
 

 
P r i v a t e  D i n i n g  a n d  E v e n t s  D i n n e r  M e n u  

S p r i n g  2 0 1 2  
 
 

 
 
 
 
 
 
 
 
E x e c u t i v e  C h e f ,  A u g u s t i n  S a u c e d o  
S o u s  C h e f ,  A l e x  A k i l o v  
C a t e r i n g  S a l e s  O f f i c e  6 1 9  2 1 9  6 0 6 1  

 
 



 
T R A Y - P A S S E D  H O R S  D ’ O E U V R E S  

 

CHILLE D SEL ECTIONS 
B e l g i a n  E n d i v e  w i t h  B l u e  C h e e s e  a n d  P e c a n s  

B a b y  M o z z a r e l l a  a n d  C h e r r y  T o m a t o  S k e w e r  w i t h  H e r b  O l i v e  O i l  

S w e e t  C o r n  a n d  B o u r s i n  i n  C r i s p y  P h y l l o  

B r u s c h e t t a  P o m o d o r o  T o m a t o ,  B a s i l ,  G a r l i c ,  H o n e y  B a l s a m i c   
 

 

C a j u n  B a y  S h r i m p  a n d  M a n g o  T a r t l e t  

C o c o n u t  C u r r y  M a i n e  L o b s t e r  o n  C u c u m b e r  R o u n d  

S e s a m e  S e e d  C r u s t e d  A h i  T u n a  o n  W a t e r m e l o n ,  W a s a b i  A i o l i  

P r o s c i u t t o  W r a p p e d  A s p a r a g u s  a n d  G o a t  C h e e s e  o n  S o u r d o u g h  B r e a d   

H i c k o r y  S m o k e d  H a m  a n d  M a y t a g  B l u e  o n  G a r l i c  C r o s t i n i  

 

WARM SEL ECTIONS 
S c a l l o p  W r a p p e d  i n  A p p l e w o o d  B a c o n  

G i n g e r  K a l b i  B a r b e q u e d  S a l m o n  B r o c h e t t e  

S p i c y  C o c o n u t  S h r i m p  w i t h  C o o l  M a n g o  C o u l i s  

S t o n e  C r a b  C a k e  w i t h  S u n - D r i e d  T o m a t o  T a r t a r  S a u c e  

G r i l l e d  S h r i m p  a n d  A n d o u i l l e  N e w  O r l e a n s  

M i n i  b e e f  T e n d e r l o i n  W e l l i n g t o n  

 
 

G r e e k  S p a n a k o p i t a  f i l l e d  w i t h  F e t a  C h e e s e  a n d  W i l t e d  S p i n a c h  

M a c a d a m i a  C r u s t e d  C h i c k e n  K a t s u ,  S w e e t  a n d  S o u r  L i l i k o i  S a u c e  

V e g e t a b l e  T a r t l e t  w i t h  T r u f f l e  O i l  a n d  P a r s l e y  

C r i s p y  G o a t  C h e e s e  W o n t o n  w i t h  G a r l i c  a n d  C h i v e s  

Kalúa P o r k  E m p a n a d a  w i t h  C h i m i c h u r r i  S a u c e  

S p r i n g  V e g e t a b l e  R o l l  

 
 



S T A T I O N E D  H O R S  D ’ O E U V R E S  
 

STATI ONE D DISPLAYS Created for 50 guests each 
  

H u m m u s  T r i o  
Traditional, Chipotle-Lime and Sun dried Tomato Hummus Dips, Savory Pita Crisps 
 
 

H a r v e s t  V e g e t a b l e  C r u d i t é s   
Asparagus, Carrots, Eggplant, Zucchini, Mushrooms, Black Olives, Sunflower Cilantro Pesto, Creamy Ranch 
 
 

B a b y  A r t i c h o k e  a n d  S p o o n  S p i n a c h  D i p  
Cream Cheese, Chili Flakes, Toasted Artisan Bread 
 
 

P a c i f i c  K i n g  S a l m o n  
Cracked Pepper Smoked and Dill Cured Gravlax, Pumpernickel Bread, Tobiko Caviar, Classic Condiments 
  
 

A r t i s a n  C h e e s e  D i s p l a y  
Imported and Domestic Cheeses, Walnuts, Apricots, Grapes, Assorted Crackers and Crusty Breads 
  
 

F r e n c h  B a k e d  B r i e  e n  C r o u t e    
Thai basil Pesto, Roasted Pine Nuts, Toasted Artisan bread 
  
 

S o u t h w e s t e r n  B e e f  F l a u t a s  
Shredded Lettuce, Diced Tomato, Queso Fresco, Salsa Fresca 
  
 

S u z i e s  F a r m  O r g a n i c  F r u i t  D i s p l a y  
Seasonal fruit, Toasted Coconut, Honey Citrus Yogurt 
  
 

B B Q  T e r i y a k i  R o a s t e d  M e a t b a l l s  
Green Onions, Sesame Seeds, house made bbq sauce 
  
 

T e q u i l a  C h i c k e n  B u r r i t o s  
Marinated thigh meat, pepper jack cheese, Cilantro Cream, Salsa Fresca 
  
 
  
 
 



CARVI NG STATIONS 
Ther e  i s  a  m in imum o f  50  f o r  ea ch  s t a t i on .  Ch e f  A t t endan t  In c l ud ed  
 
 
H o ney  G la zed  Bo ne -I n  I owa  H am 
Caramelized Peach and Cherry Relish, Vanilla Bourbon Sauce 
  
 

A l l  Na tur a l  B i g  I s l a nd  Por k  Lo i n   
Basted in Kahlua Hoisin Sauce, Macadamia Nuts, Maui Onions 

  
 

 B u t te r  Bas te d  T om  Tur key  Brea s t  
Orange-Cranberry Sauce, Whole Grain Mustard Aioli, California Giblet Gravy 
  
 

O reg o n  K obe  Bee f  T op  S i r lo in  
Forest Mushrooms, Smoked Onion Marmalade, Port Wine Sauce 

  
 
S l ow  Ro as ted  A ng us  Pr i me  R i b  o f  Bee f  
 Creamy Horseradish, Stone Ground Mustard, Cabernet Sauvignon Sauce 
  
 
 

M id wes te r n  Pep per  Crus te d  Bee f  T en der lo i n  
 Wild Mushroom Ragout, Tarragon Aioli, Merlot Sauce 

  
 
R ose mar y  R ub be d  C o l ora do  Leg  o f  Lam b 
Mango Chutney, Mint Jelly, Shiraz Sauce 
 
 

 
 

Each station includes freshly baked assorted artisan rolls 
 

 
  
 



CARVI NG STATIONS ( c o n t i n u e d )  
Ther e  i s  a  m in imum o f  50  f o r  ea ch  s t a t i on .  Ch e f  A t t endan t  In c l ud ed  
 
 
 
I T A L I A N  P A S T A  
Tri-Colored Tortellini ,  Penne,  Wild Mushroom Ravioli   
 Saffron Basil  Cream, Marinara Sauce,  Basil  Pesto  Sauce 
Mushrooms,  Ham, Artichoke Hearts,  Scall ions 
Chili  Flakes,  Freshly  Grated Parmesan 
  

B A J A  F A J I T A S  
Chicken and Beef  with Onions,  Peppers 

Black Beans ,  Spanish Rice,  Flour or  Corn Tortillas 
Sour Cream, Guacamole,  Salsa Fresca 

  
 
S A N  F R A N C I S C O  C I O P P I N O   
Clams,  Mussels ,  Shrimp, Scallops,  Andouille  Sausage,   
Garlic ,  Scal lions,  Fresh Herbs,  Sweet Peppers 
Tomato Lobster  Broth ,  Saffron Pasta Pearls  
  
 

S T I R  F R Y  W O K  S T A T I O N  
Szechwan Beef ,  Teriyaki Chicken 

 Jasmine Rice,  Snap Peas ,  Water Chestnuts,  Broccoli  
  

 
 
P A C I F I C  R I M  M A R T I N I  
Ahi Tuna with Mango Salsa  
Calamari/Rock Shrimp Ceviche with Avocado Relish 
 Jumbo Shrimp Cocktail  
  

 
 
 
 

  
 

 



D I N N E R  B U F F E T S  
M i n i m u m  o f  5 0  g u e s t s  f o r  a l l  d i n n e r  b u f f e t  s e r v i c e s  

 
TOUCH OF ELE GANCE 
 

Baby Spoon Spinach Salad Spicy-Sweet Pecans, Herb Croutons, Balsamic Vinaigrette 

Chef Attended Slow Roasted Carved Prime Rib of Beef Fig Marmalade, Mushroom   Jus 

Fulton Farm Chicken Breast Fingerlings, Cajun Sausage, Caramelized Onions, Black Muscat Sauce 

Italian Parsley Crusted White Fish Pearl Pasta, Lobster Jus 

Whipped Potato Mash New York Sharp White Cheddar, Sour Cream 

Medley of Seasonal Vegetables Citrus Zest, Extra Virgin Olive Oil  

Chocolate Ganache Cake White Chocolate Shavings, Forest Berry  

Chocolate Dipped Strawberries 

  

  
TASTE OF SAN DIE GO 
 

Seafood Bow Tie Pasta Salad Young Green Beans, Spring Onions, Meyer Lemon Dressing 

Tossed Spinach Arugula Salad Pt Reyes Blue, Apples, Walnuts, Honey Cider Vinaigrette 

Almond Crusted Local Sea Bass Braised Belgian Endives, Champagne Saffron Sauce 

Lemon Thyme Chicken Breast Mascarpone Risotto, Root Vegetables, Star Anise Jus 

Brandt Beef Natural Top Sirloin Tomatoes, Olives, Crimini Mushrooms 

Roasted Fingerling Potatoes Lemon Thyme, Sea Salt 

Steamed Local Suzies Farm Vegetables Tossed in Parsley Butter 

Tangy Lemon Tart Almond Crust, Lemon Curd, Berries 

Fresh Fruit Cobbler Butter Pecan Crumble 

  

 
 

  
 



SOUTH OF THE B ORDER 
 
Tri-Color Tortilla Chips Salsa Fresca and Guacamole 

South of the Border Caesar Salad Romaine Hearts, Queso Fresco, Pepitas, Cilantro lime Dressing 

Ancho Roasted Potato Salad Red Bliss Potatoes, Fire Roasted Bell Peppers, Mexican Oregano Aioli 

California Chile Braised Chicken Sweet Corn, Grilled Scallions, Charred Tomato Broth  

Sautéed Snapper,  Vera Cruz Style Tomatoes, Green Olives, Cilantro, Spanish Onions 

Citrus Garlic Cured Skirt Steak Fajitas  

Re f r i ed  B lac k  Bea ns ,  Spa n i sh  R i ce ,  War m F l our  T or t i l l a s  

Chocolate Cake with Roasted Banana Sauce 

Kahlúa Flan with Churros 

  

 
 
 

THE I TALIAN 
 

Selection of Young Lettuce Baby Greens, Endive, Shaved Fennel, Crispy Pear, Citrus Dressing 

Vine Ripe Tomatoes and Fresh Mozzarella Shaved Red Onions, Balsamic Syrup, Basil Selection of Antipasti Cured 

Italian Meats, Provolone, Pepperoncini, Grilled Vegetables, Olives,   

Peppery Tuscan Braised Short Ribs Pancetta, Pearl Onions, Chianti Reduction 

Sici lian Style Roasted Salmon Filet Tomatoes, Olives, Capers, Anchovies 

Chicken Con Cuori Di Carciofi Artichoke Hearts, Mushrooms, Prosciutto  

Mushroom Risotto & Ratatouille Roasted Zucchini, Bell Peppers, Eggplant 

Amaretto Cheesecake Sour Cream Topping, Graham Cracker Crust 

Tiramisu Almond Sponge Cake, Mascarpone Cream, Coffee Liqueur 

  

 
  
 



THE L UAU 
 
Sweet Potato Salad Watercress, Hearts of Palm, Mango Dressing 

Hot House Cucumber Sunomono Sweet Shrimp, Shaved Red Onion, Red Rice Vinegar, Almonds 

Sesame Pepper Coated Ahi Tuna & California Rolls Wasabi, Pickled Ginger, Soy Sauce 

Teriyaki Smoked Chicken Breast  Crispy Onions, Miso Mustard Sauce   

Plum Wine Scented Mahi Mahi Mango/Cucumber Salsa 

Wok Fried Udon Noodles Scallions, Ginger, Mirin, Soy Sauce 

Big Island Kalúa Pork Loin - Carved to Order 

S t ea med  Ca l ro se  S t i ck y  R ice  

Pineapple Upside-Down Cake 

Vanilla Coconut Cake  

  

 
 

BAC KYARD B ARBEC UE 
Baby Iceberg Salad  Candied Walnuts, Bacon, Bleu Cheese, Fried Onion, Sherry Vinaigrette 

O r e c c h i e t t e  P a s t a  S a l a d  Broccoli, Bell Peppers, Feta Cheese, Black Olives, Creamy Asiago 

Grilled Chicken Breast 

Brandt Beef All  Natural Hamburger Patties 

Chef Alex’s  BBQ Brisket 

Fresh Corn on the Cob , butter, sea salt 

Watermelon Wedges 

Chocolate Chip Cookies 

Classic Apple Pie 

  

 
 

  
 



D I N N E R  S T A R T E R S  
Choice of one starter (soup or salad) to be served to your guests 

 
 

 
SALADS 
 
P e t e r s o n s  F a r m  O r g a n i c  G r e e n s  Cherry Tomato, Walnuts, Cucumber, Maple Sherry Vinaigrette 
 
W i l d  B a b y  A r u g u l a  Toasted Hazelnuts, Poached Pear, Feta Cheese, Honey Shallot Dressing 
 
R o m a n  C h e d d a r  S a l a d  Scallions, Sundried Apricots, Pistachios, Cherry Tomato, Orange Citrus Vinaigrette 
 
C l a s s i c  C a e s a r  Hearts of Romaine, Aged Parmesan Cheese, Garlic Croutons, Caesar Dressing 
 
V i n e  R i p e n e d  T o m a t o  S a l a d  Buffalo Mozzarella, Lemon Basil, Balsamic Syrup, Temecula Olive Oil 
 
 
 

 
SOUP S 

 
M a i n e  L o b s t e r  B i s q u e  Enoki Mushrooms, Dry Sack Sherry, Chives 

 
B u t t e r n u t  S q u a s h  Spiced Rum, Sun-Dried Cranberries, Lemon Cream 

 
B a j a  T o r t i l l a  Smoked Chicken, Tortilla Strips, Avocado Oil 

 
W i l d  M u s h r o o m  Red Hawk Triple Cream Butter, Artisan Bacon, Truffle Oil 

 
 
 
 
 
 
 
 
 

 
  



 
D I N N E R  E N T R E E S  
Choice of two of entrée selection to be served to your guests.  Placecards with guest name and meal preference required for each guest. 

 
 

FROM THE  SE A 
 
P i s t ac h i o  Cr us ted  S a l m on  Potato Hash, Roasted Tomato, Watercress, Pomegranate Buerre Blanc 
  
 
L ee k  Par s l ey  Co a t ed  But t e r f i sh  Butternut Squash, Wilted Spinach, Tomato, Saffron Champagne Sauce 
  
 
P a n  Sea red  Loc a l  Y e l lo w ta i l  Red Quinoa, Artichoke Fennel Salad, Myers’s Rum Sauce 
  
 
C har bro i l ed  Ha wa i i an  Swor d f i s h  Pecan Tabouleh, Tropical Fruit Relish, Bok Choy, Kaffir Lime Leaf Butter 
  
 
Pa n  Sea red  D iv er  Sca l lo ps  &  Pra wns  Mascarpone Risotto, Brocolini, Baby Carrot, Citrus Sauce 
  
 
O ve n  Bake d  Ma i ne  Lo bs te r  Ta i l  Spaghetti Squash, Haricot Vert, Vya Vermouth Cream 
  

 
VE GE TARI AN OPTIONS 

 
S e a s o n a l  L o c a l  R o a s t e d  V e g e t a b l e s  

Baby Bok Choy, Eggplant, Zucchini, Asparagus, Carrots, Potatoes, Sea Salt 
 

S u n  D r i e d  T o m a t o / G o a t  C h e e s e  R a v i o l i  
Zucchini, Eggplant, Arugula, Truffle Oil 

 
P e n n e  P a s t a  P o m o d o r o  

Pan Roasted Tomato, Basil, Garlic, Extra Virgin Olive Oil, Parmesan 
 

Vegetarian Selections Priced with Entrée Selection 
 
 
 



 
FROM THE  LAND 

 
Fo res t  Mus hro om  S t u f f e d  Ch ick en  Brea s t  Gnocchi, Spinach, Preserved Figs, Prosciutto, Marsala  

  
 

 Fu l to n  Fa rm  Ro as t e d  C h i cke n  Fingerling Potatoes, Haricot Vert, Roasted Garlic Jus 
  
 

N a tur a l  Por k  Ten der lo i n  Chipotle Mash, Rainbow Chard, Pearl Onions, Black Muscat Sauce 
  
 

C o l o r a d o  V e a l  M e d a l l i o n s  White Asparagus, Boniato, King Oyster Mushroom, Late Harvest Riesling Sauce 
  
 

S l o w  R o a s t e d  A n g u s  P r i m e  R i b  Cheddar Bacon Potatoes, Candied Shallots, Root Vegetables, Herb Natural Jus 
  
 

M i d w e s t e r n  F i l e t  M i g n o n  Garlic Mashed Potatoes, Tomato, Cabernet Sauvignon Glaze 
  
 

C o u n t r y  M e a d o w  R a c k  o f  L a m b  Whipped Sweet Potatoes, Charred Eggplant, Green Beans, Grenache Sauce 
  
 

SURF & TURF 
 

M i d w e s t e r n  F i l e t  M i g n o n  &  R o a s t e d  L o b s t e r  T a i l   
Whipped Truffle Potato, Asparagus, King Oyster Mushroom, Port Wine Glaze, Drawn Butter 
  
 
K o b e  B e e f  T o p  S i r l o i n  &  P a c i f i c  K i n g  S a l m o n  
Butternut Squash Mash, Baby Bok Choy, Black Muscat Reduction 
  
 
G o a t  C h e e s e  S p i n a c h  S t u f f e d  C h i c k e n  &  B a j a  P r a w n  F r i t t e r  
Sweet Corn Risotto, Haricot Vert, Cippolini, Marsala Sauce 
  
 
 
  



SIGNATURE SWEE TS 
C r e a m  C h e e s e  C a r r o t  C a k e  Candied Walnuts, Cinnamon Anglâise 

M o c h a  F u d g e  M u d  P i e  Roasted Almonds, Butterscotch and Chocolate  

T r i p l e  L a y e r  C h o c o l a t e  M o u s s e  C a k e  Wildberry Coulis, Pistachio Crisp 

C l a s s i c  I t a l i a n  T i r a m i s u  Mascarpone, Espresso Syrup, Amaretto Cream, Chocolate Shavings 

N ew  Yo rk  S t y l e  C hee se  C ake  Tropical Fruit, Berries 

M och a  C ho co la te  Tar t  whipped Cream, Chocolate Spear 

Ke y  L i me  P ie  Lime Zest, Whipped Cream  

  
S MA LL BITE S 

 
S t r a w b e r r i e s  &  T r u f f l e s  Dipped in Dark Chocolate 

  
 

P e t i t  F o u r s  Opera, Tiramisu, Napoleon, Éclair, Lemon Bar, Honey-Almond Bar 
  
 

A s s o r t e d  M a c a r o o n s   
  

AC TIO N STA TION S 
*There  i s  a  minimum o f  50  for  e ach  s ta t ion ;  Che f  At tendant  Inc luded  
 
I C E  C R E A M  S U N D A E   
V a n i l l a  B ean  I c e  Cr e a m  &  B r o wn i e s  
C ho co l a t e ,  Car am e l  a nd  S t r awb er r y  Sa u c e s  
C ho pp ed  Nu t s ,  S p r i nk l e s ,  C h e r r i e s ,  W h i pp e d  Cr e am  
  
 
B A N A N A S  F O S T E R  &  C H E R R I E S  J U B I L E E  
F lamb é e d  w i th  Sp i c ed  R um   
C ar am e l ,  To a s t ed  A lmo nd s ,  Cr ep e s ,  Va n i l l a  B e an  I c e  Cr e am  
  
 
 
 
  



Bever age  Ser v ice  
 
P r i v a t e  S e r v i c e  B a r  a n d  B a r t e n d e r  $ 1 2 5  

S o f t  D r i n k s  $ 2  

B o t t l e d  W a t e r  $ 2  

J u i c e s  $ 4  

D o m e s t i c  B o t t l e d  B e e r  $ 3 . 5 0  

P r e m i u m  B o t t l e d  B e e r  $ 4 . 0 0  

H o u s e  W i n e s  $ 5 . 5 0  

W e l l  D r i n k s  $ 6 . 0 0  

C a l l  D r i n k s  $ 7 . 0 0  

P re mi u m Dr i nk s  $8 .0 0  

C a l i f o r n i a  W i n e  B o t t l e s  ( o n  t a b l e s )  $ 2 1 . 0 0  

C a l i f o r n i a  S p a r k l i n g  W i n e  B o t t l e s  $ 1 5 . 0 0  

M a r t i n e l l i ’ s  S p a r k l i n g  A p p l e  C i d e r  $ 6 . 0 0  

C o r k a g e  F e e  . 7 5 0 m l  $ 1 0 . 0 0  

C o r k a g e  F e e  1 . 5 L  $ 2 0 . 0 0  

H o s t e d  B a r  S e r v i c e    O n e  H o u r  $ 1 4 . 0 0   
      S e c o n d  H o u r  $ 1 2 . 0 0  
      T h i r d  H o u r  $ 1 0 . 0 0  
      F o u r t h  H o u r  $ 8 . 0 0  
 
H o s t e d  B e e r  &  W i n e  S e r v i c e  
      O n e  H o u r  $ 1 0 . 0 0  
      S e c o n d  H o u r  $ 8 . 0 0  
      T h i r d  H o u r  $ 6 . 0 0  
      F o u r t h  H o u r  $ 4 . 0 0  
 
 
 
2 0 %  S e r v i c e  C h a r g e  a n d  a p p l i c a b l e  t a x e s  w i l l  b e  a p p l i e d  t o  a l l  p r i c i n g  a b o v e  
 


	Midwestern Filet Mignon & Roasted Lobster Tail
	Kobe Beef Top Sirloin & Pacific King Salmon
	Goat Cheese Spinach Stuffed Chicken & Baja Prawn Fritter

