananas, Whole Berries & Toasted Seeds 

Selection of Whole Fruits   

$ 3 2  P E R  P E R S O N



All prices subject to applicable taxes. Prices subject to change.

THEMED BREAKS 
THEMED BREAKS ARE PRICED PER PERSON FOR UP TO 30 MINUTES OF SERVICE. 

MINIMUM ORDER OF 30 GUESTS.  

 

FROZEN TREAT STATION 
(30  GUEST  M IN IMUM) 

Hand-Scooped Gelato or Sorbets 
Select 3 flavors from below   

Vanilla, Chocolate, Strawberry, Lemon Sorbet, Mango Sorbet, Tiramisu, 
Pistachio, Stracciatella, Bourbon Pecan 

Toppings & Condiments: Chocolate Sauce, Caramel Sauce, Berry Compote, Whipped Cream, 
Oreo Pieces, Heath Bar Pieces, Mocha Bean Pieces & Toasted Nuts   

$ 3 2  P E R  P E R S O N 
$175 Attendant Fee

ITALIAN GELATO CART 
(30  GUEST  M IN IMUM) 

Hand-Scooped Gelato or Sorbets 
Select 3 flavors from below   

Vanilla, Chocolate, Strawberry, Lemon Sorbet, Mango Sorbet, Tiramisu, 
Pistachio, Stracciatella, Bourbon Pecan   

$ 2 5 0  C A R T  R E N TA L  |  $ 2 0  P E R  P E R S O N



L U N C H

E V E N T  O F F E R I N G S



All prices subject to applicable taxes. Prices subject to change.

PLATED LUNCHES  
SELECT ONE SOUP OR SALAD, ONE ENTRÉE & ONE DESSERT. 

A SECOND & THIRD ENTRÉE OPTION AVAILABLE WITH AN ADDITIONAL $5 FEE PER PERSON, EACH. 

SOUPS 
 ROASTED TOMATO TORTILLA SOUP 

Cilantro, Avocado & Lime 

POTATO LEEK SOUP with Garlic Croutons

MINESTRONE SOUP 
White Beans, Tomato Broth, Vegetables, Shell Pasta & Basil Pesto 

 TOMATO BASIL BISQUE with Garlic Croutons

SALADS 
 WEDGE SALAD 

Candied Bacon, Spiced Pecans, Red Onion, Heirloom Cherry Tomatoes & Blue Cheese Dressing 

SOUTHWESTERN CAESAR SALAD 
Romaine, Heirloom Cherry Tomatoes, Crispy Tortilla Strips, Pepper Jack Cheese, Southwest Caesar Dressing 

MEDITERRANEAN SALAD 
Baby Lettuce, Stuffed Grape Leaf, Sliced Heirloom Tomatoes, Cucumber, Kalamata Olives, 

Feta, Herb Vinaigrette & Crispy Pita 
 TUSCAN KALE SALAD 

Garlic, Pecorino, Cannellini Beans, Lemon Vinaigrette

GARDEN SALAD 
Lettuce, Cabbage, Carrot, Cucumber, Red Radish, Tomato & Balsamic Vinaigrette



All prices subject to applicable taxes. Prices subject to change.

PLATED LUNCHES 
 

ENTRÉES 

ROASTED LEMON CHICKEN BREAST (GF) 
Truffle & Wild Mushroom Risotto Cake, Honey Glazed Carrots, 

Served with a Mushroom Marsala Sauce 
$ 4 8  P E R  G U E S T 

 
PASTA AL FORNO 

Ziti Noodles, Tomato Sauce, Homemade Italian Sausage, Mushrooms, Peppers & Onions    
$ 5 2  P E R  G U E S T 

 
HERB-MARINATED FLAT IRON STEAK (GF) 

Jalapeño Green Onion Corn Cake & Seasonal Squash with Smoked Tomato Gravy 
$ 5 6  P E R  G U E S T 

 
BRAISED BEEF SHORT RIB (GF) 

Loaded Mashed Potato, Glazed Pork Belly, Truffle Gouda, Chive Crème Fraiche, 
Roasted Romanesco Broccoli & Citrus BBQ Sauce 

$ 4 8  P E R  G U E S T 
 

GRILLED JUMBO SHRIMP (GF) 
Asadero Cheese, Marinated Shrimp, Cilantro Lime Braised Cabbage, 

Carrots, Charred Onion & Shishito Peppers 
$ 4 8  P E R  G U E S T 

 
PAN-ROASTED SEA BASS (GF, DF) 

Garbanzo Beans & Potato Stew, Charred Artichoke Heart & Pickled Cilantro  
$ 5 5  P E R  G U E S T 

 
PARMESAN & GARLIC CRUSTED SALMON   

Roasted Baby Carrots, Golden Raisins, Roasted Fingerling Potatoes with Herbed Tahini Yogurt Sauce   
$ 5 9  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

PLATED LUNCHES 
 

DESSERTS 
 RASPBERRY & LEMON TART 

Fresh Raspberries & Lemon Custard 

RED VELVET TORTE (V ) 
Red Velvet Garnished with Chocolate

TRES LECHES CAKE 
Cinnamon Buttermilk Sponge, Sweet Whipped Cream

STRAWBERRY SWIRL CHEESECAKE (V ) 
Cheesecake Garnished with Strawberry Glaze 

MILK CHOCOLATE POT DE CRÈME  
with Passion Fruit

TIRAMISU 
Lady Finger Sponge, Espresso Syrup, Mascarpone Mousse, 

Dark Chocolate Cocoa



All prices subject to applicable taxes. Prices subject to change.

BOXED LUNCHES  
GRAB-AND-GO BOXED LUNCHES ARE INDIVIDUALLY PACKAGED. 

MINIMUM OF 30 GUESTS. BOXES INCLUDE WHOLE FRUIT, BAG OF CHIPS, AND COOKIE. 
CHOOSE UP TO TWO OF THE FOLLOWING SANDWICHES/SALADS FOR THE ENTIRE GROUP.  

SALADS 
 

GRILLED CHICKEN CAESAR SALAD 
Baby Romaine Lettuce, Parmesan Cheese, Garlic Focaccia Croutons, Creamy Caesar Dressing 

 
VEGAN VEGETABLE SALAD 

 Shredded Farm Kale, Toasted Wheat Farro, Chickpeas, Roasted Broccoli & Cauliflower, Red Cabbage, 
Heirloom Cherry Tomatoes, Toasted Whole Almonds, Pomegranate Vinaigrette

SANDWICHES 
 

ROASTED TURKEY BREAST 
 White Cheddar, Lettuce, Tomato, Classic Hoagie with Dill Potato Salad 

ITALIAN 
Prosciutto Cotto, Mortadella, Salami, Capicola, Fresh Mozzarella, Provolone, 

Olive Relish, Lettuce, Tomato, Classic Hoagie with Dill Potato Salad

HEIRLOOM TOMATO CAPRESE 
 Heirloom Tomatoes, Fresh Mozzarella, Basil, Balsamic Glazed Onions, 
Sundried Tomato Cream Cheese, Focaccia with Pesto, Tortellini Salad     

GRILLED MEDITERRANEAN VEGETABLE (V ) 
Crushed Cannellini Spread, Grilled Eggplant, Squash & Zucchini, 
Heirloom Tomatoes, Provolone Cheese & Whole Wheat Hoagie



All prices subject to applicable taxes. Prices subject to change.

LUNCH BUFFETS 
THE DELI 

LUNCH BUFFET AVAILABLE  UNT IL  2 :00  PM 
(30 GUEST MINIMUM) 

 
CHICKEN, QUINOA, BARLEY, AND KALE SOUP (DF) 

 
LOCAL FIELD GREENS (V )

SLOW ROASTED TURKEY BREAST, BLACK FOREST HAM, GENOA SALAMI (DF, GF)

MESQUITE SMOKED SLOWED ROAST BEEF (DF, GF)

ASSORTED CHEESES (V ) 
Cheddar Cheese, Goat Cheese, Los Altos Manchego, Mozzarella Fresca, Truffle Gouda 

ARTISAN BREAD DISPLAY (V, DF) 
Sourdough, French White, New York Corn Rye, Seedy Multi-Grain 

ARUGULA & BABY SPINACH (V, DF) 
Tomatoes, Red Onion, Dijon Mustard, Roasted Garlic Aioli, Light Mayo 

HOMEMADE POTATO CHIPS (V )

STRAWBERRY SHORTCAKE

$ 4 2  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

LUNCH BUFFETS 
BAJA 

LUNCH BUFFET AVAILABLE  UNT IL  2 :00  PM 
(30  GUEST  M IN IMUM)

TORTILLA CHIPS & SALSA (V, VG, GF) 
 

TORTILLA SOUP (V ) 
Queso Fresco, Green Onions, Crema, Cilantro & Corn Tortilla Strips 

 
AVOCADO CAESAR SALAD (V ) 

Crispy Romaine, Shaved Asiago, Croutons & Caesar Dressing 
 

SHRIMP COCKTAIL (DF, GF) 
 

SPANISH RICE (DF, GF) 
 

SERRANO CHILI BLACK BEANS (V, GF) 
Topped with Cheese Blend 

 
SHREDDED CHICKEN (DF, GF) 

Slow-Cooked in a Chipotle Tomato Sauce 
 

ANCHO MARINATED BEEF (DF, GF) 
Red Chimichurri, Onions & Radish 

 
ROASTED SEASONAL VEGETABLES & CACTUS (V, VG, DF, GF)

TRES LECHES CAKE

$ 4 4  P E R  G U E S T 



All prices subject to applicable taxes. Prices subject to change.

LUNCH BUFFETS 
OLDTOWN 

LUNCH BUFFET AVAILABLE  UNT IL  2 :00  PM 
(30  GUEST  M IN IMUM)

CORNBREAD WITH JALAPEÑO HONEY BUTTER  (V ) 
 

CITRUS COLESLAW (VG, DF, GF) 
Trio of Cabbage, Shaved Broccoli, Carrots, Champagne Vinaigrette, 

Organic Blue Agave Nectar, Basil & Cilantro 
 

SMOKED POTATO SALAD (V, DF, GF) 
Yukon Potatoes, Smoked Paprika, Chipotle Mayo, Cilantro, Shallots 

& Cage-Free Hard Boiled Eggs 
 

APPLEWOOD SMOKED BRISKET (GF) 
 

MEXICAN CHOCOLATE COFFEE RUB PORK RIBS (GF) 
Sweet & Spicy Chocolate Orange Sauce, Roasted Pumpkin Seed Queso Fresco 

 
CITRUS HERB-MARINATED CHICKEN BREAST (DF, GF) 

Cilantro Jalapeño BBQ Sauce & Mini Radishes

CHEESECAKE BITES (V )

$ 4 6  P E R  G U E S T 



All prices subject to applicable taxes. Prices subject to change.

LUNCH BUFFETS 
THE BISTRO 

LUNCH BUFFET AVAILABLE  UNT IL  2 :00  PM 
(30  GUEST  M IN IMUM)

ASSORTED ROLLS WITH WHIPPED BUTTER  (V ) 
 

ARTISAN BABY MIX GREEN (V, GF) 
Cucumber, Tomatoes, Carrots, Homemade Ranch Dressing 

 
WILD ARUGULA & BEET SALAD (V, GF) 

Baby Kale, Chia Seeds, Aged Goat Cheese, Sherry Vinaigrette 
 

GRILLED FLAT IRON STEAK (DF, GF) 
With Red Wine Sauce 

 
CITRUS MARINATED CHICKEN BREAST (GF) 

With Wild Mushroom & Cranberry Gravy

CHIVE CRÈME FRAÎCHE WHIPPED POTATOES  (V, GF)

ROASTED SEASONAL VEGETABLES  (V, VG, DF, GF)

MINI SEASONAL DESSERTS  (V )

$ 5 8  P E R  G U E S T 



All prices subject to applicable taxes. Prices subject to change.

LUNCH BUFFETS 
ASIAN FUSION 

LUNCH BUFFET AVAILABLE  UNT IL  2 :00  PM 
(30  GUEST  M IN IMUM)

MUSHROOM BROTH WITH TOPPINGS (DF, GF) 
Green Onions, Cilantro, Noodles, Tofu Hot Chili Sauce, Sriracha 

 
NAPA SLAW SHAVED BROCCOLI ROOT (V, DF) 

Shiitake Mushrooms, Chow Mein Noodles & Chili Soy Vinaigrette 
 

DIM SUM STATION (DF) 
Bamboo Steamer With Shrimp Har Gow, Chicken Shu Mai, BBQ Pork Bun, Vegetable Wonton 

 
STEAMED RED SNAPPER (GF) 

With Shaved Vegetables & Miso Broth

SALT & PEPPER CHICKEN (GF) 
Shishito Pepper & Black Pepper Caramel Sauce

SHORT RIB FRIED RICE (DF)

STIR FRIED VEGETABLES  (V, VG, DF)

MANGO STICKY COCONUT RICE (GF)

$ 6 0  P E R  G U E S T 



H O R S  D ’ O E U V R E S

E V E N T  O F F E R I N G S



All prices subject to applicable taxes. Prices subject to change.

RECEPTION CANAPÉS 
MAY BE TRAY PASSED OR DISPLAYED. PRICE PER ITEM. 
M IN IMUM ORDER OF  30  P IECES  PER  SELECT ION .   

COLD CANAPÉS  
 BLACK PEPPER & GRUYÈRE GOUGÈRE 

Spinach & Artichoke Cream Cheese Mousse 
$ 6  E A C H

MARINATED ROASTED BEET 
Goat Cheese Cream & Toasted Hazelnut Savory Tart     

$ 6  E A C H 

SMOKED SALMON TARTINE 
Cucumber, Dill, Benedictine Cream Cheese, Multi-Grain Bread 

$ 6  E A C H 
 SMOKED CHICKEN SALAD 

Toasted Walnuts, California Dates & Phyllo Cup 
$ 6  E A C H 

 AHI TUNA & OSETRA CAVIAR TOSTADA 
Cucumber Dill Tzatziki, Preserved Lemon  

$ 8  E A C H

ITALIAN ANTIPASTI SKEWER   
Toscano Salami, Smoked Mozzarella, Heirloom Cherry Tomato, 

Roasted Red Pepper & Castelvetrano Olive    
$ 8  E A C H

ACAPULCO SHRIMP CEVICHE VERRINE 
Tomato, Lime, Jalapeño, Cilantro 

$ 8  E A C H 
 MAGURO AVOCADO BOWLS 

Soy, Garlic & Sesame Marinated Ahi Tuna, Avocado, Sushi Rice, Seaweed Salad  
$ 8  E A C H



All prices subject to applicable taxes. Prices subject to change.

RECEPTION CANAPÉS
HOT CANAPÉS  

 CRISPY POTATO CROQUETTE with Tonkatsu Sauce     
$ 8  E A C H 

WILD MUSHROOM RISOTTO ARANCINI with Parmesan Aioli 
$ 8  E A C H 

 ARTICHOKE BEIGNET with Balsamic Reduction 
$ 6  E A C H 

 WILD MUSHROOM & BLACK TRUFFLE FRIED MAC & CHEESE BITE   
with Black Truffle Cream Sauce  

$ 1 0  E A C H

VEGAN CRISPY THAI SPRING ROLL with Sweet Thai Chili Sauce   
$ 8  E A C H

BEEF WELLINGTON BITES  
Mushroom Duxelles, Puff Pastry, Truffle Jus 

$ 8  E A C H 
 WARM QUICHE LORRAINE 

Bacon, Gruyère Cheese  
$ 6  E A C H

MINI CHICKEN EMPANADAS with Salsa Verde   
$ 6  E A C H

MARYLAND CRAB CAKES  
Remoulade, Grilled Lemon 

$ 8  E A C H 
 LAMB CHOP 

Red Currant Lamb Jus 
$ 8  E A C H

RANCH WAGYU BEEF & BLACK TRUFFLE MEATBALL with Truffle Aioli     
$ 8  E A C H 



All prices subject to applicable taxes. Prices subject to change.

RECEPTION CANAPÉS
PREMIUM RAW BAR CANAPÉS  

CAN BE PRESENTED AS A TRADITIONAL RAW BAR ON ICE. 
T RAD IT IONAL  RAW BAR PRESENTAT IONS  INCLUDE THE  FOLLOWING CONDIMENTS :  RED  WINE  M IGNONETTE , 

COCKTAIL  SAUCE ,  FRENCH COCKTAIL  SAUCE ,  CREAMY HORSERADISH  SAUCE ,  LEMON &  TABASCO

EAST & WEST COAST OYSTERS with Cocktail Sauce & Lemon 
$ 9  E A C H

BLACK TIGER PRAWNS with Cocktail Sauce & Lemon     
$ 9  E A C H 

ALASKAN SNOW CRAB CLAWS (GF)(DF) with French Cocktail Sauce & Lemon   
$ 9  E A C H

SPICY TUNA MAKI ROLL  
Hawaiian Premium Tuna, Tobiko, Sesame Seeds, Sriracha Mayo, Wasabi, Ginger & Soy Sauce   

$ 9  E A C H

CALIFORNIA ROLL  
Crab, Cucumber, Avocado, Wasabi, Ginger & Soy Sauce 

$ 9  E A C H

SALMON ROLL  
Avocado, Cucumber, Seaweed Salad, Wasabi, Ginger & Soy Sauce 

$ 9  E A C H



F O O D  S TAT I O N S

E V E N T  O F F E R I N G S



All prices subject to applicable taxes. Prices subject to change.

RECEPTION CARVERY 
RECEPTION CARVERY SELECTIONS ARE HAND CARVED ACTION STATIONS AND ARE DESIGNED FOR A MAXIMUM 

OF 90 MINUTES OF SERVICE TO PRESERVE FOOD QUALITY. INCLUDES CHEF ATTENDANT.     
  

SLOW ROASTED LAMB LEG 
Whole Grain Mustard & Red Wine Lamb Jus, Rosemary Focaccia Rolls 

$ 6 5 0  E A C H  |  S E R V E S  3 0

ROASTED PRIME RIB (GF) 
Natural Jus, Horseradish Black Pepper Cream & Sweet Butter Rolls      

$ 6 8 0  E A C H  |  S E R V E S  3 0

ROASTED ELK SIRLOIN 
Wild Mushroom Hunter’s Sauce, Dried Fruit Chutney & Sweet Butter Rolls   

$ 6 0 0  E A C H  |  S E R V E S  2 0 
 

ROASTED WHOLE PIG 
Wood Smoked, Pulled & Tossed with Mustard BBQ Sauce, 

Served with Pickled Relish & Shaved Red Onions, Buttermilk Biscuits   
$ 1 4 0 0  E A C H  |  S E R V E S  8 0 

 
MUSTARD & HERB RUBBED RANCH PORK LOIN 

Dijonnaise Sauce & Pretzel Buns     
$ 5 0 0  E A C H  |  S E R V E S  3 0

WHOLE BEEF TENDERLOIN   
Natural Jus, Horseradish Black Pepper Cream, Sweet Butter Rolls    

$ 6 5 0  E A C H  |  S E R V E S  1 5

WOOD SMOKED TURKEY BREAST 
Cranberry Orange Relish, Mushroom Gravy, Sweet Butter Rolls    

$ 4 2 5  E A C H  |  S E R V E S  2 0 
 

WOOD SMOKED BBQ BEEF BRISKET 
Pineapple Cole Slaw, BBQ Sauce & Sweet Butter Rolls  

$ 5 0 0  E A C H  |  S E R V E S  3 0 
 

SALMON EN CROÛTE 
Spinach Farce, Puff Pastry, Béarnaise Sauce 

$ 4 2 5  E A C H  |  S E R V E S  2 0



All prices subject to applicable taxes. Prices subject to change.

FOOD STATIONS 
(30 GUEST MINIMUM)  

A minimum selection of 4 Reception Stations is required when not ordered in conjunction with 
a Plated or Buffet Dinner. Reception Stations are designed for a maximum of 90 minutes 
of service to preserve food quality.  A $12 per person, per station surcharge will be applied 

for each additional 30-minute extension.   

CHARCUTERIE & CHEESE BOARD 
Our selection of locally produced charcuterie & cheese representing the absolute best ranches 
and dairies in the state, including Smoked Ham, Summer Sausage & Spanish-Style Chorizo, 

Aged Gouda, White Cheddar & Peppered Chèvre.   

Served with Fruit Jams, Mixed Toasted Nuts, Wildflower Honey, 
accompanied by Lavosh & Baguettes      

$ 2 7  P E R  G U E S T 

THE ITALIAN CHARCUTERIE SHOP    
Our selection of imported Italian meats, including Prosciutto di Parma, Prosciutto Cotto, 

Mortadella Salami Felino & Salami Rosa, served with Pickles, Marinated Olives, 
Whole Grain Mustard & Bakery Baguettes         

$ 2 8  P E R  G U E S T 

MEDITERRANEAN VEGETABLE MEZZE BOARD  (V)   
Fire-grilled & Marinated Mediterranean Vegetables: Green Zucchini, Sunburst Squash, Eggplant, Red, 

Orange & Yellow Bell Peppers, Heirloom Tomatoes, Balsamic Glazed Asparagus, 
Cippolini Onions & Baby Carrots - Accompanied by Marinated Mixed Olives, 

Caper Berries, Pepperoncini Peppers. Served with Aged Balsamico Vinegar, 
Extra Virgin Olive Oil & Mediterranean lavosh 

$ 2 7  P E R  G U E S T 

FARMS CRUDITÉS CUPS    
Farm fresh selection of Garden Vegetables served with Homemade Dips including: Chickpea Hummus, 

Avocado Green Goddess Dip & Buttermilk Herb Dip, served with Tortilla Chips         

$ 2 2  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

FOOD STATIONS 
(30 GUEST MINIMUM)  

ASIAN FUSION STATION    
SPICY TUNA ROLL 

Hawaiian Ahi Tuna, Sriracha Mayo

TOGAROSHI SPICE THAI FRIED RICE 
Lemongrass Grilled Chicken Breast, Pineapple Jasmine Rice, Farm Egg, Basil, Cilantro & Mint

CRISPY HERITAGE PORK BELLY 
Steamed Buns, Hoisin Sauce, Marinated Cucumbers & Radishes

RANCH WAGYU BEEF 
Yakisoba Noodles, Char-Grilled Marinated Beef, Cabbage, Onion, Carrots, 

Garlic, Scallions & Yakisoba Sauce                  

$ 4 8  P E R  G U E S T

SPANISH PAELLA STATION    
TRADITIONAL VALENCIAN PAELLA 

Roasted Chicken, Shrimp, Smoked Chorizo, Squid, Mussels, Tomato, Sofrito, Bomba Rice & Saffron

MEDITERRANEAN VEGETABLE PAELLA 
Roasted Sunburst Squash, Zucchini, Eggplant, Heirloom Cherry Tomatoes, 
Wild Mushrooms, Garden Herbs, Tomato Sofrito, Bomba Rice & Saffron 

$ 5 6  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

FOOD STATIONS 
(30 GUEST MINIMUM) 

PIZZA STATION
PIZZA MARGHERITA 

Housemade Vienza Marinara, 50/50 Cheese Blend, Fresh Basil  

PEPPERONI PIZZA 
50/50 Cheese Blend, Marinara, Pepperoni   

PIZZA CON PESTO DI PISTACCHIO 
Pistachio Pesto, Italian Sausage, Local Honey, Pepperoncini, 50/50 Cheese Blend

PIZZA AL TARTUFO 
Black Winter Truffle Cream, Roasted Cherry Tomatoes, 50/50 Cheese Blend, 600-Day Aged Prosciutto di Parma, Shaved Truffle 

PIZZA BIANCA 
Italian Herb Rotisserie Chicken, Baby Spinach, Ricotta Cheese, 50/50 Cheese Blend, 

Caramelized Red Onions, Creamy Alfredo, Toasted Red Pepper Flakes 

GARDEN PIZZA 
Wood-Fire Roasted Bell Pepper, Ricotta Cheese, Europa Table Olive Oil, Basil, Gaeta Olives, Spinach           

$ 3 8  P E R  G U E S T

PARTY SNACKS STATION
CRISPY BONELESS CHICKEN TENDERS 

Frank’s Red-Hot Sauce, BBQ Sauce, Blue Cheese Dressing, Ranch, Celery & Carrots     

WARM BAVARIAN PRETZEL BITES 
Whole Grain Mustard Sauce   

LOADED TATER TOTS BAR 
Crispy Bacon, Cumin, Cilantro, Sour Cream, Pueblo Green Chilis, Cheese Sauce & Scallions 

RANCH WAGYU BEEF SLIDERS 
Sharp Cheddar, Lettuce, Caramelized Onions & Special Sauce            

$ 4 5  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

FOOD STATIONS 
(30 GUEST MINIMUM) 

CHILLED SEAFOOD PLATTER (GF) 
Fresh Oysters | Shrimp | Saffron Tomato Broth Poached Clams | Mussels | Bay Scallops 

Served with Chipotle Cocktail Sauce, Yuzu Mignonette, Tabasco, Lemons, 
Jalapeño Tomatillo Remoulade Sauce 

$ 4 0  P E R  G U E S T

SALAD LOVERS 

ORGANIC WHOLE GRAIN SALAD  
Lentil, Barley, Quinoa, Arugula, Pickled Fennel, Citrus Dressing

CHOPPED CHEF SALAD  
Crispy Romaine, Applewood Bacon, Cheddar Cheese, Cage-Free Hard Boiled Egg, 

Turkey, Avocado Ranch Dressing

TOMATO CAPRESE SALAD  
Bocconcini Mozzarella, Grape Tomatoes & Pesto  

$ 2 8  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

FOOD STATIONS 
(30 GUEST MINIMUM)

TACO STATION

FRESH LOCAL CORN TORTILLAS  
 

CITRUS & BEER MARINATED CARNE ASADA  
 

CHICKEN RANCHERO

GRILLED MAHI-MAHI

ROLLED TAQUITOS & POTATO POBLANO EMPANADAS  
Served with Citrus Slaw, Cilantro Sour Cream, Avocado Salsa, Pico De Gallo, 

Queso Fresco, Pickled Red Onion, Fresh Lime  

$ 4 8  P E R  G U E S T

PASTA STATION 
(SERVED WITH GARLIC BREAD)

ORECCHIETTE PASTA  
Rock Shrimp, Tomato Confit, Pearl Onions, Crispy Capers & San Marzano Tomatoes 

   
TOMATO SAUCE BRAISED SHORT RIB WAGYU   

With Wild Mushrooms

CAVATELLI PASTA  
With Red Wine Reduction, Truffle Oil & San Joaquin Cheese

PESTO PASTA  
Basil Pesto Cream Sauce, Sun-dried Tomatoes, Portobello Mushrooms & Lemon  

$ 3 0  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

DESSERT FOOD STATIONS 
(30 GUEST MINIMUM)  

 
 

CAFÉ DE PARIS CRÊPES SUZETTE STATION 

Flambéed crêpes in Grand Marnier with French Butter, Citrus Juice, Zest & Caramelized Sugar 
Served with scoops of Vanilla gelato             

$ 2 8  P E R  G U E S T

CRÈME BRÛLÉE STATION 

Vanilla, Raspberry, Passion Fruit & Chocolate Crème Brûlées, Caramelized White & Brown Sugar, 
Seasonal Fresh Fruits & Sugar Cookies to Garnish                

$ 2 8  P E R  G U E S T

GOURMET PARISIAN DESSERT STATION
BLACK CURRANT & LAVENDER PETIT VERRINE  

Light Cream, Fresh Fruit      

PETIT SAINT-HONORÉ 
Puff Pastry, Pâte à Choux, Salted Caramel, Butter, Chantilly, White Chocolate   

TART AU CITRON 
Soft Meringue, Lemon

CHOCOLATE HAZELNUT GÂTEAU 
Chocolate Cake & Hazelnut Layers            

$ 3 5  P E R  G U E S T



D I N N E R

E V E N T  O F F E R I N G S



All prices subject to applicable taxes. Prices subject to change.

THEMED DINNER BUFFETS 
DINNER BUFFETS ARE DESIGNED FOR A MAXIMUM OF 90 MINUTES. 

TUSCAN SUNSET 

ANTIPASTI 
 RED & GREEN ROMAINE 

Shaved Parmesan Cheese, Focaccia Croutons, Caesar Dressing

TUSCAN BEAN SOUP 
Slow Cooked White Beans, Smoked Pork, Carrot & Kale   

PASTA 
 FOUR CHEESE GNOCCHI AL FORNO 

Tomato Sauce, Ricotta, Parmesan, Mozzarella, Provolone & Basil

PASTA BOLOGNESE 
Meat Sauce & Egg-Based Pasta 

SECUNDI 
 BRASATO DI MANZO 

Braised Beef Short Rib in Barolo Wine, Borlotti Beans & Gremolata

PARMESAN-CRUSTED CHICKEN BREAST 
Roasted Rosemary Potatoes & Chicken Jus

LEMON ROASTED SALMON 
Tomato, Pine Nuts, Potato & Black Olives 

ROASTED CAULIFLOWER & CAPERS

ROASTED TOMATO  & ROSEMARY FOCACCIA & CRUNCHY BAGUETTE  
Butter & Extra Virgin Olive Oil   

IL DOLCI 
 VANILLA PANNA COTTA 

Orange Marmalade, Mandarin Syrup

TIRAMISU 
Espresso-Soaked Lady Finger Sponge, Mascarpone Mousse, Dark Chocolate 

$ 1 3 0  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

THEMED DINNER BUFFETS 
DINNER BUFFETS ARE DESIGNED FOR A MAXIMUM OF 90 MINUTES. 

PROVENCE COUNTRYSIDE 

APÉRITIFS 
 CHARCUTERIE BOARD 

Selection of Cured Meats | French Cheeses | Cornichons | Olives | Fruits | Nuts | Baguette

GOUGÈRES 
Light & Airy Cheese Puffs made from Choux Pastry   

SALADES 
 NIÇOISE SALAD  

Ahi Tuna, Green Beans, Eggs, Olives & Potatoes with a Lemon Vinaigrette

SALADE DE BETTERAVES 
Roasted Beet Salad with Goat Cheese, Walnuts & Balsamic Reduction 

PLATS PRINCIPAUX

COQ AU VIN  
Braised Chicken with Red Wine, Mushrooms & Lardons, served in a Rich Sauce

RATATOUILLE 
Vegetable Medley of Eggplant, Zucchini, Bell Peppers & Tomatoes

BOEUF BOURGUIGNON 
Tender Beef Slow-Cooked in Red Wine with Carrots, Onions & Mushrooms

GRATIN DAUPHINOIS  
 Creamy Potato Baked with Cheese, Cream & Garlic 

LES DESSERTS 
 TARTE TATIN 

An Upside-Down Caramelized Apple Tart served warm with a dollop of Crème Fraîche

MACARONS 
Almond Meringue Cookies with various fillings

$ 1 3 0  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

THEMED DINNER BUFFETS 
DINNER BUFFETS ARE DESIGNED FOR A MAXIMUM OF 90 MINUTES.  

NIGHTS IN BARCELONA 

TAPAS 
 CHAMPIÑONES 

Sherry-Infused Sautéed Local Wild Mushrooms, Hazelnuts & Garlic Chips

SPICY BEEF EMPANADAS 
Carrots, Onions, Potatoes & Poblano Aioli 

LAS ENSALADAS  
 ENSALADA DE REMOLACHA Y QUESO DE CABRA  

Roasted Beets, Creamy Goat Cheese, Walnuts & a Balsamic Reduction

ENSALADA DE PIMIENTOS ASADOS 
Roasted Red & Yellow Peppers, marinated in Olive Oil, Garlic, Arugula & Crumbled Feta Cheese 

PLATOS PRINCIPAL

LOBSTER PAELLA 
Saffron-Infused Rice cooked with Lobster, Shrimp, Mussels & Seasonal Vegetables

 FILET MIGNON WITH ROMESCO SAUCE (CARVING STATION) 
Smoked Paprika, Romesco Sauce, Roasted Red Peppers, Almonds & Garlic

MEDALLONES DE POLLO 
Pan-Fried Organic Chicken Medallions with Pisto Manchego 

POSTRES 
 CHURROS 

Cinnamon dusted, Dark Chocolate Sauce

CREMA CATALANA 
Classic Spanish Custard

$ 1 3 0  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

PUERTO VALLARTA STEAK & LOBSTER BUFFET 

DINNER BUFFETS ARE DESIGNED FOR A MAXIMUM OF 90 MINUTES.  

( 30  GUEST  M IN IMUM) 
WARM FLOUR TORTILLAS 

CORN POBLANO LOBSTER BISQUE (GF) 
 

CRAB SALAD (GF) 
Crab Meat, Baby Red & Green Gem Lettuces, Purple Cabbage, Queso Fresco, 

Pumpkin Seeds & Green Onion Serrano Vinaigrette 
 

JICAMA SALAD (V, GF) 
Cucumber, Tomato Salad, Verdolaga & Orange Apple Vinaigrette 

 
POBLANO POTATO & CHEESE EMPANADA (V ) 

 
ARROZ VERDE CILANTRO RICE (V, GF) 

 
SLOW POACHED LOBSTER TAIL (GF) 

With Guajillo Herb Butter

CARNE ASADA MARINATED FLAT IRON STEAK (GF) 
Topped with Ranchero Sauce, Charred Onion & Cilantro 

 
BRAISED CHICKEN BIRRIA (GF) 

Citrus Pickled Shallot, Queso Fresco, and Micro Cilantro

CALABACITAS MEDLEY (V, VG, DF. GF) 
Seasonal Squash, Corn, Onions, Bell Peppers & Fresh Thyme 

 
MINI WARM BUÑUELOS (V ) 

Mayan Chocolate Sauce & Agave Caramel Sauce

MINI PINEAPPLE CAKE (V, GF)

$ 1 2 0  P E R  G U E S T 



All prices subject to applicable taxes. Prices subject to change.

ROCK N’ RAMEN BUFFET 
(30  GUEST  M IN IMUM) 

MUSHROOM BROTH WITH ASSORTED TOPPINGS 
Green Onion, Diced Jalapeño, Cilantro, Noodles, Tofu, Cage-Free Boiled Egg, 

Hot Chili Sauce, Sriracha 
 

AHI POKE SEAWOOD SALAD (V, DF) 
Avocado Wasabi Cream Sauce, Pickled Ginger, Avocado Spring Roll & Sriracha Mayo 

ASSORTED CALIFORNIA ROLLS & NIGIRI SUSHI (DF, GF) 
Pickled Ginger, Wasabi & Soy Sauce 

 
CHICKEN TERYAKI (DF) 

 
KOREAN BBQ SPARE RIBS (DF) 

 
STEAMED WHITE RICE  (V, VG) 

 
GARLIC EDAMAME (V, VG, DF) 

 
FIVE SPICE CHOCOLATE CAKE  (V ) 

Sake Cream Sauce 

GREEN TEA CHEESECAKE AND LYCHEE COULIS (V )

$ 8 5  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

TEMPRANILLO BUFFET 
(30  GUEST  M IN IMUM) 

MEDITERRANEAN POTATO SALAD (V, VG, DF) 
Citrus, Celery, Sweet Onion, Parsley, Green Onions 

& Honey Mustard Apple Cider Vinaigrette 
 

HUMMUS & VEGETABLE CRUDITÉS (V, VG)

ICEBERG WEDGE PLATTER 
Homemade B&B pickles, Syrah Onions & Brew Pub Blue Cheese Dressing

BOLERO SEAFOOD PAELLA (DF, GF) 
Shrimp, Scallops, Mussels & Whitefish with Saffron-Infused Bomba Rice & Sweet Peas

TEMPRANILLO DEMI-GLACE BRAISED BONELESS SHORT RIB 
Sweet Piquillo Peppers

WILD MUSHROOM & ARTICHOKE PASTA (V, VG, DF) 
Roasted Tomato Marinara 

 
CHILI-SMOKED PORK LOIN (DF, GF) 

White Corn Relish 

CIABATTA ROLLS

$ 1 2 0  P E R  G U E S T 



All prices subject to applicable taxes. Prices subject to change.

PLATED DINNERS 
(30 GUEST MINIMUM) 

INCLUDES ONE APPETIZER, ONE ENTREES, AND ONE DESSERT. 
DINNERS ARE SERVED WITH A SELECTION OF FRESH BREAD. 

A SECOND & THIRD ENTRÉE OPTION AVAILABLE WITH AN ADDITIONAL $5 FEE PER PERSON, EACH. 
 

APPETIZERS 

SEARED AHI TUNA 
Compressed Watermelon, Avocado, Frisée Lettuce, Crispy Wonton & Cilantro Lime Aioli    

 
CHILLED SHRIMP & CRAB COCKTAIL 

Poached Jumbo Prawns, Dungeness Crab, Cocktail Sauce, Tomato Brandy Mayonnaise, 
Frisée Potato Gaufrette     

 
BUTTERNUT SQUASH BISQUE 

Cranberry Coulis & Toasted Pumpkin Seeds

CARROT GINGER SOUP 
 Heirloom Carrots, Tangerine, Coconut Milk, Ginger, Lemongrass & Cilantro    

 
FARM GREENS 

Poached Pear, Candied Walnuts, Humboldt Fog Cheese & Port Wine Vinaigrette     
 

BABY KALE GREENS 
Watermelon, Feta, Cucumber, Red Onion, Marcona Almonds & Poppyseed Dressing

VALLEY ROASTED HEIRLOOM BEETS 
 Toasted Pistachios, Citrus, Herb Ricotta, Tahini Lemon Dressing & Frisée Lettuce 

CAESAR 
Romaine Hearts, Oven-Dried Tomatoes, Shaved Parmesan, Croutons & Caesar Dressing



All prices subject to applicable taxes. Prices subject to change.

PLATED DINNERS 
 

ENTRÉES 

GRILLED ANGUS BEEF RIBEYE 
Baby Garden Beans, Roasted Baby Yukon Potato, Parmesan Espuma, Crispy Shallots, Black Truffle Jus 

$ 9 8  P E R  G U E S T 

SMOKED BACON WRAPPED PORK TENDERLOIN 
Garden Vegetable Bouquet, Boulangère Potatoes, Red Wine Shallot Compote, Black Peppercorn Jus 

$ 9 5  P E R  G U E S T 

MOZZARELLA & PESTO STUFFED CHICKEN BREAST 
Pecorino, Pine Nut & Spinach Stuffed Roma Tomato, Creamy Polenta, Sun-Dried Tomato, Chicken Jus  

$ 9 0  P E R  G U E S T 

RED WINE BRAISED BEEF SHORT RIB 
Creamy Buttermilk Mashed Potatoes, Jumbo Asparagus, Red Onion Marmalade, 

Oven-Dried Tomato & Bordelaise Sauce 
$ 9 0  P E R  G U E S T 

BASIL & PARMESAN CRUSTED SALMON 
Creamy Parmesan Polenta, Stuffed Artichoke Heart, Baby Zucchini & Romesco Sauce 

$ 9 8  P E R  G U E S T 

CHILEAN SEABASS PROVENÇAL  
Herb Butter, Pattypan Squash, Baby Zucchini, Eggplant, Cippolini Onions, 

Saffron Potato Purée & Olive Tomato Sauce   
$ 1 3 0  P E R  G U E S T 

DAY BOAT HALIBUT 
Citrus Glaze, Spanish Paella, Rock Shrimp, Mussels, Roasted Garlic, Tomatoes, 

Piquillo Peppers & Green Bean Bundle   
$ 1 2 0  P E R  G U E S T



All prices subject to applicable taxes. Prices subject to change.

PLATED DINNERS 
DUAL PLATES 

GRILLED AMERICAN WAGYU BEEF TENDERLOIN & COLD-WATER LOBSTER TAIL   
Parmesan Garlic Herb Butter, Heirloom Asparagus Bundle, Grilled Red Wine Braised Radicchio, 

Slow Cooked Barley Risotto, Red Burgundy Beef Jus    
$ 1 6 0  P E R  G U E S T 

GRILLED FLAT IRON STEAK & STEELHEAD TROUT 
Heirloom Green Bean Bundle, Lyonnaise Potatoes, Caramelized Onion Marmalade, Bordelaise Sauce   

$ 1 2 0  P E R  G U E S T 

GRILLED BEEF TENDERLOIN & ROASTED CHICKEN BREAST   
Ancho Chile Butter, Poblano Relleno, Mexican Cheese, Spiced Sweet Potato Purée, Mole Sauce    

$ 1 3 0  P E R  G U E S T 

GRILLED NEW YORK STEAK & GARLIC POACHED JUMBO PRAWNS 
Sweet Potato Cake, Charred Brussels Sprouts, Smoked Bacon, Apple Chutney Cider, Beef Jus    

$ 1 4 0  P E R  G U E S T 

VEGAN, VEGETARIAN & PASTA OPTIONS 
SPINACH & FOUR CHEESE RAVIOLI  

Toasted Pine Nuts, Wilted Spinach, Roasted Garlic Calabrian Chiles & Marinara   
$ 7 5  P E R  G U E S T 

ROASTED CAULIFLOWER STEAK (VG) 
Garden Herb Chimichurri, Toasted Almond Quinoa, Heirloom Cherry Tomatoes, 

Grilled Scallions, Roasted Garlic & Grilled Lemon   
$ 7 5  P E R  G U E S T 

LEMON RICOTTA GNOCCHI (V ) 
Oven Dried Tomatoes, Baby Zucchini, Italian Black Olives, Basil, Garlic & Tomato Sauce    

$ 7 5  P E R  G U E S T 

CHILES POBLANOS RELLENOS (V ) 
Stuffed Poblano Chiles, Mexican Cheese, Salsa Ranchero, Garden Vegetable Bouquet, 

Rice & Beans, Cilantro Crema    
$ 8 0  P E R  G U E S T 



All prices subject to applicable taxes. Prices subject to change.

PLATED DINNERS 
DESSERTS 

BLACKBERRY UPSIDE DOWN CAKE 
Vanilla Pound Cake, Brown Sugar Glaze, Fresh Blackberries, Honey Syrup    

 
CHOCOLATE TART 

Dark Chocolate Ganache, Whipped Milk Chocolate, Chantilly, Vanilla & Tonka Bean Anglaise   
 TIRAMISU 

Lady Finger Sponge, Espresso Syrup, Mascarpone Mousse, Dark Chocolate     
 

PEACH MELBA COUPE 
Red Currant Gelée, Palisade Peach Compote, Vanilla Bean Whipped Cream, Toasted Almonds

DARK CHOCOLATE PRALINE PARFAIT 
 Chocolate Mousse, Hazelnut Biscuit, Crispy Praline    

 
CARROT CAKE 

Spiced Carrot Pecan Cake, Cream Cheese Icing, Orange Anglaise     
 

TRIO OF FRENCH ECLAIRS 
Pâte à Choux, Piña Colada Mousse, Dark Chocolate Whipped Ganache, Lemon Yuzu Cream, 

Vanilla Bean Pastry Cream, Crunchy Chocolate, Vanilla Sponge, Chocolate Sauce



B E V E R A G E S

E V E N T  O F F E R I N G S



All prices subject to applicable taxes. Prices subject to change.

À LA CARTE
BEVERAGE SELECTIONS

COFFEE STATION
$ 8 5  P E R  G A L L O N  ( 1 6  S E R V I N G S  P E R  G A L L O N )

ICED TEA & LEMONADE STATION 
$ 8 5  P E R  G A L L O N  ( 1 6  S E R V I N G S  P E R  G A L L O N )

3 HOUR SOF T DRINK PACKAGE
$ 1 4  P E R  G U E S T

WHITE WINE
$ 1 4  P E R  G L A S S

RED WINE
$ 1 6  P E R  G L A S S

SPARKLING WINE
$ 1 5  P E R  G L A S S

CHEF’S SEASONAL SANGRIA
$ 1 5  P E R  G L A S S

RESERVE BAR
$ 1 , 0 0 0  M I N I M U M  W I N E  &  B E E R

$ 1 , 5 0 0  M I N I M U M  W I N E ,  B E E R  &  S P I R I T S
B A R T E N D E R  F E E  $ 2 5 0  P E R  5 0  G U E S T S

DOMESTIC BEER 
$ 1 0  E A C H

CRAF T OR IMPORTED BEER 
$ 1 2  E A C H



All prices subject to applicable taxes. Prices subject to change.

BEVERAGE PACKAGES
VINEYARD SELECTION

Sommelier Selection of Europa Village Wines
Domestic Beer

Assorted Soft Drinks

4 HOUR SCHEDULED EVENT
$ 4 4  P E R  G U E S T 

EUROPA SELECTION
Sommelier Selection of Europa Village Wines

Craft Beer/ Domestic Beer 
Sparkling Wine

Assorted Soft Drinks

4 HOUR SCHEDULED EVENT
$ 5 4  P E R  G U E S T

SPIRITS & WINE SELECTION 
Sommelier Selection of Europa Village Wines

Craft Beer 
Spirits

Sparkling Wine
Assorted Soft Drinks

4  HOUR SCHEDULED EVENT
$ 6 9  P E R  G U E S T



WWW.EUROPAVILLAGE .COM




