Continental Breakfast
$12
Fresh Orange, Apple & Cranberry Juices

Seasonal Sliced Fruit & Fresh Berries

Assorted Muffins, Whipped Butter & Fruit Preserves

Breakfast Buffet
$25
Fresh Orange, Apple & Cranberry Juices

Seasonal Sliced Fruit & Fresh Berries

Assorted Muffins & Bagels

Whipped Butter, Cream Cheese & Fruit Preserves

Scrambled Eggs, Crispy Skillet Potatoes

Smoked Bacon & Breakfast Sausage
Brunch Buffet
$45
Fresh Orange, Apple & Cranberry Juices

Seasonal Sliced Fruit & Fresh Berries

Breakfast Pastries, Muffins & Bagels

Smoked Salmon, Tomatoes, Red Onion, Capers
Smoked Bacon & Breakfast Sausage, Crispy Skillet Potatoes

Chef Attended Omelet Station

Fresh Mozzarella & Tomato Salad

Baby Greens, Bleu Cheese, Apples, Candied Walnuts, White Balsamic Vinaigrette
Grilled Chicken, Forest Mushroom Sauce
Carved Beef Tenderloin, Horseradish Cream

Medley of Fresh Seasonal Vegetables
Assorted Rolls & Whipped Butter
Assorted Mini Desserts

Additional Breakfast Selections

Assorted Fruit Yogurts & Granola - $2
Smoked Salmon, Bagels & Traditional Condiments - $2
Scrambled Eggs -$2
Smoked Bacon & Breakfast Sausage - $2
Crispy Skillet Potatoes-$2
Chef Attended Omelet Station-$6
Grilled Ham Steak, Egg, Cheese on Croissant-$6
Bacon, Egg, Cheese on Toasted English Muffin-6
Scrambled Eggs, Spinach, Monterey Jack Cheese, Flour Tortilla-$6
Sausage, Egg, Cheese Bagel-$6
Plated Breakfast Options
12
Sweet Beginnings Plate 
Raisin Challah French Toast, or Buttermilk Pancakes with Blueberry Maple Syrup

Choice of Smoked Bacon or Sausage Patties, Cantaloupe Wedges & Fresh Strawberries

Eggs Benedict Arizona Style Plate
12
Toasted English muffin, Poached Eggs, Ham Steak, Chipotle Hollandaise, Potatoes
Grab & GO
Chorizo Burritos
7
English Muffin Sandwiches

6
First Impressions

Imported & Domestic Cheeses
$6
Dried Fruits, Candied Nuts, Assorted Crackers, Crostini’s
Antipasti
$6
Soppressata, Grilled Asparagus, Roasted Peppers, Roasted Mushrooms, Grilled Zucchini, Roasted Tomatoes, Cold Pressed Olive Oil, Aged Balsamic, Sea Salt
Fresh Vegetable Crudités & Hummus

$4
Asparagus, Baby Carrot, Cucumber, Red Radish, Red Pepper, Cherry Tomato, Celery, Hummus & Creamy Peppercorn Dressing
Charcuterie

$8
Prosciutto, Salami, Coppa Ham, Pickled Vegetables, Olives, Craft Beer Mustard

Grilled French Bread
Custom Seafood Bar
$20
Select from Cocktail Shrimp, Snow Crab Claws, Mussels, Oysters & Clams on the Half Shell

Lemon, Tabasco, Mignonette, Cocktail & Remoulade Sauce

Carving Station – Chef Attendant to Carve
$15
 (All Carving Stations are served with Silver Dollar Rolls, Horseradish Cream and Dijon)
Beef Wellington –

Salt Crusted Salmon Filet – 

California Cut Sirloin – 

Slow Roasted Beef Tenderloin –

Juniper Brined Pork Loin- 

Street Taco Station 
$17
Choice of Two:
Lime Carne Asada
Citrus Mahi Mahi
Chipotle Pork Carnitas
Poblano Chicken
Accompanied by Cilantro, Cabbage, Cotija Cheese, Guacamole, Pico de Gallo, Sour Cream Corn & Flour Tortillas

Slider Station 
$16
Choice Of Two:  
Sliced New York Strip, Poblano, Manchego Cheese, Lime
Breast Of Chicken, Pancetta, Lemon Thyme Aioli
Burgundy Short Rib, Caramelized Onions, Manchego Cheese, Roasted Garlic Aioli
Citrus Seared Mahi Mahi, Fried Onions, Napa Cabbage Slaw
Heirloom Tomato, Whipped Burrata, Extra Virgin Olive Oil

Italian Style Pasta Bar
$15
Chef Tossed Guest Choice of Two Pastas and Two Sauces
Baked or Mashed Potato Bar
$10
Russet Baked or Garlic Mashed Potatoes, Cheese, Onions, and Bacon Bits
Gourmet Mac and Cheese Bar
$15
Mac and Cheese with Gourmet Cheese Sauce served with toppings of diced tomatoes, chicken breast, bacon bits, scallions, grated cheese, sour cream, and tomato salsa
Fresh Jumbo Shrimp Bar

$15
Jumbo Shrimp Iced With Cocktail Sauce
Quesadilla Station

$12
Cheese, Veggie, Chicken, and Steak Quesadillas
Chips and Mango salsa
Sushi Station
$20
Custom Nigiri or Specialty rolls
Comfort Station
$15
Mini Pot Roast Sandwich with Melted Swiss and Horseradish Aioli Baked Potato Soup
English Station
$12
Miniature Shepherd’s Pies and Bangers and Mash
German Station
$12
Pork Schnitzle with Lemon Beurre Blanc Spaetzle and Gravy

 Passed Hors d’ Oeuvres

$2
Tomato, Basil & Goat Cheese Crostini - 

Roasted Pepper, Olive Relish & Gorgonzola Crostini - 
Pancetta Wrapped Shrimp & Basil Pesto Aioli Spoon-
Classic Deviled Eggs -
Shrimp & Brie Cheese Flatbread, Apricot Chutney -
Prosciutto & Fontina Cheese Flatbread, Basil Aioli -
Wild Mushroom & Roasted Shallot Tart -
Caramelized Onion & Gruyere Cheese Tart -
Brie and Jam Tart-
Plated Lunches
Starter Salads
$8
Baby Spinach - Egg, Red Onion, Candied Pancetta, Sherry Vinaigrette - 
Tomatoes & Fresh Mozzarella - Basil Dressing, Aged Balsamic - 
Baby Greens - Apples, Goat Cheese, Candied Walnuts, Pinot Vinaigrette – 

Chopped Romaine - Shaved Parmesan Cheese, Herb Croutons, Caesar Dressing -
Entrée Salads

Asian Chicken Salad
$12
Napa Cabbage, Snow Peas, Bean Sprouts, Carrots, Peppers, Roasted Cashews, 

Grilled Chicken Breast, Soy-Ginger Vinaigrette
Garden Cobb
$12
Turkey, Bacon, Bleu Cheese, Egg, Tomato, Avocado, Creamy Blue Cheese Dressing

Jerk Salmon* Salad
$16
Spinach, Roasted Sweet Potatoes, Mangos, Avocado, Toasted Pine nuts, Citrus Vinaigrette
Southwestern Steak Salad
$16
Spinach, Roasted Corn, Black Beans, Red Bell Pepper, Onion, Chile-Lime Vinaigrette
Chicken Caesar Salad
$14
Chopped Romaine Lettuce, Caesar Dressing, Shaved Parmesan Cheese, Herb Croutons

Shrimp and Goat Cheese Salad

$16
Baby Greens, Tomatoes, Lime Segments, Goat Cheese, Roasted Pine Nuts

Tarragon Vinaigrette

Sandwiches & Wraps
Tuna Melt –$12
Gruyere melt, Roasted Red Peppers, Lemon Thyme Aioli, Croissant

Turkey Focaccia Club –$12

Oven Roasted Turkey, Bibb lettuce, Tomato, Smoked Bacon with Garlic Aioli
Grilled Black Forest Ham-$12

Fontina Cream, Roasted Red Peppers, Spinach, Fresh Rye Bread 
Roasted Vegetable Wrap-$12

Roasted Vegetables, Fresh Mozzarella, Arugula, Lemon Rosemary Aioli, Flour Tortilla
Chicken Salad Wrap- $12

Chicken Salad, Dry Cranberries, Apple, Bibb Lettuce, Tomato, Tortilla
Beef and Manchego– $12

Garlic Aioli, Roasted Peppers on Ciabatta

Ham and Gruyere$12
Butter Lettuce, Grain Mustard Aioli, Rye
Turkey Club Focaccia- $12
Turkey, Bibb lettuce, Tomato, Bacon, Garlic Aioli, Asiago Focaccia

Plated Dinners

Salads
$9
Baby Greens, Shaved Apple, Goat Cheese, Candied Almonds, Pinot Noir Vinaigrette

Baby Spinach, Egg. Red Onion, Candied Pancetta, Sherry Vinaigrette

Tomato, Fresh Mozzarella, Basil, Cold Pressed Olive Oil, Aged Balsamic

Chopped Romaine, Shaved Parmesan Cheese, Herb Croutons, Caesar Dressing

Entrees
Roasted Chicken Breast
25
Tomato Risotto, Garlic Spinach, Wild Mushroom Sauce -
Seared Salmon
30
Saffron Risotto, Shaved Asparagus Salad, Lemon- Butter Sauce -
Roasted Sea Bass
35
Celery Root Puree, Fennel-Radish Salad, Tomato- Butter Sauce -
Grilled Beef Tenderloin
36
Gratin Potatoes, Asparagus, Green Peppercorn Sauce -

Braised Short Ribs
30
 Black Truffle Mashed Potatoes, Root Vegetables, Red Wine Sauce -
Seared Sea Scallops
34
 Roasted Vegetable Couscous, Citrus Butter Sauce -
Prime Rib of Beef
28
Horseradish Mashed Potatoes, Asparagus, Au Jus -
Grilled Pork Chop
35
Creamy Polenta, Green Beans, Fig-Apple Chutney, Port Demi -
Pasta with Marinated Chicken
20
 Roasted Tomato, Broccoli, & Rosa Sauce -
Pancetta Wrapped Pork Tenderloin
25
 Rosemary Jus, Garlic Mashed Potatoes, Asparagus -
Medallions of Beef Tenderloin
34
 Roasted Shallot Demi, Fingerling Potato, Broccolini -
Entrée Duets

Grilled Beef Tenderloin & Shrimp, Basil Risotto, Asparagus – 40

Grilled Beef Tenderloin & Chilean Sea Bass, Fennel-Potato Puree, Baby Carrots - 40
Grilled Beef Tenderloin & Scallops, Roasted Shallot Mashed Potatoes, French Green Beans – 40

Lunch Buffets
New York Deli
25
Old Fashioned Potato Salad, Coleslaw

Cucumber & Onion Salad, Dill, Rice Wine Vinaigrette
Baby Greens, Bleu Cheese, Apples, Candied Walnuts, White Balsamic Vinaigrette

Sliced Turkey Breast, Ham, Roast Beef

Swiss, Cheddar & Provolone Cheese

Leaf Lettuce, Tomatoes, Red Onions, Pickles
Mustard, Mayonnaise

Assorted Cookies & Brownies
Grill Buffet
25
Macaroni Salad, Traditional Caesar Salad, Fresh Fruit Salad

Beef Burgers, Hot Dogs

Citrus Marinated Chicken Breast

Fresh Rolls & Buns

Swiss, Cheddar & Provolone Cheese

Leaf Lettuce, Tomatoes, Red Onions, Pickles
Mustard, Mayonnaise, Ketchup, Pickle Relish

Assorted Cookies & Brownies
Golfer’s Lunch Buffet
25
Chopped Salad, Creamy Peppercorn Dressing
Tomato & Bocconcini Salad, Basil Vinaigrette

Grilled Chicken Breast, Lemon Butter Sauce

Meatloaf, Mushroom Gravy

Creamy Mashed Potatoes

Medley of Fresh Seasonal Vegetables

Sourdough Rolls, Whipped Butter

Assorted Cookies & Brownies
Barbeque Buffet
25
Coleslaw, Old-Fashioned Potato Salad, Fresh Fruit Salad

Barbeque Chicken Breast
Baby Back Ribs

Grilled Salmon Filets
Ranch Style Beans, Creamed Corn

Corn Bread Muffins & Whipped Butter

Assorted Cookies
Soup & Salad Buffet
25
Choice of One Soup
Build your own Salad Bar to Include:

Baby Greens, Romaine, Spinach

Tomatoes, Cucumbers, Carrots, Peppers, Red Onions, Olives, Bacon, 
Hard Cooked Egg, Avocado, Strawberries, Dried Apricots, Bleu Cheese, 
Parmesan, Goat Cheese, Pecans, Pine Nuts, Croutons
Herb Vinaigrette, Creamy Peppercorn Dressing, Caesar Dressing
Selections to Enhance Soup & Salad Buffet

Tuna Salad - 7
Grilled Chicken Breast - 7
Grilled Salmon Filet - 7
Grilled Shrimp Skewers - 7
Turkey & Swiss Wraps - 7
Roast Beef & Cheddar Wraps - 7
Grilled Vegetable & Spinach Wraps - 7
Cesar Salad & Potato Bar
20
Crisp Romaine, Croutons, Parmesan Cheese, Caesar Dressing, 

Grilled Chicken & Baby Shrimp

Whipped Yukon Potatoes or Sweet Potatoes or baked potatoes

Toppings to Include: Blue Cheese Crumbles, Shredded Cheddar Cheese, Bacon Strips, Chives, Sour Cream, Caramelized Onions, Broccoli Florets, and Sautéed Mushrooms
Box Lunches
15
Grilled Vegetables, Roasted Peppers, Portobello Mushroom, Basil Aioli, Fresh Focaccia - 
Salami, Provolone, Lettuce, Tomato, Onion, Peppers, Olives, Oregano, Hoagie Roll - 
Turkey, Bacon, Swiss, Lettuce, Tomato, Mustard Aioli, 9 Grain Bread - 
Black Forest Ham, Swiss, Lettuce, Tomato, Garlic Aioli, Sourdough - 
Roast Beef, Cheddar, Lettuce, Tomato, Horseradish Cream, Sour Dough - 
Turkey, Bacon, Swiss, Lettuce, Tomato, Mustard Aioli, Wheat Tortilla - 
Tuna Salad, Chicken Salad, Egg Salad Cup - 
(Box Lunches Served with Potato Chips, Red Apple & Cookie)
Dinner Buffets

Fiesta Dinner Buffet
40
Corn Tortilla Chips, House Salsa & Guacamole

Spinach, Roasted Corn, Black Beans, 

Red Bell Pepper, Onion, Chile-Lime Vinaigrette

Seasonal Fruit Salad

Spanish Rice, Black Beans
Marinated Grilled Beef & Chicken Fajitas 

Grilled Sweet Peppers & Onions

Flour and Corn Tortillas & Traditional Accompaniments

Monterey Jack Cheese Enchiladas

Assorted Tropical Desserts

Golfer’s Dinner Buffet
40
Old Fashioned Potato Salad, Coleslaw

Grilled Vegetable Salad

Bourbon Barbequed Baby Back Ribs

Slow Roasted Beef Brisket

Barbeque Chicken

Baked Beans

Broccoli & Cauliflower, Mac & Cheese

Buttermilk Biscuits, Honey Butter

Ice Cream Sundae Bar

Italian Dinner Buffet
40
Antipasti - Grilled Asparagus, Roasted Peppers, Roasted Mushrooms, Grilled Squash, Olives, Cold Pressed Olive Oil, Balsamic, Sea Salt

Traditional Caesar Salad, Tomato & Mozzarella Salad, Basil Vinaigrette

Chicken Parmesan, Marinara

Shrimp Scampi, Asparagus, Angel Hair Pasta

Italian Sausage, Orecchiette Pasta, Roasted Mushrooms, Gorgonzola Cream

Sautéed Zucchini & Peppers

Assorted Rolls & Whipped Butter

Assorted Italian Desserts

Western Cookout Buffet
40
Macaroni Salad
Chopped Salad, Creamy Peppercorn Dressing

Grilled Vegetable Salad

Grilled Beef Tenderloin Medallions

Barbecued Baby Back Ribs

Marinated Grilled Chicken Breast

Twice-Baked Potato, Creamed Corn
Ranch Style Beans

Green Chile Cornbread Muffins
Assorted Southwestern Desserts
Classic Buffet
40
Baby Greens, Strawberries, Bleu Cheese, Candied Almonds, Champagne Vinaigrette

Orzo Pasta & Roasted Vegetable Salad, Herb Vinaigrette

Grilled Beef Tenderloin, Wild Mushroom Sauce

Grilled Chicken Breast, Lemon-Butter Sauce

Roasted Salmon, Basil-Butter Sauce, Cucumber-Tomato Relish

Roasted Shallot Mashed Potatoes

Medley of Fresh Seasonal Vegetables
Assorted Rolls & Whipped Butter

Assorted Mini Desserts

