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B1

Breakfast and Brunch Chef Tables
All listed prices are per person unless otherwise stated 
Minimum of 35 guests

The Basic
Bakery fresh pastries, orange juice,  
coffee and tea  10.95

The Continental
Bakery fresh pastries, bagels with cream cheese,  
fresh seasonal fruit, assorted juices, coffee  
and tea  15.95

The Scramble
Fresh sliced fruit, scrambled eggs, bacon,  
skillet potatoes, breakfast pastries, assorted juices,  
coffee and tea  19.95

Executive Starter
Fresh sliced fruit, French toast with warm syrup,  
scrambled eggs, bacon, sausage, skillet potatoes,  
breakfast pastries, assorted juices, coffee  
and tea  24.95

The Ultimate Brunch
Fresh sliced fruit, artisan cheese display,  
vegetable crudite with dip, mixed salad  
with two dressings, chopped vegetable salad,  
Caesar salad, French toast with warm syrup,  
scrambled eggs, bacon, sausage, skillet potatoes,  
lemon basil chicken, herb roasted potatoes,  
seasonal vegetables, breakfast pastries, bagels  
with cream cheese, juices, coffee and tea  32.95

Breakfast Chef Table Enhancements

Hot Oatmeal and Toppings  3.25

Pancakes or Waffles and Maple Syrup  4.95

Assorted Yogurts  3.95

Canadian Bacon or Ham Slices  5.95

Egg Strata with Cheddar and Scallions  6.95

Smoked Salmon with Bagels,  
Cream Cheese and  
Condiments  10.95 (minimum of  20 guests)

Chef attended  
Omelet Station  10.95 (minimum of 20 guests)

All listed prices are subject to a 12% sales tax and 18% service charge.



A1

APPETIZERS
Hot Appetizers
Priced per dozen
Minimum order of 2 dozen for each item

Fried Mozzarella Sticks	
Marinara sauce  20.00

Cocktail Franks en Croute
Mini hot dogs baked in pastry, served with  
mustard and ketchup  20.00

Crispy Vegetable Spring Rolls
Sweet and sour sauce  28.00

Spinach Parmesan Stuffed Mushrooms
Baked cremini mushroom caps  
with a creamy spinach  26.00 

Spicy Boneless Chicken Wings
Buffalo sauce  22.00

Crispy Pork Pot Stickers
Sweet chili barbeque sauce  36.00

Spanikopita
Spinach and feta cheese filled fillo triangles  28.00

Mini Lump Crab Cakes
Lemon aioli  47.00

Cold Appetizers
Priced per dozen
Minimum order of 2 dozen for each item

Caprese Crostini Skewer
Tomato, basil and fresh mozzarella skewer  24.00

Assorted Cocktail Sandwiches
Assortment of chicken salad, tuna salad, egg salad  
and cucumber mini sandwiches  20.00

Cocktail Shrimp
Wrapped in a snow pea and served with  
cocktail sauce  42.00

Prosciutto Wrapped Asparagus
Herb grilled then wrapped with  
shaved prosciutto ham  42.00

Parmesan Frico
With ratatouille and aged balsamic  36.00

Tomato Basil Bruschetta
Served on mini garlic crostini  22.00

Vegetable Maki Rolls
Vegetable sushi rolls served with pickled ginger,  
wasabi and soy sauce  36.00

Smoked Salmon Canape
 Presented on a crostini with sour cream,  
capers and chives  42.00

All listed prices are subject to a 12% sales tax and 18% service charge.



A2

APPETIZERS
Chef Table Appetizers

Shrimp Cocktail Platter
Jumbo shrimp served with zesty horseradish cocktail 
sauce and fresh lemon wedges  90.00 per platter  
(30 pieces)

Domestic Cheese Tray
With an assortment of fresh seasonal fruit  
and flat breads  140.00 per display (Serves 40)

Crisp Vegetable Tray
Fresh vegetables served with buttermilk ranch  
dip  120.00 per display (Serves 40)

Salsa Sampler
Salsa roja, salsa verde and smoky salsa fresca  
with crisp tortilla chips  64.00 per display (Serves 12)

Dips and Crackers
Roasted garlic artichoke spread and spinach dip  
with flat bread crackers  70.00 per display (Serves 40)

Seasonal Fruit Tray
Fresh, sliced seasonal fruits with strawberry  
yogurt sauce  130.00 per display (Serves 40)

Old World Pizza
Cheese, pepperoni or sausage pizza served sliced on a 
chop block  34.00 per pizza (Serves 6–8)

Bruschetta Sampler
Tomato basil salad, Kalamata olive tapenade  
and roasted mushroom topping served with  
garlic crostini  100.00 per display (Serves 40)

Southwestern Nacho Bar
Crisp tortilla chips, zesty beef chili, cheddar  
cheese sauce, pico de gallo, jalapeños  
and sour cream  125.00 per display (Serves 40)

All listed prices are subject to a 12% sales tax and 18% service charge.



S1

SPECIALTY
Specialty Theme Chef Tables
Prices based upon a minimum of 35 guests
If a Chef attendant is requested then a 100 fee per Chef applies 
(for every 100 guests)

Sandwich Basket
Roast turkey and provolone on whole wheat  
with apricot chutney, roast beef and cheddar  
on a brioche bun with creamy horseradish,  
smoked ham and Swiss on rye with grainy  
honey mustard , tossed salad, potato salad,  
seasonal fruit, potato chips, accompaniments  
and chocolate chunk cookies  26.95

The Corner Deli
Assortment of deli meats and cheeses including  
turkey, honey cured ham and roast beef with cheddar, 
American and Swiss cheeses. Bakery fresh breads, 
condiments, garden fresh vegetables with buttermilk 
ranch dip, BLT salad, potato chips, gourmet brownies 
and cookies  33.95

All American
All beef hot dogs served Chicago-style with onions,  
tomatoes and relish, char grilled hamburgers  
served with cheese, lettuce, tomato and your  
favorite condiments, buttermilk ranch potato salad, 
coleslaw, seasonal fruit, brownies and cookies  33.95

All listed prices are subject to a 12% sales tax and 18% service charge.

Backyard BBQ
Pulled barbeque pork, smoked bone-in barbeque 
chicken, herb roasted red potatoes, coleslaw,  
cornbread, brownies and cookies  36.95

Taste of Tuscany
Chicken breast Marsala, rigatoni ala Norma,  
herb roasted seasonal vegetables, lemon rosemary 
roasted potatoes, Caesar salad, grilled baby artichokes, 
tomato basil salad with fresh mozzarella, fresh garlic 
bread sticks, gourmet dessert bars and brownies  37.95

Mardi Gras
Crab hush puppies, Andouille sausage jambalaya,  
blackened chicken and artichokes over Cajun rice,  
ratatouille, mixed green salad, country potato salad, 
Cajun coleslaw, biscuits, cornbread, honey butter,  
pecan pie and banana foster bread pudding  38.95



BK1

BREAKS
Snack Attack

An assortment of great snacks including  
our snack mix, dry-roasted peanuts,  
mustard pretzels, honey-roasted peanuts and  
kettle-style potato chips  52.50 (Serves 10 guests)

Honey Roasted Peanuts  33.50 (Serves 10)

Freshly Popped Popcorn  25.00 (Serves 10)

Cookie Sampler
An assortment of gourmet cookies  26.00 per tray 
(Serves 10)

Gourmet Dessert Bar Assortment
A combination of our dessert bars  38.00 per tray 
(Serves 10)

Coffee Service  26.00 per gallon (Serves 10–15)

All listed prices are subject to a 12% sales tax and 18% service charge.



BV1

white wine

Bubbly

Dom Pérignon, Epernay, France  250.00

Chandon Blanc de Noirs, Carneros  45.00

Korbel Brut, California  34.00

Light and Crisp

Kunde Sauvignon Blanc, Sonoma  39.00

Little Black Dress Pinot Grigio,  
California  34.00

Ruffino ‘Lumina’ Pinot Grigio, Italy  32.00

Creamy and Elegant

Sonoma-Cutrer ‘Russian River Ranches’  
Chardonnay, Sonoma  45.00

Chalone ‘Estate’ Chardonnay,  
Monterey County  55.00

Kendall-Jackson ‘Special Select’  
Chardonnay, California  36.00

Napa Cellars Chardonnay, Napa  49.00

Fleming Jenkins Chardonnay,  
Jenkins Vineyard, Santa Cruz Mtn.  62.00

Sweet and Smooth

Beringer White Zinfandel, California  25.00

Wente River Bank Riesling, Monterey  31.00

Prices are subject to change.



BV2

red wine

Ripe and Rich

Fleming Jenkins Victories Rosé,  
N. California  35.00

Rutherford Hill Merlot, Napa  65.00

Coppola ‘Diamond Series’ Merlot,  
California  40.00

Rodney Strong ‘Russian River’ Pinot Noir, 
Sonoma  44.00

Fleming Jenkins Syrah, Madden Ranch,  
Livermore Valley  65.00

Spicy and Sassy

Jacob’s Creek ‘Reserve’ Shiraz, Australia  35.00

Bonterra Zinfandel, Mendocino  
County  35.00

Big and Bold

Provenance Cabernet Sauvignon, Napa  88.00

Columbia Crest ‘Grand Estates’  
Cabernet Sauvignon, Columbia Valley,  
Washington  44.00

B.R. Cohn ‘Silver Label’ Cabernet Sauvignon, 
Sonoma  55.00

Wine list and prices are subject to change.
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BAR SELECTIONS

Hosted Deluxe Bar

Cocktails  12.00
Featuring Ketel One, Bombay Sapphire, J. Walker 
Black, Bacardi, Crown Royal, Sauza Gold,  
Martini & Rossi Dry and Sweet Vermouth

Wine  10.00
Napa Cellars Chardonnay, Columbia Crest  
‘Grand Estates’ Cabernet Sauvignon, Coppola  
‘Diamond Series’ Merlot, Wente River Bank Riesling

Imported Beer  4.50

Domestic Beer  4.00 

Bottled Water  3.00

Soft Drink  2.50

Juice  2.50

Hosted Premium Bar

Cocktails  11.00
Featuring Smirnoff, Beefeater, Dewar’s, Jim Beam Black,  
Canadian Club, Jose Cuervo Gold, Cruzan,  
Martini & Rossi Dry and Sweet Vermouth

Wine  9.00
Woodbridge by Robert Mondavi Chardonnay,  
Cabernet, Merlot and White Zinfandel

Imported Beer  4.50

Domestic Beer  4.00

Bottled Water  3.00

Soft Drink  2.50

Juice  2.50

100.00 per bartender for four hours of service.
Please add 18% service charge and 12% sales taxes to all bars, 

unless otherwise noted.

Bar lists and prices are subject to change.



BV4

Cash Bar

Deluxe Cocktail  12.00

Premium Cocktail  11.00

Imported Beer  4.50

Domestic Beer  4.00 

Bottled Water  3.00

Soft Drink  2.50

Juice  2.50

100.00 per bartender for four hours of service.
Please add 18% service charge and 12% sales taxes to all bars, 

unless otherwise noted.

Bar lists and prices are subject to change.
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Package Bars
Package bars are available for Plated or Chef’s Table functions only.

Deluxe brands

Premium brands

Beer and wine

Non-alcoholic

(1.00 additional per hour after four hours)

Two hour package Three hour package Four hour package

20.00

17.00

12.00

5.00

27.00

25.00

18.00

7.00

32.00

30.00

21.00

9.00

100.00 per bartender for four hours of service.
Please add 18% service charge and 12% sales taxes to all bars, 

unless otherwise noted.

Bar lists and prices are subject to change.


