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EXpERiENCE, pASSiON ANd SuSTAiNABiLiTy.

CATERiNg MENu



Thank you for choosing The Cosmopolitan of Las vegas to curate your event. 
it is our desire to create a unique, personal experience for each and every 
guest through unrivaled fl avors, distinct culinary creations, fresh, natural 
ingredients and a decidedly different approach to event dining in Las vegas.

eXPerienCe

your experience here means the world to us, so we have created many unique 
offerings and amenities to elevate your event to the next level. From custom-
designed China servingware to the latest in kitchen technology, each individual 
touch was intended to make this anything but your typical event experience. 
Combining traditional fl avors with an edgy take on event planning, we are able 
to give you one-of-a-kind options such as Chef Meal of The day, a special daily 
menu created by one of our gourmet chefs, or action stations tailored to your 
specifi ed theme.

PaSSion 

With a truly genuine love of hospitality and a desire to make every event 
special, our curation team is inspired by a sincere passion for service not 
found at any other luxury hotel on The Strip. We want to get to know you, so 
that your event can come to life through a personal relationship built on trust, 
experience and a shared vision for success. Through one-on-one interaction 
we can curate menus specifi c to your needs, design an original environment, 
and select unconventional entertainment that will leave a lasting impression 
on your guests.

SUStainaBilitY

By using only the freshest, natural ingredients, we are providing you with 
crisp, vibrant fl avors, while also benefi tting the environment around us. 
Through our commitment to sustainability we strive to use organic food 
harvested from family farms which contributes to better nutrition, exceptional 
taste and fosters a greater awareness of the Earth’s ecosystems. 

We are available to engage with you and answer your questions at any time.
To reach a gracious member of our curation staff please call 877.763.2267. We 
look forward to giving you an event experience worth sharing.

CHef MiCHael gillarD
Banquet Chef
Chef Michael Gillard brings his intense culinary passion and enthusiasm for natural ingredients into every dish 
he creates. Born on the eastern coast of Newfoundland, Chef Michael realized his love of cooking early in life, 
and chose to study at the prestigious Culinary Institute of Canada. Classically trained in French cuisine, he 
has traveled all over North America and the Caribbean enhancing his culinary skills. Having worked in luxury 
hotels for over 15 years, Chef Michael has curated menus & flavors for every type of event from high-end 
weddings & media affairs, to major charity fundraisers & awards ceremonies. His signature dining creations 
encompass a broad range of international cuisine and have been enjoyed by Hollywood stars, world-renowned 
musicians and global leaders alike.

Chef Michael aims to create a unique personal bond with each and every guest. His focus on fresh, natural 
ingredients combined with an edgy attitude toward event dining are what brought his incomparable talents 
here to The Cosmopolitan of Las Vegas.



Sales Catering Conference Service 877.763.2267 

Unique flavors, authentic tastes, distinct culinary creations. The Cosmopolitan of Las Vegas 
invites you to embark on a world-class dining adventure. Our goal here is to make your event                      
experience one worth sharing. We offer modern and traditional flavors from around the world 
to enhance your event, making each guest experience special. We will also craft menus specific 
to your needs, design an enchanting environment for your guests, and select unrivaled                            
entertainment to leave a lasting impression on your attendees. Every service we provide aligns                             
with the goals you have set for your meeting.  

The Cosmopolitan offers a full range of catering services to meet your every, individual need. 
Our options allow you to have one of our gourmet chefs curate a personalized menu, or choose 
from extensive selections that include internationally inspired receptions, buffet spreads and 
themed action stations. We also offer Chef Meal of the Day, a special daily menu created by one 
of our gourmet chefs. Smaller groups of 10-50 persons can avail themselves of this unique                                          
option for no additional fee.  

We’re available to engage with you and answer your questions at any time. Our gracious catering 
staff can be reached at 877.763.2267. Get in touch with us today, and let your unique dining 
adventure begin.
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pOLiCiES
BANQuET

Your preliminary guarantee is due with your detailed schedule of events 60 days 
prior to the fi rst arrival as outlined in your contract.  final detailed schedules of 
events received less than 30 days prior to your fi rst arrival is subject to a 10% 
increase in the catering menu prices.

final gUaranteeS:

The Cosmopolitan of Las vegas must recieve fi nal number or persons to attend 
all planned functions no later than noon, three (3) business days (72 hours) prior 
to the scheduled function. guarantees for functions over 1,000 guests – the 
guarantees shall be due no later than noon, fi ve (5) business days prior to the 
scheduled function. guarantees for functions over 1,500 guests – the guarantee 
shall be due no later than noon, seven (7) business days prior to the scheduled 
function. guest counts for events scheduled to be held on Sunday and Monday 
must be given no later than noon of the preceding Thursday. Functions scheduled 
to be held on Tuesday must be given no later than noon on the preceding Friday. in 
some instances, more advanced notice may be required, due to menu complexity, 
holidays, deliveries, or other constraints. Such number shall constitute a 
guarantee not subject to reduction, and charges will be made accordingly.

Should the client not notify The Cosmopolitan of Las vegas of a guarantee number, 
The Cosmopolitan of Las vegas shall utilize the expected number as the fi nal 
guarantee and will bill based on the guarantee number or the actual attendance, 
whichever is greater. Should the guarantee decrease by 15% of the original 
estimated number of attendees, The Cosmopolitan of Las vegas reserves the right 
to charge room rental, charge services charges, and/or relocate your group to 
a smaller room.  The culinary team will prepare all items based on the “actual" 
guarantee fi gure.

overSet anD Set MaXiMUMS:

in order to better service your event, The Cosmopolitan of Las vegas’ “overset” for 
events of 101 persons or more is 3% over the “actual” guarantee fi gure and is not 
to exceed more than 50 persons over the guarantee.  For events of 100 persons 
or less, the “overset” will be 5% over the “actual” guarantee fi gure. The overset 
number is not to be factored into your guarantee number. 

inCreaSeS in gUaranteeS:

increases in guarantees over 3% received 48-24 business hours prior to the event  
(with the exception of coffee, decaffeinated coffee, tea, soft drinks, and mineral 
waters ordered on a consumption basis) shall incur a 10% per person price 
increase.  

increases in guarantees over 3% received the day of the event (with the exception 
of coffee, decaffeinated coffee, tea, soft drinks, and mineral waters ordered 
on a consumption basis) shall incur a 15% per person price increase.  The 
Cosmopolitan of Las vegas reserves the right to substitute any menu items 
necessary to satisfy these changes in guarantees and will make every attempt 
possible to accommodate our guests.

DeCreaSeS in gUaranteeS:

The Cosmopolitan of Las vegas will bill based on the original guarantee for any 
decreases in guarantees over 3% received within 72 business hours.
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pOLiCiES
BANQuET

neW orDerS WitHin 72 HoUrS

Any menu ordered within 72 hours of the function date will be considered a “new 
opportunity” and will be subject to special menu selections and pricing to be 
determined by the culinary team. Consult your conference manager for “new 
opportunity” menus and pricing.

PlateD lUnCH/Dinner MenUS

All plated meals that constitute lunch or dinner shall have a minimum of three 
courses. Courses are not transferable to any additional function.

aDDitional CHargeS:

Extended hours of meal service are available for buffets and receptions per hour at 
an additional cost. please inquire with your catering professional.

For action stations served for less than the minimum quoted on the banquet menu, 
a surcharge of $195 will be applied.

For buffet menus served for under the minimum quoted on the banquet menu, a 
surcharge $5 per person will be applied.

For cash bars that do not exceed $500 per 75 guests, a $175 surcharge will
be applied.

For tray passed beverage that require additional staffi ng, a fee of $175 will
be applied.

For events containing bars that exceed 4 hours, a $175 surcharge per bar will be 
applied. 

SPeCial MealS:

Special meals are defi ned as those meals requested for service other than
the principal menu, either contracted in advance or at the time of service.
All special meals must be included in the guarantee number. if the number
of special meals exceeds the contracted number, they will be charged for over and 
above the guarantee or actual number, whichever is greater. please note: special 
meal prices are determined by the culinary team and will not be priced below the 
principal menu price under any circumstances.

Pool fUnCtionS

All pool functions are subject to a food and beverage minimum of $150.00 per 
person, tax, service and a set-up fee based upon the area. pool functions are 
subject to regulations governing the pool. please see the policies and procedure 
Manual for details. Additional pricing may apply.
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pOLiCiES
BANQuET

general terMS

All reservations and agreements are made upon, and are subject to, the rules and 
regulations of the hotel and the following conditions:

1.   The quotation herein is subject to a proportionate increase to meet increased 
costs of food, beverage and other costs of the operation existing at the time of 
performance of our undertaking by reason of present
commodity prices, labor costs, taxes or currency values. patron expressly 
grants the right to the hotel to raise the prices herein quoted or to make 
reasonable substitutions on the menu and agrees to pay such increased prices 
and to accept such substitutions.

2.   in arranging for private functions, the attendance must be defi nitely specifi ed 
three (3) business days in advance. This number will be considered a guarantee, 
not subject to reduction, and charges will be 
made accordingly.

3.   All federal and district taxes which may be imposed or be applicable to this 
agreement and to the services rendered by the hotel are in addition to the prices 
herein agreed upon, and the patron agrees to pay them separately.

4.   per Nevada state law, alcoholic beverages of any kind will not be permitted to 
be brought into the hotel by the patron or any of the patron’s guests or invitees 
from the outside. All food and beverage items must be purchased from the 
hotel. We welcome your request for special items, which will be charged in their 
entirety per specifi c ordered quantities. Nevada state law further prohibits the 
removal of alcoholic beverages purchased by the hotel for client consumption.

5.   prices printed and products listed are subject to change without notice.

6.   performance of this agreement is contingent upon the ability of the hotel 
management to complete the same and is subject to labor troubles, disputes or 
strikes, accidents, government (federal, state or municipal)
requisitions, restrictions upon travel, transportation, foods, beverages or 
supplies, and other causes whether enumerated herein or not, beyond control of 
management preventing or interfering with performance.

7.   payment shall be made in advance of the function, unless credit has been 
established to the satisfaction of the hotel, in which event a deposit should be 
paid at the time of signing the contract and a substantial additional payment will 
be required 24 hours before the function. The balance of the account is due and 
payable 30 days after the date of the function. A service charge of one-and-one-
half percent per month is added to any unpaid balance over 30 days old.

8.   please note: pool functions are subject to additional requirements that are 
found in the pool policies and  procedures document.

SignatUre of agreeMent                                                                                Date



Rise and Shine
Breakfast Menu
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BREAkFASTA bright start for your group’s day. Tasty and traditional, 
with delicious selections offered self-serve style. 

CONTiNENTAL

HealtHY Morning $30PP
 Freshly Squeezed Orange and grapefruit Juice

 Chef’s Signature Organic Breakfast punch

 Seasonal California harvest Fruits
   Assorted Melons and Berries

 Organic Brown and White hard Boiled Eggs

 Stonyfi eld Farms Organic yogurt

 homemade granola and Assorted Cereal
   Non-Fat Milk, Soy Milk and Almond Milk

 Multi grain Muffi ns and Select Breakfast Breads
   Low-Fat Spreads, preserves and Marmalade

 Freshly Brewed kona Blend Coffee and Select Teas
   and Brewed iced Tea

riSe anD SHine $30PP
 Freshly Squeezed Orange and grapefruit Juice

 Selection of Assorted Fruit Juices

 Seasonal California harvest Fruits
   Assorted Melons and Berries

 Stonyfi eld Farms Organic yogurt

 Chef’s Selection of Breakfast pastries and Muffi ns with 
   Sweet Creamery Butter, preserves and Marmalade

 homemade granola and Assorted Cereal
   2% and Non-Fat Milk

 Bagel and Schmear
   Assorted Soft Bagels, philadelphia Cream Cheese, 
   Smoked Salmon Schmear, garlic Chive Schmear

 Freshly Brewed kona Blend Coffee and Select Teas
          and Brewed iced Tea

QUiCK Start $25PP
 Freshly Squeezed Orange and grapefruit Juice

 Selection of Assorted Fruit Juices

 Seasonal California harvest Fruits
   Assorted Melons and Berries

 ▶ Stonyfi eld Farms Organic yogurt

 homemade granola and Assorted Cereal
   2% and Non-Fat Milk

 Chef’s Selection of Breakfast pastries and Muffi ns with
   Sweet Creamery Butter, preserves and Marmalade

 Freshly Brewed kona Blend Coffee and Select Teas
          and Brewed iced Tea

price is per person. 10 person minimum required. Continental breakfasts are designed to last a maximum of 1.5 hours. Buffet items are prepared based on actual 
guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on 
availability and product seasonality.  Menus are valid through 6/30/2012.

▶  Stonyfield Farms makes pure organic yogurt 
which helps support hundreds of family farms 
& keeps over 180,000 agricultural acres free of 
pesticides & chemicals.
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BuFFET

tHe earlY BirD $22PP
 Freshly Squeezed Orange and grapefruit Juice

 Chef’s Selection of Breakfast pastries and Muffi ns
   with Sweet Creamery Butter, preserves and Marmalade

 Freshly Brewed kona Blend Coffee and Select Teas

SignatUre BreaKfaSt BUffet $45PP

 Freshly Squeezed Orange and grapefruit Juice

 Selection of Assorted Fruit Juices

 homemade granola and Assorted Cereal 
    With 2% and Non-Fat Milk

 Charcuterie Board
    Selection of Cured Salumis 
       Soppressata, Cappicola, Salami, ham, and dried Sausage
    Cured and Brined Olives, Fire Roasted peppers, 
    grain Mustard and Fig Jam
    English Crackers and Bagels

 Santa Barbara Smokehouse Salmon
    With Sliced Red Onion, Ripe Tomatoes, Capers and Lettuce

 individually Baked Egg Frittatas
    With Artichokes, Olives, Roasted Tomatoes and Crumbled
    ▶ Laura Chenel goat Cheese

 

        Cinnamon Scented Brioche French Toast 
    With Apple Raisin Compote, Warm vermont Maple Syrup
    and Whipped Creamery Butter 

 Applewood Bacon and Country Link Sausage 

 Signature Breakfast potatoes with
    Sweet peppers and Onions

 Chef’s Selection of Breakfast pastries and Muffi ns with 
    Sweet Creamery Butter, preserves and Marmalade

 Freshly Brewed kona Blend Coffee and Select Teas

A scrumptious collection of fl avors to satisfy every 
individual appetite. BREAkFAST

▶  Laura’s Chenel’s Chevre uses natural goat’s milk to create cheeses 
made by artisans who incorporate traditional French technique.

price is per person. 15 person minimum required for breakfast buffets. Buffets are designed to last a maximum of 2 hours. Buffet items are prepared based on actual 
guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on 
availability and product seasonality.  Menus are valid through 6/30/2012.
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BuFFET
A scrumptious collection of fl avors to satisfy every 
individual appetite.

Morning KiCK Start $40PP

 Freshly Squeezed Orange and grapefruit Juice

 Selection of Assorted Fruit Juices

 Seasonal California harvest Fruits
    With Assorted Melons and Berries

 homemade granola and Assorted Cereal 
    With 2% and Non-Fat Milk

 Farm Fresh Scrambled Eggs 
    With Olive Oil Roasted Tomatoes and garden herbs

 Cinnamon Scented Brioche French Toast 
    With Apple Raisin Compote, Warm vermont Maple Syrup,
    and Whipped Creamery Butter

Morning KiCK Start (ContinUeD)                                                              $40PP 

     ▶ Applewood Bacon and Country Link Sausage 

 Signature Breakfast potatoes with
    Sweet peppers and Onions

 Teardrop Tomato and goat Cheese Tartlets
    With Rosemary and Olive Oil drizzle

 Chef’s Selection of Breakfast pastries and Muffi ns with 
    Sweet Creamery Butter, preserves and Marmalade

 Freshly Brewed kona Blend Coffee and Select Teas

tHe ClaSSiCS $35PP

 Freshly Squeezed Orange and grapefruit Juice

 Selection of Assorted Fruit Juices

 Seasonal California harvest Fruits
    With Assorted Melons and Berries

 homemade granola and Assorted Cereal 
    With 2% and Non-Fat Milk

 Stonyfi eld Farms Organic yogurt

 Farm Fresh Scrambled Eggs 
    With Monterey Jack Cheese and Chives

 Applewood Bacon and Country Link Sausage 

 Signature Breakfast potatoes with
    Sweet peppers and Onions

 Chef’s Selection of Breakfast pastries and Muffi ns with 
    Sweet Creamery Butter, preserves and Marmalade

BREAkFAST

▶ Applewood Bacon has a distinctly sweet, yet savory, flavor that is unique 
to bacon smoked with the burning wood of apple trees. 

price is per person. 15 person minimum required for breakfast buffets. Buffets are designed to last a maximum of 2 hours. Buffet items are prepared based on actual 
guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on 
availability and product seasonality.  Menus are valid through 6/30/2012.
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ENhANCEMENTS
distinct and memorable, create a unique experience by adding one of our 
original, signature enhancements to your buffet or continental-style meal.

BreaKfaSt SanDWiCHeS  $108 Per DoZen

Please Select one:

•  Sausage, Egg and Cheese on English Muffi n

•  Bacon, Egg and Cheese on Buttery Croissant

•  Eggs Florentine with Roasted Tomatoes on Buttery Croissant

•  Egg and Cheese Breakfast Burritos with Salsa and guacamole

▶ Bagel anD SCHMear  $60 Per DoZen

 Assorted Soft Bagels, philadelphia Cream Cheese, 
    Smoked Salmon Schmear, Mixed Berry Schmear. Toast Station provided

organiC BroWn anD WHite HarD BoileD eggS $36 Per DoZen

Santa BarBara SMoKeHoUSe SalMon  $20PP

 Sliced Red Onion, vine Ripe Tomatoes, Capers and Lettuce, 
    Assorted Soft Bagels, philadelphia Cream Cheese and 
    garlic Chive Schmears.  Toast Station provided

SCraMBleD farM freSH eggS anD BaCon $12PP

freSHlY BaKeD BreaKfaSt BreaDS  $10PP

Please Select three:

•  Banana Nut Bread

•  date Nut Bread

•  Cinnamon Raisin Brioche

•  Cheese Bread

•  Seasonal Scones

•  Cranberry Orange Bread

 All Breakfast Breads are served with Nutella, vanilla Orange Cream  
        Cheese and Sweet Creamery Butter

Hot oatMeal  $7PP

 Made with Whole Milk, Brown Sugar and Cinnamon. 
    Served with Assorted dry Fruits

BREAkFAST

▶  “Schmear” is a word of Yiddish origin, which originally referred to 
the spread of cream cheese on a bagel, now expanded to mean 
anything that can be spread, including hummus.

price is per person unless otherwise specifi ed. 15 person minimum required for breakfast buffets. Buffets are designed to last a maximum of 2 hours. items are 
meant to enhance your continental or breakfast buffet experience and are considered breakfast when three or more items are selected. Enhancement items are not            
transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and products 
seasonality.  Menus are valid through 6/30/2012.  
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pLATEd

CHef’S favoriteS    300 PerSon MaXiMUM $40PP

 Freshly Squeezed Orange Juice

 Sun-Ripened California Ruby Red Strawberries with 
    vanilla Bean Chantilly Cream

 Traditional Eggs Benedict
 ▶ Two poached Eggs, Real Canadian peameal Bacon 
    Toasted English Muffi n served with hollandaise Sauce 

 

 Blistered green Asparagus & Olive Oil Roasted Tomatoes

 Chef’s Selection of Breakfast pastries and Muffi ns with
    Sweet Creamery Butter, preserves and Marmalade

 Freshly Brewed kona Blend Coffee and Select Teas

gooD Morning $35PP
 Freshly Squeezed Orange Juice

 Seasonal Tropical Fruit and Organic yogurt parfait 
    layered with homemade granola 

 Classic Brioche French Toast 

Please Select one:
•  Whipped Cinnamon Butter and vermont Maple Syrup

•  Mixed Berry Compote and Mascarpone Cheese

•  Caramelized Bananas and peanut Butter drizzle

•  vanilla Orange Butter

Please Select one:
•  Applewood Bacon

•  Country Link Sausage 

•  Smoked ham

•  Sweet and Spicy italian Sausage

•  Saag’s Chicken Apple Sausage

 Chef’s Selection of Breakfast pastries and Muffi ns with 
      Sweet Creamery Butter, preserves and Marmalade

 Freshly Brewed kona Blend Coffee and Select Teas

▶  Peameal Bacon is a unique type of Canadian bacon cured in sweet 
pickle, with crust made from yellow peameal or peas. Its flavor is 
deliciously sweet with a hint of salty zest.

A mix of modern and classic offerings. Sit back, relax and start the morning
off right with our original selections, graciously served at your table. BREAkFAST

price is per person. 10 person minimum required. plated breakfasts are designed to last a maximum of 2 hours. items are prepared based on actual guarantee, are not 
transferable to refreshment breaks and are limited to items consumed during the function. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days 
prior to event based on availability and product seasonality.  Menus are valid through 6/30/2012.



SaleS Catering ConferenCe ServiCe 877.763.2267

pLATEd

WeSt CoaSt BiStro BreaKfaSt $35PP

 Freshly Squeezed Orange Juice

 Organic yogurt, housemade granola with dried Fruits
    and honeycomb

 California Spinach and gruyère Quiche

 Roasted Campari Tomato with Bread Crumbs

 petite garden Salad with vinaigrette

 Chef’s Selection of Breakfast pastries and Muffi ns
    with Sweet Creamery Butter, preserves and Marmalade 

 Freshly Brewed kona Blend Coffee and Select Teas

tHe ClaSSiCS $30PP

 Freshly Squeezed Orange Juice

 Farm Fresh Scrambled Eggs Snipped garden herbs

 Olive Oil Roasted Tomatoes 

Please Select one:
•  Applewood Bacon

•  Country Link Sausage 

•  Smoked ham

•  Sweet and Spicy italian Sausage

•  ▶ Saag’s Chicken Apple Sausage

•  Signature Breakfast potatoes with Sweet peppers and Onions

 
 Chef’s Selection of Breakfast pastries and Muffi ns with 
       Sweet Creamery Butter, preserves and Marmalade

 Freshly Brewed kona Blend Coffee and Select Teas

A mix of modern and classic offerings. Sit back, relax and start the morning
off right with our original selections, graciously served at your table. BREAkFAST

▶  Saag’s handcrafted sausages and deli meats are crafted by artisans who 
take pride in their work.

price is per person. 10 person minimum required. plated breakfasts are designed to last a maximum of 2 hours. items are prepared based on actual guarantee, are not 
transferable to refreshment breaks and are limited to items consumed during the function. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days 
prior to event based on availability and product seasonality.  Menus are valid through 6/30/2012.
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STATiONS
kick your morning meal up a notch with our exceptional station 
selections created to enrich your continental breakfast or buffet. 

PrePareD to orDer oMelet Station  $16PP
 WitH SeafooD $28PP

 Meats
    Applewood Bacon, Smoked ham, Chorizo Sausage, 
    Saag’s Chicken Apple Sausage, homemade Fennel Sausage

 vegetables
    Caramelized Onions, Roasted peppers, Wild Mushrooms, 
    vine Ripe Tomatoes, haas Avocado, Bloomsdale Spinach, 
    Asparagus, Capers,  Artichoke hearts

 Cheese
    gruyere, Monterey Jack, Sharp Cheddar, 
    Laura Chenel goat Cheese, Crumbled Feta, Manchego

 Seafood
    Rock Shrimp, Smoked Salmon, dungeness Crab, Lobster

MaDe to orDer SeaSonal frUit anD
 organiC YogUrt Parfait Station $15PP

 Assorted Seasonal Melons and Berries, and Organic yogurt 
    Layered with homemade granola, Assorted Fruit purées, 
    Syrups and a Selection of Fresh herbs

HanD CarveD CanDY-CUreD BaCon Station  $15PP

 Warm pretzel Bread and honey Mustard glaze

SeaSon’S BeSt CarveD to orDer frUit Station $14PP

 A Market Fresh Selection of the Season’s Best Fruits, 
    Melons, grapes and Berries. Served with Organic yogurt, 
    Balsamic Syrup, Flavored Chantilly Cream and Raw honey.

CorneD Beef BriSKet Station  $400
 Serves approx. 25 people

 Carved to Order and Served with potato hash, 
    Southern Spices and hollandaise Sauce.

MalteD Belgian Waffle Station   $12PP
 300 person maximm

 Assorted Berries, Syrup, Compotes, Seasonal Butters, Chantilly Cream

Hot off tHe PreSS BreaKfaSt Panini Station   $12PP

    prepared Breakfast Sandwiches panini pressed to Order

Please Select one:

•  Bacon, Egg and Cheese on Ciabatta Bread

•  Sausage, Egg and Cheese on Belgian Waffl es

•  italian peppers and Eggs on Crusty italian Bread

•  Scrambled Eggs and grilled vegetables on Country Wheat 

BREAkFAST

prices based on 1 portion per person. Considered breakfast when 3 or more stations are selected. Minimum of 75 guests required for each station, includes one chef 
attendant. Stations designed to last a maximum of 2 hours. Station items are prepared based on actual guarantee and are not transferable to refreshment breaks. 
Service Charge 21%  |  Tax 8.1%  Menu items subject to change 30 days prior to event based on availability and product seasonality.  Menus are valid through 6/30/2012.



BREAK time
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Whether it’s a mid-morning snack or an afternoon re-charge session, 
our wide assortment of delicious and refreshing options will get your 
group back in the swing of things.

leMonaDe StanD $22PP

Fresh Tahitian vanilla Bean, Strawberry Lime, and
   Arnold palmer Lemonades

Exotic Seasonal Fruit Tartlets

Mini Lemon and key Lime pies

homemade Frozen push-pops 

Sliced Sugar Baby Watermelon

Bottled Water, Minute Maid Juices, 

Chilled Sodas, Coffee & Tea Service 

re-energiZe $22PP

  A Combination of Energy and power drinks

  Chilled illy Coffee drinks

  Assorted power Bars and Novelty Candy

  Assorted individual Bottles of All Natural Fruit Smoothies

  Activate® Bottled Waters

  Freshly Brewed kona Blend Coffee (No decaf here!)

JUSt DeSSertS $22PP

  Freshly Baked Chunky Chocolate, Macadamia Nut, 
    Oatmeal Raisin, and peanut Crunch Cookies

  Mini American Apple, peach and Cherry pies

  Mini Chocolate Banana Tart

  Chocolate-Covered Bacon Strips

  Bottled Water, Minute Maid Juices, Chilled Sodas

  Freshly Brewed kona Blend Coffee 

CHoColate, CHoColate, anD More CHoColate  $21PP

  Chocolate Covered Long-Stem Strawberries

  Chocolate Chip Cookies

  Chocolate Brownies

  Assorted Chocolate Bonbons

  Milk Chocolate Lollipops

  Salted Chocolate Cocoa Bean Sticks

  Bottled Water, Minute Maid Juices, Chilled Sodas

  Freshly Brewed kona Blend Coffee

BREAk TiME

price is per person. 15 person minimum required. Breaks are designed to last a maximum of .5 hour. For extended service please consult with your catering                  
professional. Break items are prepared based on actual guarantee and are limited to item consumed during the break. Service Charge 21%  |  Tax 8.1%  Menu items are 
subject to change 30 days prior to event based on availability and product seasonality.  Menus are valid through 6/30/2012.
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aU natUrel $19PP

Melon, pineapple and Organic yogurt Shooters

Assorted Whole Seasonal Fruits

dried Fruits and Fruit Chips

individually-Wrapped granola Bars, Trail Mix and Mixed Nuts

Assorted individual Bottles of All Natural Fruit Smoothies

Freshly Brewed kona Blend Coffee

italian gelato Station  $19PP
    25 person minimum required

    Please Select four:

• Lemoncello

• Raspberry

• Stracciatella 

• Biscotti gianduja

• Tiramisu

• Sugar Free Chocolate

Served with Freshly Brewed illy Blend Coffee

tHe frenCH QUarter $18PP

Assorted Freshly Baked Beignets Rolled in Cinnamon Sugar 
   or vanilla Bean ginger Cane Sugar 

vanilla Anglaise and Seasonal Fruit Compote

▶  Shamrock Farms Low and Non-Fat Milk, Chocolate Milk, 
   Strawberry Milk 

Freshly Brewed kona Blend Coffee

Whether it’s a mid-morning snack or an afternoon re-charge session, 
our wide assortment of delicious and refreshing options will get your 
group back in the swing of things. BREAk TiME

▶  Shamrock Farms, one of the largest family-owned and operated 
dairies in the U.S., provides their cows with a clean, comfortable 
environment, so they are able to produce the highest quality of 
fresh, delicious milk.

price is per person. 15 person minimum required. Breaks are designed to last a maximum of .5 hour. For extended service please consult with your catering                  
professional. Break items are prepared based on actual guarantee and are limited to item consumed during the break. Service Charge 21%  |  Tax 8.1%  Menu items are 
subject to change 30 days prior to event based on availability and product seasonality.  Menus are valid through 6/30/2012.

• pistachio Amarena Cherry

• Mint Chip

• White Chocolate Coffee 
Crunch

• Salted peanut Caramel

▶ Picadillo is a traditional Latin American dish, and the name comes 
from the Spanish word “picar”, meaning “to chop” or “to mince.”

SoUtH of tHe BorDer $21PP

   ▶ picadillo Style Beef, Chicken, and vegetable-Filled Empanadas,
     Tortilla Chips with Fire-Roasted Tomato Salsa and guacamole,
      guava and Cream Cheese Filled pastelitos

   Chilled illy Coffee drinks 

   Freshly Brewed kona Blend Coffee 
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graB anD go  $16PP

 individually-Wrapped Sweet and Salty Snacks

 Assorted Whole Seasonal Fruits

 Bottled Water, Minute Maid Juices and Chilled Sodas

 Freshly Brewed kona Blend Coffee

a freSH BreWeD BreaK $14PP

 ▶ illy Coffee and Made-to-Order Espresso

  Chilled illy Coffee drinks

 Assorted homemade Biscotti and Florentine Cookies 

teenY tinY SanDWiCH BreaK $60 Per DoZen

individual Selections By the Dozen:

 Oven Roasted Turkey, Applewood Bacon, Jack Cheese, 
       guacamole on Mini Sourdough Bread

 peppered Roast Beef, Emmental Swiss, horseradish Mayo 
   on hearth Baked Whole Wheat Baguette

 Shaved Country ham, double Cream Brie, Balsamic Syrup 
   on honey Cracked pumpernickel Roll

 prosciutto Americano, provolone, Muffaletta Spread 
   on Artisan Olive Bread

 grilled Marinated garden vegetables, Smoked Mozzarella, 
   Basil pesto on herb Ciabatta Bread

 ▶ Rustic Ahi Tuna Salad, Thick Tomato, Frisee Lettuce, 
   Red pepper Aioli on Caramelized Red Onion Roll

Whether it’s a mid-morning snack or an afternoon re-charge session, 
our wide assortment of delicious and refreshing options will get your 
group back in the swing of things. BREAk TiME

▶  Based in Trieste, Italy, Illy Coffee’s careful balance of ingredients 
from South & Central America, India and Africa creates the 
unmistakable flavor.

price is per person. 15 person minimum required. Breaks are designed to last a maximum of .5 hour. For extended service please consult with your catering                 
professional. Break items are prepared based on actual guarantee and are limited to item consumed during the break. Service Charge 21%  |  Tax 8.1%  Menu items are 
subject to change 30 days prior to event based on availability and product seasonality.  Menus are valid through 6/30/2012.

▶  “Ahi” is the Hawaiian name for Yellowfin Tuna, a delicious fish with a 
medium-mild flavor that is enhanced through grilling or cooking. 
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Satisfy individual cravings and take your experience to the next level 
with these delicious additions.

BeverageS

        illy Coffee                                                                                 $84 Per gallon

        Freshly Brewed kona Blend Coffee                                     $77 Per gallon

        Selection of hot Teas                                                              $77 Per gallon

        Freshly Brewed China Mist iced Tea                                    $77 Per gallon

        Bottled Regular and diet Nestea iced Teas                           $72 Per DoZen

        Bottled Smart Water                                                                 $96 Per DoZen  

        dasani Bottled Water                                                               $84 Per DoZen 

        Cosmopolitan Bottled Water                                                   $60 Per DoZen 

        Bottled Badoit or San pellegrino Sparkling Water               $60 Per DoZen 

        Mexican Coke Bottles $65 Per DoZen 

        Bottled Coca Cola, diet Coke and Sprite $60 Per DoZen 

        Assorted individual Bottles of All Natural $72 Per DoZen
          Fruit Smoothies 

        Freshly Squeezed Orange and grapefruit Juice $75 Per gallon

        Assorted Fruit Juices $75 Per gallon
          (Apple, grape, Tomato, Cranberry)

        Red Bull Energy drinks $72 Per DoZen 

        Morning MUSt-HaveS

 Artisanal Breakfast pastries $60 Per DoZen 
   danishes, Croissants, Breakfast Scones

 Bagels and philly Cream Cheese $56 Per DoZen 

 Assorted Freshly Baked Muffi ns $56 Per DoZen 
   Banana Nut, Lemon Blueberry, Raspberry, Chocolate Chip

 individually Boxed Breakfast Cereals with Milk $48 Per DoZen 

 ▶ Stonyfi eld Farms Organic yogurts $48 Per DoZen 

 Assorted Whole Fruits $36 Per DoZen 

A LA CARTE

▶  “Organic Farming” was a term first coined by Lord Northborne 
in 1939, in his book Look to the Land, to describe a holistic, 
ecologically balanced approach to farming. 

All items are purchased by the dozen unless otherwise specifi ed. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on 
availability and product seasonality.  Menus are valid through 6/30/2012.
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MUnCHieS

 Signature Mixed Nut Blend $96 Per BoWl 
          Serves 20

 Corn Tortilla Chips with Salsa and guacamole $80 Per BoWl 
   Serves 25

 Sundried Fruit Chips (individual Bags) $72 Per DoZen

 Rusty’s potato Chips (individual Bags) $72 Per DoZen

 hummus and pita Chips $70 Per BoWl 
   Serves 25

        Warm Soft pretzels, yellow Mustard, Beer Cheese  $66 Per DoZen

        house Made potato Chips with French Onion dip                  $56 Per BoWl 
   Serves 25

 Assorted power and Energy Bars $55 Per DoZen

        hard pretzels                                                                              $40 Per BoWl 
          Serves 20                

        kettlecorn popcorn                                                                   $40 Per BoWl
           Serves 20 

SWeet treatS

        pB&J-Filled Chocolate Cups $72 Per DoZen

 individually Baked Chocolate and Citrus pound Cakes $69 Per DoZen

 Chocolate dipped Strawberries $69 Per DoZen

 vanilla Madeleines with Strawberries and Lemon Curd $69 Per DoZen  

 Selection of Freshly Baked Miniature pies $66 Per DoZen

 ▶ good humor ice Cream Bars $65 Per DoZen

 Assorted Fudge Brownies and Blondies $52 Per DoZen

 Curty Wurty gourmet popsicles $48 Per DoZen

 Assorted Cookies Baked Fresh daily $48 Per DoZen

 Novelty Candy $40 Per DoZen

 Frozen Otter pops in Assorted Flavors $24 Per DoZen

Satisfy individual cravings and take your experience to the next level 
with these delicious additions. A LA CARTE

All items are purchased by the dozen unless otherwise specifi ed. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on 
availability and product seasonality.  Menus are valid through 6/30/2012.

▶  Good Humor Ice Cream started in 1920, and its name comes from 
the belief that a person’s "humor", or temperament, is related to 
the humor of the palate (sense of taste).



Lunch Menu

Afternoon delight
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tHe King’S fare $65PP

 Chilled Butter poached half Lobster Tail                                                           
          Tender Frisee Lettuce and pencil Bean Salad
   Clementine and Cognac dressing

 uSdA prime Naturally Raised Ny Steak
   Madiera Mushrooms and Signature Steak Sauce

 giant kettle Fries with Truffl e and parmesan

 Seasonal Market vegetables

 Tiramisu
   Coffee-Soaked Lady Fingers
   Crème Anglaise

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

CariBBean eXPerienCe $60PP

 Margarita Marinated Colossal Shrimp
 pineapple Carpaccio, peppered greens, Tiny Tomatoes
 Toasted pepitas and Citrus Cumin dressing

 Chocolate and Cocoa Braised kobe Beef Short Ribs
 Natural Braising Jus

 White Sweet potato puree

 Seasonal Market vegetables

 dulce de Leche Cheesecake
 graham Cracker Crust
 Coconut Rum and vanilla-infused Strawberries

        hearth Baked Bread and Rolls with Creamy Butter  

 Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

PiCniC in Central ParK $55PP

 Baby gem Lettuces, Roasted Red peppers,
   Shaved parmesan, grissini Bread Sticks and
   Creamy Caesar dressing

 Charred Corn and Jumbo Lump Crab Crusted Mahi Mahi 
           valencia Orange Buerre Blanc

 Fingerling potato and patty pan Succotash

        Seasonal Market vegetables

 Lavender Scented Crème Brûlée
   with a Cinnamon Shortbread Cookie

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

Entice and gratify your guests with a tasty selection from this 
assortment of delectable options. Served at your table with pleasure. LuNCh

pLATEd

price is per person. 10 person minimum required. plated lunches are designed to last a maximum of 2 hours and require a minimum of 3 courses. plated items are 
prepared based on actual guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.
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MarKet-freSH fare $50PP

 Crisp Belgian Endives and hearts of Celery, Smoked Almonds,
   Sundried Cranberries and Fresh Citrus Segments 
          Lemon/honey and Shallot vinegarette

 porcini dusted Bone-in Berkshire pork Chop
    Apple Brandy Reduction

 Braised gigante Beans and Escarole

        Seasonal Market vegetables

 Chocolate Crunchy hazelnut Cream
          Flourless Chocolate Biscuit, Salted Caramel Sauce

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee, Select Teas
          and Brewed iced Tea

a MeDiterranean MiD-DaY $45PP

 Mezzaluna Salad with Ricotta Salata, Olives, 
   garbanzo Beans, Tiny Beans, pickled Red Onions
    and pomegranate Balsamic dressing

 Tuscan Stuffed Breast of Naturally Raised Chicken
   Fontina, Slow Roasted Tomatoes, Spinach
   port Wine and Mission Fig Jus

 Sea Salt and herb Roasted Fingerling potatoes

 Seasonal Market vegetables

 Opera Cake, Espresso Soaked Biscuit
          with a Baileys Crème Anglaise

        hearth Baked Bread and Rolls with Creamy Butter 

  Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

CriSP flavorS froM tHe CaPe $45PP

 hydro Bibb Lettuce Leaves
   Truffl e Tremor goat Cheese, Caramelized pear, 
          Candied pecans, Cracked dijon and Champagne vinaigrette

 Copper pan Roasted Wild Salmon Filet
   Lemon, Thyme Buerre Blanc

 Sour Cream and Chive infused duchess potatoes

 Seasonal Market vegetables

 dark Chocolate praline Mousse with
   Caramelized hazelnuts, Apricot Sauce

        Freshly Brewed kona Blend Coffee, Select Teas
          and Brewed iced Tea 

    

Entice and gratify your guests with a tasty selection from this 
assortment of delectable options. Served at your table with pleasure. LuNCh

pLATEd

price is per person. 10 person minimum required. plated lunches are designed to last a maximum of 2 hours and require a minimum of 3 courses. plated items are 
prepared based on actual guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.
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tHe farMer’S DaUgHter’S feaSt $40PP

 ▶ Cobb Salad
   Tomato, Bacon, Avocado, Cooked Egg, 
   Aged Monterey Jack Cheese
   Brown derby dressing

 Roasted garlic and honey dijon 
   Naturally Raised Organic Chicken
   Sherry Chicken Jus

 parsnip and potato puree

        Seasonal Market vegetables

 key Lime Tart
   vanilla Sable, Raspberry Sauce,
   Seasonal Berries

        hearth Baked Bread and Rolls with Creamy Butter 

 Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

raPtUre on tHe riviera $40PP

 Sun Ripened Tomato and Basil Bisque
   Mini Jarlsberg grilled Cheese

 Seared Rare Ahi Tuna Nicoise Salad
   Fingerling potatoes, Egg, Nicoise Olives,
   haricot vert, Tiny Tomatoes, Tender greens,
   Shallot and herb vinaigrette

 Exotic Fresh Fruit Tart
   Shortbread Cookie, passion Fruit Cream, 
   Mango Sauce

        hearth Baked Bread and Rolls with Creamy Butter 

 Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

Entice and gratify your guests with a tasty selection from this 
assortment of delectable options. Served at your table with pleasure. LuNCh

pLATEd

▶  The Cobb Salad was invented in the 1930s at the Hollywood Brown 
Derby. Named for the restaurant’s owner, Robert Howard Cobb, its 
popularity quickly spread across the country.

price is per person. 10 person minimum required. plated lunches are designed to last a maximum of 2 hours and require a minimum of 3 courses.. plated items are 
prepared based on actual guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.
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DoWn HoMe SoUtHern StYle $52PP

 Snipped Field greens
   Sun-Ripened Tomatoes, Marinated Chickpeas, 
   Seedless Cucumbers
   Buttermilk Ranch dressing, and Balsamic dressing

 honeysuckle Sweet potato Salad 
   granny Smith Apples and Candied pecans

 Southern Style Macaroni Salad 
   diced Country ham, Roasted Corn, 
          Sundried Apricots and Charred Spring Onions

 pit Roasted ‘Shut yo Mouth’ Rotisserie Style Chicken
   Tobacco Onions and Blackstrap Molasses BBQ Sauce

 Blackened Coastal Snapper Filets
   Tomato, Jicama and pineapple Salsa,
   Red Onion and Caper Remoulade

 Baked Mac and Cheese Cobbler

 Jalapeno Cheddar Cornbread
   Sweet Creamery Butter

 Seasonally inspired Fresh Fruit Selection

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

DeSSert SeleCtionS
  Please Select three:

• Spiced pumpkin pots de Crème

• grandma's Assorted Cookie Jar

• Mini Seasonal Fruit pies

• Warm Bourbon Bread and Butter pudding

DoWn HoMe SoUtHern StYle enHanCeMent $400
SERvES AppROXiMATELy 25 pEOpLE

 BBQ Spice Rubbed Beef Brisket
   Served with Cabbage and Carrot Coleslaw
   Bread and Butter pickles and Assorted Mini Rolls

        Fresh Tahitian vanilla Bean, Strawberry Lime                  $56 Per gallon                   
   and Arnold palmer Lemonades

delectable choices encompassing a world of tastes. Our selection 
allows your guests to sample their favorite fl avors. LuNCh

BuFFET

price is per person. 15 person minimum required. Buffet Lunches are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.
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Hot in Havana $53PP

 Cuban Black Bean Soup
   Tri-Colored Tortilla Sticks

 Shrimp Mojito Shooters
   Crisp plantain, Avocado Tropical Fruit Salsa

 island greens
   Marinated hearts of palm, Tiny Tomatoes, 
   Toasted pepitas, Cilantro Lime dressing

 Cured Manchego Cheese with piquillo peppers,
   gourmet Olives, Caperberries, Spiced Cashews,
   Cracked pepper and Spanish Olive Oil

 pineapple glazed Mahi Mahi Filet
   Orange Fennel Salad, Cilantro Butter Sauce

 Chimichurri Rubbed Chicken Carnitas
   Soft Flour Tortillas, pickled Radish,
   diced Onion, and Fresh Cilantro

 Crispy island Chips
   Taro Root, Cassava, plantain, yucca, Boniato

 Manny’s Salsa Stand
   Featuring a variety of homemade hot and Mild 
   Red and green Salsas

 Selection of Tropical Fruits

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

DeSSert SeleCtionS
  Please Select three:

• Exotic Fruit Tart on a Sugar Cane galleta

• Caramelized Banana and Chocolate Rum Tarts

• dulce de Leche Cheesecakes

• Espresso, Caribbean Chocolate Tart

• Mini Banana Cream pies                                                                                                                                    

Hot in Havana enHanCeMentS $475
  Serves approximately 30 people

 Cuban Style Roasted Leg of pork
   Sour Orange Mojo, Sweet Onions
   Mango BBQ Sauce

delectable choices encompassing a world of tastes. Our selection 
allows your guests to sample their favorite fl avors. LuNCh

BuFFET

price is per person. 15 person minimum required. Buffet Lunches are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.



SaleS Catering ConferenCe ServiCe 877.763.2267

tHe rUStiC aMeriCan taBle $50PP

 Coastal Seafood Chowder
   Fresh Chives, harvey Bristol Cream Sherry

 Locally Farmed Organic heirloom Carrot Salad
   Rocket greens, Toasted Almonds, Fresh dates
   Cumin dressing

 ▶ Sea Salt Roasted Beet Salad
   Laura Chenel goat Cheese, golden Raisins, pistachios
   Mixed Baby greens, and herbed Shallot dressing

 Wildfl ower honey and pommery Mustard Rubbed Chicken Breast
   Cippolini Onion Essence

 pressed Short Rib grilled Cheese Sandwiches
   Bel paese Cheese, garlic Butter Brushed Sourdough Bread

 pesto Rubbed Alaskan Run Wild Salmon
   Sweet Corn, Zucchini and Baby Leek Fricassee

 Artisanal Breads and Rolls

 Fresh Seasonal Fruit Salad

        Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

DeSSert SeleCtionS
  Please Select three:

• Meyer Lemon Custard

• Seasonal Fruit Tarts

• Warm peach Cobbler

• Chocolate pecan Tarts

• Citrus Crème Brûlée

       
  

delectable choices encompassing a world of tastes. Our selection 
allows your guests to sample their favorite fl avors. LuNCh

BuFFET

▶  Sea salt is obtained from solar evaporation of sea water and 
contains a variety of minerals that play a role in keeping the body's 
electrolytes in a healthy balance.

price is per person. 15 person minimum required. Buffet Lunches are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.
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viva italia $50PP

 Zuppa Alla pasta Fagioli

 Capri Salad
   vine Ripe Tomatoes, Fresh Mozzarella,
   Torn Basil, Aged Balsamic and Olive Oil

 Marinated grilled and Chilled Asparagus,
   pancetta Confetti, Charred Sweet Tooth peppers
   Cracked pepper and preserved Lemon Oil

 italian Submarine Sandwiches
   Soppressata, genoa Salami, Mortadella, ham, 
   provolone, Shaved Lettuce, Thinly Sliced Tomatoes, 
   hot and Sweet italian peppers 

 Wood Stone Fired pizzas

  Please Select two:

• Meatball, Roasted peppers and Fontina Cheese

• White pizza: Ricotta, Mozzarella and Basil pesto

• pepperoni, Mushrooms and green peppers

• Four Cheese: Mozzarella, Fontina, 
White Cheddar and parmesan

• italian Sausage, Roasted Tomato 
and Caramelized Onion

    piccata Style Chicken
    Lemon Caper Butter Sauce, Fried Sage Leaves

    Marinated Olive Antipasto with Ricotta Salata 
    and pepperoncini

    Tuscan Style Breads and Rolls

    Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

DeSSert SeleCtionS

  Please Select three:

• Mini Baked Ricotta Cheesecakes

• Mini Tiramisu Cups

• handmade Cannolis with Chocolate & pistachios

• italian Coffee Espresso Tarts

• Limoncello Custard Tartlets

 viva italia enHanCeMentS

 Classic Caesar Salad $7PP

 Baked Little Ear pasta with Braised pork Sugo $12PP
   Roasted Artichokes, pomodoro Tomatoes,
   Whipped Ricotta, Melted pecorino Cheese

 Espresso Bar $11PP
   illy Brand Espresso Made to Order
   Served with Assorted homemade Biscotti 
   and Florentine Cookies

delectable choices encompassing a world of tastes. Our selection 
allows your guests to sample their favorite fl avors. LuNCh

BuFFET

price is per person. 15 person minimum required. Buffet Lunches are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.
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HarMon Deli                                                                                                      $45PP 

 Old Fashioned Chicken Noodle Soup

 California Baby greens 
   Sweet Onions, Beefsteak Tomatoes, 
   Crumbled Feta Cheese,
   Buttermilk Ranch dressing and Cracked dijon vinaigrette 

 Seasonal pasta Salad

 yukon potato Salad

        Assorted Cold Cut display
   Thinly Sliced Turkey Breast, Black Forest ham,
   peppered Roast Beef, genoa Salami, 
   Sweet italian Soppressata

 Selection of Cheeses
   Swiss, Sharp Cheddar, Muenster and provolone

 Mason Jars of pickles and Sours

 Crisp Lettuce, Sliced vine Tomatoes, Shaved Onions

 hearth Baked Breads and Artisan Rolls

 Mayonnaise, horseradish and Stone ground Mustards

 Fresh Seasonal Fruit Salad

        Freshly Brewed kona Blend Coffee, Select Teas,
          and Brewed iced Tea

 

DeSSert SeleCtion
  Please Select three:

• Mini New york Cheesecakes

• pecan and Walnut Chocolate Tarts

• Carrot Cake Squares with Cream Cheese Frosting

• Mini Apple Crumble with Sugar dust

• homemade Assorted Cookies

       

overSiZeD Deli SanDWiCH enHanCeMentS $10PP

  Please Select one:

• griddled Oversized Reuben Sandwiches
          On Thick Cut Marbled Rye Bread

• philly Cheese Steak Sandwiches with Onions and provolone

• hot Shaved pastrami Sandwiches with Swiss Cheese
  and B&B pickles

• Ahi Tuna Melts with Aged Cheddar on Soft Sourdough Bread

 

delectable choices encompassing a world of tastes. Our selection 
allows your guests to sample their favorite fl avors. LuNCh

BuFFET

price is per person. 15 person minimum required. Buffet Lunches are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.
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tHe great SanDWiCH StaCK-UP $48PP

 Seasonal vegetable Minestrone

 Bloomsdale Spinach Salad
   California Strawberries, humboldt Fog 
   Blue Cheese, Spiced Walnuts,
   Sourdough Croutons, White Balsamic dressing

 Marinated Cucumber, Tomato and Red Onion Salad
   Ricotta Salata, Red Wine and Shallot dressing

 Baby Red Bliss potato Salad
   Crunchy green Beans, Caramelized Onions, golden Raisins,
   Tarragon and Cracked dijon dressing

 Artisan Style deli Sandwiches
   Served on Artisan Sandwich Rolls or as Wraps

  Please Select three:

• Roasted Turkey, Bacon, Monterey Jack Cheese and guacamole

• Medium Rare Roast Beef, Swiss and horseradish Sauce

• Country ham, Brie and Apple with Stone ground Mustard

• grilled Chicken BLT with pesto Mayo

• ▶ Smoked Salmon with Lettuce, Tomato, Onion and Caper Crème     
   Fraiche

• Mozzarella, Tomato and Basil with Balsamic and Extra virgin Olive Oil

• Marinated grilled vegetables with Roasted pepper Aioli

• devilish Egg Salad with pimientos and Smoked paprika

• Albacore Tuna Salad with Lemon pepper greens

    Mason Jars of pickles and Sours

    kettle Chips with French Onion dip

    Fresh Seasonal Fruit Salad

    Freshly Brewed kona Blend Coffee, Select Teas
   and Brewed iced Tea

DeSSert SeleCtionS

  Please Select three:

• Mini Cheesecakes

• Banana Coffee Cream pies

• Chocolate Tarts

• Assorted Brownies and Blondies

• Lemon Meringue pie

    

delectable choices encompassing a world of tastes. Our selection 
allows your guests to sample their favorite fl avors. LuNCh

BuFFET

▶  Salmon is smoked when it is under three years of age, which 
preserves the full freshness and flavor of the fish.

price is per person. 15 person minimum required. Buffet Lunches are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.



SaleS Catering ConferenCe ServiCe 877.763.2267

tHe great SanDWiCH StaCK-UP enHanCeMent                                  

 panini press Station ($3 Supplement)
   Offer your guests a hot pressed panini Style Sandwich from your existing   
          sandwich selection
   (Wraps not included)

BoXeD lUnCH oPtion $40PP

  Please select three:

•  Oven Roasted Turkey
           Applewood Bacon, Jack Cheese
           and Chipotle Mayo on Sourdough Bread

•  peppered Roast Beef
            ▶ Emmental Swiss and horseradish Mayo 
          On Onion Swiss Roll

• Shaved Country ham with
  double Cream Brie with Balsamic Syrup 
  On honey Cracked pumpernickel Roll

• Sliced prosciutto Americano with
  provolone, Muffaletta Spread on Artisan Olive Bread

• grilled Marinated garden vegetables with
  Smoked Mozzarella, Basil pesto on herb Ciabatta Bread

• Rustic Ahi Tuna Salad with
  Thick Tomato, Frisee Lettuce, Red pepper Aioli
  On a Caramelized Red Onion Roll

             All Boxed Lunches are served with Choice of 
            Bottled Water or Soda, Seasonal Whole Fruit,
            Organic kettle Chips and giant Chunky Chocolate Cookies

delectable choices encompassing a world of tastes. Our selection 
allows your guests to sample their favorite fl avors.. LuNCh

BuFFET

price is per person. Boxed lunches are prepared based on actual guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items 
are subject to change 30 days prior to event based on availability and product seasonality.  Menus are valid through 6/30/2012.

▶  Emmental is a cheese from Switzerland that originally came from 
the Emme valley in the canton of Bern, and its large holes are 
produced by bubbles during production.



Receptions Menu

Savory soirees
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aSian inSPirationS

 Box Cut Ahi Tuna and Ripe pineapple with Jalapeño $8
   and Tamarind Molasses 

 Crispy pork Belly Skewers with kalbi glaze and Crushed peanuts  $7

 Thai Beef or Chicken Satay with Spicy Thai peanut Sauce $6

 Bamboo Steamed Shrimp Shu Mai with ponzu dipping Sauce $6

 ginger duck potsticker with Orange Sauce $6

 Bamboo Steamed Chicken Shu Mai with ponzu dipping Sauce $5

 Filipino vegetable Spring Roll with hot and Sour dipping Sauce $5

 Crispy Fried pork potsticker with hot and Sour dipping Sauce $5

 Steamed BBQ pork Bun with Mandarin Orange Aioli $5

 pan-Steamed Shrimp and Chive dumplings $5
   with Sambal dipping Sauce

iSlanD-StYle inflUenCeS

 Seared Scallop with Charred Fruit and $10
   Fresno Chili Salsa, Fresh Citrus

 Salmon Tartare with American Caviar on $8
   Fingerling potato Tostones

 Ahi poke Spoon with Wakami Salad and pepper Threads $7

 individual ‘Cubanito’ Sandwich with pork, Swiss,  $7
   pickles and Mustard

 Coconut Smoked Chicken Tartlet with Avocado Fruit Salsa $7
   and Red Onion Escabeche

 hawaiian Style kalua pig Empanada with grilled pineapple Salsa $6

 picadillo Style Beef Empanada with Spicy Tomato Salsa $5

 Curried vegetable Samosa with Medjool date and Mango Chutney $5

MeDiterranean MeZZeS

 Spicy Lamb Burger with Cool Cucumber,  $8
   Fresh Mint and yogurt Sauce, Sea Salt Mini Buns

 Seared Ahi Tuna Crostini with Artichoke and Olive Tapenade $7

 Stuffed grape Leaves with Meyer Lemon Oil $6

 deviled Eggs with Smoked paprika $6

 Chicken Souvlaki Skewer with Tzatziki Sauce $6

 Sundried Tomato and Olive Bruschetta $5

 phyllo Wrapped Spinach and Feta purse $5

 Miniature greek Salad with Lemon Oregano dressing $5

Full-fl avored and divine, these sophisticated small bites are just 
enough to satisfy. gracefully distributed to your guests by our Butler. RECEpTiONS

hORS d’OEuvRES

price is per piece. please select items in increments of 25 pieces.15 person minimum required. All receptions are designed to last a maximum of 2 hours. For extended 
service of receptions please consult your catering professional. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on avail-
ability and product seasonality.  Menus are valid through 6/30/2012.
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tHe tUSCan CoUntrYSiDe

 ‘Chicken & Waffl es’ - Crisp Waffl e Cones with Foie gras Mousse,  $10
   Maple Bacon Crackling

 Maine Lobster Salad with Brown Bread and Tarragon $10

 Tomato gazpacho Shooters with Chilled Shrimp $9

 Twice-Baked Tiny potato with Boursin Cheese and Crumbled Bacon $9

 Cornmeal-Battered Rock Shrimp ‘po Boys’ with harissa Mayo $9

 Lobster and Chorizo Fritter with Saffron Aioli $9

 Fried Mozzarella, Roma Tomatoes and Balsamic Syrup $8

 Chorizo Stuffed dates Wrapped in Bacon pepperanada $8

 ▶ Seared Tenderloin of Beef on Rye Crostini with gorgonzola $7
       and Red Onion Marmalade

 petite dungeness Crab Cake with grain Mustard Remoulade $7

 Warm Tomato Soup with Mini grilled Cheese $7

 Mini Meatball Sliders with pomodoro Sauce and Melted Mozzarella $7

 Buffalo Style Chicken Bite with Crumbled Bleu Cheese dressing $7

 Salami pick with Aged provolone, Soppressata, Olives and Olive Oil $6

 deep Fried Risotto ‘Arancini’ with Asparagus, Truffl e and parmesan $6

 Caesar on a Stick with grilled Chicken, herb Croutons,  $6
   parmesan Cheese, Creamy Caesar dressing

 Wild Mushrooms and Fontina in puff pastry $5

 plum Tomato Bruschetta with Toasted pine Nut and Basil pesto $5

 garlic Crostini with Local goat Cheese and piquillo peppers $5

 Caramelized pear and Brie purse with Balsamic Syrup $5

CHef’S SeleCtion of PaSSeD HorS D’oeUvreS $35PP
for 45 MinUteS

 Based on 5 pieces per person

Full-fl avored and divine, these sophisticated small bites are just 
enough to satisfy. gracefully distributed to your guests by our Butler. RECEpTiONS

hORS d’OEuvRES

▶  The beef from Cedar River Farms USDA Prime and Choice Natural 
Beef is naturally raised, naturally tender and naturally flavorful and 
has been touted “among the highest quality 100% natural beef you 
will ever eat.”

price is per piece. please select items in increments of 25 pieces.15 person minimum required. All receptions are designed to last a maximum of 2 hours. For extended 
service of receptions please consult your catering professional. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on avail-
ability and product seasonality.  Menus are valid through 6/30/2012.
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MeDiterranean taPaS                                                (SeleCt tHree)  $20PP
A creative selection of artfully presented platters             (SeleCt SiX) $42PP         
  and small plate

• green Asparagus with Toasted Almond Romesco 
  and Manchego Shards 

• Fried haloumi Cheese with Roasted piquillo peppers, 
  Olives and Olive Oil

• grilled Eggplant with Smoked Tomato Bruschetta

• Moorish Lamb Skewers with harissa Salsa

• Roasted Marrow Bones with parsley Leaves, 
  Capers & Onions, garlic Crostini

• Marinated Artichokes with Fresh herbs and 
  preserved Lemon

• Fattoush Salad with vine Tomatoes and Cucumber

• Stewed Sweet Red and yellow peppers with Capers 
  and Concentrated Tomato

• Marinated garbanzo Bean Salad with Mixed Olives, 
  herbs and Crushed pepper

• Traditional Spanish Style Tortilla with potatoes and Onions

• Charred Spring Onion and potato Tortilla

• Wood Roasted Wild Mushrooms in Saba

• garlic Shrimp A La plancha with Chermoula

• Baby Lamb Chops with Rosemary, Lemon and Olive Oil

• Mini Serrano ham Bocaditos with Manchego Cheese 
  and Romesco Sauce

• Crispy Spanish paella Croquetas with 
  Red pepper Remoulade 

   
vietnaMeSe Street fooD                                                                              $24PP

  Please Select three:

• Spring Rolls with Mint, Shiso, Cilantro 
and Lettuce Leaves

• Shrimp Summer Rolls

• Steamed Rice Wrapped in Lotus Leaves

• Seafood Fried Rice with Egg and Scallion

• Crispy vegetable Rice Cakes

• Barbequed pork Belly Satay

• Marinated Sweet Chili glazed Chicken Wings

• Cold Noodles with Char Sui pork and pickled vegetables

• Mini Banh Mi Sandwiches with Chinese Sausage and pork pate
                                                                                                                           
All Served with Soy Sauce, Spicy garlic Chili Sauce, 
Nuoc Cham Sauce, Sriracha,Lime Wedges and Oyster Sauce

distinct and memorable, create a unique experience by adding 
one of our original, signature enhancements to your reception. OppORTuNiTiES

RECEpTiON

price is per person. 15 person minimum required. Receptions are designed to last a maximum of 2 hours, and are considered "dinner" when 3 or more items are se-
lected. For extended service of receptions please consult your catering professional. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.
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CHineSe nooDle anD DiM SUM Bar  $23PP

 Noodle Bar to include vermicelli Noodles and vietnamese     
          Meatballs in pho Broth with Assorted Accompaniments 
   (garlic Chili Sauce, Fresh Lime, Mint, Cilantro, 
   Shiso Leaf, Jalapeño, Bean Sprouts, and Oyster Sauce)

 

dim Sum Bar based on a total of 6 pieces per person
Please Select three:

• Seafood: Shrimp ha gao, Scallop Shu Mai, 
  golden Shrimp Ball, Crab potsticker

• Meat: Chicken Shu Mai, BBQ pork Bun, 
  Chicken Chive dumpling, Crispy pork Wonton

• vegetable: Asian vegetable potsticker, 
  vegetable Spring Roll, vegetable Samosa

        All Served with Soy Sauce, Spicy Sambal, Sweet plum Sauce, 
          and Chopsticks

CHarCUterie BoarD  $18PP

Selection of:

         Cured Salumis (Soppressata, Cappicola, Salami, ham, dried Sausage),    
           Cured and Brined Olives, Fire-Roasted peppers,
           grain Mustard, Fig Jam, English Crackers,
    Crusty Bread Loaves

MeZZe  $18PP

Selection of Middle Eastern dishes:

        Traditional hummus, Eggplant Baba ghanoush
          kalamata Olive Tapenade, Tzatziki,
   Crisp Romaine and Endive Spears,
          Toasted pita Chips and Lavosh ,
          pumpkin Seeds and pine Nuts

SeafooD Paella $18PP

 Fresh Clams, Mussels, Shrimp, Calamari 
   and Scallops Simmered in Saffron infused 
   valencia Rice with Sweet peppers, peas,
   Chorizo Sausage, yellow Onion and parsley,
   and drizzled with Spanish Olive Oil and Spicy Lemon Aioli

OppORTuNiTiESdistinct and memorable, create a unique experience by adding 
one of our original, signature enhancements to your reception. 

RECEpTiON

price is per person. 15 person minimum required. Receptions are designed to last a maximum of 2 hours, and are considered "dinner" when 3 or more items are se-
lected. For extended service of receptions please consult your catering professional. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.
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Korean StYle BiBiMBaP  $17PP

  Please Select one:

• Marinated Chicken Breast
• Marinated Steak Tips
•  Wok Sauteed Baby Shrimp

A ‘Build your Own’ station served with steamed white rice, a selection                      
of seasonal vegetables to include mixed mushrooms, bean sprouts, baby             
spinach, zucchini, carrot, daikon radish, and tofu, gochujang sauce, scallion     
and toasted sesame

Korean StYle BiBiMBaP enHanCeMent $5PP
MiNiMuM 75 guESTS                                                                           aDDitional

 Farm Fresh Eggs Fried to Order

price is per person. 15 person minimum required. Receptions are designed to last a maximum of 2 hours, and are considered "dinner" when 3 or more items are se-
lected. For extended service of receptions please consult your catering professional. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.

▶ Bibimbap is a traditional Korean dish that literally means “mixed 
meal”, and usually includes rice, vegetables, egg and meat.

OppORTuNiTiESdistinct and memorable, create a unique experience by adding 
one of our original, signature enhancements to your reception. 

RECEpTiON



SaleS Catering ConferenCe ServiCe 877.763.2267

Killer MaC & CHeeSe Bar $21PP
(75 PerSon MiniMUM)   *CHef attenDant reQUireD

 Create an experience that will leave your guests talking about
   lunch for days. Our chefs will prepare “grown up” mac and
   cheese dishes to order from a selection of fresh ingredients.

  Please Select one:

• Elbow Macaroni
• Cavatelli 
• garganelli

  Please Select three:

• Sharp Cheddar 
• gruyere
• Fontina   
• Mozzarella
• Monterey Jack

  Please Select three:

• Applewood Bacon
• italian Sausage
• grilled Chicken
• Country ham
• proscuitto 

  Please Select three:

• Caramelized Onions
• Roasted peppers
• Wild Mushrooms
• Sundried Tomatoes
• Baby Spinach
• Jalapeños

 

MarKet freSH SalaD eXPerienCe $16PP
(25 PerSon MiniMUM)

 A build your own station, our market fresh salad bar 
   allows your guests to create a customized salad to help 
   energize them through the day.

Please Select two:

• Crisp hearts of Romaine
• iceberg Lettuce
• Tender Mixed Lettuces
• Baby Spinach
• Asian greens
• Baby Arugula and Frissee

distinct and memorable, create a unique experience by adding 
one of our original, signature enhancements to your reception. 

• parmesan Reggiano
• Mascarpone
• Crumbled Bleu Cheese
• Truffl e Tremor goat Cheese
• Crumbled Feta

• Tiny Shrimp
• Lump Crab
• Bay Scallops
• Lobster Chunks ($3 Supplement)

• Asparagus
• Capers
• Artichokes
• green peas
• Sweet Corn
• Black Beans

price is per person. 15 person minimum required. Receptions are designed to last a maximum of 2 hours, and are considered "dinner" when 3 or more items are se-
lected. For extended service of receptions please consult your catering professional. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.

OppORTuNiTiES
RECEpTiON

• penne
• Tiny Shells
• Orecchiette
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  Please Select three:

• Balsamic vinaigrette
• peppercorn Ranch
• Creamy Caesar
• Chunky Bleu Cheese
• italian dressing

   Please Select five:

• Cherry Tomatoes
• hot house Cucumbers
• Carrot Curls
• Bermuda Onions
• haricot verte
• kalamata Olives
• Red Radishes
• garbanzo Beans
• Sundried Tomatoes
• Crumbled Applewood Bacon
• Sundried Apricots
• dried Cranberries
• Sweet Bell peppers
• Cooked Egg
• Roasted Cashews
• Toasted pepitas
• Crispy Wontons

  
CoUntrY StYle Pot PieS $16PP
25 Person minimum
 ▶ A classic comfort food, our pot pie station will entice 
     your guests to build their very own miniature pot pie. 
     A great addition to any reception or buffet.

   Please Select two:

• Traditional Chicken pot pie
• Seafood pot pie (Lobster, Crab and Shrimp)
• Southwestern pot pie

  (Roast pork, Black Beans, Corn, Mild Chilies, Cilantro)
• Seasonal vegetable pot pie (vegetarian)
• Shepard’s Style Beef pot pie

(Tender Beef, potatoes, Corn, Carrots, peas)

Served with Classic puff pastry Tops, Buttermilk Biscuit Tops and Corn 
Bread Tops

distinct and memorable, create a unique experience by adding 
one of our original, signature enhancements to your reception. OppORTuNiTiES

RECEpTiON

• Thousand island 
• Cracked dijon vinaigrette
•  Lamplong pepper 

 and pomegranate dressing

• Artichoke hearts
• Snap peas
• Roasted Crimini Mushrooms
• Mandarin Orange Segments
• Roasted Red Beets
• Marinated Firm Tofu
• Crumbled Bleu Cheese
• Shaved parmesan Reggiano
• Aged Cheddar Cheese
• Crumbled goat Cheese
• Feta Cheese
• Chopped peanuts
• Smoked Almonds
• Spiced pecans
• herb Croutons
• Tortilla Sticks

▶  The recipe for “pot pie”, known as an American staple, can be 
traced back to Britain in the Middle Ages, and was brought to the 
U.S. by the first European immigrants. 

price is per person. 15 person minimum required. Receptions are designed to last a maximum of 2 hours, and are considered "dinner" when 3 or more items are se-
lected. For extended service of receptions please consult your catering professional. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.
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OppORTuNiTiESdistinct and memorable, create a unique experience by adding 
one of our original, signature enhancements to your reception. 

RECEpTiON

price is per person. 15 person minimum required. Receptions are designed to last a maximum of 2 hours, and are considered "dinner" when 3 or more items are se-
lected. For extended service of receptions please consult your catering professional. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.

iMPorteD anD DoMeStiC CHeeSe BoarD  $16PP

 homemade Flatbreads, Crackers, Sliced Baguette, 
   preserves and Marmalade

SeaSonal California HarveSt frUitS $12PP

 Chef’s Selection of Sun-Ripened Fruit and Berries

WarM California SPinaCH anD artiCHoKe DiP  $12PP

 Lavosh, pita Chips and Tri-Color Tortilla Chips

MarKet vegetaBle CrUDitÉ  $11 PP

 Assorted Baby garden vegetables with a Selection of 
 Chunky Bleu Cheese, guacamole and Romesco dipping Sauces

SUSHi Bar  $6 Per PieCe
100 Piece Minimum

 Maki Sushi – An Assortment of Sushi Rolls

 Nigiri Sushi – Tuna, Salmon, Whitefi sh, Ebi Shrimp, and Tako

 Sashimi – Fresh from the Market

 All displays Are Served with Soy Sauce, Wasabi,
   pickled ginger and Chopsticks. A Sushi Chef is Available
   upon Request $400 (One Chef per 100 guests)

Caviar Bar 

 American White Sturgeon                                                       $600 Per 4.4 oZ

        Royal Ossetra Farmed $1200 Per 4.4 oZ

        American hackleback Roe $500 Per 4.4 oZ

        American paddlefi sh $360 Per 4.4 oZ

 Served with Chopped Egg, Sour Cream, Minced Onion, 
   Chives, Citrus, Melba Toast and Blinis

 Add premium vodka ice Flute to Enhance 
   your Caviar Experience (priced upon Creation)
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OppORTuNiTiESdistinct and memorable, create a unique experience by adding 
one of our original, signature enhancements to your reception. 

RECEpTiON

▶  Sustainable seafood is fished or farmed from sources that maintain 
production without jeopardizing the world’s ecosystems.

▶ iCeD MarKet SeafooD DiSPlaY 

 Served on crushed ice with grated horseradish, Cocktail Sauce, 
          Mignonette, Tabasco, Citrus, and Crackers

 Citrus poached Colossal Shrimp Cocktail                                          $6 eaCH                                                                    
          (Minimum 3 pieces per person)

        East and West Coast Oysters on the half Shell              $6 eaCH

       Jumbo Lumo Crab Louie Martini             $16 eaCH

Alaskan king Crab Legs                                                                      $10 eaCH

        Maine Lobster Medallions                                       $11 eaCH

        Florida Stone Crab Claws with                                      $11 eaCH SeaSonal            
          keylime Mustard Sauce         

          (Minimum 3 pieces per person)

*Season is from October 15 - May 15

price is per person. 15 person minimum required. Receptions are designed to last a maximum of 2 hours, and are considered "dinner" when 3 or more items are se-
lected. For extended service of receptions please consult your catering professional. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.
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PePPer CrUSteD all natUral  $600
StriPloin of Beef
Serves Approximately 30 People

       Signature potato gratin with Caramelized Onions
         and Black Truffl e Shavings  
          Tavern Style Wedge Salad

ProSCUitto San Daniele  $500
Serves Approximately 30 People

        Fig Mostarda, Truffl ed White Bean puree, 
          San Marzano Tomato Jam, grilled garlic 
   Bread ‘Fettunta, and grissini Sticks

MoJo MarinateD roaSteD leg of DUroC PorK  $500
Serves Approximately 30 People

       Cuban Style Black Beans and Rice with
         Crispy plantain Tostones

SloW-roaSteD leg of laMB  $500
Serves Approximately 25 People

       Confi t pee Wee potatoes and Natural Lamb Jus
         Sea Salt and Rosemary demi Rolls

BraZilian gaUCHo SWorDS  $475
Serves Approximately 25 People

       Marinated Cuts of Char-grilled Beef and pork Churrasco,
         homemade Sausages Served with Chimichurri Sauce,
         homemade Steak Sauce and Chili Lime Salsita

Salt-CrUSteD anD BaKeD  $475
SeaSonal WHole fiSH
Serves Approximately 25 People

       Celery, herb and Baby Tomato Salad
         Olive Oil Roasted Beets with pickled Radish 
         and Rocket greens

alDerWooD Hot SMoKeD $450
alaSKan WilD SalMon
Serves Approximately 30 People

       dried Fruit and Toasted pignoli Farro Salad 
         Warm Fingerling potato Salad with Bacon Lardons 
         and Stone Mustard dressing

RECEpTiONS
Mouth-watering and succulent selections prepared to entice and impress 
guests. Let one of our Chefs make your event even more enchanting with a 
unique carving station. A Chef will be present at each individual station.

ACTiON STATiONS

75 person minimum required for each station. Reception Stations are designed to last a maximum of 2 hours, and are considered "dinner" when 3 or more stations are 
selected. Action stations are prepared for no less than 85% of actual guarantee. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event 
based on availability and product seasonality.  Menus are valid through 6/30/2012.
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HanD CarveD rotiSSerie StYle CHiCKen  $425
Serves Approximately 25 People

        Roasted garlic Mashed potatoes and gravy
          Cheddar Cheese and Chive Biscuits 
          with Creamery Butter

        *Add killer Mac and Cheese with Bacon 
       ‘Bread Crumbs’ $4pp Additional

BBQ SPiCe rUBBeD Beef BriSKet  $400
Serves Approximately 25 People

        Cabbage and Carrot Cider Slaw
          Jalapeño Cheddar Cornbread 
          kansas City BBQ Sauce

CitrUS-BrineD WHole roaSteD PorK BellY  $375
Serves Approximately 25 People

        Fennel Apple Slaw, Calabrian pepper Relish,
          Bibb Lettuce Wraps

▶ PeKing StYle DUCK  $375
Serves Approximately 20 People

        Cumin Chive pancakes, Cilantro Leaves, Chopped Scallions,
   pickled Cucumber and Radish Salad, hoisin Sauce and
   Assorted Chili Sauces

SloW-roaSteD tHYMe anD BUtter $375
BaSteD tUrKeY BreaSt
Serves Approximately 25 People

       port-Braised Cranberries, Mandarin Orange 
          Segments, and pea Tendril Salad
          Tart Apple and Fennel Sausage Bread pudding
           Black pepper gravy

vegetarian StrUDel  $300
Serves Approximately 20 People

        Rainbow Carrot Salad with Marcona Almonds, dates
          and Cumin dressing, Tabbouleh-Style Couscous with
          Fresh Lemon and garlic

RECEpTiONS
Mouth-watering and succulent selections prepared to entice and impress 
guests. Let one of our Chefs make your event even more enchanting with a 
unique carving station. A Chef will be present at each individual station.

ACTiON STATiONS

75 person minimum required for each station. Reception Stations are designed to last a maximum of 2 hours, and are considered "dinner" when 3 or more stations are 
selected. Action stations are prepared for no less than 85% of actual guarantee. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event 
based on availability and product seasonality.  Menus are valid through 6/30/2012.

▶  Peking Duck originated in Beijing and is now considered one of 
China’s national foods. As demonstrated here, it is usually served 
with pancakes and Hoisin sauce.
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‘Martini SHaKen’ SalaDS SeleCt tWo $20PP
  SeleCt foUr $28 PP

 Caesar Salad with hearts of Romaine, Aged parmesan,
   herb Croutons, Creamy garlic and Black pepper dressing

 Fattoush Salad with Crispy pita, Baby Tomatoes,
   Olives, garbanzos, Cucumbers and Sumac dressing

 Asian Chop with Napa Cabbage peanuts, Bell peppers,
   Lychees, Carrots and Chinese Mustard vinaigrette

 greek Salad with hearts of Romaine, Feta Cheese, Olives,
   pepperoncini, Red Onions, and Lemon herb dressing

tUSCan PaSta  $21PP

  Please Select two:

• Four Cheese Ravioli with parmesan pan Sauce,
          Baby Broccoli and Roasted Tomatoes

• Wild Mushroom Ravioli with garlic Spinach, Feta Cheese
              and Lemon Caper Butter Sauce

• Rigatoni pasta with Lobster, Crab and Wild Mushroom Bolognese

• Cavatelli pasta with Barolo Braised Beef Short Rib-Ragout,
              White Truffl e Oil, and Shaved pecorino Romano

riSotto  $21PP

  Please Select two:

• Asparagus, Wild Mushroom and parmesan

• pacifi c Shrimp and Sundried Tomato

• Chicken and Sweet Basil pesto

• ▶ ‘Carbonara’ Style with Bacon, Cracked pepper and pecorino
  
 
 

RECEpTiONS
Mouth-watering and succulent selections prepared to entice and impress 
guests. Let one of our Chefs make your event even more enchanting with a 
unique carving station. A Chef will be present at each individual station.

ACTiON STATiONS

price is per person. 75 person minimum required for each station. Reception Stations are designed to last a maximum of 2 hours, and are considered "dinner" when 3 or 
more stations are selected. Action stations are prepared for no less than 85% of actual guarantee. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 
days prior to event based on availability and product seasonality.  Menus are valid through 6/30/2012.

▶ “Carbonara Style” refers to a sauce traditionally made with bacon, a 
mixture of cheeses, eggs, and freshly cracked black pepper.



SaleS Catering ConferenCe ServiCe 877.763.2267

SUgar HigH $23PP

 Crème Brûlée Lovers Station

          Please Select three:

• Milk Chocolate

• Tahitian vanilla Bean

• grand Marnier

• italian Coffee

• key Lime

      A Tribute to Shortcakes

          Please Select two:

• Caramelized Bananas

• Cherries Jubilee

• Strawberries

• Blackberry Compote

Accompanied by Whipped Cream, Toasted Macadamia Nuts,
  White and dark Chocolate Shavings, and Sugared Shortcakes

 The Candy Store
   Selection of handmade Truffl es, 
   Confections, Chocolate, Fudge, Nougat, 
   Lollipops and Marshmallows

SWeet enDingS $19PP

 ‘hot Chocolate’
   Warm Flourless Chocolate Cake 
   with Molten Chocolate Center

 Sugar Shots
   Our pastry Chef’s Shooter Creations, 
   Featuring Old Time Favorites Like Apple pie, 
   key Lime pie, Berry Crumble, 
   New york Cheesecake, and Tiramisu

 Sweet Bites
   Mini Meyer Lemon pies
   gianduja Cream Chocolate Slices
   pB&J Chocolate Cups
   Opera Cakes with gold Leaf
   vanilla poached peach Cream parfaits

RECEpTiONSCaptivating your guests is a piece of cake with our intriguing dessert offerings. 
A wide selection of sweet treats is available to fi t your individual needs.

dESSERT STATiONS

price is per person. 15 person minimum required. dessert Stations are designed to last a maximum of 2 hours, For extended services please contact your catering 
professional . Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product seasonality.  Menus are valid 
through 6/30/2012.

*Dessert items May Contain nuts or May Have Been Produced on equipment that Produces various nut items.
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StiCKS & lolliPoPS  $18PP

Chef’s Selection of handmade Confections Served Lollipop Style
  Chocolate Truffl es, Bonbons, Cheesecake Lollipops, Brownie Lollipops,
  Chocolate dipped Strawberries, Rice krispy Treats, Marshmallows,
  Macaroons and Meringue Cookies 

CUPCaKe SHoP  $16PP

  Please Select three: Combinations Encouraged!

 The Originals

• Red velvet Cupcake with Cream Cheese Frosting

• vanilla Cupcake with Chocolate Frosting

• Chocolate Cupcake with vanilla Frosting

• Lemon Cupcake with Strawberry Frosting

    The unconventional

• The Elvis – Banana Cupcake with peanut Butter Frosting
and Bacon Crumble

• The BLT – Blueberry Compote, Lemon Cupcake and Toasted Almonds

• The Cupcake Slider – Chocolate ‘patty’, Sugar Topped Buns, and icing

vegaS ligHtS’ flaMBÉ Station  $16PP
(75 person minimum)        *CHEF ATTENDANT REQUIRED
  Please Select two:

• New Orleans Style Bananas Foster

• ▶ Cherries Jubilee with kirschwasser

• Caramelized Orange Segments with grand Marnier

• Sugared pineapple and Caribbean Rum

Accompanied by vanilla Bean ice Cream, Straw Cookies and Chocolate Sauce

RECEpTiONSdistinct and memorable, create a unique experience by adding one 
of our original, signature enhancements to your desserts. 

dESSERT ENhANCEMENT

price is per person. 15 person minimum required. dessert Stations are designed to last a maximum of 2 hours, For extended services please contact your catering 
professional . Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product seasonality.  Menus are valid 
through 6/30/2012.

▶  Kirschwasser is a clear fruit brandy traditionally made with Morello 
cherries. It has a refined taste with subtle hints of cherry and a 
slight bitter-almond flavor.

*Dessert items May Contain nuts or May Have Been Produced on equipment that Produces various nut items.
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tHe SignatUre Soiree  $150PP
75 person minimum required

Chef’s Selection of passed hors d’ouevres
Based on 5 Pieces Per Person

Mezze
Selection of Middle Eastern dishes
  Traditional hummus, Eggplant Baba ghanoush,
  kalamata Olive Tapenade, and Tzatziki
  Crisp Romaine and Endive Spears, Toasted pita
  Chips and Lavosh, pumpkin Seeds and pine Nuts

Mediterranean Tapas
  A creative selection of artfully 
  presented platters and small plates

Please Select three:

• green Asparagus with Toasted Almond 
  Romesco and Manchego Shards

• Fried haloumi Cheese with Roasted 
  piquillo peppers, Olives and Olive Oil

• grilled Eggplant with Smoked Tomato Bruschetta

• Moorish Lamb Skewers with harissa Salsa

• Roasted Marrow Bones with parsley Leaves,
  Capers & Onions, garlic Crostini

• Marinated Artichokes with Fresh herbs 
  and preserved Lemon

• Fattoush Salad with vine Tomatoes and Cucumber

• Stewed Sweet Red and yellow peppers 
  with Capers and Concentrated Tomato

• Marinated garbanzo Bean Salad with 
  Mixed Olives, herbs and Crushed peppers

• Traditional Spanish Style Tortilla 
  with potatoes and Onions

• Wood Roasted Wild Mushrooms in Saba

• garlic Shrimp Á La plancha with Chermoula

• Baby Lamb Chops with Rosemary, 
  Lemon and Olive Oil

• Mini Serrano ham Bocaditos with 
  Manchego Cheese and Romesco Sauce

• Crispy Spanish paella Croquetas 
  with Red pepper Remoulade

RECEpTiONS
Mouth-watering and succulent selections prepared to entice and impress 
guests. Our chefs have selected these signature creations to assist in making 
your event even more enchanting.

SigNATuRE

price is per person. Signature Receptions are designed to last a maximum of 2 hours. For extended services please contact your catering professional.  All items are 
based on actual guarantee. please no substitutions. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and 
product seasonality.  Menus are valid through 6/30/2012.
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tHe SignatUre Soiree ContinUeD  
  75 person minimum required

 Seafood paella
   Fresh Clams, Mussels, Shrimp, Calamari and 
   Scallops Simmered in Saffron infused valencia Rice 
   with Sweet peppers, peas, Chorizo Sausage, 
   yellow Onion and parsley, and drizzled with 
   Spanish Olive Oil and Spicy Lemon Aioli

 ‘Martini SHaKen' SalaDS
          Please Select two:

• Caesar Salad with hearts of Romaine, 
  Aged parmesan, herb Croutons,                                                                                         
  Creamy garlic and Black pepper dressing

• Fattoush Salad with Crispy pita, Baby Tomatoes, 
  Olives, garbanzos, Cucumbers and Sumac dressing

• Asian Chop with Napa Cabbage, peanuts, 
  Bell peppers, Lychees, Carrots and 
  Chinese Mustard vinaigrette

• greek Salad with hearts of Romaine, Feta Cheese, Olives, 
  pepperoncini, Red Onions, and Lemon herb dressing

    Brazilian gaucho Swords
      Marinated Cuts of Char-grilled Striploin of Beef 
      and pork Churrasco, homemade Sausages
      Served with Chimichurri Sauce, homemade 
      Steak Sauce and Chili Lime Salsita

    hand Carved Rotisserie Style Chicken
      Roasted garlic Mashed potatoes and gravy
      Cheddar Cheese and Chive Biscuits with Creamery Butter

    Sweet Endings
      ‘hot Chocolate’ Warm Flourless Chocolate Cakes
      with Molten Chocolate Center

    Sugar Shots, Our pastry Chef’s Shooter Creations,
      Featuring Old Time Favorites Like Apple pie, 
      key Lime pie, Berry Crumble, New york
      Cheesecake and Tiramisu

    Sweet Bites Mini Meyer Lemon pies, gianduja Cream 
      Chocolate Slices, pB&J Chocolate Cups, Opera Cakes 
      with gold Leaf, vanilla poached peach Cream parfaits

RECEpTiONSMouth-watering and succulent selections prepared to entice and impress 
guests. Our chefs have selected these signature creations to assist in making 
your event even more enchanting.

SigNATuRE

price is per person. Signature Receptions are designed to last a maximum of 2 hours. For extended services please contact your catering professional  All items are 
based on actual guarantee. please no substitutions. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and 
product seasonality.  Menus are valid through 6/30/2012.
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tHe Sin CitY SHinDig  $105PP
  75 person minimum

 Chef’s Selection of passed hors d’ouevres
   Based on 5 pieces per person

 imported and domestic Cheese Board
   homemade Flatbreads, Crackers, Sliced Baguette, 
   preserves and Marmalade

 Charcuterie Board
   Selection of Cured Salumis (Soppressata, 
   Cappicola, Salami, ham, dried Sausage) 
   Cured and Brined Olives, Fire-Roasted peppers,
   grain Mustard, Fig Jam, English Crackers,
   Crusty Bread Loaves 

 Sushi Bar
   Based on 3 pieces per person
   Assorted Maki Rolls and Nigiri Sushi
   Served with Soy Sauce, Wasabi,
   pickled ginger and Chopsticks

 ‘Martini SHaKen' SalaDS
          Please Select two:

• Caesar Salad with hearts of Romaine, 
  Aged parmesan, herb Croutons,                                                                                                  
  Creamy garlic and Black peppar dressing

• Fattoush Salad with Crispy pita, Baby Tomatoes, 
  Olives, garbanzos, Cucumbers and Sumac dressing

• Assian Chop with Napa Cabbage, peanuts, 
  Bell peppers, Lychees, Carrots and Chinese Mustard vinaigrette

• greek Salad with hearts of Romaine, Feta Cheese, Olives, 
  pepperoncini, Red Onions, and Lemon herb dressing

    Brazilian gaucho Swords
      Marinated Cuts of Char-grilled Striploin of Beef 
      and pork Churrasco, homemade Sausages
      Served with Chimichurri Sauce, homemade 
      Steak Sauce and Chili Lime Salsita

RECEpTiONSMouth-watering and succulent selections prepared to entice and impress 
guests. Our chefs have selected these signature creations to assist in making 
your event even more enchanting.

SigNATuRE

price is per person. Signature Receptions are designed to last a maximum of 2 hours. For extended services please contact your catering professional.  All items are 
based on actual guarantee. please no substitutions. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and 
product seasonality.  Menus are valid through 6/30/2012.
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tHe WelCoMing CoMMittee  $85PP

 Chef’s Selection of passed hors d’ouevres
   Based on 5 pieces per person

 Market vegetable Crudite
   Assorted Baby garden vegetables with a Selection of Chunky 
   Bleu Cheese, guacamole and Romesco dipping Sauces

 imported and domestic Cheese Board
   homemade Flatbreads, Crackers, Sliced Baguette, 
   preserves and Marmalade

 Warm California Spinach and Artichoke dip
   Lavosh, pita Chips and Tri-Color Tortilla Chips

 Mini All Natural Beef Burgers
   B&B pickles, Special Sauce

        BBQ Chicken Slider
        Tangy Coleslaw, hawaiian Rolls

 tUSCan PaSta
          Please Select two:

• Four Cheese Ravioli with parmesan pan Sauce, 
  Baby Broccoli and Roasted Tomatoes

• Wild Mushroom Ravioli with garlic Spinach,
  Feta Cheese and Lemon Caper Butter Sauce

• Rigatoni pasta with Lobster, Crab 
  and Wild Mushroom Bolognese

• Cavatelli pasta with Barolo Braised Beef 
  Short Rib-Ragout, White Truffl e Oil, 
  and Shaved pecorino Romano

   
 

RECEpTiONSMouth-watering and succulent selections prepared to entice and impress 
guests. Our chefs have selected these signature creations to assist in making 
your event even more enchanting.  

SigNATuRE

price is per person. For extended services please contact your catering professional.  All items are based on actual guarantee. please no substitutions. Service Charge 
21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product seasonality.  Menus are valid through 6/30/2012.



Dinner Menu

Enchanted evenings
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diNNERSavor in different fl avor creations from around the world. Whatever fare
you desire, we have a unique option to meet your dining needs.

pLATEd

Our in-house Sommelier has expertly paired each of our plated dinners with

the perfect wines off our banquet wine list. in addition to our house list, we

have a master list with over 2,000 selections. Suggested wine pairings are an

additional cost. please let your catering manager know if you would like to

arrange to have a one-on-one experience with our Sommelier.

far eaStern fantaSY $120 / $135PP

 pan Roasted Tiger prawns (Optional Course)
   Creamy Coconut Risotto with Fresh Chilies, garlic and Lime
   Light Red Curry Broth
                   Suggested Wine Pairing: Chateau Ste. Michelle "Eroica" Riesling

          Marinated grilled hearts of palm Salad
   Tiny Tomatoes, Red Beet and Carrot Curls, Mixed Lettuces
   Lamplong pepper and pomegranate dressing
                   Suggested Wine Pairing: Etude pinot gris

 Naturally Raised uSdA prime Ny Strip
   Szechuan peppercorn Sauce and
   Miso Butter poached Cold Water Lobster Tail 
   Sake kasu Emulsion
                   Suggested Wine Pairing: honig Cabernet

 Jasmine Tea-Scented Black Forbidden Rice

 Seasonal Market vegetables

 Far East Trio
   ginger Crème Brûlée,
   Coconut passion Fruit panna Cotta,
   dark Chocolate Cream with Exotic Fruit Compote

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee and Select Teas
   
tHe SoPHiStiCate $100 / $115PP

 pan Seared diver Scallop (Optional Course)
   Wild Mushrooms, Sugar pea puree, Truffl e Essence
                    Suggested Wine Pairing: Louis Jadot pouilly-Fuissé

 Little gem Lettuce with Crispy pancetta, 
   Chianti poached pear, Crumbled gorgonzola dolce
   Toasted pignolis, White Balsamic and Wild Thyme vinaigrette
                    Suggested Wine Pairing: Calera viognier

 grilled Naturally Raised uSdA prime Ribeye Steak
   Signature Steak Sauce
                    Suggested Wine Pairing: Freemark Abbey Cabernet

 Creamy horseradish potatoes
   Seasonal Market vegetables

 Baked Coffee Espresso Tart with Semi-Sweet Chocolate Cream,
   Caramel Cocoa Nib glaze, and vanilla Bean Rum Sauce

        hearth Baked Bread and Rolls with Creamy Butter 

 Freshly Brewed kona Blend Coffee and Select Teas

price is per person. 10 person minimum required. plated dinners are designed to last a maximum of 2 hours and consist of a minimum of 3 courses. plated items are 
prepared based on actual guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.
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diNNER
pLATEd

Savor in different fl avor creations from around the world. Whatever fare
you desire, we have a unique option to meet your dining needs.

price is per person. 10 person minimum required. plated dinners are designed to last a maximum of 2 hours and consist of a minimum of 3 courses. plated items are 
prepared based on actual guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.

  

Sin CitY SUnDoWn $95PP

 Tender Lolla Rossa and gem Lettuces
   Crumbled goat Cheese, Sugar and Spice pecans, 
   Teardrop Tomatoes, Lemon honey and Shallot vinaigrette
                     Suggested Wine Pairing: honig Sauvignon Blanc

 porcini dusted Berkshire pork Chop
   Frangelico Jus and pan Seared pesto painted Scallops
                     Suggested Wine Pairing: Flora Springs Merlot

 Truffl ed White Bean and potato puree

 Seasonal Market vegetables

 Tropical dessert Trio
   Meyer Lemon Raspberry Tart, Exotic Fruit pan de genes, 
          Citrus Cheesecake
   Served with Mango and passion Fruit Sauce

        hearth Baked Bread and Rolls with Creamy Butter

        Freshly Brewed kona Blend Coffee and Select Teas
   
SeaSiDe SUnSet $110PP

 Sashimi grade Ahi Tuna Crudo
   Watermelon Radish, hawaiian Sea Salt, Mixed herb Salad
   Cracked pepper and Aji Amarillo vinaigrette
                     Suggested Wine Pairing: Calera viognier

 grilled 8oz All Natural Beef Filet
   Maui Onion Jus and Colossal prawns with Citrus Butter
   Ripe Tomato, Corn and pineapple Relish
                     Suggested Wine Pairing: patricia green Reserve pinot Noir

 Chipotle-infused Sweet potato puree

 Seasonal Market vegetables

 Chocolate dessert Trio
   Chocolate Crème Brûlée, Milk Chocolate peanut Butter Cremeux, 
          Chocolate Espresso Tart with Cocoa Nib Tuile

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee and Select Teas
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diNNER
pLATEd

tHe aMeriCan DreaM $100PP

 ▶ Boston Bibb Lettuce with Caramelized Criterion Apples,
    double Cream Brie, Smoked pork Crackling,
    Stone Mustard and Champagne vinaigrette
                     Suggested Wine Pairing: Etude pinot gris

 Cowboy Cut Naturally Raised veal Chop
   Natural pan Jus
                     Suggested Wine Pairing: Flora Springs Merlot

 duck Fat Mashed potatoes

 Seasonal Market vegetables

 duo of peanut Butter praline Crunch Cake
   And vanilla Cream with Wild Strawberry Jelly,
   pomegranate and Raspberry Sauce

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee and Select Teas
   

tHe SoUtHern gentleMan $90PP

 Lump Crab, Tomato and Avocado Timbale
   Organic Baby greens, pickled Red Onions, Sliced Radish,
   Wildfl ower honey and Citrus dressing
                     Suggested Wine Pairing: Clos du val Chardonnay

 Chocolate Stout Slow Braised Beef Short Ribs 
   grand Marnier-infused Braising Jus

                     Suggested Wine Pairing: Franciscan Cabernet

 Smoked White Cheddar hominy grits

 Seasonal Market vegetables

 duo of White Chocolate Raspberry Mousse
   and Mini key Lime Tart with passion Fruit Sauce

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee and Select Teas

Savor in different fl avor creations from around the world. Whatever fare
you desire, we have a unique option to meet your dining needs.

price is per person. 10 person minimum required. plated dinners are designed to last a maximum of 2 hours and consist of a minimum of 3 courses. plated items are 
prepared based on actual guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.

▶  Bibb Lettuce has a distinctive, almost buttery, flavor and is 
considered a delicacy among lettuces. Its delicate leaves require a 
gentle touch.
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diNNER
pLATEd

         
BaYSiDe BanQUet $90 / $105PP

 Butternut Squash Risotto (Optional Course)
   duck Confi t, pencil Beans, Shiitake Mushrooms,
   port Soaked-Cherry duck Jus
                     Suggested Wine Pairing: Louis Jadot pouilly-Fuissé

 peppered Laura Chenel goat Cheese and Marinated Beets,
   Tender Lettuces, Candied Walnuts
   Spanish Sherry vinaigrette
                     Suggested Wine Pairing: Canella prosecco

 pancetta Wrapped Seabass
   Caramelized Baby Fennel and Roasted Tomato Butter
                     Suggested Wine Pairing: Ferrari Carano "Tre Terre" Chardonnay

 Braised Beluga Lentils 

        Seasonal Market vegetables

 dark Chocolate Layer Cake 
   pistachio Crème Brûlée Center

        Crunchy praline hazelnut Cake 
   Salted peanut Butter Caramel Sauce

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee and Select Teas
  

tHe PentHoUSe $80 / $95PP

 Jumbo Lump Crab Cake (Optional Course)
   Jicama, pineapple and green Mango Slaw,
   Charred Red pepper Remoulade
                     Suggested Wine Pairing: Clos du val Chardonnay

 Baby Frisee and Radicchio Salad
   Marinated Artichoke Stems, Feta Cheese, piquillo peppers
   Cured Olives and Banyuls vinaigrette
                     Suggested Wine Pairing: grgich hills Fumé Blanc

 Cider glazed All Natural Chicken with Brandy Apple Compote
   Calvados Reduction
                     Suggested Wine Pairing: Belle glos Meiomi pinot Noir

 Buttered parsnip and potato puree 

 Seasonal Market vegetables

 duo of Lavender Crème Brûlée and Exotic Fruit Tart
   Wild Strawberry Sauce

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee and Select Teas

Savor in different fl avor creations from around the world. Whatever fare
you desire, we have a unique option to meet your dining needs.

price is per person. 10 person minimum required. plated dinners are designed to last a maximum of 2 hours and consist of a minimum of 3 courses. plated items are 
prepared based on actual guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.

▶ Choosing the best Beefsteak Tomato requires careful selection. 
Noted for their hearty size and exquisite flavors, it is important to 
determine the purpose, consider its source, and check for ripeness.
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diNNER
pLATEd

tHe noBleMan $85PP

 Marinated Sweet 100 Tomatoes, Confi t Shallots,
   Rustic Cut parmesan, Sweet Basil, Rocket Leaves,
   Red Wine and herb dressing
                     Suggested Wine Pairing: Truchard Chardonnay

        Braised Berkshire pork Shank Osso Bucco 
   Lemon, garlic and parsley gremolata, Natural Jus
                     Suggested Wine Pairing: Achaval Ferrer Malbec

 Ansom Mills heirloom polenta with pecorino Toscano

 Seasonal Market vegetables

 peanut Butter Cheesecake
   Salted Caramel dark Rum Sauce

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee and Select Teas

tHe aDventUrer                                                                                     $75PP

 ▶ vine Ripened Beefsteak Tomatoes and Burrata Cheese,
   Ruby Beet pesto, 25 year Balsamic, Baby Arugula
                     Suggested Wine Pairing: Belle glos Meiomi pinot Noir

May We Recommend:

 Brasserie Style Roasted All Natural Chicken 
   Sonoma County Merlot and Rosemary Reduction
                     Suggested Wine Pairing: Chateau Ste. Michelle indian Wells 
Merlot 

 Spaghetti Squash with Sage and Brown Butter

        Seasonal Market vegetables

        Tahitian vanilla Bean Crème Brûlée
   Assorted Berries

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee and Select Teas

Savor in different fl avor creations from around the world. Whatever fare
you desire, we have a unique option to meet your dining needs.

price is per person. 10 person minimum required. plated dinners are designed to last a maximum of 2 hours and consist of a minimum of 3 courses. plated items are 
prepared based on actual guarantee and are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to 
event based on availability and product seasonality.  Menus are valid through 6/30/2012.

▶ Choosing the best Beefsteak Tomato requires careful selection. 
Noted for their hearty size and exquisite flavors, it is important to 
determine the purpose, consider its source, and check for ripeness.
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diNNER
BuFFET

Pan-aSian toUr $100PP

 Coconut Milk and Red Curry Soup 
   Tiny Shrimp, Lemongrass, galangal
   Shiitake Mushrooms and kaffi r Lime Leaf

 Mixed Asian greens
   Thai Spiced Beef, Cherry Tomatoes,
   Mandarin Orange Segments, Cashews
   hot and Sour dressing

 Bamboo Steamed pork potstickers
   Baby Bok Choy, Enoki Mushrooms, green Onions, Bacon,
   Sweet Soy ginger Broth

 Cold Noodles 
   Marinated Tofu, Snap peas, Baby Corn,
   Bean Sprouts and Cilantro
   ‘pad Thai’ Sauce

 peking Style Roast duck
   Sweet Chili glaze, Sticky Rice Wrapped in Lotus Leaves

 Miso and Brown Sugar glazed Black Cod 
   Stir Fried Napa Cabbage, Miso Butter Sauce

 kalbi Style Beef Short Ribs
   hon Shimeji Mushrooms and korean BBQ Sauce

 Wok Tossed Chinese Long Beans
   Chili, garlic and hoisin

 Scallion and ginger Fried Rice 

        hearth Baked Bread and Rolls with Creamy Butter 

        Freshly Brewed kona Blend Coffee and Select Teas
   

DeSSert SeleCtion

Please Select four:

• Coconut panna Cotta with Fresh passion Fruit

• Five Spiced Flourless Chocolate Cake

• vanilla Bean yogurt and Mango parfait

• Warm Cinnamon Chocolate Fondant Cake with ginger Anglaise

•  Lemongrass infused Cheesecakes with Fortune Cookie Crust

• Mini dark Chocolate and green Tea Cakes

• Chocolate ginger Crème Brûlée

• Long Stem Chocolate dipped Strawberries

    

Pan-aSian toUr enHanCeMentS $10PP

  korean Bulgogi Station
    Marinated Chicken, Beef and pork, Cilantro,
    pickled vegetables, Chopped Onions, Toasted Sesame,
    Assorted Chili Sauces and Cumin Chive pancakes

Our buffet selections are specifi cally designed to charm and captivate guests.
Choose from a variety of options to satisfy every distinct craving. 

price is per person. 25 person minimum required. dinner Buffets are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.
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diNNER
BuFFET

Havana nigHtS $95PP

 Caribbean Conch Chowder
   Spicy Sofrito and Cilantro pesto

 Mojito Marinated Shrimp and Scallop Ceviche
   Crispy plantain Chips

 Latin Lechuga with Marinated hearts of palm 
   Toasted pepitas, Sun Ripened pineapple, Tiny Tomatoes, 
          Avocado Cilantro Lime dressing

 Bacalao and heirloom Tomato Salad
   Chayote, Calabaza, Spanish Olives, Cooked Egg
   Spring Onions and plantain Escabeche 

 Chipotle Lime Rubbed Breast of Chicken
   Tomato pineapple Relish, guava BBQ Sauce

 Flame grilled Churassco Flank Steak
   pickled Red Onions, Chimichurri Sauce

 pineapple glazed Mahi Mahi 
   Orange Fennel Salad and keylime Butter Sauce

 Bacon Scented Red Beans and Rice

 platano Maduros

 hearth Baked Mini Breads and Rolls 
   Sweet Creamery Butter

        Freshly Brewed kona Blend Coffee and Select Teas
   

DeSSert SeleCtionS
  Please Select four:

• Warm Coconut Malibu Bread pudding

• dulce de Leche Chocolate Espresso Cups

• Baked Caribbean Rum and Chocolate Tarts

• Tahitian vanilla Bean Cream with Tamarind Jelly parfait

• Exotic Fruit Sable Tart

• Tequila Spiked key Lime Crème Brûlée

•  Warm Milk Chocolate Lava Cakes

•  Chocolate Covered Bacon

    

Havana nigHtS enHanCeMentS $12PP

 Cuban Style Whole Roasted pig 
   Sour Orange Mojo and Mango BBQ Sauce

Our buffet selections are specifi cally designed to charm and captivate guests.
Choose from a variety of options to satisfy every distinct craving. 

price is per person. 25 person minimum required.  dinner Buffets are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.
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diNNER
BuFFET

vegaS ClaSSiCS $90PP

 Marinated Beef Steak Tomatoes
   Zested Orange, Compressed Melon, Excellent Olive Oil,
   pomegranate Balsamic and Basil Leaves

 Mezzaluna Salad 
   Rocket greens, Radicchio, Ricotta Salata,
   garbanzo Beans, Olives, Cucumbers and Tiny Tomatoes,
   port Wine vinaigrette

 Marinated Seafood Antipasto 
   grilled Octopus, Baby Shrimp, Scallops, and Mussels
   Tossed with Caper Berries, pepperoncinis, Chopped parsley,
   Roasted peppers, Fresh Lemon and Olive Oil

 Baked Cavatelli pasta 
   Red Wine Braised Beef Short Rib and White Bean Ragout,
   Shaved pecorino Cheese

 pan Roasted Sea Bass Filet  
   Fingerling potato, Artichoke and Cippolini Onion hash,
   Braised Leek Fondue, Roma Tomato Fondue

 Slow Roasted All Natural Chicken with Olive Oil and Oregano,
   Foraged Mushrooms and Natural pan Jus

 Warm Farro Salad 
   Apricots, pine Nuts, Bell peppers, Spinach
   Sundried Tomato vinaigrette

 grilled Baby Eggplant Caponata
   Salted Capers, Black Olives, 
   Tomato Sugo and pickled Sultanas

 hearth Baked Breads and Rolls 
   Bagna Cauda Butter and herb infused Olive Oil

        Freshly Brewed kona Blend Coffee and Select Teas
  

DeSSert SeleCtionS
  Please Select four:

• Amaretto Crème Brûlée

• Limoncello Custard Tartlets

• Baked Ricotta Streusel pies

• Opera Cake

• Warm Chocolate pudding with Anisette and vanilla Sauce

• Tiramisu Shooters

• goat Cheese and vanilla Cream with Raspberry Compote

    

vegaS ClaSSiCS enHanCeMentS $16PP

 hand-Carved, Wood Stone Roasted Bistecca Fiorentina
   T-Bone Steaks Brushed with Rosemary, Olive Oil,
   Course Sea Salt and pepper

Our buffet selections are specifi cally designed to charm and captivate guests.
Choose from a variety of options to satisfy every distinct craving. 

price is per person. 25 person minimum required.  dinner Buffets are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.
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diNNER
BuFFET

 

WeSt CoaSt StYle $85PP

 Bloomsdale Spinach and Frisee Salad 
   Bacon Lardons, humboldt Fog Blue Cheese, Shaved Red Onion
   Walnut Brittle, Raspberry peppercorn dressing

 Sea Salt Roasted Beet Carpaccio 
   Crumbled Laura Chenel goat Cheese, golden Raisins
   pistachios, Baby garden Cress, herbed Shallot dressing

 grilled Radicchio Salad 
   White Beans, Roasted Tomatoes, Olives
   Meyer Lemon dressing

 Alaskan Wild Salmon
          Wild Mushrooms, Sugar Snap peas, Fingerling potatoes 
   parsley Sauce

 Braised Semi Boneless All Natural Chicken 
   Cured Olives, Apricots, Artichokes and Citrus 

 ▶ Cider Brined Roast Loin of Berkshire pork 
      Stone Mustard Fig glaze

 Crisp pencil Beans 
   Shallots and Brown Butter

 Creamy yukon gold potato gratin with Black Truffl es

 Artisanal Bread Basket 
   Sweet Creamery Butter 

        Freshly Brewed kona Blend Coffee and Select Teas
 

DeSSert SeleCtionS
  Please Select four:

• Mini Meyer Lemon pies

• vanilla poached peach Cream parfait

• gianduja Cream Chocolate Slice

• Chocolate Raspberry Tart

• Warm Apple Cinnamon Crumble

• Exotic Fruit Compote with Milk Chocolate parfait

• Long Stem Chocolate dipped Strawberries

    

WeSt CoaSt StYle enHanCeMentS $12PP

 Lazy Man’s Seafood Cioppino with
   dungeness Crab, Clams, Mussels, Shrimp,
   Calamari and White Fish in a delicate Tomato Fennel Broth

Our buffet selections are specifi cally designed to charm and captivate guests.
Choose from a variety of options to satisfy every distinct craving. 

▶  Berkshire Pork is as highly prized as Kobe Beef. Known as 
Korubuta, it is the highest quality gourmet pork available. These 
pedigree pigs are raised without growth hormones, and managed 
in a humane manner.

price is per person. 25 person minimum required.  dinner Buffets are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.
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diNNER
BuFFET

MeDiterranean feStival $80PP

 Tender greens and Banyuls vinaigrette 
   Cabrales Cheese, Tart green Apples, Marcona Olives, Figs

 Crimson Lentil Salad
   Couscous, golden Raisins, Olives, 
   pignolis, Mint and Citrus Juices

 Marinated Cucumber, Tomato and Red Onion Salad 
   Fresh dill, Rioja vinaigrette

 Wood Roasted Artichoke Bottoms 
   Cured Manchego, piquillo peppers, garden herbs 

 Traditional Spanish paella 
   Tender Chicken, Chorizo, Shrimp, Mussels, 
   Scallops,  piquillo peppers and 
   valencia Rice in Saffron Broth

 Serrano ham Wrapped Seasonal Fish
   Confi t Tomatoes, Capers
   Lemon and Oregano Butter Sauce

 grilled hanger Steak with Sea Salt
   patatas a lo pobre (Spanish Style poor Man’s potatoes)
   Sherry infused Steak Sauce 

 Caramelized Broccoli and Caulifl ower with Crumbled Feta

 Bulgar Wheat pilaf with Seasonal Squash

 Warm pita Bread
   Tzatziki and Romesco dipping Sauce

        Freshly Brewed kona Blend Coffee and Select Teas
 

DeSSert SeleCtionS
Please Select four:

• Orange Crema Catalina

• Caramel Flans

• vanilla Cream with guava Jelly

• Cinnamon Roasted pears with 
Spiced Chocolate Cream parfait

• Warm Churros and Chocolate

• Citrus Cream Fruit Tarts

• Baked Espresso Tarts with Caramel Cremeux

   

MeDiterranean feStival enHanCeMentS $12PP

 Slow Braised provencal Style Leg of Lamb 
   Natural Jus

Our buffet selections are specifi cally designed to charm and captivate guests.
Choose from a variety of options to satisfy every distinct craving. 

price is per person. 25 person minimum required.  dinner Buffets are designed to last a maximum of 2 hours. Buffet items are prepared based on actual guarantee and 
are not transferable to refreshment breaks. Service Charge 21%  |  Tax 8.1%  Menu items are subject to change 30 days prior to event based on availability and product 
seasonality.  Menus are valid through 6/30/2012.



Beverage Menu

Cocktail hour
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COCkTAiLS

MilKSHaKeS for aDUltS                                                                $15 Per DrinK

  Traditional vanilla and Chocolate Milkshakes all grown up with a
  shot of Butterscotch, Cotton Candy or Whip Cream vodka. Topped
  with your choice of cookie crumbs, candy bar chunks, M&M’s,
  Chantilly and cherries.

BlooDY MarY Bar                                                                               $15 Per DrinK

  Choice of vodka, created with our mixologists’ special basil tomato,
  traditional tomato, v8 or Clamato. Next, you choose from spices and  
  fl avorings, like celery seed, horseradish, Seasoned Salt, or maybe a
  little Cajun Seasoning. Make it as mild or hot as you like from the
  selection of hot sauce. Choose your garnish. Jalapeno stuffed olives,   
  pepperoni, mozzarella or a selection of fresh and pickled vegetables.

MiXologiSt favoriteS                                                                     $13 Per DrinK

  Selection of three different cocktails showing off the hottest most
  current trends in cocktails or allow us to pair your Enhancement
  stations with a complementing cocktail selection. A few options
  include Latin Sangria and Mojitos, Asian inspired Cocktails, and
  Fun Fruity Martinis.

vintage CoCKtailS                                                                            $12 Per DrinK

  Need a shot of knowledge to keep up with the current cocktail
  revival? Allow our mixologists to reintroduce the classics of
  the past.

Whether it’s a classic scotch on the rocks or a modern take on a mojito, we 
offer a variety of premium beverages to complement your dining experience.

We will staff one mixologist per 75 guests. We will charge a mixologist fee of
$175 for cash bars or at caterings discretion to honor client requests.

Guest agrees to comply with all alcoholic beverage statutes of the State of Nevada 
and hold The Cosmopolitan of Las Vegas blameless for any infraction thereof.

Our Sommelier has comprised an array of the best wines available to enhance 
your dining experience. The wines have been chosen for their quality and ability to 
complement your cuisine.

Your Catering and Conference Services Manager along with our Sommelier can 
assist with pairing suggestions to complete your event.
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COCkTAiLS

Coffee CorDial CartS                                                                    $13 Per DrinK

  Coffee cart with all the fi xings, including Chantilly,
  Chocolate Shavings, Cinnamon Sticks plus a variety of cordials
  and after dinner drinks.

Create YoUr oWn... 
MARgARiTAS                                                                                     $13 Per DrinK
MARTiNiS                                                                                           $12 Per DrinK
TROpiCAL RuM BAR                                                                        $12 Per DrinK

  Try your hand in mixology and create your own cocktails.
  For example, on a Margaritas bar we will give you a choice of
  tequilas, ranging in characteristics and fl avors. Next choose
 from a selection of different mixture options, these will also
  range in fl avor profi le from sweet and fruity, to citrusy and spicy.

BarleY anD HoPS 

 Microbrews of America/international Brew

  Choose a selection of different types of beer off our master
  beer list. Allow our mixologists to guide your senses through
  the appearance, aroma and taste. They will also teach you about
  the stylistic diversity behind the craft of the brewer. We can also
  put together a beer tasting dinner where we pair each course
  with a complementing barley and hops combination.

Whether it’s a classic scotch on the rocks or a modern take on a mojito, we 
offer a variety of premium beverages to complement your dining experience.
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COCkTAiLS
vino

 Region, varietal, Just for fun

  When it comes to wine the options are endless, let us know the
  experience you are trying to create and we will make it come to
  life. Listed are a few of our many house selections. Choose from one             
  of the below or meet with our in-house Sommelier who will review your              
  menu and help you create a one of a kind experience.

  Wines are a great option to enhance any event and to create a
  one of a kind tasting experience. We can enhance the tasting
  further using our Enomatic, which can hold a selection of
  4 varieties of wines. Our Beverage CoStars love to share their
  passion and are here to educate about the wines offered,
  answer questions and make conversation with the guests.

Wine                                                                    liSt PriCe

Bubbles
  Chandon Brut Library Cuvee                                                                                $38

  Canella prosecco                                                                                                   $40

  domaine Carneros Brut                                                                                        $64

  veuve Clicquot ponsardin "yellow Label" Brut                                                $110

White
  Rodney Strong Chardonnay                                                                                  $45 

  Au Bon Climat Chardonnay                                                                                  $56

  Ferrari Carano "Tre Terre" Chardonnay                                                             $56

  Truchard Chardonnay                                                                                           $60

  Clos du val Chardonnay                                                                                        $64

  Louis Jadot pouilly-Fuissé                                                                                   $64

  William Fevre Champs Royaux Chablis                                                              $74

  Etude pinot gris                                                                                                     $74

  Livio Felluga Esperto pinot grigio                                                                      $45

  Chateau Ste. Michelle "Eroica" Riesling                                                            $68

  honig Sauvignon Blanc                                                                                         $45

  grich hills Fume Blanc                                                                                         $52

  Calera viognier                                                                                                       $46

Whether it’s a classic scotch on the rocks or a modern take on a mojito, we 
offer a variety of premium beverages to complement your dining experience.



SaleS Catering ConferenCe ServiCe 877.763.2267

COCkTAiLS
Red

  Belle glos Meiomi pinot Noir                                                                                 $46

  patricia green Reserve pinot Noir                                                                       $59

  Chanson pere et Fils Bourgogne                                                                          $80

  Rodney Strong Merlot                                                                                             $45

  Chateau Ste. Michelle indian Wells Merlot                                                         $54

  Flora Springs Merlot                                                                                             $68

  Northstar Merlot                                                                                                    $89

  Austin hope Syrah                                                                                                 $80

  Achaval Ferrer Malbec                                                                                          $70

  Chateau greysac                                                                                                    $53

  Fisticuffs Cabernet                                                                                                $60

  Franciscan Cabernet                                                                                             $73

  Freemark Abbey Cabernet                                                                                   $82

  honig Cabernet                                                                                                      $92

  darioush Caravan Cabernet                                                                               $104     

Whether it’s a classic scotch on the rocks or a modern take on a mojito, we 
offer a variety of premium beverages to complement your dining experience.
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COCkTAiLSWhether it’s a classic scotch on the rocks or a modern take on a mojito, we 
offer a variety of premium beverages to complement your dining experience.

Well BranDS

Russian Standard
Skyy Citrus
Beefeater
Johnnie Walker Red
Old Overholt
don Q
don Q Coc
herradura Blanco

PreMiUM BranDS

ketel/ketel Citron
Bluecoat
glenmorangie
Jack daniels
Crown Royal
Bacardi
Captain Morgan
Milagro

SUPer PreMiUM

Belvedere
Belvedere Flavored
Bombay Sapphire
JW Black
Woodford Reserve
Jameson 12
Appleton Reserve
Captain Morgan
patron

Beer on StanDarD
Bar Set

Bud
Miller Lite
Fat Tire
paulaner
Sierra Nv
Corona
Clausthaler

CorDialS

Baileys
kahlua
hennessy vS
Chambord
grand Marnier
disaronno

Well PaCKage
PriCing

1hr $24
1.5hr $27
2hr $31
3hr $37
4hr $43

PreMiUM PaCKage
PriCing

1hr $28
1.5hr $33
2hr $37
3hr $45
4hr $54

SUPer PreMiUM
PaCKage PriCing

1hr $37
1.5hr $40
2hr $48
3hr $58
4hr $68

Beer on StanDarD
Bar Set PriCing

1hr $23
2hr $29
3hr $35
4hr $41

HoSteD Bar PriCing

Super premium $13
premium $11
Well $9
Cordials $11
 or $13
house Wine $10
import Beer $8
domestic Beer $7
Soda/Water $5
Juice $5
Energy drinks $6

CaSH Bar PriCing

Super premium $15
premium $13
Well $10
house Wine $11
import Beer $9
domestic Beer $8
Soda/Water $6
Juice $6
Energy drinks $8


