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BRUNCH

03
ALA CARTE

BEVERAGE STATION 5.00

includes eco cups

iced tea
iced spa water
lemonade

COFFEE SERVICE 5.00

includes cups, cream, sugar-g /DIDI minimum

BAGEL BAR 8.00
assar*ea/ bage/s

—regu/ar cream cheese

-chive cream cheese

TOPPINGS:

-capers
-red onion
-sliced cucumber

-sliced fomatoes

ADD LOX 5.00

PARFAIT BAR 1000
-vanilla gree/e yogur?‘

-9"'0/7)0/&

-mixed seasonal berries

BREAKFAST BURRITOS 12.00

INCLUDED

meat of choice, eqgs cheese, Po*m‘oes in a flour fortila

choose your Pro*ein

-bﬂCOVl
~ham
-sausage

-chorizo

—veggies

SCRAMBLES 13.00

mediterranean

eqgs, spinach cherr_cj fomato feta cheese, pes*o

{GFMhOMSQ
eqas, bOICOV), sausage, cheda/ar cheese, mushrooms
99 vl

veggie
eggs, soluo/sh, zucchini, onion, cherry *ommlo, bell pepper

denver

eggs, ham, be// IDQPIDQF, OVliOVlS, cheddar cheese

SIDES

scrambled eggs 300
hard boiled eqgs 200
sausage links 5.00
bacon 400
hash browns 350
fruit k.00
Pas*ries k.00
Panca/ees k0o
mini aluiche 350

DRINKS

orange juice Ph‘cher 25.00
/gressea/ juice Iphtcher 3500
spa water Phtcher 10.00
house champagne 6.00
veuve s/o/hts L8 00




LUNCH BOXES et

pic/e a sandwich + a side choice of chips, green salad or /omlmto salad

ina/ivia/ua//y labeled + Ipac/eed up with utensils reaa/y for your next adventure
or served cut in half, fami/_cj s*_cj/e with one side to share!

SAMMIES
su[o g/mten free breaa/+3 sa/ads served/wl‘a car?Le

ham + cheese CObb sa/aa/
all natural ham, lettuce, Fic/e/e mixed greens, hardboiled eggs croutons, cherry
swiss cheese, a/jon aioli fomato, bacon, chicken, avocado, ranch

Lurke funa OR chic/epea salad

*ur/eey, /eHuce, muenster cheese tuna salad or vegan chic/elpea sa/ad, mixed greens,
sloromts, mayo cucumber fomato, slpromts, balsamic
italian chicken caesar salad

lami h Il h romaine /eHuce, parmesan cheese, crom‘ons,
salami, ham, mozzarella cheese

chicken

/eHuce, IDeS'ILO

breasf caesar dressing

*UHG .
. mec//*ermnean sa/aa’
tuna salad (*una, mayo, onion, grapes, ce/ery

)/eHuce, slnromts romaine lettuce, fomato, chic/elpeas, cucumber, onions

kalamata olives, feta cheese, herb vimigreHe

veggie stack

letuce, Inic/e/es, avo, cucumber

spromts, cheese, mayo

vegan chic/e/oea
chic/elpea salad (chic/elpea, vegan mayo, dijon,

onion) lettuce s,oromls

Lunch bOX@S



CHARCUTIERE

1500 PER PERSON

custom charcuterie

-cured meats
-crackers

-mixed seasonal berries
-nuts

-artisanal cheeses

add ons

house chamloagne sp/ht 8§50
veuve s/u/hl 50.00
mixed seasonal berries 1000

seasona/ 7LI"€017LS

hotel box 30.00
deliverd to the hotel of your choice

-cured meats
-crackers

-mixed seasonal berries
-nuts

-artisanal cheeses

mixed fruit 10.00

-seasonal orgomic fruit




SMALL BITES

ALA CARTE

mini gar/ic shrimlb skewers 5

gar/ic shrim,o skewers

TWO MINI SKEWERS PER ORDER

mini chicken skewers L

herb marinated free range chicken

mini skewers

TWO MINI SKEWERS PER ORDER

rosemari y /amb /0//-(//90/08 6

herb mar/nmted, *ena/er /Olmb

ONE PER ORDER

CGIDF ese SIQ@W@I’S 3

mini mozzarella cheese pear/s

cherr_(j fomato + Ipes*o drizzle

TWO MINI SKEWERS PER ORDER

mini veggie skewers 3

seasonal veggies charred on the gri//
drizzled with chimichurri

TWO MINI SKEWERS PER ORDER

mac + cheese ba//s Lf'

homemade mac + c/')eese breaa'ea’

in lban/eo and Flashed fried
THREE PER ORDER

COVTH?L gar /iC meaﬂ)a//s I+

beef meatballs with gar/ic confit and a hoisin g/aze

TWO PER ORDER

pork slders 5

slow roasted bbfi For/e on mini slider buns

TWO PER ORDER

bu#ery buffalo wings L
chicken wings fossed with buHery

buffalo sauce served with ranch
TWO WINGS PER ORDER

arlic parmesan wings Lt
garic p 9

chicken wings with a parmesan cheese and gar/ic
confit sauce

TWO WINGS PER ORDER
slmmleolpi*a L

spimch + feta in Iphy//o dough fried crislp
TWO PER ORDER

sfuffed mushr ooms LI'

sausage + herb s*uffeo/ mushrooms

TWO PER ORDER

fried ravioli L
cheese ravioli, breaded and flash fried served

with ranch
TWO0 PER ORDER

hummus cups + veggies 3

house made hummus with seasonal crudite

ONE PER ORDER

-l g,
Pt

For/e sliders | fried raviol

06



TACO BAR

2000 PER PERSON

CHOICE OF ONE SALAD

mexican caesar salad

romaine /eHuce, fortilla s1LriIDs, co*_/ja cheese, cilantro caesar dressing

s7tr ee7L corn SOI/OIGI
corn, co@’a cheese, ci/an*ro, chilnoﬁe ranch

CHOICE OF TWO SIDES

refried Ipimto beans
black beans
s/oamish rice

foyhta veggies

chips + salsa

CHOICE OF TWO ENTREES

IDO//O asaa’ol
citrus marinated chicken ngh

carnitas

slow roasted seasoned Ivor/e
fojfifa veggies

roasted onion + bell pepper
shrim,g +/

9ri//ed gar/ic shrimlp

INCLUDES

warm corn forfillas
Fico de ga//o
cheese

sour cream

SOIISOI

07/



MEDITERRANEAN

CHOOSE ONE

/ . 35 PER PERSON
choice of two small bite

fwo sides

fwo mains

7. 15 PER PERSON

choice of three small bites
three sides

fwo mains

3. 55 PER PERSON

choice of four small bites
three sides

three mains

SERVED BUFFET

09



MEDITERRANEAN SIDES

cho,plped SOI/OIG'

romaine lettuce, cucumber, cherry fomarto, Pic/e/eo/ onion, feta cheese, kalamata olives, chick

peas + gree/e vinaigreHe

orzo lDOIS'ILOI SG/OICI

spinach feta cheese, cherry fomato + gree/e vinaigreHe (served cold)

basmati rice

basmati rice cooked w/ Vege*ab/e stock and minced gar/ic

seasonal gri//ed veggies

fossed in olive oil ﬂyme + lemon

cucum/oer sa/ac/

gree/e marinated cucumbers, thin sliced red onion +

Fe*a cheese

/@VHOV) roas*ea’ {67[01 PO?LOHLOQS

roasted Ioofmtoes mixed with gar/ic, lemon, feta and Pars/ey

10



MEDITERRANEAN SMALL BITES

herb marinated mini skewers

herb marinated 9ri//ea/ mini chicken skewers

gar/ic shrimlp mini skewers

gar/ic + lemon 3ri//ea/ mini shrimlu skewers

/amb + /oeefgyro meaﬁaa//s
grounc/ lamb + beef gyro meatballs

/9/7‘01 + hummus

hOMS@ maa/e hMVYlVYIMS servea/ W/ warm PI7L0I

/9/'7[01 + tzatziki
gree/e _LjOgMF')L, /emon, 9ar/ic, dill a/i/o served w/ warm /9/'7La

Whilulpea/ feta + IDi7L0I
feta whi/o/oed w/ herbs served w/ warm Pi*a

slpana/eolohta

ﬁa/eey flash fried Ph_(///o dough stuffed with slainach +

7[@7[0! cheese

G]O/VV)OIS

grape leaves stuffed with Mediterranean sluicea/ rice

09



MEDITERRANEAN

MAINS

herb + 9ar/ic chicken
herb marinated free range chicken - Grilled

gar/ic + lemon shrimlp

shrimp w/ lemon, gar/ic, feta + white wine

sliced qyro

/amb + bee{ SL)OIWOH"VY)OI s/iceo/

gri//ec/ veggies

seasonal gri//ed veggies w/ olive oil Hyyme + lemon

11



[TALIAN

CHOOSE ONE

/ . 35 PER PERSON
choice of two small bite

fwo sides

fwo mains

7. 15 PER PERSON

choice of three small bites
three sides

fwo mains

3. 55 PER PERSON

choice of four small bites
three sides

three mains

SERVED BUFFET

12



[TALIAN SMALL BITES

caprese mini skewers

fresh mozzarella Ipear/s, cherry tomatoes, basil drizzled w/balsamic reduction

an*ipas*o skewers

fresh Mozzarella Ipear/s, artichoke hearts, olive, sundried fomato

crisloy ravioli

breadcrumb, cheese filled crispy ravioli with marinara a/ipping sauce

s*uffed MMShFOOMS

MMSAI’OOVH COIPS, sage sausage, loo/rmesan cheese, cream cheese

IprosciuHo Wmlppea’ breadsticks
cris’py breadstick crackers wralnlpea’ n ProsciuHo

/orosciuHo + melon

melon wmppea/ FrosciuHo mini skewers

13



[TALIAN SALADS + SIDES

italian cholblned salad

choluluea/ romaine, salami, cucumbers, fomato w/ [talian Vinaigre#e

caesar SOI/OIGI

CL)OIDIDQOI romaine, shavea/ lDOH’VVlQSOIH cheese, hOMSQ mom/e CI’OM?LOVIS

COIFF@SQ SOI/OIG!

fresh mozzarella, Roma fomato, fresh basil drizzled with balsamic + olive oil

orzo

orzo Ipas*a, cherr_(/ fomato, basil fresh mozzarella Iuear/s, [alian vimigreHe

buttered spagheHi
Plain Pas*a fossed with butter + shaved parmesan cheese

gar/ic + butter penne
Garlic and butter fossed with Penne + Inars/ey

gar/ic bread
Garlic + buttered bread served crislp

14



[TALIAN

MAINS

chicken parmesan

Crispy chicken *oplpeo/ with cheese + marinara sauce

chicken Iniccmta

Thin chicken cutlets *opf)ea/ w/ lemon, gar/ic, Pars/ey + white wine

spagheHi + meatballs

SpagheHi w/ our homemade marinara sauce + meatballs

Ipasfa /orimavem

Penne /90137[01 mixed w/ 9ri//ec/ veggies, parmesan cheese, gar/ic + olive oil

VOCI/QOI Penne ID0IS7L01

IDOIVICQ**OI bOICOH, Ferme Fas?‘a, V00//€0I cream sauce

chicken fettuccine alfredo

Fettuccine /9013*01 w/ chicken, parmesan cheese + white sauce

15



BBQ

CHOOSE ONE

/ . 35 PER PERSON

one salad
fwo sides

fwo mains

7. 15 PER PERSON

two salad
three sides

fwo mains

3. 55 PER PERSON

three salads
three sides

three mains

SERVED BUFFET

16



BBQ

SALADS + SIDES

mnchero SG/OIG/

mixed greens, fire roasted corn, co*_i/'a cheese, Palpri/ea, avocado, chipoﬁe ranch

bb% caesar SOI/@G/

romaine /eHuce, Parmesan cheese, CFO(,HLOV)S, ci/om*ro, BB& FOH’)Ch

green SUI/GGI

romaine /eHuce, shavea/ carrmt, cucumber, cherry 7Lommto, mnch dressing

hawaiian rolls
served with butter

mac + cheese

house made creamy Mac + C/')eese WI'H‘) sharla chedo/ar cheese

PO'ILUI?LO sa/ac/
classic /oofmto salad w/ dill Ioic/e/e, red onion. hard boiled eqg

bb% ba/eea/ beams
sweet + *angy classic BBQ baked beans

rilled veggies
geasom/ vej%?es gri//ed with gar/ic + butter

Mac Salad

e/bow nooa//es, ce/ery, reo/ onion

17



BBQ

MAINS

Iou//ea/ chicken

S/OW coo/eed FM//ed chic/een In our own SVY)O/Qe-(j Sauce

pulled portk

Slow roasted Iuor/e shoulder shredded and mixes with our own smo/eey sauce

smo/eeo/ sausage

*ossed In our own SVV)O/Q@H Sauce

/oaby back ribs
a/ry rubbed + fossed in sauce

Io/ool chicken H)/ghs
Dry rubbed + fossed in sauce

18



SURF + TURF

48 00 PER PERSON

| CHOICE OF ONE SMALL BITE
see Page 6 one SVVJOI” bnte /Der 9"‘0(4[0

7. SALAD COURSE
gar den gr een Salad

mixed spring greens, cherry 7Lommto, thin sliced red onion, shaved parmesan + balsamic vinaigreHe

3. CHOICE OF SURF

seasona/ CG*CL)
b/ac/eened or /emon ca/oer

wild caugH salmon
b/ac/eenec/ or /emon calper
shrimp scampi

roasted gar/ic + butter

Lt cHoIcE oF TueF
Prime rib

herb roasted lorime rib

Ipor/e fenderloin

WI*L\ a mushroom cream sauce

chicken beurre blanc

thin chicken breast with a lemon butter beurre blanc

3. CHOICE OF TWO SIDES
rice Pi/orf
seasonal veggies

r 00!8*60/ PO*OHLOGS
masheo/ lDOTLOHLOQS

19



PASTA BAR $25 PER PERSON

CHOICE OF ONE SALAD

caesar S&I/OIC/

romaine /€7L7LMC€, PGFVHQSGVI cheese, CI'OM?LOHS + caesar a/ressing

mixed green salad

sprin_g mix, foma*oes, cucumber, shaved carrots + vinaigereHe

CHOICE OF TWQO PASTAS

Pas*a Primavera

penne lnas*a w/ gri//ea’ veggies, parmesan cheese, gar/ic + olive oil

add gri//ea/ gar/ic shrimp +/
chicken fettuccine alfredo

feHuccine Pas*a W/ CI’)/C/Q@V), Parmesom cheese + whhte sauce

slnagheHi + meatballs

slpagheHi w/ our homemade marinara sauce + meatballs

VOGI/€0I Ioenne POIS?LOI

pomche*a bacon, Inerme POIS?LOL VOO”?G Ccream sauce

/NCLMDES gar/ic bread + na bevemges



CLIFFSIDE HAPPY HOUR

POIC/QOIge one

AVALON CLIFFSIDE

A beautiful happy hour inc/uding
charcuterie + champagne, fable and chair
set up. fresh flowers and a brea#n*a/eing

view!

Arrival by Taxi isn't included but
recommended. Catalina Taxi + Tours 310
510 0025

$300.00

+15 PER ADDITIONAL PERSON

Pac/eage 'ILWO

SUNSET AT THE SUMMIT

Transportation fo and from the scenic
summit overlook in Catalina's wild inferior-
about a 15 minute drive. Charcuterie board

for fwo, with a bottle of champagne for
two while you enjoy the view, we will set
up a romantic happy hour as a | hour
relaxing getaway over-

looking the beautiful ocean and rolling

hillsides.

$375.00

+187.50 PER ADDITIONAL PERSON

POIC/QOIge H;ree

COTTONWOOD POINT

Transportation fo and from beaufiful
Cottonwood Beach Overlook - a I+5 minute
drive. Charcuterie for two, with a botfle of

Champagne, Rose, Sauvignon Blanc or
Cabernet While you are enjoying the view,
we will set up a romantic happy hour for
you fo enjoy as a | hour relaxing getaway

over/oo/eing Catalina's lush beaches.

$L:5000

+225.00 PER ADDITIONAL PERSON

2 1




WRAP PLATTERS $17.00 PER PERSON

| cHoosE youe weaps 7 CHOOSE A SIDE

d additional side $2 pp
ham + swiss assorted chi/os
all natural ham, lettuce, Pic/e/e
swiss cheese, a/y"on aioli /D07Lmt0 Sa’/o’d

green garo/en SOI/OIGI

7Lur/eey

1Lur/eey, /eHuce, muens?‘er cheese SPI"OU')LS, mayo

italian
sa/ami, ham, mozzarella cheese,

/€7L7LMC€, PeS*O

7LMV)0I
7LMV)0I sa/ad (*UVWI, malyo, onion

grapes, ce/ery) /€7L7LMC€, SFI"OU'ILS
vegan ve_ggie stack

/eHuce, ID/C/Q/@S, cucumber, avo
SFI"OM‘)LS, hummus

vegan chic/e/oea
chic/epeas salad ( chic/e/aea, vegan

mayo, dy"on, ce/ery, onion) lettuce 3 aa/c/ 6/" iHIQS
slpromts add;fiona/ $2 pp
botle wat
chicken caesar _0 ¢ warer
cholplned romaine lettuce, caesar ’Ced *ea
dressing, parmesan c/ressing /em ona de
seasoned chicken breast
SOGIG wmter

22



GROUP BREAKFAST BOXES #1500 pee peRSON

Delivered to catalina express - Long Beach side

HAVE A GROUP?! THE SMALL CAFE IN NAPLES - LONG BEACH
WILL DELIVER BREAKFAST BOXES T0 THE BOAT FOR YOUR GROUP!

Breakfast Burrito:
BGCOV), sausage or so_(jrizo, eggs, Cheese,

Uluten Free Brea/efasf Bow/-’

Breakfast Sandwich:

" 10 PERSON MINIMUM  $10.00 DELIVERY FEE  18% ADDED GRATUITY 22



SCOOPRS

CATALINA CREAMERY

GELATO FLAVORS

toasted almond coconut
triple chocolate
lemon berry
nutella hazelnut
maple toasted walnut
salted pretzel stracciatella
peach mango
fresh rasberry sorbet
rose petal rasplberry
cool mint chip
green tea

serving options: sugar + cake cones or white cup
topping options: sprinkles, chocolate chips, whip cream,
cherries

AFFOGATO STATION

vanilla bean ice cream + starbucks espresso

$10 per person. includes all product, set up +
clean up gelato station and an attendant to
help distribute the goodies! 53



Helptndy Cortacty

Airport in the Sky Restaurant . Cafe Metropole . The Pancake Cottage . Off-Site Catering

WwﬁerﬁwmeWﬁW

Tert + Trigr folavringy

“We do all the work- you
have all the fun”

Catalina tours
310510 0211

Trangpporifion

Catalina Island Company
310510 2000

Catalina Taxi and Tours
310510 0342

Catalina Conservancy
310 510 2595

Prsterappthers

Shana Cassidy
shanacassidy.com

Katheryn Heckmuller
katherynheckmullerphotography.com

Samantha Marie
samanthaphotographie.com

e Gervice

Catalina Freight Services
310 221 6290

Gpeiinsl;

Catalina Eddie
3104271093

Cote

Andrea Morrison
Catalinacakery@gmail.com

Angela Bogard
Trailbossy@gmail.com

Vons Bakery
424 334 3221

Coordinlfer

Cathy Rose
aneventwobe@gmail.com

310 510 1520

Catalina Island Hospitality Group

Events Manager
310 433 5695
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