PALOMAR

DALLAS

FPRIVATE DININGMENUS



Contincntal and Bu{:{:et Brea‘d:asts

Ficasso

Assorted [Tresh Seasonal Sliced [Fruit Disp[ag

Assorted Bakerg (Goods to |nclude Muffins, Danish and T oast

Cream3 Butter and Assor‘tecl Fresewes

Frcslﬁlg Brewed ]][3 Coffee, Decaf and
Selection of Mightg | eaf Teas

Orange, Grapefruit and APP]e Juices

$18.00 per person

Kodin
Seasona] Fresh Slicec] and W!’]OI& Fruit Disp]aﬂ
[House Made Granola
]ndivic’ua[ Fruit and Flain Yogurts
Assortcc{ Bakery Goo&s to Inc]u&e Mugins, Sconcs
Danish and C roissants
Bage!s, Smoked Salmon, Capers and Cream Cheese
Crcamg Buttcr s Assor‘tcd Frcscrves and Safsa
[Farm [resh Scramb]ed E_ggs
Brcaiocast Fotatoes
APPlcwood 5moi<ecl Bacon
Fresh]ﬂ Brewed [”9 Coffee, Decaf and
Se!ection of Mightg LeaF T eas
Fresh!ﬂ Squeczcd Orange and GraPeFruit Juices
Cranbcrrg and APPIC Juices
$28.00 per person

OIDUS
Seasonal Fresh SIiced and Whole [Fruit Disp|39
[ouse Made Granola
Individual [ruit and Flain Yogurts
Assor‘tecl Bakcry Goocls to ]nc|ude Mu)clcins, Scones,
Danish and Croissants
f)age[s and Cream Cheese
Crcam3 Butter and Assortecl Freser\/es
Freshly Brewed 1”3 Coffee, Decaf and
Se[ection of Mig}ﬁty Lea}c T eas
Fresh!g Squeezec{ Orange and Grape)cruit Juices
Cranberrg and APP[e Juices
$20.00 per person

Van Gogh

Seasonal Fresh SIiced and Whole [Fruit Disp|39
[House Made Granola
|ndividual [Fruit and Flain Yogurts
Assortecl Bakerg Goocls to ]nc!uclc Mulclcins, Scones
Danish and Croissants
Cream3 Buttcr, Assor‘tcd Frcscr\/cs and Salsa
Farm Fresh Scrambled Eggs
Applcwood Smoked Bacon
I:reshlg Brewed 1”3 Coffee, Decaf and
Selection of Mightg | eaf Teas
]:res}’wly Squeezecl Orangc and Grapc)cruit Juices

Cranbcrry and APPIC Juices
$25.00 per person

Contincntal Breakfasts are Dcsignec{ for 45 Minutes of Service

Add -Ons:

Mile Higl—i Stack of Fancakes with \Warm Maple Sgrup
Scrambled Egg and 5ausage Breakfast Burritos
Southern Biscuits and Gravy
French T oast with Warm Peach Compotc

$%.00 per person, per selection

Feta Cheese, Sun Dried T omato, SPinacl—u and Mushroom [rittata

}:_gg Potato & Chorizo Burrito
Cheese Blintzes with [Fresh Blueberries
}:_gg and Smoked Bacon C roissant Sandwiches

$5.00 per person, per selection

Ome]et Station —~ ]:arm Frcsh E_ggs, Roasted Feppers, f:eta, Bacon, C]ﬁc&&ar, Roastc& Mushrooms and Chivcs
$7.50 per person

$75.00 with attendant



Flatcd Brca‘d:asts

Da Ving /‘fcm/ngway
Basi«it of Bai«irg Goocls Scrved Tablesi&e to ]ncluclc: 5cones, Baskct of Bakerg Goocls SCrvc& Tab[esiclc to Includc: Sconcs,
Croissants and Toastcd Bagels Accompanicd bg Crcamg Butter Croissants and Toastecl Bagcls Accompaniecl bg Crcamg Buttcr

and Assor‘tc& Frcscrves and Assortccl Frcscrvcs
3 }:_gg Omelet with Srno‘«id Ham and Checsc Spinach, Mushroom and Grugcrc Cl—:cese Q;Jiche
Breaiocast Fotatoes Breaiocast Fotatocs

Fresh Sliced [Fruit Fresh Sliced Fruit

Frcng Brewed 11[3 Coffee, Decaf and ]:reshlg Brewed ]”3 Coffee, Decaf and
Selection of Mig}wtg | eaf Teas Selection of Mightg | eaf Teas

Freshlg 5queezec{ Orar\gc, Cranbcrry, APPIC or Grapefruit Juices Freshlg Squeezec{ Orar\gc, Cranbcrrﬂ, APPIC or Grapefruit Juices

$25.00 per person $25.00 per person

A la Carte

C;a”on Cogec, IjecmC and Mightg Lea)c Teas

Assortcd Bakery Goods to ]nc[ude Mugins, $+5.0o/ga”on
Danish, and Croissants Assorted |ndividual Yogur‘ts
Crcam9 Buttcr and Assor‘ted Freservcs $Z.50/eac|1 Assor‘tccl SoFt Drinks
$40.00/dozen $3.25/each
InC{iviC{ua] Boxed Cerea|s with Ml”(
Assortcd Bakerg Goods to ]r\c[ude Mugir\s, $Z.25/cac|1 Bott[cc{ Stin and SParHing Water
Scones, Danish, Bage]s and Croissants $+.OO/cac|1
Crcamg Buttcr, Cream Checsc and Assor‘ted Nutri Grair\ Grano!a Bars
Freserves $1 .75/cac|1 Orar\ge, Cranbcrry, Grapeﬁruit and APP]C
$44.00/dozen Juices

$20.00/ quart



Morning ancl A)thrnoon Brcaks

Go 5Pcca’ Kacer! T here’s (GGot to be a Mom/ng - After T he Bg Alplo/c

chular and Decaffeinated ]][3 Coffees Red Bull Ener59 Dirinks Jndividual APP[C (Cobblers
with [Flavored Sgrups Monster Ener59 Dirinks APP]C Cider
Mocha Muffins with Chocolate V-8 Juiccs APPIC Fopovers
Chips and Walnuts (Gatorade & Nutrigrain Bars Caramel Dippccl Pink Lac‘g Apples
Chocolate Covered Espr@sso Beans Whole Bananas and Applcs APPIC Brown Bett}j Squares
Coffee Cake Canc@ Medicine APP[C Butter Cookies
Espresso K ahlua Muffins $13%.00 per person $12.00 per person

$1%.00 per person

T he T ree /"]’uggcr /mprcssfon/:st’s Dc//gﬁt Giimme a Break!

Grano]a Bars and Trai! Mix Re ular and Decag‘einated “[ Cogees a
]:resh Fruit Kabobs 3 with Flavored Sgrupgs Seasona[ rruit Smoothies
Carob Brownies and /ucchini Squares Gourmet Cheese DiSP!aﬂ Served with (:/ani][[]a Smoothies) )
Marl(et Fresh Vegetab]es with Artisan Breac{s and Water Cracl(ers Re Bu Er\ergg Drinks
Organic rﬂerb DIP ]ndividual Fetit ]:ours Gatorac{c & Nutrigrair\ Bars
Individual Yogurts ChePs Selection of Chocolate T ruffles Fresh Fruit Kabobs
$15.00 per person $12.00 per person $10.00 REMREISO

Amac/cus Ta»écs a Brca,é A/‘L‘.C/)oco/at/ Kcmcmécr the A/amo

Giiant Pretzels with Spicy Mustard White and Milk Chocolate TriColored Tortilla C}wips
(Germanic Cheese Displag —~ Swiss (heese, Cl—np Cookies [House Made Salsas (Red and (Green)
Brie, Camembert and Bavarian Blue Cheese Chocolate Dippecl Strawberries Crcam}j Qg;cso
Served with Fumpcmicke! Cl—:ips, Water Chefs Selection of Chocolate T ruffles ChiliCon Carne
Crackers and (German [Tarm PBread f:ucfgc Brownies Guacamole
Mini “Figs in a Planket” White and Dark Chocolate T urtles Shredded Beef Empana&as
(German Chocolatc Mini CuP Cakcs $13.00 per person Pralines
$15.00 per person $13%.00 per person

Cut! That’sa Wrap/
Movie Style Butterg Fopcorr\
Candies to Inc]udc: Snow CaPs, Ml”( Duds, Twizzlers, DOTS, Sugar Babies,
Buttcrﬁngers, Hot Tama[cs and Goocl & F]ent9
Mini ot Dogs
Giiant Fretze[s

$13%.00 per person

Cookies - $42.00/dozen
Brownies - $44.00/dozen

Add Individual OXIA Oxygcn Canisters to your Break! - $10.00 /canister
Add Chair Massagcs to your Break ~ See Catcring Managcr for Details

All Breaks are Designed for 30 Minutes of Service



Lunchcon Bu{:{:ets
Salvador Pali? Buffet
Chicken Tortilla Soup
Falomar Salad of Mixed [Field (Greens, T omato, [House Made Croutons and Shallot Vinaigrette

F!atters of Slicccl Oven Roastecl Turkey Breast, Smokec] Ham and T‘encler Roast BCCF
Sliced T omatoes, |_ettuce, Red Onion, Fcppers and Pickles

Assorted Sliced Cheeses and [Jouse Made Artisan Breads
Dgon Mustard and Traclitional Maﬂonr\aise

Fotato & Fasta Sa]ac{
Fresf—a Baked Cookies and I_D)rownics
]ced Tea, ]”3 CO]C]CCCS and Water

$29.00 per person

T he Kemiqgton

Iceberg 5a]ac] with Tomatoes, Fresh Cucum]:)@rs
r]ouse Made Croutons and Ci]antro Ranch Dressing

Chipotle BBQ Prisket
Backyard BBQ Chicken
Country [air Potato Salad

Baked Beans
Kitchen Grreen Beans
Jalapeno Corn Bread
Miniature PBlueberry T arts and Fecan Fies
lced T ea, |_emonade, [lly Coffees and Water

$%9.00 per person



Andy Warhol Freda

Southwestern (Caesar Salad with C“ripotle Dressing
(lassic Caesar Salad with Romaine | ettuce

and Shaved FPecorino Cheese Jicama and Avocado Slaw
Focaccia Fizza — Sausagc, FePPcroni and Cheese Girilled Sl’wrimp with Ancho Chile Pesto Served Atop Bed of Arroz
Traclitional SPag}‘létti Ll Mcatba”s fﬂonca—ChiPotlc (Glazed Sa]mon 50& T acos with Avocado- | omatillo Sa]sa

ql M o Cilantro Marinated Chicken with Poblano Chile Sauce
reamy Mac n cese

Mini Cheeseburgers with Condiments Meat T amales with Chili Con Came

Garlic Breac’ Sticks B]ack Beans and Mexican Rice

Clolng CUP ) Mexican Brownies with Cinnamon and Brown Sugar Topping
[od THED 1”3 e Y Dulce de | eche Cheesecake &quarcs

$32.00 per person ]cccl Tca, ]”9 CO]CICCCS and Water

$38.00 per person
M/hg Dynasly

Asian Choppec‘ Salad with |_ettuce, Napa Cabbage, Shredded Carrots, T hai Basil, Diced T omato,
Crispg Wontons and Sesame Ginger \/inaigrettc

“(alifornia Roll? Salad — Sushi Rice Salad with Avocado, Cucumber and Scallions
[ried Rice with Soy Sauce, Scallion, Minced Red Bell Pepper & Carrots
Sesame Vegetable Stir [Try
Sweet and Sour Pork with Cantonese Sweet and Sour Sauce, Red Ginger, Onion, Green Bell Pepper and Pineapple
Mongolian Beef with Sweet Garlic Soy, Scallion, Snow Peas and White Mushrooms
Honey Seared Crispy Chicken with [Honey Soy Sauce, Garlic and Chili
Fortune and Almond Cookies
lced Tea, llly Coffees and Water

$4%.00 per person



Flatcd Lunchcs

Classic Caesar Salad with [House Made Croutons and Shaved Parmesan Cheese
Gri”cc{ Salmon with Ginger—Orange Glaze

Vegcta})!e Basmati Rice

Fresh [Fruit Tar‘tlct with \/ani”a Bcan Cream

Warm Ro”s and Buttcr

lcecl Tea, ”[3 Cogce and Watcr

$3%6.00 per person

Mesclun [Field Salad with Walnuts, Buttermilk Blue Cheese, Applcs and Shallot \/inaigrettc
Chicken with Lemon~CaPer Sauce

T]’xgmc Whipped Fotatocs and f:rench Grecn Beans

Bread Fuclcling with Whiskcg and Vanilla Bean Sauce

Warm Ko“s and Buttcr

]cccl Tca, ]”9 Coﬁcee and \Nater

$32.00 per person

babg SPinach Salad with (Goat Cheese, T art Cherries and Balsamic \/inaigrette
Herb Marinated Beef T enderloin

Roastec‘ Fotatocs and T:rcsh Asparagus

Chocolate Gar\ache Cal(e

Warm Ko”s and Butter

lccd Tca, ]][3 Coﬁcec and Watcr

$45.00 per person

Arugula Salad with C]’xerrﬂ T omatoes, Pine Nuts and Red Wine \/inaigrcttc
Girilled Chicken Breast

Avrtichoke and Sun-Dried T omato Kagout

Vanilla Cheesecake with | emon Curd

Warm Ro”s and Butter

]cecl T‘ea, ]”3 Coﬁcee and Water

$%5.00 per person

Duo [ ntrees Available (/lpon Request
“Choice of” I ntrees Avai]able for Groups of 50 or | ess



Plated Dinners

New York Strip Dinner
(lassic Caesar Salad
Gri”ecl NY StriP
W}’]ipped Potatoes and [Haricot Vert

F]our|ess Chocolatc Cake with Caramel Saucc

Warm Ro”s and Butter
Icc& Tca, I”y Cogec and Water

$64.00 per person

Veal Chop Dinner
Centra| 21| 4r House Salac{
Veal Chop with Rosemary Butter
Fear| Cous Cous and Roastecl Tomato
C}wocolate Hazelnut Tart

Warm Ro”s and Butter
]cecl Tea, ]”3 Coﬁcec and Water

$72.00 per person

Halibut Stcak Dinner
Boston Lcttuce and Walnut Salac{
with Palsamic \/inaigrcttc
Girilled Halibut Steak
Fennel and Garlic Ragout
Warm Apple Crumble
With Vanilla Bean Creme [Fraiche
Warm Rolls and Putter
BT o, @R W Eter
$60.00 per person

Girilled Salmon Dinner
Southwestem Caesar Salad
Girilled Sa]mon with | emon Basd (Cream
Basmati Rice and Asparagus
Vanilla (Cheesecake with | emon Curd

Warm Ko”s and Buttcr
]ced Tea, ]HH Cogcc and Water

$57.00 per person

Chicken Breast Dinner
(Greek Salad with [Feta, T omatoes and Fita C routons
[Herb Roasted Cl’n’ckcn Preast
Samcxtron Braisecl Fotatoes and Glazec’ Carrots
Marble Cheesecake

Warm Ko”s and Butter
]ced Tea, ]Hg Cogcc and Water

$55.00 per person

StriPccl Bass Dinner
Arugu|a 53|acl with Chcrry T omatoes, Fine
Nuts and Red Wine \/inaigrettc
Pan Seared Striped Bass with [Herb Putter
Mushroom Folenta (Cake and [French (Green Beans
Raspbcrrg Cheesecake

Warm Ko”s and Butter
]cecl Tea, ]”\Lj Co{:{:ec and Water

$60.00 per person

Filet Mignon Dinner
BLT Wec[ge with Blue Cheese Dressing
T ender Grilled [Filet Mignon with Potato Gratin and Snow FPeas
Double Chocolate Mousse | art with Raspberr9 Coulis

Warm Ro”s and Eut’ccr
Icc& Tca, ”]3 CoF}Cec and Water

$66.00 per person

Duo [ ntrees Available UPO” Kequest
“«(Choice of” [ ntrees Available for Groups | ess ] han 50



Custom Dinner Bumcmcet

AH Bugets Scr\/cd with ]ced Tea, 1”9 Cogees and Water
Bugcts with | ess than 20 Guests Wl” be Sub)'ect toa $100.00 | abor [Tee
Sides ~ Choice of T wo

[Haricot Vert with Shavcd I:enne] 53/201_ CAOI’CC ofOnc
50UP r C/70fCC O/OI‘IC and A]mond Vinaigrcttc
Classic Caesar Sa]acl with [Jouse Made

Hearty Minestrone gt atoec WS- Croutons and Shaved FParmesan Cheese
T omato Pasil Fresh [Herb Grilled \/Cgetables Greek Salad with Feta, T omatoes
and Fita Croutons
Honcg Glazed Carrots

Chicken T ortilla
Central 2L i4F l‘louse Sa[ad

C]assic Cl—:ickcn Bar[cg FPenne Pasta 6alac1, Ratatoui”c

aﬂ& F[um Tomatoes Asian Fear and Watercress Sa[ad
Cream o brocco]i ) J with Sesame Dressing
|sraeli Couscous Sa]ad, Vine Ripc
Cream of Mushroom T omatoes and Frcsl‘v Mol_i_arc“a Southwestem Caesar Sa[ac{
Roasted (Garlic Mashed Fotatoes Babg Spinach Salad with

Goat Cheese and | art Cherries
Girilled Asparagus with Parmesan &

T ruffle Ol

Entréc 5c/cctfons Dcsscr't - Choicc of Two

Wine Praised Pork | oin Marble Cheesecake
Oven Roasted StriPeA Pass with Ginger and | ime (Chocolate Hazelnut T art
Sliced Beef T enderloin with Port Wine Reduction Fresh [Fruit T artlet with Vanilla Bean Cream
Chicken Breast Stuffed with [Ham and Blue Cheese Vanilla Cheesecake with |_emon Curd
Pan Seared Halibut with |_emon Beurre Blanc Flourless Chocolate Cake with Caramel Sauce
(Cheese Ravioli with Sun Dried T omato Sauce | emon Cheesecake with Shortbread (Cookie Crust
Oven Roasted T urkey Roulade Warm Apple Crumble With Vanilla Bean Creme [raiche
Girilled Atlantic Salmon Raspberry Cheesecake
Breaded Chicken Parmesan with Marinara Double Chocolate Mousse T art with Raspberry Coulis

Onc [ ntrée ~ $75.00 per person
Two E ntrées - $83.00 per person



]ta]ian
Ita[iar\ C]ﬁoP-ChoP 5a]ad
Displag of Authentic ]ta]iarx Cheeses

Gri”ea Bruschct’ca with Garlic, O[ive Ol
Fresh T omatoes and Pasil

\/cal Meda”ions Sautécd with Lcmon Butter and CaPcrs,
and CrisPB Risotto Cakes

Gri”ccl Chicken Brcast with Sur\ Dried T omato Bucrr@ Blanc
Orechetti Pasta with Wild Mushroom & T ruffle Ol
FPenne Pasta with Marinara

Jndividual T iramisus
$78.00 per person

South of the Borclcr
Southwestern Caesar Sala& with Chipot]c Drcssing

Tortilla SOUP with Jalapeno Corn Bread
Bce]c Taquitos and Vegetarian chsadi”as

Crab Stugecl Fob[ar\o FCPPcrs with Mushrooms and
Red Fcppers ina Creamﬂ Lobster Saucc

Sautécd Chicken Brcast with Roasted Red FCPPcrs and Cormnin
a SPiCB Cream Sauce

Beef T enderoin Medallions Served with Chimichurri Sauce
Black Beans and Mexican Rice

DUlCC &C LCCHC C}‘ICCSCCB[(C Squarcs

Margarita Keg | ime 5q113res
$80.00 per person

Asian
Asian Chopped Sa[a& with | ettuce, NaPa Cabbagc, Shredded Carrots, | hai Basi!, Diced T omato, Crispg
Wontons and Scsame Gir\ger \/inaigrctte

Dim Sum Displag
Skewered Sca”ops with Orango-Sesame DiPPing Sauce
Steamed Pot Stickers with 509 Ginger DEPPing Sauce
Fried Vegctariarx Spring Ko”s with Feanut DEPPing Sauce
Lemongrass Becf Satays

[Fried Rice with 503 Sauce, Sca”ion, Minced Red Bc” FCPPer, Carrots

Sweet and Sour Pork with Cantonese Sweet and Sour Sauce, Red Ginger, Oion, Green Bell FCPPer and
FincaPPlc

Mongo]ian Beef with Sweet (Garlic 503, Secallion, Snow Feas and White Mushrooms

Honeg Seared Crispg Chicken with Honeg 505 Sauce, Garlic and Chili

FPoached Pear Tar‘t]ets, Mini Gingcr Spicc Cakcs and Green Tea Chccsccakc Squarcs
$8%.00 per person



Reccptions

Butlcr Stglc Fassccl Hors & Ocuvrcs
Hot

Beef Fajita Satag
Lo”iPoP | amb C}‘nops
Miniature Beef chington
Prosciutto and (Goat (Cheese Pizzetta
(Chicken Dumplings with SPiC3 Dipping Sauce
Chicken Satag in Asian \/inaigrette
Roasted Chicken and Sun Dried T omato Cream Fuff [astry
Miniature Crab (Cakes with Mustard Sauce
Crab Pot Stickers with Spicg Sesame DiPPing Sauce
4-(_heese Roasted (Garlic [ritters
th”o Triangles filled with Feta and [Fresh Spinach
Bluc Chccsc Tartlcts with a F]aky Buttcr Farmcsan Crust
Mini Bruschetta, Roasted FePPers and (Goat Cheese
Folenta Stulcmcec{ Mushrooms
\/Varm Musl’)room Tarts with Tru)que Essence

Cold

Duck | iver Pate on T oast Point
Beef Tartar on Crostinni
Mini Cl’nicken Salad on | art fj}‘nc”
| obster and Chile Salad on Cucumber
Tuna~Wasabi Wonton
SPiCH Blue Point Oystcr Shots
T una Sashimi on Crispg | otus Root
(Goat Cheese Canapcs with Sweet FCPPCI‘S
Spanisl’l Olive and Cream Cheese on (rostini
Sun Dried T omato and (Goat (Cheese on (rostini

5 Selections
30 Minutes - $  9.00 per person
+5 M/hutcs ~$72.00 perperson

/ ﬁour- $18.00 perperson
Also Friced /nalli//blua/@



D/ﬁsplays

Mediterranean
An Assortmcnt of Importecl Olivcs, Tapenadcs

r”]ummus, Baba Ghanoush and Fita Cl’}ips
$9.00 per person

\/cgctable Crudite
Fresh Market \/egctablcs with [Terb DiP
$6.50 per person

Assortecl Domestic and ]mported Cheeses
with Artisan Breads and (Crackers

$10.00 per person

Assortment of the Season’s ]:reshest Fruits and Berries

$5.75 per person

Antipasto
A Displag of Assorted (Cheeses, Artichoke [Jearts,

Mushrooms, FePPers, Ohnions,
T omatoes, Olives and |talian Meats

$12.00 per person

Sushi Station — Assortment of Sashimi and C alifornia Rolls
Servecl with Wasabi and | amari
Mari(ct Fricc

C. arving Stations
/4// Carv/ng 5{'3[7’0/75 K cqu/rc a( hef, Attendant

Honey Roasted Ham Smoked Tur‘(eg Breast Brisket of Bee]c
(56[‘VCS 50) <SCI‘VCS 50) (Scrvcs 50)
$290.00 $310.00 $675.00

[Herb Roasted Prime Rib of Bee)c
(Serves 50)
$900.00
Rosemarg Roasted Leg of | amb Angus Beef T enderloin Norwegian Salmon en Croute
(Scrvcs 50) <SCI‘VCS 50) (Scrvcs 40)

$675.00 $800.00 $500.00



K cccptfon Stations

Al Action Stations K e(/'u/'rc a (Chef Attendant

Traclitional Pasta Station

(hoice of Linguine or Penne Pastas
Marinara and Roasted Garlic (Cream Sauce

Selection of T hree ToPPings
\/egetarian, Seaxcooci, Foultrg and Meat
$12.00 per person

Spccialtg Pasta Stations

[House Made Chcese Ravioh with
Marinara and Roasted (Garlic Cream
$13.00 per person

T ender Risotto with
(Choice of Three \/cgctarian Toppings
$1%.00 per person

With Beef, Chicken or Shrimp
$15.00 per person

Stir Fry Station
Asian \/egctablcs Stir [ried
Served in Chinese “T o (Go” Poxes

$10.0 per person

With Bccmc~ $15.00 per person
With S}m'mp -$15.00 per person
With Cl’n’cken -$1%.00 per person

Soup Shooter Displag
Wllc{ Mushroom Soup with Swect Fotato Fommc [rittes

Served in Shot Glasses

$8.00 per person



K ccclotfon D/bp/ays

Seafood Display
Displag of Crab Claws, Ogstcrs, Clams and Lobstcr
Served with SPI'C9 Cocktail Sauce and | _emon Wedges
$22.00 per person

Fajita Station
Beef, Chicken or Shrimp f:ajitas Served with Sour Cream, Fico de (Gallo,
Lettuce, Diceci Toma’co, Shrec{clecl Clﬂeeses and Warm f:lour Torti”as
$13%.00 per person

Taco bar
Bee)c Taco Meat Servec{ with Shrec]clecl Lettuce,

Diced T omato, (heese, Crispg (orn and Flour Tor’ci”as

$10.00 per person

Masl’:ccl Fotato Bar
Yukon (Gold Potatoes with Bacon, Sour Cream and Chives
$12.00 per person
Add Sautéed Peef Tips $15.00 per person
Add Shrimp Scampi $16.00 per person

Dessert Station
Chefs SCICCﬁOI’\ of Assorted Miniature Desserts

$9.00 per person

Fondue Station
Milk C}wocolate Fondue with Cakes, Fresh [Fruits and BPerries for Dippfng
$12.00 per person

[ xotic [Fruit Station
(hocolate DiPPec] Strawberries, FineaPPIe, Mango, Apples and Pananas
In}'ectcd with C}‘nambor&, Grand Marnier and A}Jso|ut Citron

$1%.00 per person

Coffee Station
Gourmet ”15 Cogee with Hazelnut, Kalﬂ!ua and Amare’cto Sgrups Servecl with Cube& and Swizzle

Stick Sugars, WhiPPcc{ (Cream, Shavcc{ (Chocolate and Cinnamon Sticks
$65.00 Pcrga"on



Frivate Dfn/ng Bcvcragc Par [nformation

[Hosted Bar Fricir\g- Bascd on [ woto | hree [Hours UHIimitcd Oper\ Bar Service
Or\e Bartcndcr Fer 75-100 Guests - Bar‘tender I:CC $75.00

Fremium PBrands Falomar

Finlandia Vodka Absolut Vodka
Bombag Gin Tanqucray Gin

Bacardi Rum Captain Morgan Rum

Jose Cuervo (Gold Tequila Cuervoi1800 Tequila

Dewars Scotch Johnny Walker Red Scotch
Jim B>eam Pourbon Jack Daniels Whiskey
Seagram’s 7 Canadian Whiskey Canadian Club Canadian Whiskey
McWilliams Chardonnay, Cabernet and Merlot McWilliams Chardonnay, Cabernet and Merlot
[Domestic and ]mPor‘cec{ Beer - Budweiser, Bud Lig]ﬁtj Domestic and ]mPor‘cec{ Beer- Budweiser, Bud Lig]ﬁtj

Miller | ite, Coors Light, (orona, Miller [ ite, (oors Lightj (orona,

Stella Artois and [eincken Stella Artois and [Heineken
2 Hours ~-$28.00 per person 2 Hours ~-$3%0.00 per person
3 Hours - $40.00 per person 3 Hours - $43%.00 per person
Additional [Hours - $7.00 per hour Additional [Hours - $8.00 per hour
Ceni’ra/l I+

Greg (Goose Vodka
Bombay f)aPPhire Giin
Cruzan Single Barrel
Reposaéa Tequila
Chivas Regal Scotch
Maker’s Mark Bourbon
Grown REJEIGETE (IR ER ..

[rei Drothers Chardonnay, Cabernet and Merlot
Domestic and Imported Beer - Budweiser, Bud [ight,
Miller | ite, Coors Light, (orona,

Ste”a Artois and [eineken
2 Hours ~$32.00 per person
3 Hours - $46.00 per person
Additional Hours - $9.00 per hour



ConsumPtion Bar Fricing
Fremium DPrands Falomar

Finlanda Vodka Absolut Vodka
Bombay Gin Tanqucra9 Gin
Bacardi Rum CaPtain Morgan Kum

Jose Cuervo Gold chuila Cuervoi1800 Tequi|a

Dewars Scotch Johany Walker Red Scotch
Jim Beam Bourbon Jack Daniels Wl‘liskcg
Seagram’s 7 Canaclian Whiskeg Canadian C|ub Canac{ian Wl’]isiceg
$7.00 per drink $8.00 per drink
Ccntra/z 14

Grcg Goose Vodka
Bombay SaPPhire Giin
Cruzan Singlc Barrcl
Reposac‘o Tequila
Chivas Regal Scotch
Mal«tr’s Marl< Bourbon
Crown Royal (anadian Whiskeg

$9.00 per drink

[House Red and White Wine - Mc\Williams Chardonnay, (Cabernet and Merlot
$§6.0o/bottlc

Fremium Red and White Wine - [Frei Brothcrs C)‘wardonnay, Cabemet and Merlot
$46.00/bottle

Domestic Beer - Budweiser, Bud Light, Miller | ite and Coors Light
$4.50/bottle

]mported Beer-Corona,, [Heineken and Stella Artois
$5.50/}30ttlc

Soft Drinks and Assorted Juices
$§.5O/eac}1

Consumption and Casl’l Bars Require a $500 Beverage Minimum



Catering Wine List

Sparkling Wines

lé : Barefoot Brut Cuvee, California............c.oouuiiie i e e e $36.00/bottle

Aromas of fresh jasmine and green apple

BRIDLEWOOD C A O N G0 A - . I e Bl e e e e e S5 e e e e a e S $52.00/bottle

S flels, Moet White Star Champagne, FIranCe ..............coooviuiieiie i $97.00/bottle
Veuve Clicquot Yellow Label, France ..........coooeeiiiiii i e, $99.00/bottle

Sweet White Wines

McWilliams Riesling Hanwood Estate, South Eastern Australia..............cc.ccoveenie. $36.00/bottle

Delicate strawberry bouquet with crisp finish

Dry Light Intensity White Wines

Whitehaven Sauvignon Blanc, Marlborough ..., $44.00/bottle
MarceLINA Aromas of citrus and tropical fruit with subtle flavors of grapefruit and guavas
2001 MacMurray Ranch Pinot Gris, RUSSIaN RIVEr..............oviiiiii it $40.00/bottle
kg Rich aromas of white peach, honeydew melon, and fig

Dry Medium Intensity White Wines

McWilliams Chardonnay Hanwood Estate, South Eastern Australia....................... $36.00/bottle
Inviting apple, citrus fruit aromas and flavors

Frei Brothers Chardonnay, Reserve Russian River Valley ..............ccooveviiiiiinnnnn, $46.00/bottle

Pear and apple, framed with bright, crisp acidity

Gallo of Sonoma Chardonnay Two Rock Vineyard, Sonoma County................c....... $44.00/bottle

Intense fruit flavors of citrus, green apple, pear and peach

Dry Medium Intensity Red Wines

MacMurray Ranch Pinot Noir, Sonoma Coast .........ccovieiiiiiiii e e $40.00/bottle
Exhibits rich aromas of red, blue and black fruits of cherry, ripe blueberries
Bearboat, Russian River PINOt NOIF...........cooiiiiiiiee e e $44.00/bottle
McWilliams Hanwood Estate Merlot, South Eastern Australia.............ccoovvevieenn.n. $36.00/bottle
Mix of distinctive fruit and berry characters
Frei Brothers Merlot Reserve, Dry Creek Valley..........c.ccoviiiiiiiiiiii i, $46.00/bottle
Aromas and flavors of black currant, coffee and cocoa
Rancho Zabaco Zinfandel, Dry Creek Valley..........ccooiiiiii i e $44.00/bottle
e Pleasant floral cherry and plum fruit aromas and black pepper spice
FREI BROTHERS Marcelina Vineyards Merlot, Napa Valley............cooieiiiiiiiiiii e e e $44.00/bottle
g, Inviting aromas of cherry, berry, cedar and toasty oak
& Dry Full Intensity Red Wines
' McWilliams Hanwood Estate Cabernet Sauvignon, South Eastern Australia............ $36.00/bottle
Berry fruit flavor with a hint of plum and spice
Bridlewood Syrah, Central COast...........ouitiiiiieiis i e e e e eaeeeea $44.00/bottle
Rich aromas of Plum and black cherry with flavors of subtle raisins
Frei Brothers Cabernet Sauvignon, Reserve Alexander Valley.............c...ccooeeviie $46.00/bottle
Cherry, plum and cassis with a subtle oak complexity
Louis M. Martini Cabernet Sauvignon, Alexander Valley.............ccccccoiveiiiiieninnnnn. $44.00/bottle

Intense chocolate, mint and black currant fruit flavors

kel bAREFADT BUBBLY

WHITEHAVEN —

CHaRDONNAY CHAMPAGNE



