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Catering Menu


BREAKFAST BUFFETS

Based on up to 1½ hours of service

(Minimum 25 guests)

THE SONORA BREAKFAST BUFFET

Orange, Grapefruit and Apple Fruit Juices

Sliced Seasonal Melons and Fresh Fruit Salad
Chef’s Selection of Assorted Breakfast Pastries to Include
Biscuits, Danish, and Sliced Fruit Breads 

Served with Fruit Preserves and Butter
Miniature Mickey Mouse Waffles with Syrup

Fluffy Buttermilk Biscuits and Sausage Gravy

Smoked Salmon with Bagels and Cream Cheese

Western Omelets or Western Scrambled Eggs*

Home Fried Potatoes

Grilled Breakfast Steak

Assorted Cereals with Milk

Coffee, Decaffeinated Coffee and Hot Teas with Lemon and Honey
$27.50++ per guest

*$75.00 Additional Charge per Omelet Cook

One Omelet Attendant per 50-75 Guests

BREAKFAST BUFFETS

Based on up to 1½ hours of service

(Minimum 25 guests)
ROUND UP BREAKFAST BUFFET

Orange, Grapefruit and Apple Fruit Juices

Sliced Seasonal Melons and Fresh Fruit Salad

Chef’s Selection of Assorted Breakfast Pastries to Include
Biscuits, Danish, and Sliced Fruit Breads

 Served with Fruit Preserves and Butter

Individual Assorted Fruited Yogurts

Prepared to Order Omelets and Eggs *

Scrambled Eggs with Fresh Herbs

Deep Fried French Toast with Assorted Fruit Toppings

Breakfast Sausage and Crisp Bacon

Home Fried Potatoes

Assorted Cereals with Milk

Coffee, Decaffeinated Coffee and Hot Teas with Lemon and Honey
$25.50++ per guest

*$75.00 Additional Charge per Omelet Cook

One Omelet Attendant per 50-75 Guests

BREAKFAST BUFFETS

Based on up to 1½ hours of service

(Minimum 25 guests)
RODEO BREAKFAST BUFFET

Orange, Grapefruit and Apple Fruit Juices

Sliced Seasonal Melons and Fresh Fruit Salad
Chef’s Selection of Assorted Breakfast Pastries to Include
Biscuits, Danish, and Sliced Fruit Breads

 Served with Fruit Preserves and Butter
Scrambled Eggs with Topping Bar to Include Diced Ham,

Green Peppers, Red Onions, Shredded Cheese and Salsa

Coronado Fruit Crepes 

Pecos Potatoes

Oatmeal

Crisp Bacon Strips and Sausage Links

Assorted Cereals with Milk

Coffee, Decaffeinated Coffee and Hot Teas with Lemon and Honey
$23.50++ per guest

BREAKFAST BUFFETS

Based on up to 1½ hours of service

(Minimum 25 guests)
ALL AMERICAN COWBOY BREAKFAST BUFFET
Orange, Grapefruit and Apple Fruit Juices

Sliced Seasonal Melons and Fresh Fruit Salad
Chef’s Selection of Assorted Breakfast Pastries to Include
Biscuits, Danish, and Sliced Fruit Breads

 Served with Fruit Preserves and Butter
Farm Fresh Scrambled Eggs

Crisp Bacon and Breakfast Sausage Links

Hash Brown Potatoes

Assorted Cereals with Milk

Coffee, Decaffeinated Coffee and Hot Teas with Lemon and Honey

$22.50++ per guest

BREAKFAST BUFFETS

Based on up to 1½ hours of service

(Minimum 25 guests)
RIO GRANDE BREAKFAST BUFFET 

Orange, Grapefruit and Apple Fruit Juices

Sliced Seasonal Melons and Fresh Fruit Salad
Chef’s Selection of Assorted Breakfast Pastries to Include 

Biscuits, Danish, and Sliced Fruit Breads 

Bagels with Cream Cheese, Fruit Preserves and Butter

Assorted Individual Yogurts to Include Low Fat Yogurts

 Two Varieties of Mini Croissants with

Breakfast Sausage and Monterey Jack or Scrambled Eggs and Cheddar

Assorted Cereals with Milk

Coffee, Decaffeinated Coffee and Hot Teas with Lemon and Honey
$20.50++ per guest

PLATED BREAKFASTS

DALLAS BREAKFAST

Orange Juice

Assorted Breakfast Pastries to Include Biscuits, Muffins, Danish and Croissants

Served with Fruit Preserves and Butter

Tender Grilled Breakfast Steak and Scrambled Eggs

Served with Hash Brown Potatoes and Fresh Fruit Garnish

Coffee, Decaffeinated Coffee and Hot Teas with Lemon and Honey
$22.50++ per guest

EL PASO BREAKFAST

Orange Juice

Assorted Breakfast Pastries to Include Biscuits, Muffins, Danish and Croissants

Served with Fruit Preserves and Butter

Western Scrambled Eggs with Peppers, Onions and Fresh Salsa

Served with Bacon and Pecos Breakfast Potatoes

Coffee, Decaffeinated Coffee and Hot Teas with Lemon and Honey
$21.50++ per guest

CORONADO CONTINENTAL BREAKFAST

Based on up to 1½ hours of service
An additional $3.50++ per guest for table service
Choose Three of the Following Bakery Items:
	Assorted Muffins
	Croissants

	Cinnamon Rolls
	Assorted Doughnuts

	Fruit Breads
	Coffee Cakes

	Citrus Pound Cake
	Danish

	Cream Cheese Stuffed Soft Pretzel
	Apple Cinnamon Stuffed Soft Pretzel

	
	


Choose Three of the Following Juices:
Orange Juice

Pink Grapefruit Juice

Cranberry Juice

Tomato Juice

Apple Juice

Sliced Seasonal Melons and Fresh Fruit Salad

Coffee, Decaffeinated Coffee and Hot Teas with Lemon and Honey
$18.75++ per guest 

Suggested Breakfast Enhancements for Breakfast Buffets

Smoked Salmon with Bagels 

Served with Capers, Lemon Wedges,

Grated Egg, Onion Brunoise and Cream Cheese

$6.95++ per guest

	Stuffed Croissants
	Fresh Fruit and Yogurt Bar with 

	Ham and Cheddar Cheese
	Assorted Toppings to Include

	Sausage and Monterey Jack
	Granola, Assorted Dried Fruits,

	Scrambled Eggs and Cheddar
	Sunflower Seeds and Shredded Coconut

	$4.50++ per guest
	$4.00++ per guest

	
	

	Individual Assorted Fruit Yogurts
	Assorted Cold Cereals and Milk

	$3.95++  each
	$3.75++ per each

	
	

	Assorted Breakfast and Granola  Bars
	Low Carb or Energy Bar

	$3.50++ each
	$4.00++ each

	
	

	Bacon Crisp, Smoked Ham or
	Buttermilk Biscuit and Sausage Gravy

	Breakfast Sausage Links
	$3.00++ per guest

	$3.50++ per guest
	

	
	

	Breakfast Potatoes
	Assorted Bagels with Flavored Cream Cheese

	$2.75++ per guest
	$3.50++ per guest

	
	

	Whole Fruit Basket (50 pieces)

$100.00++ per basket

	
	


REFRESHMENT BREAKS

Based on 30 minutes of service

(Minimum 20 Guests)

CHOCOLATE LOVERS
Chocolate Fondue Served Warm

Seasonal Fresh Fruit and Sponge Cake

Chocolate Chip Cookies

Chocolate-Covered Raisins and Almonds

Assorted Candy Bars

$15.95++ per guest

FOR THE KID IN YOU
Uncrustables-PBJ Sandwiches

Assorted Milks

Oreos

Carrot and Celery Sticks with Ranch Dressing

Twinkies

Moon Pies

Assorted Chips with Dips

$13.95++ per guest

I SCREAM FOR ICE CREAM

Vanilla Bean Ice Cream with Toppings to Include Hot Fudge, Butterscotch, 

and Strawberry Sauces, Whipped Cream, Chopped Nuts, Jimmies and Cherries

Coffee, Decaffeinated Coffee and Assorted Hot Teas

Assorted Soft Drinks and Bottled Waters

$12.75++ per guest

AT THE MOVIES

Assorted Ice Cream Bars, Assorted Candy Bars,

White Cheddar Popcorn, Bags of Peanuts, 

Coffee, Decaffeinated Coffee and Assorted Hot Teas 

Assorted Soft Drinks and Bottled Waters

$11.75++ per guest

REFRESHMENT BREAKS

Based on 30 minutes of service

(Minimum 20 Guests)

HEALTHY OPERATOR

Frozen Assorted Fresh Fruit Bars

Assorted Health Muffins
Granola Bars

Coffee, Decaffeinated Coffee and Assorted Hot Teas
Assorted Soft Drinks and Bottled Waters

$10.75++ per guest

FROZEN FANTASIES

Assorted Frozen Juice Bars

Ice Cream Novelty Bars

Assorted Candy Bars

Coffee, Decaffeinated Coffee and Assorted Hot Teas
Assorted Soft Drinks and Bottled Waters

$9.75++ per guest

HEALTH SPA
Chilled Fruit Juices

Whole Fresh Fruits

Granola Bars

Individual Fruit Yogurt

Coffee, Decaffeinated Coffee and Assorted Hot Teas

Assorted Soft Drinks and Bottled Waters

$8.75++ per guest

BAKE SHOP
Chocolate Iced Brownies

Rice Krispie Treats

Assorted Cookies

Coffee, Decaffeinated Coffee and Assorted Hot Teas
Assorted Soft Drinks and Bottled Waters

$8.75++ per guest

REFRESHMENT BREAKS

Based on 30 minutes of service

(Minimum 20 Guests)

THE BASICS
Coffee, Decaffeinated Coffee and Assorted Hot Teas
Assorted Soft Drinks and Bottled Waters

$5.75++ per guest

THE COFFEE STOP
Coffee, Decaffeinated Coffee and Assorted Hot Teas
$4.50++ per guest

A La CARTE REFRESHMENT OPTIONS

Regular Coffee, Decaffeinated Coffee, and Hot Tea

$56.00++ gallon

Iced Tea

$56.00++ gallon

	Regular and Diet Soda
	Assorted Juices

	$3.25++ each
	$55.00++ gallon

	
	

	Bottled Water
	Fruit Punch or Lemonade

	$3.75++ each
	$50.00++ gallon


Assorted Freshly Baked Danish, Muffins, Biscuits,

Cinnamon Rolls, Sliced Breakfast Breads and Croissants

$42.00++ per dozen

Bagels with Cream Cheese

$42.00++ per dozen

	Assorted Giant Cookies
	Rice Krispie Treats

	$43.00++ per dozen
	$43.00 per dozen


	Chocolate Iced Brownies 
	Cape Cod White Ceddar Popcorns

	$43.00++ per dozen
	$3.50++ per dozen


	Assorted Ice Cream Novelties
	Granola Bars

	$4.00++ each
	$3.50++ each

	
	

	Assorted Candy Bars
	Individual Bags of Chips and Pretzels

	$3.50++ each
	$3.25++ each

	
	

	Chocolate Dipped Strawberries
	Assorted French Pastries

	$36.00 per dozen 
	$45.00++ per dozen


Stuffed Soft Pretzels 

Choose two of the following: 

Cream Cheese, Apple Cinnamon, Jalapeno, or Cheddar Cheese

$45.00++ per dozen

Traditional Soft Pretzels Served with Mustard

$40.00++ per dozen
VERACRUZ… BREAK

Based on 30 minutes of service for each break
Early Morning

Selection of Assorted Juices

Assorted Muffins

Jumbo Assorted Bagels

With Whipped Cream Cheese

Assorted Cold Cereal

Assorted Yogurts

Coffee, Decaffeinated Coffee and Assorted Hot Teas
Assorted Soft Drinks and Bottled Waters

Mid-Morning Break

Whole Seasonal Fruit and Berries

Coffee, Decaffeinated Coffee and Assorted Hot Teas
Assorted Soft Drinks and Bottled Waters

Mid-Afternoon Break 

Soft Pretzels with Mustard

Assorted Candy Bars

Coffee, Decaffeinated Coffee and Assorted Hot Teas
Assorted Soft Drinks and Bottled Waters

$32.00++ per guest

PLATED LUNCHES
All Plated Lunch Selections Served with:

Your Choice of Soup or Salad

Bakery Fresh Rolls and Butter

Your Choice of Dessert

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea

House Specialty Soup

Southwestern Chicken Tortilla Soup

Additional Soup Selections:

Black Bean with White Rice and Chopped Red Onion

Monterey Jack and Ale

Wild Mushroom and Leek

Tomato Florentine

Vegetable Tortellini

Vegetarian Chili

Minestrone

Shrimp and Roasted Corn Chowder

New England Clam Chowder

Seafood Bisque

PLATED LUNCH SALADS

	Variety of Garden Greens

with Tomato, Cucumber, Carrot
and Cheddar Cheese  

Balsamic Herb Vinaigrette
	Asian Mixed Lettuce

with Cucumbers, Carrots, Daikon

and Toasted Sesame Seeds

Sesame Ginger Dressing


	Deluxe Salad Greens

with Marinated Jicama and Orange Wedges

Citrus Yogurt Dressing
	Mixed Deluxe Field Greens

with Spiced Toasted Pecans 

Pepper Cream House Dressing


	Romaine and Radicchio Lettuce

Sliced Hearts of Palm

 and Mandarin Orange Wedges

Creamy Pepper Poppy Seed Dressing


	Classic Caesar Salad

Leaves of Romaine, Parmesan Cheese

 and Seasoned Croutons

Traditional Caesar Dressing

	
	Spinach Leaves 

with Sliced Marinated Mushrooms,

Chopped Egg, and Smoked Bacon

Herb Vinaigrette
	


PLATED LUNCH ENTRÉE SELECTIONS

	GRILLED SALMON FILET

Served with Puttanesca Sauce,

 Herb Couscous and Vegetables

$28.50++ per guest 


	COQ AU VIN

Boneless and Skinless Breast of Chicken

with Red Wine, Pearl Onions, Mushrooms and Chopped Bacon

Served with Rice Pilaf and Fresh 
Seasonal Vegetable

$27.50++ per guest



	PAN SEARED GROUPER

Marinated in Lime Juice, Soy and Garlic

Served on Fire Roasted Red Pepper Sauce 

with Papaya Mango Relish

$28.50++ per guest


	BREAST OF CHICKEN 

Crusted with Pinenut-Parmesan Served with Tomato Coulis, Julienne Vegetable and Roasted Shallot Whipped Potatoes

$27.50++ per guest



	SIRLOIN OF BEEF

Prepared Medium

with Mashed Red Potatoes, Roasted Garlic, and a Merlot Reduction

$28.50++ per guest


	GRILLED BREAST OF CHICKEN

Served with Asparagus Spears, 

Chef’s Choice Risotto, 

 and Pinot Noir Mushroom Sauce

$27.50++ per guest 



	BOWTIE PASTA

With Grilled Chicken Breast,

Fresh Asparagus Tips with Red Pepper Pesto

$26.50++ per person
	GRILLED PORK LOIN

With Rosemary Oil and Tomato Compote

$26.50++ per guest


PLATED LUNCH DESSERT SELECTIONS

Key Lime Pie

Kahlua Chocolate Mousse Torte

Chocolate Pecan Pie

Apple Pie

Lemon Poppy Seed Pound Cake with Strawberry Sauce

Carrot Cake with Cream Cheese Icing

Red Velvet Cake
Turtle Cheesecake

Black Forest Cheese Cake

Cheese Cake with Strawberry Sauce 

Angel Food Cake with Berries

Desserts can be pre-set on pedestal creating a dazzling display for your table

Presented with Bread and Butter plates, Guests serve themselves

Additional $ 1.50 per person (Maximum 100 tables)

PLATED LIGHT LUNCH ENTRÉE SELECTIONS

 SOUP AND SALAD

Chef’s Daily Fresh Soup

Grilled Chicken Breast on a Bed of Mixed Field Greens  

Served with Ranch Dressing

Assorted Breads and Butter

Tequila Marinated Strawberries

with Cinnamon Sugar in a Fried Tortilla Basket

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea
$26.00++ per guest

DELI PLATE

Soup or Salad

Olives, Pita Chips and Pesto Sauce

Pre-Made Shave Turkey, Salami, Ham, Provolone, Sliced Tomatoes, Onions,

Leaf Lettuce, Peppers and Olives on Focaccia Bread

Served with Dijon Mustard Potato Salad

Chocolate Cake

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea

$23.00++ per guest

LUNCH BUFFETS

Based on up to 1½ hours of service

(Minimum of 50 guests)

ASIAN PACIFIC COAST

Egg Drop Soup

Sesame Rolls and Butter

Asian Style Salad with Water Chestnuts, Napa Cabbage, Baby Corn, Bean Sprouts

 and Fried Wontons with an Asian Ginger Dressing

Stir Fry Chicken with Shitake Mushrooms and Broccoli

Szechwan Beef Strips with Julienne Peppers and Spring Onions

Stir Fried Vegetables with Lo Mein Noodles and Fried Rice

Almond Cookies and Fortune Cookies  

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea
$31.50++ per person

(If Less Than 50 Guests: $36.50++ per person)
LUNCH BUFFETS

Based on up to 1½ hours of service
(Minimum of 50 guests)

SIERRA
Romaine and Radicchio Lettuce 

with Sliced Hearts of Palm, Tomato, Cucumbers and Mandarin Orange Wedges,

 Chef’s Selection of Dressings

Bowtie Pasta Salad and Vegetables with Herb Vinaigrette
Breast of Chicken Marinated with Herbs topped with Citrus Demi Glaze 

Sirloin Steak with Merlot Reduction

Herb Roasted New Potatoes

Fresh Seasonal Vegetables

Rolls and Butter

Apple Cobbler

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea
$31.00++ per person

(If Less Than 50 Guests: $36.00++ per person)
LUNCH BUFFETS

Based on up to 1½ hours of service

(Minimum of 50 guests)

ITALIAN BUFFET

Antipasto Platter with Smoked Mozzarella and Provolone Cheeses,

Prosciutto, Salami, Capicolla Ham, Olives, Marinated Mushrooms, 

Roasted Peppers and Artichoke Hearts

Minestrone Soup 

Traditional Caesar Salad

Chicken Marsala

Tri-Colored Cheese Tortellini

Penne Pasta 

with Selection of Marinara or Alfredo Sauce
Freshly Baked Breadsticks 

Focaccia Bread

Tiramisu

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea

$31.50++ per guest

(If Less Than 50 Guests: $36.50++ per person)
LUNCH BUFFETS

Based on up to 1½ hours of service

(Minimum of 50 guests)

BACKYARD BARBEQUE

Assorted Cold Salads to Include Cole Slaw, 

Red Skin Potato Salad and Garden Greens with Trio of Dressings

Baked Beans, Seasonal Vegetables

Grilled Barbeque Chicken Breast

Grilled Hamburgers with Sliced American Cheese

Steamed All Beef Hot Dogs with Sauerkraut and Chili Topping

Assorted Condiments to Include:

 Ketchup, Mustard, Mayonnaise, Relish and Chopped Onions

Rolls and Butter

Warm Fruit Cobbler

(add $1.00 per person for Vanilla Ice Cream)

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea
$27.50++ per guest

(If Less Than 50 Guests: $31.50++ per person)
LUNCH BUFFETS

Based on up to 1½ hours of service

(Minimum of 50 guests)

THE THREE CABALLEROS

Southwestern Tossed Salad with Cilantro Ranch Dressing

Beef and Chicken Fajitas Served with Warm Flour Tortillas

Condiments to Include Sour Cream, Salsa, Cheddar Cheese, Diced Tomatoes and Jalapenos

Green Chile Tamales – Enchilada Style

Chicken with Cheese Enchiladas with Ranchero Sauce

Spanish Rice

Refried Bean

Nacho Chips, Salsa and Guacamole

Margarita Pie

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea
$27.50 per guest 

(If Less Than 50 Guests: $32.50++ per person)
LUNCH BUFFETS

Based on up to 1½ hours of service

(Minimum of 50 guests)

SANDWICH SOCIAL

Tomato Florentine

Sliced Deli Board to Include:

 Roast Beef, Ham, Turkey Breast, Swiss and Cheddar Cheese, Tuna Salad, 

Condiments and Traditional Relish Tray

Springtime Bowtie Pasta and Fresh Tomatoes

Potato Salad

Cucumber Salad

Assorted Sub Rolls, Pitas and Wraps

Rolls and Butter

Chocolate Cake
Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea

$26.50++ per guest 

(If Less Than 50 Guests: $31.50++ per person)
RECEPTION PACKAGES

Based on up to 1 hour of service

(Minimum of 25 guests)

Cabanas Reception

Potato Chips, Tortilla Chips and Pretzels

Served with Bean Dip, Onion Dip and Salsa

$10.50++ per person 

Ranchos Reception

Display of Seasonal Sliced Fresh Fruit and Berries 

Served with a Raspberry Yogurt Dipping Sauce

Seasonal Fresh Vegetables Served with Herb Dipping Sauce

Display of Assorted Domestic and International Cheeses

Served with Cocktail Breads, Lavosh and Sliced Baguette

$14.50++ per person 

Casitas Reception

Seasonal Fresh Vegetables Served with Herb Dipping Sauce

Display of Assorted Domestic Cheeses

Served with Cocktail Breads, Lavosh and Sliced Baguette

Chicken Quesadillas with Salsa

Beef Empanadas

Cheese Stuffed Jalapeno 

$24.50++ per person 
RECEPTION SELECTIONS A LA CARTE
Based on up to one hour of service

HOT HORS D’OEUVRES

Crab Cakes Served with Tex-Mex Remoulade Sauce

Beef Wellington

Sherried Shrimp in Phyllo Dough

Shrimp Brochettes

Brie and Raspberries wrapped in Puff Pastry

Bacon Wrapped Sea Scallops

Tossed in Asian Barbecue Sauce and Spring Onions

Beef or Chicken Sate with Teriyaki Glaze

Meatballs - Swedish or Sweet and Sour

CrabRagoons

Chicken Quesadillas with Salsa

Steamed or Fried Dim Sum Served with Ginger Soy Glaze

Coconut Chicken Tenders Dipped in Piña Colada Batter and Rolled in Coconut

Spicy Chicken or Beef Empanada

Pot Stickers

Vegetable Spring Rolls with Thai Sweet Chili Sauce

Fajita Wings with Blue Cheese Dressing

Spinach and Feta Cheese Wrapped in Phyllo Dough

Firecracker BBQ Pork Riblettes

Cheese Stuffed Jalapenos

Mushroom Triangles of Phyllo Dough

$20.00++ per guest (choose any three)

or $3.50++ each - Minimum order of two dozen per single variety
RECEPTION SELECTIONS A LA CARTE
Based on up to 1 hour of service
COLD HORS D’OEUVRES

Assorted Cold Canapés

Chicken Cilantro Tartlets

Smoked Salmon Mousse Rosettes with Shrimp

Bay Scallops with Basil Cream Cheese

Ham Pinwheels on Pumpernickel Rounds

Profiteroles with Tuna Mousse

Cheddar Cheese Laced with Port Wine on Toast Points

Chicken Liver Paté with Truffles on Toast Points

Smoked Salmon Cornets with Dill Cheese

Boursin and Pecans on Rye Rounds

Dried Apricots with Rum Cheese and Macadamia Nuts

$18.00++ per guest (choose any three)

or

$2.50++ each
Minimum order of two dozen per single variety

 Seafood Specialties

Jumbo Shrimp or Crab Claws

Served with Traditional Cocktail Sauce, Tequila Infused Cocktail Sauce and Fresh Lemons 

$5.00++ each

(Minimum order of two dozen) 

RECEPTION SELECTIONS A LA CARTE 

	Domestic and International Cheese Display
	Vegetable Crudités Display

	Presented with a Variety of Water Crackers
	Presented with Roasted Pepper Cream 

	Sliced Baguettes and Dijon Mustard
	And Dilled Cucumber Dips

	$6.00++ per guest
	$6.50++ per guest


	Fresh Fruit and Seasonal Berries Display
	Antipasto Display

	Presented with Two Flavored Yogurt Dips
$6.50++ per guest
	 Jardinière of Marinated Grilled Fresh Vegetables 

	
	with Traditional Meats and Cheeses

	
	$12.00++ per guest

	
	


	Baked Brie Cheese Display

	A 2.2-pound wheel

	Dusted with Brown Sugar and Spiced Pecans and

	Spritzed with Tia Maria

	Served with Sliced Baguettes and Water Crackers

	(Serves 35 guests) - $125.00++ per display

	


	Tapas Supreme Display

	A Platter of Chilled Spiced Gulf Shrimp, 

	Artichoke and Asparagus Salad,

	Cumin Flavored Mushroom Salad,

	Sliced Grilled Chorizo Sausage, Roasted Zucchini,

	Peppers, Tomatoes, Ceviche, Olives, 

	and Sweet and Sour Marinated Onions

	Served with a Cauldron of Paella with Shrimp, Chicken

	Clams, Mussels, and Ham

	$15.00++ per guest

	

	


RECEPTION SELECTIONS A LA CARTE

(Serves 8 guests per pound)

Dry Snacks

Potato Chips, Pretzels, Nacho Cheese Tortilla Corn Chips

with Choice of One Dip
 $22.50++ per pound

Gourmet Vegetable Chips with Choice of One Dip

$25.00++ per pound

Assorted Dips 

Blue Cheese

Onion

Dijon Peppercorn

Fresh Salsa

Guacamole

Peppercorn Ranch

Yellow Corn Tortilla Chips

with Salsa and Guacamole

$25.00++ per pound

Mixed Nuts

$20.75++ per pound

RECEPTION STATIONS
Carved To Order

Based on up to 1½ hours of service

(Minimum of 50 guests)

A Minimum of Four Stations are Required to Complete a Menu When Ordering A La Carte

Includes One Carver Per 100 Guests
	Pepper Crusted Tenderloin of Beef
	Hickory Smoked Turkey Breast

	Served with Miniature Rolls,
	Served with Miniature Rolls, 

	Horseradish Cream,
	Cilantro Mayonnaise

	Bordelaise and Béarnaise Sauces
	 and Cranberry Pear Chutney

	$400.00++ each (serves 25 guests)
	$300.00++ each (serves 45 guests)

	
	

	
	

	Smoked BBQ Brisket of Beef
	Whole Roasted Smoked Ham

	Served with Miniature Rolls,
	Served with Mini Buns, Corn Bread Muffins

	Honey Mustard and BBQ Sauce
	And Traditional Condiments

	$190.00++ each (serves 25 guests)
	$235.00++ each (serves 50 guests)

	
	

	
	

	Roasted Strip Loin of Beef
	Steamship Round of Beef

	Served with Miniature Rolls, 
	Served with Onion Rolls, au Jus, 

	Horseradish Cream and Dijon Mustard
	Horseradish Cream and Pommery Mustard

	$285.00++ each (serves 50 guests)
	$680.00++ each (serves 200 guests)

	
	

	
	

	
	


RECEPTION STATIONS (Prepared to Order)
Based on up to 1½ hours of service

(Minimum of 50 guests)

A Minimum of Four Stations are Required to Complete a Menu When Ordering A La Carte

Sautéed Shrimp and Scallop Station*

(Five pieces per guest)

Fresh Shrimp and Scallops Sautéed in the Room with

Garlic and Fresh Herbs; Finished with Lemon Cream

Served on a Bed of Wild Rice Pilaf

$17.00++ per guest

Pasta Station*

Choice of Two of the following Pastas:  
Penne, Tortellini or Fettuccine 

Choice of Two of the Following Sauces:

Cilantro Pesto, Alfredo, Fresh Garlic, Basil and Olive Oil

Accompanied by Herbed Focaccia Bread and

Bowls of Dried Red Peppers Flakes and Parmesan Cheese

$12.00++ per guest
Quesadilla Station*

Flour Tortillas Filled with Blackened Chicken

Breast, Monterey Jack and Cheddar Cheeses

Served with Sour Cream, Guacamole and Salsa

$12.25++ per guest

Oriental Stir Fry Station*

Marinated Strips of Chicken Stir

 Fried with Bamboo Shoots, Fresh Broccoli, Snow Peas,

Bean Sprouts, Water Chestnuts in Chef’s

Served with Fried Rice

$12.25++ per guest

*One Attendant/Station per 100 guests included in price.

RECEPTION STATIONS
Based on up to 1½ hours of service

(Minimum of 50 guests)

A Minimum of Four Stations are Required to Complete a Menu When Ordering A La Carte

Gulf Seafood Paella Station

Shrimp, Scallops, Clams, Mussels, Grouper,

Sausage and Ham

With Saffron Flavored Rice and Vegetables

$++ per guest

Mucho Nacho Station

Yellow Corn Tortilla Chips

Served with Bowls of Fresh Salsa, Guacamole, Sour Cream, Diced Tomatoes and Onions,

Sliced Fresh Jalapeños and Scallions and Black Olives

Warmed Toppings to Include Chili con Carne, Chili con Queso and Refried Beans

$10.50++ per guest
Southwest Salad Station

Assorted Deluxe Salad Greens Tossed in the Room

with Grilled Marinated Chicken

Three Bean Salsa and Mango Cumin Vinaigrette

Served with Corn Bread

$11.25++ per guest
Classic Caesar Salad Station

Leaves of Romaine Tossed in with Traditional Garlic

Caesar Dressing, Croutons and Parmesan Cheese

Served with Sliced Grilled Breast of Chicken

Served with Garlic Bread Sticks

$9.50++ per guest
PLATED DINNERS

All Plated Dinner Selections Served with:

Choice of Appetizer

Choice of Salad

 Rolls and Butter

 Choice of Dessert 

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea

APPETIZERS 

Soups

Southwestern Chicken Tortilla Soup

Wild Mushroom and Leek

Seafood Bisque

Citrus Grilled Shrimp Cocktail

Three Citrus Marinated Jumbo Shrimp Grilled and Served Chilled

With Lime and Jalapeño Cocktail Sauce

Smoked Boneless Breast of Duck

On a bed of Julienne Zucchini, Carrot and Yellow Squash

Served with a Corn Cilantro Relish

Sautéed Sea Scallops

On a Bed of Kale and Pine Nuts Stone Ground Mustard Beurre Blanc

Wedge of Seasonal Melon

 with Prosciutto and Strawberry Garnish

PLATED DINNER

SALADS

	
	

	Variety of Garden Greens
	Mixed Deluxe Field Greens

	Tomato, Cucumber, Carrots, and
Cheddar Cheese with 

Balsamic Herb Vinaigrette
	with Spiced Toasted Pecans 

House Dressing

	
	

	Deluxe Salad Greens
	Asian Mixed Lettuce

	Marinated Jicama and Orange Wedges

Citrus Yogurt Dressing
	Cucumbers, Carrots, Daikon

And Toasted Sesame Seeds

Sesame Ginger Dressing

	
	

	Romaine and Radicchio Lettuce
	Classic Caesar Salad

	Sliced Hearts of Palm and Mandarin 

Orange Wedges

Creamy Pepper Poppy Seed Dressing
	Leaves of Romaine, Parmesan Cheese 
and Seasoned Croutons

Traditional Caesar Dressing

	
	

	Spinach Leaves
	Beef Steak Tomatoes and Buffalo Mozzarella

	Sliced Marinated Mushrooms,

 Chopped Egg, and Bacon

Herb Vinaigrette
	Balsamic Basil Vinaigrette

	
	

	
	

	
	


PLATED DINNERS

ENTREES-DUOS

	SHRIMP and BEEF DUO
	TORO CON SALMON

	 Marinated Shrimp in a Cream Sauce
	Duo of Pan Seared Beef Tenderloin

	Tender Beef Filet
	and Fire Grilled Salmon Filet

	Accompanied by Rice Pilaf
	Served with Lemon Pepper Linguini Tossed in

	Enhanced with Fresh Vegetables
	Cilantro Infused Olive Oil and Grilled Vegetables

	$61.00++ per guest
	$60.00++ per guest


	CHICKEN and BEEF DUO

	Chicken Spanakopita and Grilled Beef Filet

	On a Bed of Flavor Infused Mashed Potatoes

	and Fresh Seasonal Vegetable

	$58.00++ per guest


 ENTREES-BEEF and PORK
	FILET MIGNON OF BEEF
	SIRLOIN OF BEEF

	Served with Red Wine
	Served with Forest Mushrooms

	and Burgundy Onion Marmalade
	Herb Roasted Potatoes

	Scalloped Potato Tart 
	and Fresh Seasonal Vegetable

	and Fresh Seasonal Vegetable
	$54.00++ per guest

	$59.00++ per guest
	


	PORK CHOP PAPADA

	Double Thick Center Cut Pork Chop Seasoned

	with a Cinnamon Cumin Rub and Char-Grilled

	Crowned with a Topping of Toasted Spiced Pecan

	and Apple Relish Laced with Apple Jack

	Served with Mango Chutney Rice Pilaf

	$52.00++ per guest


PLATED DINNERS

 ENTREES-FISH

	FRESH SNAPPER
	HERB CRUSTED SALMON

	Pan Seared Filet of Snapper
	Served on a Soy Sesame Vinaigrette

	Served on a Bed of Potato and Baby Shrimp Hash
	with Stir Fried Rice

	Fresh Seasonal Vegetable
	Fresh Seasonal Vegetable

	$57.00++ per guest
	$60.00++ per guest

	
	


 ENTREES-CHICKEN

	CHICKEN SPANAKOPITA
	CHICKEN MADEIRA

	Boneless Skinless Breast of Chicken Stuffed with
	Marinated Boneless Skinless Breast of Chicken

	Spinach, Wild Mushrooms and Feta Cheese
	Served with Wild Mushrooms and Shallots

	Served with Marsala Wine Sauce
	Madeira Demi Glace

	Chef’s Selection of Pasta
	Couscous

	Fresh Seasonal Vegetable
	Fresh Seasonal Vegetable

	$51.00++ per guest
	$50.00++ per guest

	
	

	MUSTARD ENCRUSTED CHICKEN
	PRIMO CHICKEN BREAST

	Breast of Chicken Coated in Pommery Mustard
	Pan Seared Boneless Skinless Chicken Breast

	Baked and Served on a Bed of
	on a Bed of Penne Pasta Tossed in a

	Red Bell Pepper Coulis
	Ragout of Tomatoes, Ripe Olives

	Chef’s Selection of Potato
	and Fresh Seasonal Vegetables

	$51.00++ per guest
	$52.00++ per guest


PLATED DINNERS

 SPECIALTY DESSERTS

Ask about our custom logo dessert presentations for your very special group.

	Chocolate Pecan Pie
	Mocha Amaretto Mousse Torte

	Sweet Dough Crust Filled with
	Layers of Amaretto Syrup Laced

	Whole Toasted Pecans
	White Sponge Cake

	and Dark Sweet Chocolate
	Filled with Mocha Mousse and Toasted Almonds

	 Served with Bourbon Scented Crème Anglaise
	Accompanied by Vanilla Crème Anglaise

	
	

	Delectable Dessert Plate
	Kahlua Chocolate Mousse Torte

	Chocolate Covered Strawberry
	Thick Layers of Chocolate Cake with Chocolate

	Mini Tart
	Mousse Frosting

	Petit Four
	

	
	

	Lemon Poppy Seed Pound Cake
	Fresh Lemon Tart

	Served with Strawberry Sauce
	On a Pool of Blackberry Coulis

	Garnished with Fresh Strawberry
	Garnished with Whipped Cream

	and Whipped Cream
	And White Chocolate Shavings

	
	

	Black Forest Cheese Cake
	Angel Food Cake

	Rich Chocolate Marbled Cheesecake with
	with Seasonal Berries

	Brandied Bing Cherries,
	

	Whipped Cream and Chocolate Shavings
	Margarita Pie

	
	with Lime and Whipped Cream

	Chocolate Dome
	

	Chocolate Cake 
	Chocolate Corruption Cake

	with White and Dark Chocolate Mousse
	Double Layer Chocolate Cake

	and Covered with Ganache
	Dense Chocolate Filling with Chocolate Chips

	Additional $2.00++ per guest
	Iced with Chocolate Fudge Frosting

	
	Additional $2.00++ per guest


DINNER BUFFETS

Based on up to 1½ hours of service

(Minimum 50 guests)
TASTE OF FLORIDA

A Variety of Garden Greens with Mango Dressing

Spicy Sweet Potato and Crab Meat Salad 

Chilled Gulf Shrimp with Cocktail and Remoulade Sauces

A Selection of Sliced Fresh Tropical Fruit

Grilled Citrus Chicken Breast

Florida Grouper with Key Lime Sauce

Crab Cakes

Black Beans and Rice

Medley of Fresh Vegetables

From the Carving Board

Marinated Boneless Pork Loin with Fried Plantains

Florida’s Famous Key Lime Pie
Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea
$77.00++ per person

(If Less Than 50 Guests: $82.00++ per person)

DINNER BUFFETS
Based on up to 1½ hours of service

(Minimum 100 guests)

INTERNATIONAL GATEWAY 
Assortment of Exotic Garden Greens, Garlic Croutons, Fresh Parmesan, 

Cucumbers, Jicama and Edible Flowers

Served with Smoked Tomato Ranch, Raspberry Vinaigrette, French and Low Fat Dressings

Anti Pasta Display:

Sundried Tomatoes, Artichokes, Olives, Salami, Prosciutto, Provolone and Buffalo Mozzarella

Salad of Sea Scallops, Vegetables and Cilantro

Wok Fired Stir Fry

Julienne Chicken, Gulf Shrimp, Stir-Fry Vegetables,

Jasmine Rice, Fortune Cookies and Chop Sticks

Baked Norwegian Salmon with Tequila Lobster Sauce

Sliced Prime Rib of Beef Au Jus, Herbed Horseradish and Jalapeño Béarnaise

Sautéed Rock Shrimp with Coconut Cream Sauce on Linguine

Parsley New Potatoes

Chef’s Selection of Vegetables

Display of Assorted French Pastries, Tarts and Cakes

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea

$63.50++ per guest

(If Less Than 50 Guests: $68.50++ per person)

DINNER BUFFETS

Based on up to 1½ hours of service

(Minimum 50 guests)
TEXAS

Bowls of Fresh Garden Greens to Include Baby Lettuces and Romaine

Garnished with Sliced Cucumber and Tomato Wedges

Served with Herb Vinaigrette

Red Potato Salad

Creamy Cole Slaw

Smoked Pork Loin 

Carved to Order by a Uniformed Chef *

Country Style Barbecued Pork Spareribs

Marinated and Grilled NY Strip

Southern Style Deep Fried Catfish Fingers

Blackened Grilled Chicken Breast 

Baked Beans

Corn on the Cob

Chef Selection of Vegetable

Mexican Corn Bread, Assorted Rolls and Butter

Fruit Flan

Warmed Fruit Cobbler with Vanilla Sauce

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea
$56.00++ per guest

* Includes One Chef per 50-100 Guests

(If Less Than 50 Guests: $61.00++ per person)

DINNER BUFFETS

 Based on up to 1½ hours of service

(Minimum 50 guests)
YUCATAN

Display of Assorted Garden Greens

Served with a Choice of Raspberry Vinaigrette, Ranch, French and Low Fat Dressings

Red and Green Apple Salad with Toasted Walnuts

Antipasto Salad with Fresh Mozzarella Cheese, Kalamata Olives, Selected Salami,

Peppered Beef and Deli Sausages

Traditional Caesar Salad

Chopped Green Romaine Lettuce, Caesar Style Dressing,

Grated Parmesan and Seasoned Croutons
Breast of Chicken with Peach Relish and White Zinfandel Cream Sauce

Poached Filet of Salmon with Thai Butter and Dill Cucumber Relish

Grilled Loin of Beef with Hickory Smoked Bacon, Tomato and Shiitake Mushrooms

Herb Bordelaise

Saffron Rice and Caramelized Onion Mashed Potatoes

Chef’s Selection of Fresh Vegetables

Display of Assorted French Pastries and Cakes

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea

$52.50++ per person

(If Less Than 50 Guests: $57.50++ per person)

DINNER BUFFETS

 Based on up to 1½ hours of service

(Minimum 50 guests)
DURANGO

Mixed Field Greens with

Assorted Toppings and Dressings

Crisp Garden Crudités with Herb Dipping Sauce

Tri-color Cole Slaw with a Sweet Cream Dressing

Sizzling Beef Tender Strips with Tomatoes, Peppers, Onions, Roasted Corn, 

Black Beans, Jalapenos and Served with Flat Bread

Marinated Boneless Chicken Breast with Caramelized Onions

Cornmeal Breaded Catfish with a Spicy Tartar Sauce

Herb Roasted New Potatoes

Green Beans with Bacon and Mushrooms

Assorted Dinner Rolls and Butter

Chocolate Cake

Apple Cobbler with Vanilla Ice Cream

Coffee, Decaffeinated Coffee, Selection of Teas

$45.00 ++ per person

(If Less Than 50 Guests: $50.00++ per person)
DINNER BUFFETS

 Based on up to 1½ hours of service

(Minimum 50 guests)

SOUTH OF THE BORDER

Tortilla Chicken Soup

Zesty Chicken and Beef Strips

Flour Tortilla Shells

Fresh Red, Green and Yellow Bell Peppers

Onions, Lettuce, Tomato, Cheddar Cheese and Guacamole

Beef Empanadas

Pork Tamales

Spanish Rice

Black Beans

Jalapeño Corn Bread and Assorted Rolls with Butter

Margarita Pie

Coffee, Decaffeinated Coffee, Hot Teas and Iced Tea

$44.25++ per guest  

(If Less Than 50 Guests: $49.25++ per person)

CREATE YOUR OWN DESSERT PARTIES

Based on 1 ½ hours of service

(Minimum 50 guests per selection)
	Choose Two of the following Items - $16.50++ per guest

	Choose Three of the Following Items - $17.50++ per guest

	Choose Four of the Following Items - $18.50++ per guest


	Assorted Cookies
	Warm Seasonal Fruit Cobbler

	Chocolate Dipped Strawberries
	Assorted Miniature Pastries

	Chocolate Pecan Pie
	Chocolate Cannoli

	Assorted Ice Cream Novelties
	Brownies and Rice Krispy Treats

	Cheesecake with Fruit Toppings
	Black Forest Cheese Cake

	Individual Fruit Tarts
	Assorted Petit Fours

	Bread Pudding with Vanilla Sauce
	Angel Food Cake with Fruit Toppings

	Chocolate Fondue with Angel Food Cake and Fruit for Dipping


Dessert Parties Include Deluxe Coffee and Tea Station

Coffee, Decaffeinated Coffee, and Assorted Teas 

Served with Whipped Cream, Cinnamon Sticks, Candied Orange,

Chocolate Stirs and Flavored Coffee Syrups

DESSERT PARTY ENHANCEMENTS

Action Stations
 Bananas Foster, Cherries Jubilee, or Crepes Suzette

$9.00++ per guest

Dessert Nachos Station

Fried Flour Tortilla Chips Dusted in Cinnamon Sugar

Served with Homemade Ice Cream, Sorbet, Whipped Cream,

Raspberry Sauce, Diced Fresh Fruit, Caramel Sauce, Chopped Nuts,

Hot Fudge and Cherries

$12.50++ per guest

CATERING WINE LIST

House Wine Selections

Columbia Crest Two Vines Chardonnay, WA


$29.00++ per bottle

This well-balanced Chardonnay offers green apples, subtle peach, and honeydew on initial impression.  

The finish delivers a medium does of French oak influences with a great balance of acidity.

Penfold’s Rawsons Retreat Cabernet Sauvignon, Australia
$29.00++ per bottle

This medium bodied wine displays great amount of balance with great cherry, herbs and spicy flavors. 

The finish is smooth and leathery.

Beringer White Zinfandel, CA




$29.00++ per bottle

A light salmon color, and fragrant berry aromas are followed by fresh strawberry and watermelon flavors balanced by good acidity.

Cavit Pinot Grigio, Delle Venezie




$29.00++ per bottle

Bright straw color, pleasing bouquet with floral and fruit scents.

House Sparking Wine

Domaine St. Michelle Blanc de Blanc, WA



$35.00++ per bottle

Light and concentrated with fig and citrus flavors combing with a soft and crisp finish.

Premium House Wine

Estancia Pinnacles Chardonnay, Monterey



$35.00++ per bottle

California Chardonnay produced in the Central Coast, this wine displays hints of tropical fruits and pineapple. Its finish is soft with a pronounced lengthy finish.

Sterling Vintners Collection Cabernet Sauvignon, Napa

$35.00++ per bottle

           Hints of spicy oak are balanced by black cherry and licorice flavors to create this medium bodied and 
           supple wine.

Satori di Verona Pinot Grigio, Delle Venezie


$35.00++ per bottle

Bright straw color, pleasing bouquet with floral and fruit scents.

Beringer White Zinfandel, California



$29.00++ per bottle

A light salmon color, and fragrant berry aromas are followed by fresh strawberry and watermelon flavors balanced by good acidity.

CATERING WINE LIST

Additional White Wines

Buena Vista Carneros Reserve Chardonnay, Sonoma


$39.00++ per bottle 

Concha Y Toro Marques di Casa Chardonnay, Chile


$48.00++ per bottle

Coppola Diamond Chardonnay, Napa




$44.00++ per bottle


Wynn’s Coonawara Riesling, Australia (screw cap)



$38.00++ per bottle

P2 by Schloss Walhausen QBA Riesling (screw cap)



$38.00++ per bottle

Sterling Vineyards Sauvignon Blanc, North Coast



$35.00++ per bottle

Porcupine Ridge Sauvignon Blanc, South Africa (screw cap)

$35.00++ per bottle

Additional Red Wines

Red Diamond Winery Merlot, Columbia Valley



$38.00++ per bottle

Coppola Diamond Merlot, Napa





$44.00++ per bottle

Simi Cabernet Sauvignon, Alexander Valley




$55.00++ per bottle

Concha Y Toro Marques de Casa Concha Cabernet Sauvignon, Chile 
$48.00++ per bottle 

La Crema Pinot Noir, Sonoma Coast





$48.00++ per bottle

Parker Station Pinot Noir, Santa Barbara




$38.00++ per bottle

Castello Banfi Chianti Classico Riserva, Italy



$52.00++ per bottle

Rosemount Estate Shiraz, Australia





$38.00++ per bottle
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