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Catered Events  
General Information 

 

Menu Selections 
We pride ourselves on catering exceptional food and service designed to your individual needs and tastes. 

Our seasoned staff of catering sales and event professionals will provide you with the custom menu proposals you require.  

Every event is different, and we express our awareness of this in our motto, ñstay interestingò.  What is of interest to you is of 

interest to us.  Printed menus are available and provided as a resource of our culinary commitment. 
 

Food and Beverage Service 
All Food and Beverage with the exception of wine and champagne must be purchased through the Hotel and served only by 

Miramonte Resort & Spa staff.  This policy is our commitment to the highest quality in food and beverage service. 

A handling or corkage fee of $20 plus tax per bottle will be assessed for every opened bottle of group provided wine and 

champagne, not purchased through the hotel. 
 

Decorations 
We are more than delighted to arrange every facet of your event.  We have access to a wide variety of florists, special linens, 

props and decorations, as well as entertainment.  Umbrellas and Space Heaters are also available.  Ask your event professional 

for pricing and more details.  All decorations and floral arrangements brought into the Hotel by outside purveyors must meet the 

approval of the Hotel.  Affixing any item to the walls or ceilings of the hotel space, unless written approval is attained in 

advance by your Catering/Conference Service Manager, is prohibited and can result in a fee for non-compliance.   

*All Banners must be installed by Hotel Staff..service fees apply.   
 

Security 
The Hotel reserves the right to require additional security at certain events. All arrangements for additional security are the 

responsibility of the event hosts.  Only security companies that have established workers compensation policies and liability 

insurance will be authorized on the property.  The Hotel strictly enforces a no weapon policy for all security agencies while on 

property.  The Hotel is available to provide additional security at a competitive rate.  Please contact your event professional for 

further details. 
 

Signage 
Pre-approved signage is permitted inside and outside. 

Signage is not permitted in the main lobby of the hotel and other public areas.  There are no exceptions to this policy unless 

approved by the Catering/Conference Service Manager or General Manager. 

Hotel staff must hang all bannerséservice fees apply 
 

Shipping and Receiving 
Please address all packages for your event to: 

(Your Event Name) 

(Your Event Dates) 

Attention: (Name of Catering/Conference Service Manager) 

Miramonte Resort & Spa 

45000 Indian Wells Lane 

Indian Wells, California   92210  

Service fees apply. 
 

Engineering 
Electrical needs exceeding existing 120volt/20 amp wall outlets must be arranged in advance with your event manager and will 

require additional charges. 
 

Guarantees 
In arranging catered events, there is a food and beverage minimum, and the Resort requires final attendance numbers three 

business days prior to your event.  This guarantee is not subject to reduction and does not affect the contracted food and 

beverage minimum.  Should no final attendance be provided three business days prior to your event, the original expected 

number of attendees will be used as your guarantee.  The Hotel will prepare and seat for 4% over the guarantee.  All buffet and 

reception events will have food prepared for the guarantee only.  If you have questions or concerns regarding guaranteed 

attendance, please address them with your Catering or Conference Services Manager. 
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 Catered Events   
General Information Continued 

 

 

Service Charge and Sales Tax 
All Food is subject to a taxable 22% Service Charge and sales tax is 8.75% 

Liquor and Audio Visual are subject to a taxable 22% Service Charge and sales tax is 8.75% 

Miscellaneous items are subject to 8.75% Sales Tax 
 

Additional Fees 
A 100% cancellation fee applies to Audio Visual cancelled within 24 hours of event.   

Certain menus have minimum attendance requirements.   

Additional fees apply to less than minimum guaranteed. 

Surcharges apply to events exceeding the scheduled event times. 
 

Payment 
The Hotel accepts all major credit cards.  Most events require a minimum deposit of 10% of the estimated charges at time of 

booking.  The Hotel does not accept ñpayment upon conclusionò as a form of payment.  Cashierôs checks, cash, and personal 

checks are accepted.  For cash and check transactions, the balance is to be paid in full ten business days prior to your event.  

Should over payment occur, the Hotel will process a refund of the difference, via check or credit card adjustment, within 10 

business days of the last day of the event.  The Hotel is unable to refund cash on a credit card or check transaction.  Your event 

manager is available for further explanation or clarification of any information contained herein.  Please do not hesitate to 

contact our offices at any time. 
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Morning  
Continental Breakfasts 

Continental Breakfasts are designed for a maximum of 90 Minutes, and serviced for a maximum of one hour. 

After 90 Minutes, food & beverage items will be refreshed upon request and charged on consumption. 
 
 
 
 
 

Classic Continental   
Orange, Cranberry and Grapefruit Juices 

Sliced Seasonal Fruit, California Citrus and Berries 

Assorted Muffins, Danish and Croissants 

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$24.50 per person 
 

The Well Spa Continental   
Orange and Grapefruit Juices 

Sliced Seasonal Fruit and Whole Bananas 

Bowls of Blueberries, Strawberries, Raspberries, Blackberries (Seasonal) 

Assorted Low-Fat and Plain Yogurt 

Apple Cinnamon Granola 

California Dried Fruit 

Blueberry and Honey Bran Muffins 

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$26.50 per person 

 

Euro~Continental   
Orange, Grapefruit and Cranberry Juices 

Sliced Seasonal Fruit, California Citrus and Seasonal Berries 

Individual Fruit Yogurts 

Bagels with Cream Cheese 

Assorted Muffins, Danish and Croissants  

Scottish Smoked Salmon with Sliced Tomatoes, Onions and Capers 

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$29.50 per person 

 

European Breakfast   
Sliced Seasonal Fruit, California Citrus and Berries 

Individual Fruit Yogurts with Apple Cinnamon Granola 

Smoked Salmon and Trout with Chopped Eggs, Capers, Onions and Chive Crème Fraîche 

Selection of European Breakfast Cheeses 

European Style Cured Meats and Cheeses 

Hard Boiled Eggs 

Croissants, Rustic Rolls and Bagels with Cream Cheese 

Whole Grain Mustard, Sweet Butter 

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$36.50 per person 
 
 

 

 

 

 

 

 



4 

2009-2010 Banquet Menus.  All Food & Beverage prices are subject to a 22% taxable Service Fee and 8.75% sales tax. Prices & items are subject to change without notice. 

 

 

 

 

Morning  
Continental Breakfast Enhancements 

 
Assorted Cereals with Milk      $ 4.00 each 

Individual Yogurts with Granola    $ 4.50 each 

Sliced Fresh Fruit, California Citrus & Berries  $ 7.00 per person 

With Honey Yogurt      $ 7.50 per person 

Breakfast Breads, Croissants, Danish, or Muffins  $ 36.00 per dozen 

Fruit Scones       $ 38.00 per dozen 

Assorted Sliced Bagels with Cream Cheese   $ 42.00 per dozen 

Maple Pepper Bacon     $ 4.00 per person 

Fontini Sausage      $ 4.00 per person 

Scrambled Eggs      $ 4.00 per person 

Breakfast Potatoes     $ 4.00 per person 

 
     

Breakfast Croissants   

Freshly Baked Jumbo Croissant with Scrambled Eggs, Fontina Cheese 

(Select One) Bacon, Sausage or Ham 

$8.50 per person 

 

Vegetarian Breakfast Burrito   

Scrambled Eggs wrapped in a Spinach Flour Tortilla 

 Oven Roasted Vegetables and Miramonte Garden Herbs 

$8.50 per person 

 

Banana French Toast   

Powdered Sugar, Tangerine Butter & Warm Maple Syrup 

$8.50 per person 

 

Lemon Blueberry Sour Cream Pancakes   

Fresh Berry Compote and Sweet Butter 

$8.50 per person 

 

Oatmeal Brûlée   

Cinnamon Steel Cut Oatmeal  

Choice of Banana or Fresh Berry Brûlée 

$8.50 per person 

 

Smoked Salmon   
Smoked Salmon Display, Capers, Onions, Tomatoes 

Chopped Eggs, Bagels and Cream Cheese 

$13.50 per person 

 

 

 

 

 

 

Prices are based on the enhancement items being added to an existing Continental Breakfast. 
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Morning  
A La Carte 

 
Starters 

 

Cinnamon Steel Cut Oatmeal Banana or Fresh Berry Brûlée       $ 8.50 per person 
 

Apple Cinnamon Granola and Fresh Berry Yogurt Parfait       $ 8.50 per person 
 

Seasonal Fruit with California Citrus and Vanilla Bean Yogurt       $10.50 per person 
 

Entrees 
 

Tuscan Frittata   

Eggs, Zucchini, Sweet Red Onions, Pancetta, Grilled Peppers, Fresh Herbs 

Served with Breakfast Potatoes 

Breakfast Breads:  Croissants, Muffins and Assorted Danish; Sweet Butter 

Orange, Grapefruit and Tomato Juice, 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$23.50 per person 

 

Sunrise   

Grade A Jumbo Eggs, Scrambled with California Cheddar Cheese 

Served with Oven Roasted Roma Tomato, Red Bliss Potatoes with Sweet Onion and Pepper 

Choose one:  Sage Breakfast Sausage or Maple Peppered Bacon  

Served with Breakfast Breads:  Croissants, Muffins and Assorted Danish; Sweet Butter 

Orange, Grapefruit and Tomato Juice, 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$26.50 per person 

 

Individual Breakfast Casserole   

Steaming Hot Eggs, Scrambled with Spinach, Crimini Mushrooms, Proscuitto Ham and California Cheddar Cheese 

In an Individual Casserole topped with Puff Pastry 

Served with Breakfast Potatoes 

Breakfast Breads:  Croissants, Muffins and Assorted Danish; Sweet Butter 

Orange, Grapefruit and Tomato Juice, 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$28.50 per person 

 

Country Strudel   

Eggs Scrambled with Thyme, Caramelized Onion, California Cheddar Cheese, Spinach and Ham 

Rolled and Baked in Puff Pastry 

Served with a Broiled Tomato and Breakfast Potatoes 

Breakfast Breads:  Croissants, Muffins and Assorted Danish; Sweet Butter 

Orange, Grapefruit and Tomato Juice, 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$29.50 per person 

 

Mediterranean Eggs Benedict   

Two Eggs, Poached and Served on Proscuitto de Parma, Spinach and Griddled Ciabotta 

Topped with Roasted Red Pepper Hollandaise 

Served with Breakfast Potatoes 

Breakfast Breads:  Croissants, Muffins and Assorted Danish; Sweet Butter 

Orange, Grapefruit and Tomato Juice, 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$31.50 per person 
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Morning  
Buffets 

Breakfast Buffets are designed for a minimum of 25 guests at a maximum of 90 minutes. 

After 90 minutes, food & beverage items will be refreshed upon request and charged on consumption. 

Customized buffets are available for groups under 25 guests. 

 
 
 

Traditional   

Assorted Breakfast Pastries, Preserves and Sweet Butter 

Sliced Seasonal Fruit, California Citrus and Berries 

A Variety of Cold Cereals and Milk 

Scrambled Eggs with Fresh Herbs picked from our garden 

Maple Pepper Bacon and Fontini Breakfast Sausage 

Breakfast Potatoes with Sautéed Sweet Red Peppers and Onions 

Juices:  Orange, Grapefruit, Cranberry and Tomato  

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$33.50 per person 

 

 

Huevos  

Assorted Breakfast Pastries, Preserves and Sweet Butter 

Sliced Seasonal Fruit, California Citrus and Berries 

A Variety of Cold Cereals and Milk 

Design Your Own Breakfast Burritos 

With Scrambled Eggs, Cilantro, Cotija Cheese 

Soft Flour Tortillas, Salsa Fresca, Sour Cream, Guacamole and Chorizo 

Breakfast Potatoes with Sautéed Sweet Red Peppers and Onions 

Juices:  Orange, Grapefruit, Cranberry and Tomato  

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$35.50 per person 

 

 

Florentine  

Assorted Breakfast Pastries, Preserves and Sweet Butter 

Sliced Seasonal Fruit, California Citrus and Berries 

A Variety of Cold Cereals and Milk 

Individual Fruit Yogurts 

Scrambled Eggs with Mascarpone Cheese and Fresh Herbs 

Fontini Breakfast Sausage and Sliced Maple Cured Ham 

Breakfast Potatoes with Sautéed Sweet Red Peppers and Onions 

Juices:  Orange, Grapefruit, Cranberry and Tomato  

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$36.50 per person 
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Morning  
Buffets Continued 

 

 

Healthy Power Breakfast Buffet   

Seasonal Sliced Fruits and Berries 

Low Fat Yogurt with Raisins, Dried Cranberries and Apple Cinnamon Granola 

Assorted Dry Cereals, 2% Milk 

Egg White Omelet with Spinach, Mushrooms and Winchester Gouda Cheese 

Jeweled Quinoa  

Multi Grain Breads and Whole-Wheat Bran Muffins 

Juices:  Orange, Grapefruit, Cranberry and Tomato  

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$39.50 per person 

 

 

Tuscan  

Assorted Breakfast Pastries, Preserves and Sweet Butter 

Sliced Seasonal Fruit, California Citrus and Berries 

Individual Low Fat Fruit Yogurts 

Assorted Cereals with Milk 

Poached Eggs with Spinach, Proscuitto de Parma on English Muffin with Roasted Red Pepper Hollandaise 

Lemon Ricotta Pancakes with Fresh Berry Compote and Sweet Butter 

Scrambled Eggs with Heirloom Tomatoes and Garden Herbs 

Fontini Breakfast Sausage and Maple Peppered Bacon 

Breakfast Potatoes with Sautéed Sweet Red Peppers and Onions 

Juices:  Orange, Grapefruit, Cranberry and Tomato  

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$41.00 per person 

 

 

Miramonte Brunch   
Seasonal Fresh Fruits, California Citrus with Berries and Orange Vanilla Yogurt  

Breakfast Pastries, Breakfast Breads, Preserves and Sweet Butter 

Assorted Bagels with Cream Cheese 

Smoked Salmon, Trout and Sturgeon, Chopped Eggs, Onions, Capers and Lemon Crème Fraîche 

Orzo Pasta with Artichokes, Roma Tomatoes, Spinach, Feta Cheese with Thyme Vinaigrette 

Marinated Asparagus with Chopped Egg, Shallots and Aged Sherry Vinaigrette 

Buffalo Mozzarella with Golden and Red Roma Tomatoes, Sweet Red Onion, Extra Virgin Olive Oil and Balsamic Syrup 

Poached Eggs with Jumbo Lump Crabmeat, Toasted English Muffin and Hollandaise Sauce 

Grilled Free Range Chicken with Braised Leeks, Wild Mushrooms and Madeira Sauce 

Roasted Herbed Angus Beef Tenderloin with Sundried Tomato Demi Glace 

Pastry Display to include Tortes and Mini French Pastries 

Juices:  Orange, Grapefruit, Cranberry and Tomato 

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$59.00 per person 

 

 

 

 

 



8 

2009-2010 Banquet Menus.  All Food & Beverage prices are subject to a 22% taxable Service Fee and 8.75% sales tax. Prices & items are subject to change without notice. 

 

 

 
 
 
 

Morning  
Buffets Continued 

 
Breakfast Buffet Enhancements 

 

Mornings ALIVE!  

Items Prepared to Order: Attendant Required at $125 + tax per hour 
 

Breakfast Blintzes   

Fresh California Berry Compote with Whipped and Sour Cream  

$10.00 per person 

 

Waffles   
Fresh Belgian Waffles  

Warm Maple Syrup, Whipped Cream 

Strawberry Sauce, Orange Butter 

$11.00 per person 

 

Quesadillas   
Whole Wheat Tortillas with Scrambled Eggs 

 Chorizo, Tomatoes, Cilantro, Green Onions, Cotija Cheese, Salsa, Guacamole and Sour Cream  

$12.00 per person 

 

Omelets   

Eggs Prepared to Order with Smoked Salmon, Peppered Bacon, Spinach, 

Mushrooms, Roma Tomatoes, Sweet Peppers, Onions and Cheese 
 

$13.00 per person 
 

 

 

 

 

 

 

 

Prices are based on the enhancement being added to an existing buffet. 
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³Morning ³ 

Morning to Go 
All To Go meals are stylishly presented in convenient packaging.  

Boxed breakfasts are intended for off-property events only. 

 

Fitness   
Whole Fresh Fruit 

Hard Boiled Eggs 

Cereal Bar 

Individual Fruit Yogurt 

Berries and Granola 

Bran Muffin 

Orange Juice 

$21.00 per person 

 
 

Continental   

Whole Fresh Fruit 

Individual Fruit Yogurt 

Mini Croissant, Danish & Muffin 

Sweet Butter and Preserves 

Orange Juice 

$19.00 per person 

 

Bottled Water, Soda,  

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

available at an additional $4.25 per beverage  
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Breaks  
A La Carte 

 

 
Beverages 

 

Bottled Regular, 2% and Skim Milk:  $3.00 each  

Assorted Regular and Diet Sodas $4.25 each 

(Pepsi products.  Coca Cola products available upon request.)   

Assorted Bottled Fruit Juices:  $4.25 each  

Gatorade:  $4.50 each 

Sparkling Bottled Water:  $5.00 each 

Assorted Flavor Snapple Teas:  $5.00 each 

Energy Drinks:  $6.00 each 

 

Brewed Iced Tea:  $80.00 per gallon 

100% Columbian Coffee, Rainforest Alliance Certified, Specialty Teas:  $80.00 per gallon 

Fresh Squeezed Lemonade:  $80.00 per gallon 

Orange, Grapefruit, Tomato, Apple or Cranberry Juices:  $80.00 per gallon 
 

 

 

Snacks 

 
Fresh Whole Fruit:  $2.50 per piece 

Assorted Individual Bags of Chips, Pretzels, Popcorn, Nuts and Trail Mix:  $2.75 each 

Candy Bars:  $3.25 each 

Chocolate Dipped Strawberries:  $3.25 each 

Granola and Energy Bars:  $3.50 each 

Ice Cream, Frozen Yogurt and Fruit Juice Bars:  $4.25 each 

Potato Chips with Onion Dip; Tortilla Chips with Salsa:  $6.00 per person 
 

Chocolate Fudge Brownies:  $34.00 per dozen 

Assorted Freshly Baked Cookies $36.00 per dozen  

(Chocolate Chip, Oatmeal Raisin, Peanut Butter and White Chocolate Macadamia) 

Lemon Bars:  $42.00 per dozen 
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Breaks  
Meeting Break Packages 

Food is portioned and prepared for 1 hour of service. 
 

 

Milk and Cookies   
Milk:  Whole, 2% and Skim Milk 

Served with Assorted Cookies:  Chocolate Chip, Peanut Butter, Oatmeal Raisin, White Macadamia Nut 

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$14.00 per person 
 

Tejano   
Corn Tortilla Chips 

Served with Guacamole, Salsa Roja, Tomatillo Salsa and Chili Con Queso 

Warm Benuellos and Churros 

Assorted Soft Drinks and Bottled Water 

$16.00 per person 
 

Sweet nô Salty Snack   
An Assortment of Candy Bars 

Assorted Individual Bags of Snacks:  i.e. Chips, Pretzels, Popcorn, Nuts, Trail Mix, etc. 

Assorted Soft Drinks and Bottled Water 

$16.00 per person 
 

Chocolate Loverôs Delight   
An Assortment of Chocolate Chip Cookies and Chocolate Fudge Brownies 

Chocolate Dipped Strawberries 

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$18.00 per person 
 

The Date Break ï A Local Favorite!   
An Assortment of Dates, Regular and Filled 

Assorted Tea Breads or Scones:  i.e. Date, Zucchini, Orange~Cranberry, Banana Nut, etc. 

Date Shakes made with Low Fat Yogurt 

Seasonal Fresh Fruit or Vegetable Juices 

Specialty Teas 

$18.00 per person/$125 attendant fee   

Date Books ñThe Romance and Sex Life of the Dateò @ $1.50 each (based on availability) 
 

Citrus Break   
Mini Lemon Tarts 

Orange Cranberry Scone with Crème Fraîche and Sweet Honey Butter 

Sliced Citrus Fruit 

Fresh Squeezed Miramonte Juices, Orange Soda, Orangina and Bottled Water 

$18.00 per person 
 

The WELL Spa Break   
Rejuvenating Fruit Smoothie Bar 

Your Attendant will mix Smoothies to Your Taste 

From a Variety of Fruits and Low Fat Yogurt 

Dried Fruits and Granola 

Granola Bars and Power Bars 

Fresh Orange Slices 

Bottled Waters, Green Tea (Hot or Cold) 

$19.00 per person/$125 attendant fee  
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Breaks  
Meeting Break Packages Continued 

 

 

Market   
Sliced Seasonal Fruit 

California Artisan Cheese with an Assortment of Breads and Crackers 

Crudité of Vegetables with Roasted Red Pepper Dip 

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$20.00 per person 
 

Creamery   
Vanilla Bean, Dutch Chocolate and Strawberry Ice Cream  

Served with Hot Fudge, Caramel, Strawberry Sauce and Whipped Cream 

Toppings Include: Crushed Oreoôs, M&Môs and Cherries 

Chocolate Dipped Waffle Cones 

Frozen Fruit Bars 

100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas 

$21.00 per person 

 

Simply Red  
Long Stemmed Strawberries with Brown Sugar and Lemon Crème Fraîche 

Seedless Red Watermelon, Red Delicious Apples,  

Mini Raspberry Tart, Strawberry Cheesecake,  

Assorted Red Candies (i.e. Red Vines, Red Hots, etc.)  

 Red Hibiscus Tea, Cherry Cola, Specialty Waters 

(Seasonal Items Subject to Change) 

Enjoyed to the background music of recording artists ñSimply Redò. 

$26.00 per person 
 

Build Your Own Trail Mix 

Granola 

Nuts- Peanuts, Walnuts, Pecans 

Raisins ï Thompson & Golden 

Dried Cranberries 

Dried Fruits 

Roasted Pumpkin Seeds 

Chocolate Chips 

$12.00 per person 
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 Green Initiatives   

 
GUIDED BY THE PRINCIPLES OF SUSTAIN ABILITY  

 

 
Miramonte Resort & Spa Standard Practices  

 

 

Miramonte participates in the Destination Hotels and Resorts Destination Earth Program focusing  

               on reducing our footprint on our changing environment. For more information please visit   

               www.destinationhotels.com/green-hotels-resorts.php 

 

 Miramonte Resort uses 100% compostable hot and cold cups made from corn. 

 

 All ñTo Goò containers offered by Miramonte are environmentally friendly. 

 

 The property partners with the City of Indian Wells in recycling all outlet and banquet food.  

 

Miramonte offers complimentary recycling bins. 

 

 Miramonte planners have the choice to create a station for pads/pens, water, etc. vs. individual settings.  

 

 Miramonte planners have the option to choose refresh of meeting table linen on an ñas neededò basis,  

                instead of    daily, during the duration of the meeting. 

 

 Plastic stir sticks have been replaced with spoons. 

  

 All resort menus are Guided by Principles of Sustainability 

 

 All Seafood products comply with the Monterey Watch List.  

 

 

http://www.destinationhotels.com/green-hotels-resorts.php
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Cost Effective Green Enhancements  

 

 

Replace bottled water with water coolers. 

 

Eliminate plastic cups by provided attendees with individual reusable water containers. 

 

Include organic or biodynamic wines at your food/beverage events.  

 

Include organic teas and liquors at your food/beverage events. 

 

Allow our culinary team to design a menu with products from local area and/or Southern California suppliers. 

 

Property staff can create a basic centerpieces from the Miramonte Garden 

 

Miramonte offers a ñGreen Breakò ï please see attached menu 

 

SWANK Audio Visual offers eco-friendly flipcharts and LED up-lighting. 
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Green Menu  
 

 

Breakfast 

Fresh Squeezed Seasonal Juice, Rainforest Alliance Certified Coffee, Organic Teas 

Organic Fresh Fruit, Granola, & House Made Yogurt Parfait 

Scrambled Organic Eggs, Winchester Farms Gouda 

Free Range Chicken Hash 

Roasted Wiser Farms Fingerling Potatoes with Garden Herbs 

$28.00 

 

Lunch 

Coastal Farms Tomato Gazpacho, Garden Basil Confit 

Grilled Pacific Salmon, Heirloom Organics Baby Root Vegetables,  

Weiser Farms Fingerling Potatoes, Miramonte Citrus Reduction, Tiny Greens 

$45.00 

 

Green Breaks 

Kiwi, Grapes, Galia & Ogen Melons, Honeydew, Pears & Apples 

Served With House Made Honey Yogurt, Caramel, and Fresh Fruit Coulis $12.00 

Zucchini, Cucumber, Asparagus, Broccoli, Snap Peas, Peppers & Celery 

Served with Spinach and Fresh Garden Herb Dips $12.00 

Key Lime Bars, Pistachio Chocolate & Mango Squares, Chocolate Mint Brownies 

Iced Green Tea $12.00 

Melon Shooters, Frozen Grapes, Margarita Parfait & Key Lime Smoothie $12.00 

Green Chips, Guacamole & Tomatillo Salsa $9.00 

 

Dinner 

Heirloom Farms Red Oroch Spinach, California Vegetable Specialties Belgium Endive,  

Bautista Dates, Candied Walnuts, Miramonte Citrus Vinaigrette 

Oven Roasted Brandt Beef Sirloin, Weiser Farms Fingerling Potatoes, Heirloom  

Organic Rain Bow Carrots Coastal Farms Tomatoes, Pinot Noir Reduction 

Coachella Fresh Strawberry Shortcake 

$75.00 

 

Organic Wines 

Paul Dolan Cabernet 

Sobon Estaste Zinfandel  

Paul Dolan Sauvingnon Blanc  

Sokol Blosser Evolution #9 

Mac Murray, Pinot Noir, Sonoma Coast 

Querciabella, Mongrana Marena Super Tuscan, Italy 

Paul Dolan Chardonnay 

 
 

All selections are in consideration of seasonal availability 

All menus can be personalized  
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Breaks  
Spa Enhanced 

Turn an ordinary meeting into a Spa experience by incorporating some of the luxuries and wellness principles that our 

 Luxury Spa, The WELL, has to offer. 

 

The Well of Knowledge Healthy Lifestyle Presentation 

During this 1 hour presentation THE WELLôs spa director will present to the group the concept of spa as a lifestyle.  The four 

components of wellness will be reviewed.  This presentation will allow attendees to think about the choices they are making to 

feel vibrant and healthy.  Each participant will leave feeling they have a well of knowledge inside of them with all the answers 

they need to feel well being! 

A ñwell pricedò presentation at $50.00 

 

Spa Enhancement 

$250.00 (For groups up to 50 participants) 

$300.00 (For groups from 51 ï 150 participants) 

$350.00 (For groups from 151 or more) 

 

Aromatherapy Blending 

During this 20 minute session a skin care professional will discuss what aromatherapy is, how to use aromatherapy oils and 

the key oils for certain lifestyle conditions.  Custom blended oils will be prepared for each participant after a lifestyle 

questionnaire is completed.  
(Pricing for this session varies based on extent of information) 

 

Stretch the Body and Soothe the Senses 

This package option will balance mind and body as your participants experience a soothing aroma mist and the scent of 

aromatic candles.  As Spa music plays the lights are dimmed and a Yoga instructor leads the group through some Yoga and 

Tai Chi movements to send each participant in the right direction through the duration of meeting time. 
(A delicious fruit smoothie may be an option in this package for each participant at an additional cost) 

 

In Meeting Chair Massage:  $130.00 per hour 

During your meeting our massage therapist will quietly provide each of your attendees with a mini 5 minute chair massage.  

They will enjoy relief of tired and tense neck and shoulder muscles without having to leave their meeting.   

A truly beneficial enhancement. 

 

Spa Fair: Starting at $500.00 

Imagine a reception taking place outdoors on a beautiful day where each participant experiences the Spa in a social setting.  

Healthy Hors Dô oeuvres can be served as guests travel from one Spa station to the next experiencing the following types of 

samplings: 

× Skin Consultations and Analysis 

× Chair Massage 

× Mini Hand treatments with Paraffin Wax Dips 

× Hair and Image Consultations 

× Mini Manicures and Nail Art 

 

(Indoor spa fairs are also available. Please inquire about customization and pricing.) 
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Breaks  
Spa Enhanced Continued 

 

Additional Spa Services 
Master Hand Analyst 

 
Business/Groups 

 
Team Building : Working with business teams, minimum 2 hours, up to 4 hours, $300/hour. Identifying each team memberôs 

Life Purpose and Relationship markings, sharing in front of the group and discussing interactions amongst team members. 

Recommended that this activity be early in the team building event. 

 
Groups: Great for family reunions, bridal showers, bachelorette parties, conventions, spousal programs, office parties, girlfriend 

gatherings, couples gatherings. 
 
Breather or Ice Breaker: ñRelationships Are Everythingò focusing on the heart lines in the hands. These lines identify how 

people want to be treated and their perspective on what they value in relationships.  

$100 per 20 minute segment 

 
Individuals/Couples/Families 

 

Hand Analysis: available for individuals, children and couples . 
Your fingerprints are fully formed 16 weeks after conception and never change. This identifies your Soul Contract/Life Purpose. 

We discuss tangible activities and behaviors related to living your Life Purpose each day for maximum joy. Other hand markings 

are also discussed. 

 
Sessions are taped, and a booklet of written material is included. Ask about phone readings. 
 
Hand Analysis for Individuals:  60 minutes @ $150.00 
 
Hand Analysis for Individuals:  30 minutes @ $75.00 
 
Hand Analysis for Couples:  90 minut es @  $225.00 
Focus is on Life Purpose of each person and heart lines (the relationship piece). If you prefer separate analyses in a group 

setting, each analysis is one hour at $150/hour. 
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Noon  
Luncheon by Design 

Plated Lunches Require a Two Course Minimum 

Please Select Soup or Salad, Entrée and Dessert 

All Lunches include 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas and Iced Tea 

 

Breads 
 

Artisan Bread Basket 

 

Starters 
 

Duck Confit and Roasted Pear Gyoza, Baby Arugula, Carrot Curls  $12.00 

Ponzu Seared Ahi Tuna, Asian Greens, Pickled Ginger  $12.00 

Ratatouille Empanadas, Romesco Sauce, Tiny Greens $12.00 

Wild Mushroom Risotto with Grilled Vegetables and Tomato Basil Fondue $12.00 

Crab Cake, Heirloom Tomatoes, Bloody Mary Essence, Tiny Greens $12.00 

 

Soups 
 

Chilled Melon Lime and Mint Soup $11.00 

Tomato Bisque with Basil Crostini and Nutmeg Cream $11.00 

White Bean with Pancetta and Pistou $11.00  

Cream of Wild Mushroom Soup with Spanish Sherry and Garden Thyme  $11.00  

Golden Tomato Gazpacho with Extra Virgin Olive Oil and Herbed Croutons $11.00 

Grilled Corn and Crab Chowder with Thyme Croutons $11.00  

 

Salads 
 

Tender Bibb Lettuce, Cracked Black Peppered Goat Cheese, Diced Roma Tomatoes  

Garden Herb-Champagne Vinaigrette 

$12.00 per person 
 

Chopped Salad of Romaine Hearts, Watercress, Roma Tomato, Egg, 

Red Onion, Feta Cheese, Peppered Bacon, Oregano, Roast Garlic Vinaigrette 

$12.00 per person 
 

Lola Rosa and Baby Arugula Cucumber Wrap with Crumbled Gorgonzola Cheese, Plum Tomatoes, 

Roasted Shallot Vinaigrette 

$12.00 per person 

 

Romaine Hearts with Shaved Parmesan Reggiano Cheese, Roasted Bell Peppers, 

Crostini and Caesar Dressing 

$12.00 per person 

 

Baby Flat-Leaf Spinach, Cluster Tomatoes, Grilled Portabello 

Balsamic Vinaigrette 

$12.00 per person 

 

Iceberg Wedge, Gorgonzola Blue Cheese, Diced Tomatoes, Crispy Peppered Bacon 

$12.00 per person 
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Noon  
Luncheon by Design Continued 

 

Plated Lunches Require a Two Course Minimum 

Please Select Soup or Salad, Entrée and Dessert 

All Lunches include 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas and Iced Tea 

 

Hot Entrees 
 

Four-Cheese Ravioli, Sweet Peas, Peppered Bacon,  

Roasted Tomato Reggiano Cream, Herbed Crostini and Shaved Parmesan 

$24.00 per person 
 

Free Range Chicken Saltimbocca, Roasted Garlic Mascarpone Polenta 

Oven Roasted Tomato, Asparagus, Wild Mushroom Madeira Sauce 

$28.00 per person 
 

Grilled Marinated Free Range Chicken Breast with Lemon and Rosemary, Mashed Yukon Gold Potatoes 

Oven Dried Tomatoes, Haricot Vert and Natural Jus 

$28.00 per person 
 

 

Oven Roasted Salmon, Fingerling Potatos, Haricot Vert, 

Olive Oil Poached Golden Tomato Compote, Roasted Fennel and Sauvignon Blanc 

$28.00 per person 
 

Orecchiette Pasta with Rock Shrimp, Scallops, Asparagus, Garden Herbs, Crostini, Shaved Parmesan 

Wild Mushroom Brandied Cream  

$31.00 per person 
 

Pan Seared Free Range Chicken Breast, Herb Rock Shrimp Tomato Risotto,  

Oven Roasted Golden Peppers, Zucchini and Baby Carrots  

Mustard Tarragon Sauce 

$32.00 per person 
 

Seared Herb Crusted Salmon with Marinated Grilled Chicken Breast, Jeweled Quinoa, 

Grilled Asparagus, Oven Roasted Tomato and Chardonnay Reduction 

$36.00 per person 
 

Pan Seared Potato Crusted Halibut and Garden Herb Crusted Beef Tenderloin Medallions 

Red Bliss Mashed Potato, Grilled Vegetables and Sundried Tomato Demi Glace 

$41.00 per person 
 

Grilled Black Angus Beef Filet with Dauphinoise Potatoes, Haricot Vert, Baby Carrots, Oven Roasted Tomato  

 Pinot Noir Reduction 

$41.00 per person 
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Noon  
Luncheon by Design Continued 

 

Plated Lunches Require a Two Course Minimum 

Please Select a Dessert 

All Lunches include 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas and Iced Tea 

 
 

 

 

Chilled Entrees 
 

Hearts of Romaine with Grilled Sliced Herb Free Range Chicken 

Shaved Reggiano and Crostini 

Caesar Dressing 

$20.00 per person 

 

Duet Wraps 
Smoked Turkey, Shaved Lettuce, Tomato, Bacon and Feta Cheese Wrapped in a Spinach Flour Tortilla 

 Sliced Rare Roast Beef, Chipotle Mayonnaise, Caramelized Onions, Cheddar Cheese, Shaved Lettuce  

Wrapped in a Flour Tortilla 

 Terra Chips, Mango Salsa 

$26.00 per person 

 
Cobb Salad with Grilled Free Range Chicken 

Hearts of Romaine, Watercress, Maple Peppered Bacon, Tomatoes, Red Onions 

 Chopped Eggs, Avocado and Gorgonzola Cheese 

Ranch Dressing 

$26.00 per person 

 
Grilled Salmon with Fingerling Potatoes, Asparagus, Red and Golden Pear Tomatoes, English Cucumber 

and Mesclun Greens, Stone Ground Mustard Vinaigrette, Truffle Oil  

$27.00 per person 

 
Moroccan Spiced Grilled Sliced Prime Angus Flat Iron Steak on Fattoush Salad of  

Romaine Lettuce, Grape Tomatoes, Cucumbers, Red Onion, Green Bell Peppers, Garlic, Parsley, Mint, Toasted Pita Chips, 

Lemon Jus  

 Extra Virgin Olive Oil 

$28.00 per person 

 
Seared Ahi Tuna Nicoise served Rare, Traditional Garnish with Fingerling Potato, Haricot Vert, Roma Tomato 

 Anchovies, Hard Cooked Eggs, Kalamata Olives, Shaved Fennel, Roasted Pepper and Sweet Red Onion 

 Red Wine Vinaigrette 

$28.00 per person 

 

Desserts 

 

Tiramisu with Espresso Sauce  $12.00 

Warm Chocolate Volcano Cake $12.00 

Apple Tart with Brandied Carmel Sauce  $12.00 

Vanilla Crème Brulee with Raspberry Sauce $12.00 

White Chocolate Cheese Cake with Berry Compote  $12.00 

Chocolate Flourless Torte, Scented Orange Dark Rum Sauce $12.00 

Lemon Raspberry Tart with Chantilly Cream and Fruit Coulis  $12.00 
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Noon  
Luncheon Buffets  
 (Minimum of 25 Guests) 

All Lunches include 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas and Iced Tea 

 

Market Sandwiches and Wraps  
 

 

Starters 

Romaine, Radicchio and Upland Cress with Roma Tomatoes 

Gorgonzola Cheese and Candied Walnuts  

Balsamic Vinaigrette and Ranch Dressing 

Roasted Vegetable Pasta Salad 

Warm Red Bliss Potato Salad with Peppered Bacon and Thyme Vinaigrette 
 

Sandwiches and Wraps 

Smoked Turkey, Shredded Lettuce, Tomato, Onion, and Peppered Bacon 

in Pesto Mayonnaise Wrap 

Roast Beef with Beefsteak Tomato, Caramelized Onion, 

Boursin Cheese and Lettuce on Focaccia 

Grilled Portabella Mushroom, Brie Cheese, Sprouts, and Tomato 

In Herb Mayonnaise Wrap 
 

Desserts 

Assorted Freshly Made Mini Tarts, French Pastries and Cookies 

 

$39.00 per person 

 

 

Mediterranean 
 

Antipasto Platter 

Assorted Dried Cured Meats, Imported Cheeses, Marinated Olives, Marinated Grilled Vegetables 

Arugula, Radicchio with English Cucumber, Feta Cheese, Red and Yellow Pear Tomatoes 

Aged Red Wine Vinaigrette 

Fresh Mozzarella Salad with Red and Golden Tomato, Garden Basil, Balsamic Syrup and Extra Virgin Olive Oil 
 

Entrees  

Seared Free Range Chicken Breast with Parmesan Herb Bread Crumbs and Preserved Lemon Natural Jus 

Ricotta Sage Ravioli and Sun Dried Tomato Cream 

Grilled Salmon with Fennel, Marinated Artichokes, Kalamata Olives 

Lemon Caper Butter 

Focaccia and Ciabotta 

Balsamic Vinegar 

Extra Virgin Olive Oil 
 

Desserts 

Tiramisu 

 Chocolate Dipped Biscotti  

Lemon Raspberry Cake 

 

$46.00 per person 
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Noon  
Luncheon Buffets Continued 

 (Minimum of 25 Guests) 
All Lunches include 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas and Iced Tea 

 

Southwestern 
 
 

Starters 

Three-Color Tortilla Chips and Salsa Fresca 

Hearts of Romaine, Shaved Cotija Cheese and Crispy Tortilla Strips with Caesar Dressing 

Jicama, Cucumber and Pepper Slaw with Lime Ranch Dressing 

Shrimp Ceviche Marinated in Lime Juice with Peppers, Onions and Cilantro 
 

Entrees  

Cheese Quesadillas with Aged Monterey Jack Cheese, Peppers and Onions 

Chicken & Beef Fajitas with Soft Corn and Flour Tortillas 

Shredded Cabbage, Diced Tomatoes, Diced Onions 

Pico de Gallo, Tomatillo Salsa 

Guacamole and Sour Cream 

Spanish Rice 

Refried Black Beans 

Jalapeño Corn Bread with Honey Butter 
 

Desserts 

Benuellos with Honey and Cinnamon Sugar 

 Flan with Seasonal Berries 

Churros 
 

$45.00 per person 

 

Barbecue 
 

Starters 

Romaine, Iceberg, Radicchio and Upland Cress with 

Cucumbers, Roma Tomatoes, Julienne Carrots, Croutons, Mushrooms and Sprouts 

Tomato Vinaigrette, House Made Ranch and Balsamic Vinaigrette Dressing 

Red Bliss Potato Salad with Chopped Egg and Sweet Pickles 

Country Cole Slaw 

Fresh Fruit Salad with Vanilla Bean and Honey Yogurt 
 

Entrees  

Amberbock BBQ Short Ribs 

Grilled Herb Marinated Free Range Chicken   

Baked Beans with Sweet Onions and Peppered Bacon 

Grilled Vegetables 

Corn on the Cob 

Jalapeno Corn Bread and Honey Butter 
 

Desserts 

Warm Apple Cobbler, Whipped Cream  

Lemon Vanilla Cream Cake 

Triple Chocolate Mousse Cake 

 

$47.00 per person  
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Noon  
Luncheon Buffets Continued 

 (Minimum of 25 Guests) 
All Lunches include 100% Columbian Coffee, Rainforest Alliance Certified 

Specialty Teas and Iced Tea 

 

French Bistro 
 

Starters 

French Onion Soup with Gruyere Cheese Croutons 

 Country Artisan Breads 

Butter Lettuce, Roquefort Cheese with Peppered Bacon and Aged Red Wine Vinaigrette 

Marinated Tomato, Haricot Vert and Cucumber with Sweet Red Onions, Garden Thyme 

Belgium Endive and Marinated Asparagus Salad with Shallots and Dijon Mustard Vinaigrette 

 

Entrees  

Seared Snapper Provencal Style with Capers, Tomatoes, Saffron and Sauvignon Blanc 

Grilled Flat Iron Steak with Brie Cheese, Crispy Fried Onions and Tomato and French Baguette 

Classic Coq au Vin with Pearl Onions, Mushrooms in a Red Wine Sauce 

Oven Roasted Fingerling Potatoes with Garden Herbs  

 
 

Desserts 

Bread Pudding with Cognac Caramel Sauce  

Mini French Pastries 

 

$49.00 per person 

 

 

The WELL Spa Buffet 
 

Starters 

Chilled Cantaloupe Melon Soup with Tangerine Honey and Fresh Mint 

Organic Greens, Separately Served With Roasted Peppers, Mushrooms, Radish Sprouts, Pear Tomatoes, Marinated Tofu, 

Broccoli, Lemon Vinaigrette, Yogurt Green Onion Dressing 

Barley and Grilled Vegetable Salad, Balsamic Vinaigrette 

 

Entrees  

Poached Salmon with Oven Roasted Vegetables, Chick Peas and Tomato Broth 

Seared Organic Chicken Breast with Papaya Relish 

Grilled Tofu with Pesto Glaze, Roasted Cippolini Onions and Ratatouille 

Black Beluga Lentil Stew with Cumin 

Mediterranean Steamed Vegetables 

 

 Desserts 

Fresh Fruit Skewers with Vanilla Dipping Sauce 

 Long Stem Strawberries with Lemon Cream  

 

$42.00 per person  
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Noon  
Lunch to Go 

All To Go Lunches are Stylishly Presented in Convenient Packaging  
Boxed Lunches are intended for Off-Property Events Only 

 
 

Smoked Turkey 

Vine Ripe Tomato and Lettuce 

On Onion Kaiser 
 

Roast Beef 
Caramelized Onion, 

Shredded Lettuce, Tomato and 

Boursin Cheese on Rosemary Ciabatta Bread 
 

Tarragon Free Range Chicken Salad 

On Brioche Roll 
 

Ham, Capicola and Salami 

Shredded Lettuce, Tomato, 

Onion and Provolone Cheese 

On an Italian Roll 
 

Ham and Swiss Cheese 
Spicy Coleslaw 

On Rye Bread 
 

Grilled Portabella 

Brie Cheese, Sprouts and Red Onions 

On Herb Focaccia Bread 
 

Choice of One Side Salad: 

Roast Vegetable Penne Pasta Salad 

Cucumber, Tomato and Feta Salad 

Potato Salad 
 

Choice of One Dessert: 

Oatmeal Raisin Cookie 

Chocolate Chip Cookie 

Lemon Bar 

Brownie 

 

$26.00 per person 
 

All Boxed With: 

Whole Fruit, Marinated Olives with Parmesan,  

Mayonnaise, Mustard, Potato Chips 

 Soft Drink or Bottled Water 
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Night  
Tray Passed Chilled Hors Dõoeuvres 

(Two dozen minimum) 
 

Vegetarian  

Tomato and Roasted Fennel on Pesto Pita Chip $4.00 each 

Brie, Walnut and Orange Canapé $4.00 each 

Bruschetta with Olive Tapenade and Roasted Red Peppers $4.00 each 

Eggplant and Herbed Goat Cheese on Crostini $4.00 each 

Roasted Pear and Gorgonzola Canapé $4.00 each 

Tomato and Buffalo Mozzarella on Focaccia $4.00 each 

 

Fish/Seafood   

Smoked Salmon Pinwheel  $4.00 each 

Seared Ahi and Tobiko  $4.00 each 

Baked Fingerling Potatoes with Crème Fraîche, Chives and Salmon Caviar $4.50 each 

Dungeness Crab Canapé with Saffron Aioli $5.50 each 

Shrimp Cocktail with Fresh Horseradish and Lemon $5.50 each 

Snow Crab Claws with Horseradish Cocktail Sauce $5.50 each 

Shrimp Ceviche on Cucumber Round $5.50 each 

 

Meat 

Seared Beef Tenderloin with Blue Cheese Butter on Baguette $5.50 each 

 

Vegetable Crudité with Baby Carrots, English Cucumber, Asparagus, Marinated Artichokes,  

Red, Yellow and Green Peppers, Celery, Jicama, Pear Tomato, Shaved Fennel with Gorgonzola Cheese Dip and  

Canellini Bean Dip  $10.00 per person 

 

California and International Artisan Cheese Display with Dried Fruits, Nuts, Crostini, Bread and Assorted Crackers  

$15.00 per person 

Antipasto Display with Marinated Artichokes, Asparagus with Chopped Egg and Aged Sherry Vinaigrette, 

Wild Mushrooms, Grilled Vegetables, Roasted Cippolini Onions, Roasted Eggplant Caponata, Marinated Olives, 

Mussels with Fennel, Prosciutto, Air Dried Salami, Calamari and Shrimp with Celery Root and Lemon Oil, 

and Rustic Bread Crisps 

 

$25.00 per person (Minimum 25 guests) 

Vegetarian Antipasto Option  ~  eliminate italicized line  $20.00 per person 
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Night  
Tray Passed Chilled Hors Dõoeuvres Continued 

(Two dozen minimum) 
 

FORKS 

Pork Medallion with Granny Smith Apple Chutney $6.00 each 

Cumin Spiced Lamb with Cucumber and Mint Sprouts $6.00 each 

Beef Tenderloin with Brie Cheese and Micro Greens $6.00 each 

Seared Diver Scallop, Oven Tomato and Pesto $6.00 each 

 

SPOONS 

Lump Crab Salad with Celery Root, Pernod and Lemon Aioli $6.00 each 

Honey Glazed Duck Breast with Raspberry $6.00 each 

Pancetta Wrapped Shrimp with Basil Aioli $6.00 each 

Ahi Tuna with Cucumber, Rice Wine, Ginger Soy and Wasabi $6.00 each 

Prosciutto and Melon with Lime Mascarpone $6.00 each 

Citrus Marinated Calamari with Poached Scallops and Basil $6.00 each 

 

SHOOTERS 

Shrimp and Scallop Ceviche $6.00 each 

Golden Tomato Gazpacho with Chive Oil $6.00 each 

Avocado Vichyssoise with Lump Crabmeat and Crème Fraîche $6.00 each 
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Night  
Tray Passed Warm Hors Dõoeuvres Continued 

 

Vegetarian 

Spinach and Feta Wrapped in Phyllo  $5.00 each 

Herb and Wild Mushroom Quiche  $5.00 each 

Herb Breaded Artichoke Beignet with Goat Cheese & Marinara Sauce  $5.00 each  

Roasted Portobello and Goat Cheese Gyoza  $6.00 each  

Truffled Macaroni and Cheese Bing  $6.00 each 

 

Meat 

Curry Chicken Samosa  $5.00 each 

Yakatori Chicken Sate with Sweet Chili Sauce  $5.00 each 

Five Spice Beef Saté with Peanut Sauce  $5.00 each  

Pork Pot Stickers with Wasabi Soy Sauce $5.00 each 

Pork and Shrimp Shumai  $6.00 each 

Duck Confit and Roasted Pear Gyoza  $6.00 each 

Reuben Bing  $6.00 each 

Lamb Ragout Potsticker  $6.00 each  

Grilled New Zealand Lamb Chops with Mint Jelly  $6.00 each 

 

Seafood 

Shrimp and Scallop Beggar Purse  $6.00 each  

Shrimp Wrapped with Prosciutto with Lemon Aioli  $6.00 each 

Grilled Shrimp Skewers with Spiced Chimichurri  $6.00 each 

Dungeness Crab Cakes with Red Pepper Rémoulade  $6.00 each 

 

 

ESPRESSO CUPS 

Tomato Basil Bisque with Nutmeg Cream $5.00 each 

Classic French Onion Soup with Baguette and Gruyere Cheese $5.00 each 

Lobster Bisque with Chive Oil $7.00 each 
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Night  
Specialty Stations 

All specialty stations require an attendant at $125+ tax per attendant (two hour maximum) 

 

Fattoush Salad 

Romaine Lettuce Hearts, Red and Yellow Pear Tomatoes, Cucumbers, Red Onion, Green Bell Peppers,  

Garlic, Parsley, Mint, Toasted Pita Chips, Lemon Juice 

Extra Virgin Olive Oil 

$13.00 per person 

 

Mediterranean Salad   
Romaine Lettuce, Hearts of Palm, Artichoke Hearts, Vine Ripe Tomatoes 

Kalamata Olives, Feta Cheese, Cucumbers 

Garlic Oregano Vinaigrette 

$13.00 per person 

 

Panzanella Salad  
Rustic Artisan Bread, Cucumbers, Sweet Red Onion, Roma Tomatoes and Heirloom Tomatoes 

Torn Garden Basil 

 Aged Red Wine Vinaigrette 

$13.00 per person 

 

Caesar Salad   
Romaine Lettuce, Garlic Croutons, Shaved Parmesan Cheese, Caesar Dressing 

$13.00 per person  

Add Grilled Free Range Chicken and/or Roasted Rock Shrimp $5.00 per person 

Add Grilled Sliced Prime Angus Flat Iron Steak $6.00 per person 

 

Wild Mushroom Risotto   
Risotto, Wild Mushrooms with Fresh Herbs, Shallots, Asparagus 

Chardonnay Wine, Cream and Sweet Butter 

Accompanied by a Crostini and Shaved Reggiano 

$16.00 per person 

Add Roasted Free Range Chicken  $3.00 per person 

Add Rock Shrimp or Grilled Scallops   $5.00 per person 

 

Pasta Station   
Whole Wheat Penne Pasta with Four-Tomato and Basil Fondue 

Four-Cheese Ravioli with Pesto 

Tomato Fondue, Pancetta, Fresh Peas, Garlic, Shallots 

Red Pepper Flakes, Shaved Reggiano Parmesan Cheese and Italian Breads 

$18.00 per person 

Add Roasted Chicken for $3.00 per person 

Add Rock Shrimp or Grilled Scallops for $5.00 per person 

 

Paella Station  
Saffron Rice, Cooked with Black Mussels, Clams, Shrimp, Chorizo, 

Free Range Chicken, Peppers, Onions, Roasted Garlic, Tomato 

And a Saffron Tomato Broth 

$20.00 per person 
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Night  
Specialty Stations Continued 

All specialty stations require an attendant at $125 + tax per attendant (two hour maximum) 

 

 

Roast Free Range Whole Turkey 

Served with Cranberry Chutney, Honey Mustard and Herb Rolls 

$10.00 per person 
 

Clover Honey and Orange Glazed Kurabuto Pork Loin 

Served with Herbed Mayonnaise, Stone Ground Mustard and Rustic Rolls 

$12.00 per person 
 

Roasted Angus New York Strip loin Carving Station 

Served with a Pepper Aioli, Stone-ground Mustard and Rustic Rolls 

$16.00 per person 
 

Sautéed Sea Scallops with Baby Spinach, Roma Tomatoes, Garlic, Flat Italian Parsley 

Chardonnay Wine and Sweet Butter 

Based on 3 pieces per person 

$18.00 per person 
 

Sautéed Jumbo Shrimp with Garlic, Flat Italian Parsley, Red and Golden Pear Tomatoes, Lemon and Crostini 

Based on 3 pieces per person  

$18.00 per person 
 

Dungeness Mini Crab Cakes Seared to Order 

Served with Thyme Lemon Butter or Saffron Aioli, Fennel and Celery Sprout Salad 

Based on 2 Pieces per Person 

$19.00 per person 

 

Herb Crusted Angus Beef Tenderloin Carving Station 

Served with Creamy Horseradish, Roasted Corn and Tomato Relish and Rustic Rolls 

$22.00 per person 

 

 

Pastry & Coffee Favorites 

Mini French Pastry Display:  $4.00 per piece 
 

Viennese Cakes, Tortes and Pastries Station:  $18.00 per person 

Based on 3 pieces per person 
 

100% Columbian Coffee, Rainforest Alliance Certified & Specialty Teas $5.00 per person  

Add enhancement of Sugar Swizzle Sticks, Chocolate Shavings, Assorted Syrups  $3.00 per person
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2007-2008 Banquet Menus.  All Food and Beverage prices are subject to a 22% taxable Service Fee.  Sales Tax is 7.75%.  Prices are subject to change without notice. 

 

Night  
Plated Dinners 

Dinner Selection Requires a Three Course Minimum 

Please Select a Starter, Soup or Salad, Entrée and Dessert 

All Dinners include 100% Columbian Coffee, Rainforest Alliance Certified & Specialty Teas 
 

 

Breads 

Artisan Bread Basket 

 

Starters 

 

 

Cold 
 

Buffalo Mozzarella 

Golden and Red Cluster Tomatoes, Baby Arugula,  

Sweet Basil  

Balsamic Vinaigrette 

$13.00 per person 
 

Grilled Balsamic Marinated Vegetables, Goat Cheese,  
California Extra Virgin Olive Oil 

$13.00 per person 
 

Double Smoked Norwegian Sliced Salmon  

Celery Root Rémoulade, Baby Mache, Pickled Red Onions 

$14.00 per person 
 

Charred Ahi Tuna with Wasabi Aioli 

 Extra Virgin Olive Oil and Caper Berries 

$15.00 per person 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Hot 
 

Wild Mushroom Risotto, Sweet Peas, Shaved Parmesan  

 Tomato Basil Fondue 

$ 14.00 per person 

 

Duck Confit and Roasted Pear Gyoza,  

Baby Arugula, Carrot Curls 

$14.00 per person 
 

Pan Seared Dungeness Crab Cake 

Brioche Crouton, Roma Tomato, Leek Ragout 

$16.00 per person 
 

Seared Diver Sea Scallops with Rock Shrimp Risotto 

Saffron Tomato Essence 

$16.00 per person




