
Wedding & Special Occasions
Menu Options

Package prices are based on a minimum of 100 guests.
Prices include gratuity, no extra gratuity charges will apply.
All menus are served buffet style with limited table service.

All menus include the cake cutting.
Soft drinks, coffee and tea are complementary with our catering.

Dessert service, beyond cake cutting, is available for an additional charge.
A separate catering contract must be signed.
All prices are subject to applicable sales tax.

Menu items and prices are subject to change.

Wedding & Special Occasions
Menu Options



***CONTINENTAL BREAKFAST***

Hot Coffee, Assorted Muffins, Pastries & Juices $10.00 per person*
*10 person minimum

***HORS D'OEUVERS GROUP EVENTS***
*All priced per 100 pieces. 

Hot Items 
Shrimp Egg Rolls $200.00
Chicken Wings (served buffalo style) $225.00
Chicken Fingers (served plain, with ranch dip) $275.00
Breaded Popcorn Shrimp $300.00
Italian Meatballs in Marinara Sauce $225.00
Spanikopita $225.00

Cold Items 
Bruschetta with Parmesan on Crostini $200.00
Assorted Finger Sandwiches $225.00
Shrimp Cocktail   $275.00

 
Fruit and Cheese Display 
Chef's selection of Imported and Domestic cheeses. Served with an assortment of 
crackers and fruit garnish. 

100 person serving $375.00

Vegetable Crudité
Chef's selection of seasonal raw vegetables, served with ranch dipping sauce. 

100 person serving $250.00

Baja Board 
Tri-colored tortilla chips served with mild salsa, Pico de Gallo and fresh guacamole. 

100 person serving $250.00



***MEAL CHOICES***

Package A*
Herb marinated grilled Chicken Breast
Penne Pomodoro: Penne Pasta tossed with Marinara Sauce
House Salad served with Balsamic Vinaigrette dressing
Chef's Seasonal Vegetable Selection
Oven Roasted Red Bliss Potatoes OR Wild Rice Pilaf
Dinner Rolls

$32.00 per person. 

Package B
London Broil with Wild Mushroom Bordelaise Sauce
Chicken Marsala: Chicken Breast covered in Marsala Wine Sauce with Wild Mushrooms
Caesar Salad tossed with Creamy Caesar Dressing and Croutons
Chef's Seasonal Vegetable Selection
Oven Roasted Red Bliss Potatoes OR Wild Rice Pilaf
Dinner Rolls

$37.00 per person. 

Package C
Fresh Salmon Filet baked with Butter Capers, Lemon and White Wine
Wild Mushroom Ravioli: Mushroom filled Ravioli with Basil Pesto Sauce
Caesar Salad tossed with Creamy Caesar Dressing and Croutons
Chef's Seasonal Vegetable Selection
Oven Roasted Red Bliss Potatoes OR Wild Rice Pilaf
Dinner Rolls

$39.00 per person 

Package D
Choice of Chicken, Beef or Cheese Enchiladas

! Tamales: Beef, Chicken or Pork
! Spanish Rice and Whole Beans
! Caesar Salad tossed with Creamy Caesar Dressing and Croutons
! Salsa Bar and all upgrades included: Red & Green Salsa, Guacamole, Sour Cream, Pico de Gallo, 

Radishes, Diced Onions and Cilantro with a hint of lime juice, Pickled Jalapenos & Carrots

$42.00 per person

Package E 
Oven Slow Roasted Prime Rib served with Au Jus & Horseradish

! Chicken Florentine: Grilled Chicken Breast topped with Baby Spinach, Provolone Cheese and 
Béchamel Sauce

! Caesar Salad tossed with Creamy Caesar Dressing and Croutons
! Chef's Seasonal Vegetable Selection
! Oven Roasted Red Bliss Potatoes OR Wild Rice Pilaf
! Dinner Rolls

$45.00 per person

Meal Service is one (1) hour. Vegetarian dishes available upon advanced request only.
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***SPARKLING WINES***    ***CIDERS***

Freixenet Cordon Negro Extra Dry $12.99 Apple Cider $3.99
Domaine Ste. Michelle Brut $12.99
Mumm Napa Brut $19.99 ***WATER***
Mumm Blanc de Noirs $19.99 Bottled water $2.99
Mumm Blanc de Blancs $29.99

Prices for sparkling wines, cider and bottled water are by the bottle.

***BEER & WINE BAR***

$15.00 Per Person first 3 hours / $5 per person each additional hour 
A full selection of Domestic Beers (MGD, Coors and Corona)

House Wines by the glass (Chardonnay and Merlot) 
Coffee, Hot Tea and Soft Drinks   

 
Cash Bar $5.00 per beverage

***FULL BAR***

$22.00 Per Person first 3 hours / $6 per person each additional hour 
A Full selection of Domestic and Imported Beer (MGD, Coors, Corona and Coast Range)

Beringer and House Wines by the glass (Pinot Grigio, Chardonnay, White Zinfandel and Merlot)
Coffee, Hot Tea & Soft drinks 

Traditional Liquors and Mixers Include: Old Crow Bourbon Whiskey, Bacardi White Rum,
Captain Morgan Spiced Rum, Sauza Tequila, Skyy Vodka, Beefeater Gin, and Midori. 

It also comes with Orange Juice, Cranberry Juice, Tonic Water, Club Soda, Sweet & Sour Mix,
Margarita Mix and Mai Tai Mix.

Cash Bar $6.00 per beverage, Non-Alcoholic Mixed Drinks $3.00

***TOP SHELF BAR***

$30.00 Per Person first 3 hours / $7 per person each additional hour 
A Full selection of Domestic and Imported Beer

(MGD, Coors, Corona, Coast Range, Heineken and Sierra Nevada)
Wines by the Glass

Mondavi (Cabernet, Chardonnay and Merlot) and Beringer (White Zinfandel and Pinot Grigio)
Coffee, Hot Tea & Soft drinks

Premium Liquors and Mixers include: Seagram's 7 & VO Canadian, Johnnie Walker Red, Jim Beam Bourbon 
Whiskey, Jack Daniels, Bacardi 151, Jose Cuervo, Level Vodka, Stoli Vodka, Jägermeister, Goldschläger, 

Parrot Bay Coconut Rum and Peach Schnapps.
Also Includes Cosmo Mix, Mojito Mix and Sour Apple Martini Mix. 

Cash Bar $7.00 per beverage, Non-Alcoholic Mixed Drinks $3.00

All prices are for a Hosted Bar and include a bartender.
All prices & products are subject to change and availability. 

A corkage fee of $ 10.00 per bottle of opened wine or champagne.


