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BREAKFAST SANDWICH
*10 guest  count  minimum per  se lect ion,  inc ludes  ketchup and hot  sauce  packets

*add fresh  frui t  bowl  for  an addit ional  cost

sunrise  sandwich -  ham,  bacon,  or  sausage  patty ,  egg ,  cheese  on a  cro i s sant  
everything bagel -  egg ,  bacon,  cheddar ,  tomato ,  papr ika a io l i

veggie  sandwich-  cro i s sant ,  egg ,  cheese ,  sp inach,  roasted  tomato

FRITTATAS 
*10 guest  count  minimum per  se lect ion,  inc ludes  f resh  sa l sa

*add fresh  frui t  bowl  for  an addit ional  cost
*upgrade  to  a  quiche  for  an addit ional  cost

ham and cheddar fr i t tata-  black  fores t  ham,  sharp  cheddar ,  red  and green be l l  pepper
bacon fr i t tata-  cr i spy bacon,  shredded cheese ,  d iced  tomato ,  red  potato

chorizo  fr i t tata-  chor izo  and egg ,  monterey jack  cheese ,  red  potato
mushroom fr i t tata-  mushrooms,  sun-dr ied  tomato ,  mozzare l la ,  sp inach

spanish omelet  fr i t tata -  conf i t  potatoes ,  caramel ized  onion,  papr ika
above al l  f r i t tata-  bacon,  ham,  sausage ,  d iced  be l l  pepper ,  shredded cheese  (upgrade  +$1 )

assorted  danishes  and scones ,  co f fee  cake ,   mini  muff ins  and fresh  f rui t  bowl

CONTINENTAL BREAKFAST 
*10 guest  count  minimum per  se lect ion

inc ludes  eggs ,  cheddar  cheese ,  homestyle  potatoes ,  wrapped in  a  12- inch
f lour  tort i l la  served with  fresh  sa l sa

BREAKFAST BURRITO
*10 guest  count  minimum per  se lect ion

*add fresh  frui t  bowl  for  an addit ional  cost

choice  o f :  ham,  bacon,  sausage ,  vegetables ,  or  chor izo  

PROTEIN
*se lect  one

scrambled eggs ,  potatoes  o 'br ien ,  cr i spy bacon 2pp  or  sausage  l inks  2pp
and fresh  frui t  p latter

ALL AMERICAN BREAKFAST 
*10 guest  count  minimum per  se lect ion

*breakfast  enhancements  on page  3

CHEF REQUIRED GLUTEN FREE VEGANGFCR V

GF

*gluten- free  opt ions  avai lable  upon request
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inc ludes :  bacon,  ham,  cheddar  cheese ,  sp inach,  mushrooms,  be l l  pepper ,  tomato ,
onions  and ja lapenos

TOPPINGS:

CHEF OMELET STATION 
inc ludes :  f resh  sa l sa ,  hot  sauce ,  f resh  frui t  p latter ,  potatoes

o 'br ien ,  eggs ,  egg  whites ,  and fr ied  eggs  made to  order

assorted  danishes ,  c innamon ro l l s ,  s cones  and mini  cro i s sants
substitute  (additional  cost) :  4- inch buttermi lk  pancake  2pp  or  c lass ic

french toast  1pp ,  butter ,  syrup 

BREAKFAST BREADS

scrambled eggs ,  scrambled eggs  with  cheese  +  chives  or  egg  scramble
with  mixed vegetables  

EGGS

BUILD YOUR OWN BREAKFAST
*10 guest  count  minimum per  se lect ion

*add fresh  frui t  bowl  for  an addit ional  cost

potatoes  o ’br ien with  be l l  pepper  and onions ,  roasted  red potatoes  or
hash brown patty

STARCH

cr i spy bacon 2pp ,   breakfast  sausage  l inks  2pp  or  chicken apple  sausage  l inks  2pp
vegan breakfast  patty  (upgrade) ,  add an addit ional  prote in  (upgrade)

PROTEIN

*se lect  one

*se lect  one

*se lect  one

*breakfast  enhancements  on page  3

ADD ANY ENHANCEMENT TO YOUR
BREAKFAST FOR AN ADDITIONAL COST

SEE PAGE 3

CHEF REQUIRED GLUTEN FREE VEGANGFCR V

CR
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BREAKFAST ENHANCEMENTS

mango puree  with  b lueberr ies

COCONUT CHIA PARFAIT 

granola ,  seasonal  berr ies  

VANILLA YOGURT PARFAIT 

with cheese  

SCRAMBLED EGGS

POTATOES O’BRIEN 

brown sugar ,  berr ies ,  s l i ced
almonds ,  honey,  dr ied  cranberr ies ,
mi lk  

OATMEAL STATION 

butter  chips ,  syrup 

BUTTERMILK PANCAKE 

butter  chips ,  syrup 

CLASSIC FRENCH TOAST 

butter  chips ,  syrup 

BELGIAN SUGAR WAFFLES 

cream cheese ,  assorted  preserves  
ASSORTED BAGELS 

LARGE CROISSANT 

ASSORTED MINI DANISHES 

PETITE CINNAMON ROLLS 

ASSORTED PETITE SCONES 

HARD BOILED EGGS 

UPGRADE ANY PANCAKE,
WAFFLE, OR FRENCH TOAST TO

A STATION TO INCLUDE: 
fresh berries,  chantil ly,  and warm

maple syrup 

GUACAMOLE 16oz (serves 10)

SALSA 16oz (serves 10)

SOUR CREAM 16oz (serves 10)

*10 guest  count  minimum per  se lect ion

f resh  seasonal  f rui t

FRESH SEASONAL FRUIT
BOWL

f resh  seasonal  f rui t  and berr ies

SEASONAL FRUIT PLATTER 

MORNING BEVERAGES

assorted  creamers  & sugars
REGULAR OR DECAF COFFEE

honey,  s l i ced  l emon,  sugar
ASSORTED HOT TEA

HOT CHOCOLATE 

whipped cream,  choco late  shavings ,
marshmal lows 

GOURMET HOT CHOCOLATE BAR

orange  or  cranberry in  beverage  d i spensers  
JUICES

SPARKLING WATER 
assorted  f lavors  in  12  oz  cans  

BOTTLED WATER 

WATER IN A DISPENSER 

hal f  & hal f ,  c innamon,  whipped cream,  
f lavored syrups  

GOURMET COFFEE SERVICE

V

watermelon,  j i cama,  cucumber ,
p ineapple ,  k iwi ,  l imes ,  ta j in  

FRESH FRUIT CUP

GF
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SANDWICHES AND WRAPS

turkey,  bacon,  baby wi ld  arugula ,  roma
tomato ,  smashed avocado,  cracked
pepper  a io l i  

ABOVE ALL CLUB

*10 guest  count  minimum per  se l ec t ion 
*inc ludes  2  s ides  and choice  o f  bread

*make any sandwich into  a  boxed lunch with  choice  o f  one  s ide
bread :  c iabatta ,  cro i s sant ,  pa lm s ize  ro l l s  (2  per  person)  or  wrap

provolone  cheese ,  green leaf ,  roma
tomato ,  cr i spy onion,  rosemary aio l i  

TURKEY

gr i l l ed  chicken breast ,  monterey jack
cheese ,  baby greens ,  roasted tomato ,
ranch aio l i  

CALIFORNIA CHICKEN

s l i ced  gr i l l ed  chicken,  napa cabbage ,
shredded carrots ,  se same g inger  a io l i ,
go lden rai s ins  on a  tomato bas i l  wrap 

ASIAN CHICKEN WRAP

black fores t  ham,  swiss  cheese ,  mixed
greens ,  roma tomato ,  caramel ized  onion,
gar l i c  a io l i  

BLACK FOREST HAM

baby wi ld  arugula ,  caramel ized  peppers  +
onions ,  pepper  jack  cheese ,  horseradish
aio l i  

SLOW ROASTED BEEF

genoa sa lami ,  capico la ,  mortade l la ,
baby greens ,  s l i ced  tomato ,  provolone
cheese  and i ta l ian spread  

ITALIAN

heir loom tomato ,  s l i ced  mozzare l la ,
baby wi ld  arugula ,  bal samic  g laze ,
pes to  a io l i

CAPRESE

zucchini ,  be l l  pepper ,  red  onion,
mushroom,  squash,  mozzare l la ,  baby wi ld
arugula ,  cracked pepper  a io l i  

GRILLED VEGETABLE STACK

roasted vegetables ,  baby sp inach,  f e ta ,
hummus,  cucumber  yogurt  sauce  

MEDITERRANEAN VEGGIE WRAP

THE CLASSIC SANDWICH 

choose  one :  c iabatta ,  cro i s sant ,  palm
size  ro l l s  (2  per  person)  or  wrap

BREAD

choose  one :  oven roasted turkey,  b lack  fores t
ham,  s low roasted bee f  or  gr i l l ed  vegetables

MEAT

cheese ,  l e t tuce ,  s l i ced  tomato and house  spread 

INCLUDES

SIDES

FRESH FRUIT CUP

PASTA SALAD 

CLASSIC POTATO SALAD

HOUSE KETTLE CHIPS 

SPECIALTY SANDWICH BUNDLES

BAG OF CHIPS 

CHOCOLATE CHIP COOKIE

SPECIALTY SANDWICHES

cal i fornia  chicken sandwich
turkey sandwich
gr i l l ed  vegetable  s tack  sandwich 
inc ludes :  pasta  sa lad,  house  ket t l e  chips  and
cookies

THE CALIFORNIA PACKAGE

i ta l ian sandwich
turkey sandwich
caprese  sandwich 
inc ludes :  pasta  sa lad,  house  ket t l e  chips  and
cookies

THE TUSCAN PACKAGE

mediterranean chicken sandwich
turkey sandwich
mediterranean veggie  wrap
inc ludes :  pasta  sa lad,  house  ket t l e  chips  and
cookies

THE MEDITERRANEAN PACKAGE
gr i l l ed  mediterranean chicken breast ,
baby greens ,  roma tomato ,  p ick led  red
onion,  hummus spread

MEDITERRANEAN CHICKEN

smal l  bundle  serves  12- 15  
large  bundle  serves  18-20 
*al l  sandwiches  are  served on c iabatta  bread

CHEF REQUIRED GLUTEN FREE VEGANGFCR V
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chicken breast ,  sun-dr ied  tomatoes ,
art ichoke  hearts ,  bas i l ,  l emon herb sauce

CALIFORNIA CHICKEN

chicken breast ,  onion,  t ikka masala  
CHICKEN TIKKA MASALA

chicken breast ,  mango,  red  be l l  peppers ,
c i lantro ,  honey l ime sauce

KEY WEST CHICKEN

chicken th ighs ,  green onion,  b l i s tered
cherry tomatoes

MEDITERRANEAN CHICKEN

chicken th ighs ,  sweet  and sp icy  bbq sauce ,
roasted  corn,  gr i l l ed  onions  

GRILLED BBQ CHICKEN

gar l i c  butter  egg  noodles

BEEF STROGANOFF

roasted  carrot ,  mushroom,  onions ,
burgundy wine  sauce  

BRAISED BEEF BURGUNDY

choice  o f  sauce-  roasted  gar l i c  demi ,
chimichurr i ,  au poivre

GRILLED TRI TIP

c i lantro  chimichurr i
ACHO GRILLED FLAT IRON 

cabernet  demi-g lace  
SLOW BRAISED SHORT RIB

BEEF ENTREES

CHICKEN ENTREES

diced breaded chicken,  orange  sauce
ORANGE CHICKEN

japanese  s ty le  chicken breast  cut le t ,  panko 
KATSU CHICKEN

chicken th ighs ,  zucchini ,  be l l  pepper ,  peanuts ,
onion,  chi l i

KUNG PAO CHICKEN

chicken breast ,  japanese  curry,  potatoes ,
carrots  

CHICKEN CURRY

bulgogi  sauce ,  gochujang chi l i  
KOREAN BEEF BULGOGI

f lank s teak ,  brocco l i ,  s t i r  f ry  sauce  
BROCCOLI BEEF

japanese  curry,  potatoes ,  carrots  
SPICY BEEF CURRY

hawai ian s ty le  pul led  pork  
KALUA PORK

r ice  v inegar  bbq sauce ,  toasted  peanuts ,
sca l l ions  

CANTONESE CHAR SIU PORK

shoyu shi take  sauce ,  sca l l ions  
GRILLED SALMON

f resh  mango sa l sa ,  coconut  g inger  sauce  
ISLAND STYLE MAHI MAHI

VEGETARIAN ENTREES

mozzare l la  and marinara
EGGPLANT PARMESAN

zucchini ,  squash,  be l l  pepper ,  tomato jus

GRILLED VEGETABLE WELLINGTON

SEARED CAULIFLOWER STEAK

f e ta ,  l eeks ,  marinara 
QUINOA STUFFED BELL PEPPERS

herb panko breadcrumbs with  gar l i c  a io l i  
GRILLED ARTICHOKE

*10 guest  count  minimum per  se lect ion
( inc ludes :  ro l l s  & butter ,  2  s ides  or  1  s ide  and 1  sa lad se lect ion)

chicken th ighs ,  gr i l l ed  p ineapple ,
green onions  

TERIYAKI CHICKEN

*s ides  and sa lad opt ions  on page  7  and 8

f lank s teak ,  ter iyaki ,  peppadew peppers ,
se same seeds ,  green onion 

BEEF TERIYAKI

ASIAN ENTREES

l emon,  gar l i c ,  pan jus  
HERB ROASTED PORK

bourbon g laze ,  go lden rai s ins ,  rosemary,
c i trus  jus  

BROWN SUGAR PORK LOIN

PORK ENTREES

GF

GF

CHEF REQUIRED GLUTEN FREE VEGANGFCR V
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pars ley ,  extra  v irg in  o l ive  o i l ,  l emon
zest ,  p ine  nut  v inaigret te
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  ITALIAN BUFFET 
*10 guest  count  minimum per  se lect ion

( inc ludes :  ro l l s  & butter ,  2  s ides  or  1  s ide  and 1  sa lad se lect ion)

gr i l l ed  chicken breast ,  creamy pesto  sauce ,
garnish  with  oven roasted  tomatoes

CREAMY PESTO CHICKEN

parmesan breaded chicken breast ,
marinara,  mel ted  mozzare l la

CHICKEN PARMESAN

parmesan breaded chicken breast ,  capers ,
l emon butter  cream sauce

CHICKEN SCALLOPINI

l i ght ly  breaded chicken breast  cut le t s ,
f resh  herbs ,  mushroom marsala  sauce

CHICKEN MARSALA

marinara,  mozzare l la
EGGPLANT PARMESAN

parmesan cream,  bas i l
TRI COLOR CHEESE TORTELLINI

diced gr i l l ed  chicken,  creamy pesto
sauce ,  bas i l

PENNE PASTA WITH GRILLED
CHICKEN

UPGRADED ENTREE 

picatta  sauce  (upgrade)
PAN ROASTED SALMON

ITALIAN ENTREES

*s ides  and sa lad opt ions  on page  7  and 8

penne ,  s low braised  bee f  meatbal l s ,  roma
tomato sauce

PASTA AND ITALIAN MEATBALLS 

gr i l l ed  sausage ,  sautéed peppers  and onions  

ITALIAN SAUSAGE WITH
PEPPERS

parmesan cream sauce  and bas i l  (upgrade)
MUSHROOM RAVIOLI

butter ,  gar l i c  and pars ley  (upgrade)
SHRIMP SCAMPI

r icot ta ,  house  bo lognese  
served with :  che f ’ s  s easonal  vegetables ,
caesar  sa lad,  and gar l i c  bread s t i cks .  
hal f  pan serves  10-12  
fu l l  pan serves  20-24

LASAGNA BOLOGNESE

PRE-FIXED ITALIAN

gr i l l ed  seasonal  vegetables ,  r i cot ta ,  bas i l
served with :  che f ’ s  s easonal  vegetables ,
caesar  sa lad and gar l i c  bread s t i cks .  
hal f  pan serves  10-12  
fu l l  pan serves  20-24 

GRILLED VEGETABLE
LASAGNA 

SUGGESTED 
SIDES

CHEF’S SEASONAL
VEGETABLES

SUGGESTED 
SALADS

GARDEN 

CLASSIC CAESAR 

SONOMA 

PASTA POMODORO 

BROCCOLI AND CAULIFLOWER
GREMOLATA

CHEF REQUIRED GLUTEN FREE VEGANGFCR V
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upgraded cost
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 LATIN BUFFET 

*10 guest  count  minimum per  se lect ion
( inc ludes :  ch ips  & sal sa  orr  ro l l s  & butter ,  2  s ides  or  1  s ide  and 1

sa lad se lect ion)

gr i l l ed  chicken breast ,  pepper  jack
cream sauce

CHICKEN MONTERREY

chicken thighs ,  o l ives ,  capers ,  s low roasted
tomato sauce

CHICKEN VERACRUZ

gr i l l ed  chicken thighs ,  marinated in
chipot le  seasoning ,  peppers  & onions ,  f i re-
roasted  chi l i  sa l sa

CHIPOTLE CHICKEN

gr i l l ed  chicken thigh ,  peppers ,  onions
CHICKEN FAJITAS

pork ,  tomati l lo  sauce ,  c i trus ,  
CHILE VERDE

conf i t  pork  shoulder
PORK CARNITAS

tomato ,  o l ives ,  capers ,  oregano
TILAPIA VERACRUZ

UPGRADED ENTREE 

s low cooked ground bee f ,  ch i l i  sauce ,
red  potatoes  (upgrade)

PICADILLO

gr i l l ed  tr i  t ip ,  peppers ,  onion (upgrade)
STEAK FAJITAS

chi l i  f lake  (upgrade)

GARLIC BUTTER SHRIMP

LATIN ENTREES

PRE-FIXED LATIN

shredded chicken,  roasted  corn,
cheese ,  tomati l lo  sauce  served with :
spanish  caesar  sa lad,  r i ce ,  sour
cream,  chips  and sa l sa
hal f  pan serves  10-12
ful l  pan served 20-24

GREEN CHICKEN
ENCHILADAS

ground bee f ,  shredded cheese ,  guaj i l lo
sauce
served with :  spanish  caesar  sa lad,
r ice ,  sour  cream,  chips  and sa l sa
hal f  pan serves  10-12  
fu l l  pan served 20-24 

RED BEEF 
ENCHILADAS

SUGGESTED 
SIDES

SPANISH RICE

CILANTRO LIME RICE

REFRIED PINTO BEANS 

SUGGESTED 
SALADS

SPANISH CAESAR 

SOUTHWESTERN 

GARDEN FRESH 

BLACK BEANS 

CHEF REQUIRED GLUTEN FREE VEGANGFCR V
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(upgraded cost )
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SIDE SALADS

romaine ,  gar l i c  croutons ,  shaved
parmesan,  caesar  dress ing   

CLASSIC CAESAR 

seasonal  mixed greens ,  cherry
tomatoes ,  cucumber ,  red  cabbage ,
carrot ,  ranch or  balsamic  dress ing

GARDEN FRESH

romaine ,  tort i l la  s tr ips ,  corn,  b lack
beans ,  tomato ,  cot i ja  cheese ,  c i lantro
caesar  dress ing

SOUTHWESTERN 

mixed greens ,  candied walnuts ,  dr ied
cranberr ies ,  b leu cheese ,  white
balsamic  v inaigret te

FOUR SEASONS

seasonal  mixed greens ,  cherry
tomatoes ,  garbanzo beans ,  cucumber ,
red  onion,  greek  fe ta ,  kalamata
ol ives ,  red  wine  v inaigret te  

GREEK 

napa cabbage ,  red  cabbage ,  be l l  pepper ,
carrots ,  peanuts ,  c i lantro  l eaves ,  se same
ginger  dress ing  

ASIAN 

seasonal  mixed greens ,  pears ,  candied
pecans ,  go lden rai s ins ,  goat  cheese
crumbles ,  champagne v inaigret te  

PEAR AND PECAN 

romaine ,  red  onion,  cucumber ,  carrot ,
radish ,  tarragon dress ing  

GREEN GODDESS

mixed greens ,  orange  segments ,  sonoma
goat  cheese ,  tomatoes ,  candied pecans ,
champagne v inaigret te  

SONOMA 

ENTRÉE SALADS

romaine ,  he ir loom cherry tomato ,  avocado,
crumbled bacon,  focacc ia  croutons ,  buttermi lk
ranch dress ing  

BLTA 

chopped romaine ,  cherry tomato ,  bacon,  hard
boi led  egg ,  avocado,  gorgonzola  b leu cheese
dress ing  or  buttermi lk  ranch 

GRILLED CHICKEN COBB

cal i fornia  baby greens  and fr i see ,  cherry
tomato ,  ye l low corn,  avocado,  tarragon
dress ing  

FLAT IRON STEAK

BYO SALAD BAR

sp inach,  seasonal  spr ing  mix ,  arugula ,  baby
kale ,  chopped romaine  hearts

GREENS (SELECT 2)

*15  minimum per  se lect ion 

balsamic  v inaigret te ,  ranch,  i ta l ian,  caesar
dress ing ,  champagne v inaigret te ,  red  wine
vinaigret te

DRESSINGS (SELECT 2)

diced gr i l l ed  chicken,  tomatoes ,  s l i ced  white
mushroom,  shredded carrots ,  red  cabbage ,
brocco l i  f loret s ,  s l i ced  cucumber ,  mixed
ol ives ,  croutons ,  shredded cheddar ,  ro l l s  and
butter

INCLUDES

PROTEIN 

cr i spy bacon,  d iced  ham,  d iced  turkey

*10 minimum per  se lect ion *10  minimum per  se lect ion 

SALADS
*10 guest  count  minimum per  se lect ion

UPGRADED SALADS

romaine ,  tort i l la  s tr ips ,  tomatoes ,  cot i ja
cheese ,  c i lantro  caesar  dress ing

SPANISH CAESAR 

CHEF REQUIRED GLUTEN FREE VEGANGFCR V
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chopped romaine ,  mozzare l la ,  sa lami ,
chickpeas ,  b lack  o l ives ,  be l l  pepper ,  cherry
tomato ,  peperoncini ,  red  wine  v inaigret te  

ITALIAN CHOPPED GF

*addit ional  cos t  per  se l ec t ion
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SIDES AND BEVERAGES

*10 guest  count  minimum per  se lect ion

BEVERAGES

UPGRADED
SIDES 

SAUTEED GREEN BEANS

THREE CHEESE SCALLOPED
POTATOES

WILD RICE PILAF

GRILLED ASPARAGUS 

with shal lot s  and gar l i c  

YUKON GOLD MASHED
POTATO

ROASTED BRUSSEL
SPROUTS
with balsamic  g laze

BROCCOLI AND
CAULIFLOWER GREMOLATA

KOREAN FRIED RICE
with k imchi  and gochujang

CHINESE FRIED RICE

BUTTERED BROCCOLI

STIR FRY VEGETABLES 

STEAMED RICE

HERBED RED ROASTED
POTATOES

CHEF’S SEASONAL
VEGETABLES

JASMINE RICE PILAF

CREAMY MASHED POTATO 

SIDES

SPANISH RICE

CILANTRO LIME RICE

REFRIED PINTO BEANS 

BLACK BEANS 

*add extra  s ide  for  an addit ional  cost

ASSORTED HOT TEA*

ICED TEA*

LEMONADE* 

FRUIT PUNCH* 

ASSORTED CANNED SODAS 

BOTTLED WATER 

REGULAR OR DECAF COFFEE* 

hal f  & hal f ,  c innamon,  whipped cream,  
f lavored syrups

GOURMET COFFEE SERVICE*

WATER* 

GARDEN SALAD

PASTA SALAD 

CLASSIC POTATO SALAD

HOUSE KETTLE CHIPS 

BAG OF CHIPS 

CHOCOLATE CHIP COOKIE

PASTA POMODORO 

CHEF REQUIRED GLUTEN FREE VEGANGFCR V
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SPARKLING WATER 
assorted  f lavors  in  12  oz  cans  

*served in  a  d i spenser

peas ,  carrots  and egg

GF V

V

GF V

GF V

GF V

GF

STEAMED BASMATI RICE GF V

V


