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Catered Events
General Information

Menu Selections
We pride ourselves on catering exceptional food and service desigymdt iadividual needs and tastes.
Our seasoned staff of catering sales and event professionals will provide you with the custom menu proposals you req
Every event is different, and we expr e §batisgalinterestvicayoudsoke s
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 #reltdetved 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 foropesrgdoottle ofgroup providedvine and
champagnenot 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 li
props and decorations, as well as entertainménibrellas and Spadéeaters are also availabl&sk your event professional
for pricing andmore details. All decorations and floral arrangements brought into the Hotel by outside purveyors must me«
approval of the Hotel Affixing any item to the walls or ceilings tifie hotel spacainless written approval is attained in
advanceby your Catering/Conference Service Manageprohibited and can result in a fee for rommpliance.
*All Banners must be installed by Hotel Staéfrvice fees apply

Security
The Hoté reserves the right to require additional security at certain events. All arrangements for additional security are |
responsibility of the event hosts. Only security companies that have established workers compensation policies and lial
insurancewill be authorized on the property. The Hotel strictly enforces a no weapon policy for all security agencies while
property. The Hotel is available to provide additional security at a competitive rate. Please conaantqunofessiondbr
further details.

Signage
Preapproved 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 olicy ur
approved by the Catering/Conference Service Managéeoeral Manager.
Hotel staff must hang all bannérservice fees apply

Shipping and Receiving
Please address all packages for your event to:
(Your Event Name)
(Your Event Dates)
Attention (Name ofCatering/Conference Service Manaper
Miramonte Resort & [Ba
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 a
require additional charges.

Guarantees
In arranging catered events, thés a food and beverage minimum, and the Resquiresfinal attendancenumbers three
business days prior to your event. Tdusirantee is not subject to reductaomd does not affect the contracted food and
beverageminimum. Should ndinal attendance be provided three business days prior to your eventigihal expected
number of attendees will be used as your guarantee. The Hotel will prepare and seat for 4% over the guarantee.ndll buf
reception evestwill have food prepared for the guarantee only. If you have questions or concerns regarding guarantes
attendance, please address them with your Catering or Conference Services Manager.
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Catered Events N

General Informat@ontinued

Service Chargend Sales Tax
All Food is subject to saxable22% Service Charge and sales ta %
Liquor and Audio Visual are subject to a taxable 22% Service Charge and salesTa%is
Miscellaneous items are subject8@5% Sales Tax

Additional Fees
A 100%cancellation fee apjglsto 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 tir
booking. The Hot el does not accept 0 p aycheeks,ttashyandpersana n

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

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

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

manager is available for further explanation or clarification of any information contained herein. Please do not hesitate
contad our offices at any time.
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Morning

Continental Breakfasts \

Continental Breakfasts are designfed a maximum of 90 Minutes, and serviced for a maximum of o
After 90 Minutes, food & beverage items will be refreshed upon requeshargked on consumption.

Classic Continental
Orange Cranberryand Grapefruit Juices
Sliced Seasonal Fruit, California Citrus and Berries
Assorted Muffing Danish and Croissants
100% ColumbiarCoffee,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 BlueberriesStrawberriesRaspberries, Blackberri¢Seasonal)
Assorted Lowfat and Plain Yogurt
Apple Cinnamon Granola
California Dried Fruit
Blueberry andHoney Bran Muffins
100% ColumbiarCoffee,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 andCroissants
Scottish Smoked Salmon with Sliced Tomatoes, Onions and Capers
100% ColumbiarCoffee,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 Créme Fraiche
Selection of European Breakfast Cheeses
European Style Cured MeatadCheeses
Hard Boiled Eggs
Croissants, Rustic Rolls and Bagels with Cream Cheese
Whole Grain Mustard, Sweet Butter
100% ColumbiarCoffee,Rainforest Alliance Certified
Specialty Teas
$36.50 per person
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Morning N

Continental Breakfaahancemntsn

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 BakedumboCroissant with Scrambled Eggs, Fontina Cheese
(Select OneBacon, Sausage or Ham
$8.50 per person

Vegetarian Breakfast Burrito
Scrambled Eggs wrapped in a Spinach Flour Tortilla
Oven Roated Vegetables and Miramonte Garden Herbs
$8.50 per person

Banana French Toast
Powdered Sugar, Tangerine Butter & Warm Maple Syrup
$850 per person

Lemon Blueberry Sour Cream Pancakes
Fresh Berry Compotend Sweet Butter
$850 per person

Oatmeal Brilée
Cinnamon Steel Cut Oatmeal
Choice of Banana or Fresh Berry(iRe
$850 per person

Smoked Salmon

Chopped Eggs, Bagels and Cream Cheese
$1350 per person

Prices are based on tlemhancemeritems being added to an stthg Continental Breakfast.

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice



Morning -

A La Carte
Starters
Cinnamon Steel CuDatmeal Bananar Fresh BerryBr(lée $8.50 per person
Apple Cinnamon Granola and Fresh BeYggurt Parfait $8.50 per person

SeasonlaFruit with California Citrus and Vanilla Bean Yogurt $1050 per person
Entrees

Tuscan Frittata
Eggs, Zucchini, Sweet Red Onions, Pancetta, Grilled Peppers, Fresh Herbs
Served with Breakfast Potatoes
Breakfast Breads: Croissants, Muffins andé@sed DanishSweet Butter
Orange Grapefruit and Tomatduice,100% ColumbiarCoffee,Rairforest Alliance Certified
Specialty Teas
$23.50 per person

Sunrise

Grade A Jumbo Eggs, Scrambled withlifornia Cheddar Cheese
Served with Oven Roasted Roma Tain) Red Bliss Potatoes with Sweet Onion and Pepper

Choose one: Sage Breakfast Sausage or Maple Peppered Bacon

Served withBreakfast Breads: Croissants, Muffins and Assditadish Sweet Butter
Orange Grapefruit and Tomatduice 100% ColumbiarCoffeg Rainforest Alliance Certified
Specialty Teas
$26.50 per person

Individual Breakfast Casserole
Steaming Hot Eggs, Scrambled with Spinach, Crimini Mushrooms, Proscuitto Habakfiodnia Cheddar Cheese
In an Individual Casserole topped with Puff Pastry
Served with Breakfast Potatoes
Breakfast Breads: Croissants, Muffins and Assditedish Sweet Butter
Orange Grapefruit and Tomatduice 100% ColumbiarCoffee,Rainforest Alliance Certified
Specialty Teas
$28.50per person

Country Strudel
Eggs Scrmbled with Thyme, Caramelized OniddaliforniaCheddar Cheese, Spinach and Ham
Rolled and Baked in Puff Pastry
Served with a Broiled Tomato and Breakfast Potatoes
Breakfast Breads: Croissantduffins and Assorte®anish Sweet Butter

Orange Grapefruitand Tomatdluice 100% ColumbiarCoffee,Rainforest Alliance Certified

Specialty Teas
$29.50per person

Mediterranean Eggs Benedict

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

Topped with RoasteRed Peppelollandaise
Served with Breakfast Potatoes
Breakfast Breads: Croissants, Muffins and Assditadish Sweet Butter
Orange Grapefruit and Tomatduice 100% ColumbiarCoffee,Rainforest Alliance Certified
Specialty Teas
$3150 per person
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Morning G
Buffets ~
Bredkfast Buffets are designed for a minimum of 25 guests at a maximum of 90 min

After 90 minutes, food & beverage items will be refreshed upon request and charged on con
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 atfebntini Breakfast Sausage
Brealfast Potatoes with Sautéed Sweet Red Peppers and Onions
Juices: Orange, Grapefruit, Cranberry and Tomato
100% ColumbiarCoffee,Rainforest Alliance Certified
Specialty Teas
$33.50 per person

Huevos
Assorted Breakfast Pastries, Preserves and Sweetr Butt
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 Potates with Sautéed Sweet Red Peppers and Onions
Juices: Orange, Grapefruit, Cranberry and Tomato
100% ColumbiarCoffee,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 CheeseFaadh Herbs
Fontini Breakfast Sausage and Sliced Maple Cured Ham
Breakfast Potatoes with Sautéed Swed Peppers and Onions
Juices: Orange, Grapefruit, Cranberry and Tomato
100% ColumbiarCoffee,Rainforest Alliance Certified
Specialty Teas
$36.50 per person
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Morning

Buffets Continued N

Healthy Power Breakfast Buffet
Seasonal Sliced Fitgiand Berries
Low FatYogurt with Raisins, Dried Cranberries and Apple Cinnamon Granola
Assorted Dry Cereals, 2% Milk
Egg White Omelet with Spinach, Mushrooms &kithchester Goud@€heese
JeweledQuinoa
Multi Grain Breads and Wholé/heat Bran Muffins
Juicees: Orange, Grapefruit, Cranberry and Tomato
100% ColumbiarCoffee,Rainforest Alliance Certified
Specialty Teas
$39.50per person

Tuscan
Assorted Breakfast Pastries, Preserves and Sweet Butter
Sliced Seasonal Fruit, California Citrus and Berries
Individual Low FatFruit Yogurts
Assorted Cereals with Milk
Poached Eggs with Spinach, Proscuitto de Parma on English Muffin with Roasted Red Pepper Hollandaise
Lemon Ricotta Pancakes wiltesh Berry Compotand Sweet Butter
Scrambled Eggs witHeirloom Tomabes 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% ColumbiarCoffee,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, Chappggs, Onions, Capers and Lemon Créme Fraiche
Orzo Rasta 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 RomanTaioes, Sweet Red Onion, Extra Virgin Olive Oil and Balsamic Syrup
Poached Eggs with Jumbo Lump Crabmeat, Toasted English Muffin and Hollandaise Sauce
‘ 7 Grilled Free Range Chicken with Braised Leeks, Wild Mushrooms and Madeira Sauce
\ U)\Y' ’ '/" Roasted Herbed Angus BeBgnderloin with Sundried Tomato Demi Glace
A \)"“‘\ Pastry Display to include Tortes aktini French Pastries

Juices: Orange, Grapefruit, Cranberry and Tomato
100% ColumbiarCoffee,Rainforest Alliance Certified

2, Specialty Teas
/é $59.00 per person

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice



Morning

Buffets Continued \

Breakfast Buffet Enhancements

Mornings ALIVE!
Items Prepared to OrdeAttendantRequired at $125% tax per hour

BreakfastBlintzes
Fresh California Beyr Compotewith Whippedand SouiCream
$10.00 per person

Waffles
Fresh Belgan Waffles
Warm Maple Syrup, Whipped Cream
Strawberry Sauce, Orange Butter
$11.00 per person

Quesadillas
Whole Wheat ®rtillas with Scrambled Eggs
Chorizo, Tomatoes, Cilantro, Green Onions, Cotija Che&talea Guacamoland Sour Cream
$12.00 per @rson

Omelets
Eggs Prepared to Order with Smoked Salmon, Peppered Bsgioach,
Mushrooms, Roma Tomatoes, Sweet Peppers, Onions and Cheese

$13.00 per person

7 Prices are based on the enhancement being added to an existing buffet.
D)
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= Morning
Morning to Go

All To Go meals are stylishly presented in convenient packaging.
Boxed breakfasts are intended forpfbperty 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% ColumbiarCoffee,Rainforest Alliance Ertified
Specialty Teas
availableat anadditioral $4 25 per beverage

200-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicarfee®75%sales taxPrices& itemsare subject to clmge without notice
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Breaks

A La Carte \

Beverages

Bottled Regular, 2% and Skim Milk$3.00 each
Assorted Regular and Diet Sodg&25 each
(Pepsi products. Coca Cola products available upguest.)
Assorted Bottled Fruit Juicess4 25 each
Gatorade:$4.50 each
SparklingBottled Water: $5.00 each
Assorted Flavor Snapple Tead5.00each
Energy Drinks:$6.00 each

Brewed Iced Tea$80.00 per gallon
100% ColumbiarCoffee,RainforestAlliance Certified,Specialty Teas $80.00 per gallon
Fresh Squeezed Lemonade30®0 per gallon
Orange, Grapefruit, Tomato, Apple or Cranberry Jui&0.00 per gallon

Snacks

Fresh Whole Fruit:$250 per piece
Assorted Individual Bags of ChipsteéRzels, Popcorn, Nuts and Trail Mi$2.75 each
Candy Bars:$3.25 each
Chocolate Dipped Strawberrie$3.25 each
Granola and Energy Bar$3.50 each
Ice Cream, Frozen Yogurt and Fruit Juice B&$4:25 each
Potato Chips with Onion Dji ortilla Chipswith Salsa: $6.00 per person

Chocolate Fudge Brownie$34.00 per dozen
Assorted Freshly Baked Cooki$36.00 per dozen
(Chocolate Chip, Oatmeal Raisin, Peanut Butter and White Chocolate Macadamia)
Lemon Bars:$42.00 per dozen

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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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 withAssorted CookiesChocolate Chip, Peanut Butt€atmeal RaisifWhite Macadamia Nut
100% ColumbiarCoffee,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

S w e e $altyrBback
An Assortment of Candy Bars
Assortedndividual Bags ofSnacks: i.eChips, Pretzels, Popcorn, Nuigail Mix, etc.
Assorted Soft Drinks and Bottled Water
$16.00 per person

Chocol ate Loverbs Delight
An Assortment of Chocolate Chip Coekiand Chocolate Fudge Brownies
Chocolate Dipped Strawberries
100% ColumbiarCoffee,Rainforest Alliance Certified
Specialty Teas
$18.00 per person

The Date Break A Local Favorite!
An Assortment of Dates, Regular and Filled
Assorted Tea Breads or Sem i.e. Date, Zucchini, Orange~Cranberry, Banana Nut, etc.
Date Shakes made with Low Fat Yogurt
Seasonal Fresh Fruit or Vegetable Juices
Specialty Teas
$1800 per person/$125 attendant fee
Date Books fiThe Romance and (Bsdonbvalmlity)of t he Da

Citrus Break
Mini Lemon Tarts
Orange Cranberry Scone with Creme Fraiche and Sweet Honey Butter
Sliced Citrus Fruit
resh Squeezed Miramonte Juid®@sange Soda, Orangina and Bottled Water

La® $1800 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/#25 attendant fee

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice



12

Breaks
Meeting Break Packages Continued \

Market
Sliced Seasonal Fruit
California ArtisanCheese with an Assortment of Breads and Crackers
Crudité of Vegetables with Roasted Red Pepper Dip
100% ColumbiarCoffee,Rainforest Allance Certified
Specialty Teas
$20.00 per person

Creamery
Vanilla Bean Dutch Chocolatand Strawberryce Cream
Served with Hot Fudge, Caram8&ltrawberry Sauce and Whipped Cream
Toppings Include: Crushed Oreobs, M& M6 s
Chocolate Dipped W#E Cones
Frozen Fruit Bars
100% ColumbiarCoffee,Rainforest Alliance Certified
Specialty Teas
$21.00 per person

Simply Red
Long Stemmed Strawberries with Brown Sugar and Lemon Créme Fraiche
Seedless Red Watermelon, Red Delicious Apples,
Mini RaspberryTart, 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 recordi
$26.00 per person

Build Your Own Trail Mix
Granola
Nuts Peanuts, Walnuts, Pecans
Raisinsi Thompson & Golden
Dried Cranberries
Dried Fruits
Roasted Pumpkin Seeds
Chocolate Chips
$12.00 per person

..... ~u F00& Beverage prices are subject to a 22% taxable Servicarfee®75%sales taxPrices& itemsare subject to cmge without notice
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. Green Initiative =

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/grediotelsresorts.php

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

Al ATo God c oniraménte are environménwlly &Fiehdhyby M

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 paslsimger, etc. vs. individual settings.

Mi ramonte planners have the option to choose refi
instead of daily, during the duration of the meeting.

~ Plastic stir sticks have been rapbd with spoons.

= All resort menus ar&uided by Principles of Sustainability

All Seafood products comply with the Monterey Watch List.

o ) V-

ta \‘A‘\d
,\\ ﬂ‘) rrage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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Cost Effective Green Enhancements

TN\

~ Replace bottled water with water coolers.

~ Eliminate plasti 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 witlogucts from local area and/or Southern California suppliers.

~ Property staff can create a basic centerpieces from the Miramonte Garden

“Mi ramonte of f el please set &tachedmenBr e ak 0

~ SWANK Audio Visual offers ecdriendly flipcharts and LB up-lighting.

2rage prices are subject to a 22% taxable Servicarfe®75%sales taxPrices& itemsare subject to ctmge without notice
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. Green Me ==

Breakfast
Fresh Squeezed Seasonal Juice, Rainforest Alliance Certified Coffee, Organm
Organic Fresh Fruit, Granola, & House Made Yogurt Parfait
Scrambled Organic Eggs, Winchester Farms Gouda
Free Range Chickdrash
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 Redudiiog,Greens
$45.00

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 Spindtand 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 CarretCoastal Farms Tomatoes, Pinot Noir Reduction
Coachella Fresh Strawberry Shortcake
$75.00

Organic Wines
Paul Dolan Cabernet
Sobon Estaste Zinfandel
Paul Dolan Sauvingnon Blanc
SokolBlosser Evolution #9
Mac Murray, Pinot Noir, Sonoma Coast
Querciabela, Mongrana Marena Super Tuscan, Italy
Paul Dolan Chardonnay

All selections are in consideration of seasonal availability
All menus can be personalized

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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Breaks u\;

Spa Enhanced

Turn an ordinary meeting into a Spa experience by incorporating some oktirees and wellness principles that our
Luxury SpaThe WELL, has to offer.

The Well of Knowledge Healthy Lifestyle Presentation
During this 1 hour presentation THE WELLO®s spa diruect
components of wellness will be reviewed. This presentation will allow attendees to think about the choices they are@ mak
feel vibrant and healthy. Each participant will leave feeling they have a well of knowledge inside of them with all ¢re ans\
they need to feel well being!
A fAwel | pricedd presentation at $50.

Spa Enhancement
$250.00 (For groups up to 50 participants)
$300.00 (For groups from 51150 participants)
$350.00 (For groups from 151 or more)

Aromatherapy Blending
During this 20minute session a skin care professional will discuss what aromatherapy is, how to use aromatherapy oil
the key oils for certain lifestyle conditions. Custom blended oils will be prepared for each participant after a lifestyls
guestionnaire is compled.
(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 sce
aromatic candles. As Spa sitiplays the lights are dimmed and a Yoga instructor leads the group through some Yoga
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 packageach 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 mas
They will enjoy relief of tired and tenseck 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 -
Healthy Hors D& oeuvres can be served as guests trav
samplings:
Skin Consultations and Analysis
Chair Massage
Mini Hand treatments with Paraffin Wax Dips
Hair and Image Consultations
Mini Manicures and Nail Art

X X X X X
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Breaks
Spa Enhanced Continued \‘

Additional Spa Services
Master Hand Analyst

Business/Groups

Team Building : Working with busines t eams, mini mum 2 hours, up to 4 hour
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 teaiiding event.

Groups: Great for family reunions, bridal showers, bachelorette parties, conventions, spousal programs, office parties, girl
gatherings, couples gatherings.

Breather or Ice Breakeri Re |l at i onshi ps Ar e Ev ¢lingsinthe hagds. These tnessidentify how n
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 Pur
We discuss tangible activities and behaviors related to living your Life Purpose each day for maximum joy. Other harsd me
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 minutes @ $225.00

Focus is on Life Purpose of each person and heatrt lines (the relationship piece). If you prefer separate analyses in a grou
setting, each analysis is one hour at $150/hour.

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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Noon

Luncheon by Design \

Plated Lunches Require a Two@se Minimum
Please Select Soup or Salad, Entrée and Dessert
All Lunches includd00% Columbian Coffee, Rainforest Alliance Certified
Specialty Teaand Iced Tea

Breads
Artisan Bread Basket

Starters

Duck Confit and Roasted Pear Gyoza, Baby Arugularc€&urls $12.00
Ponzu Seared Ahi Tuna, Asian Greens, Pickled Gii$jer00
Ratatouille Empanadas, Romesco Sauce, Tiny G&E180
Wild Mushroom Risotto with Grilled Vegetables and Tomato Basil Fo$d2€0
Crab CakeHeirloom TomatoesBloody Mary Esence, Tiny Greerl2.00

Soups

Chilled Melon Lime and Mint Sou$11.00
Tomato Bisque with Basil Crostini and Nutmeg Crekirh.00
White Bean with Pancetta and Pistiii.00
Cream of Wild Mushroom Soup with Spanish Sherry and Garden Ti$ih€0
GoldenTomato Gazpacho with Extra Virgin Olive Oil and Herbed Crou&iis00
Grilled Corn and Crab Chowder with Thyme Crout8t.00

Salads

Tender Bibb Lettuce, Cracked Black Peppered Goat Chbasa] Roma Tomatoes
Garden HerlChampagne Vinaigrette
$12.00 per person

Chopped Salad of Romaine Hearts, Watercress, Roma Tomato, Egg,
Red Onion, Feta Cheedeppered BacgiOregano, Roast Garlic Vinaigrette
$12.00 per person

Lola Rosa and Baby Arugufaucumber Wrapvith Crumbled Gorgonzola Cheese, Plum Tomsitoe
Roasted Shallot Vinaigrette
$12.00 per person

Romaine Hearts with Shaved Parmesan Reggiano ChReasted Bell Peppers,

Crostini and Caesar Dressing
$12.00 per person

Baby FlatLeaf SpinachClusterTomatoes@Grilled Portabello
\ / BalsamicVinaigrette
| /" $12.00 per person

Iceberg Wedge, Gorgonzola Blue Cheese, Bitematoes, CrispPepperedBacon
$12.00 per person

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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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 includ&é00% Columbian Coffee, Rainforest Alliance Certified
Specialty Teaand Iced Tea

Hot Entrees

FourCheesdRavioli, Sweet Peas,dppered Bacgn
Roasted TomatReggiano Cream, Herbed Crostini and Shaved Parmesan
$24.00 per person

Free Rang€hicken Saltimbocca, Roasted Garlic Mascarpone Polenta
Oven Roasted Tomato, Asparagus, Wild Mushroom Madeira Sauce
$28.00 per person

Grilled Marinated~ree Rang€hicken Breast with Lemon and Rosemaashed Yukon Gold ®ataes
Oven Dried Tomatoes, Haot 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, Asparagusef@ldatbs Crostini, Shaved Parmesan
Wild Mushroom Brandied Cream
$31.00 per person

Pan Seared Free Range Chicken Breast, Herb Rock ShamatoRisotto,
Oven Roasted Golden Peppers, Zucchini and Baby Carrots
Mustard Tarragon Sauce
$32.00 per person

Seared Herb Crusted Salmon with Marinated Grilled Chicken Bréastled Quinga
Grilled AsparagusQven Roasted Tomato and ChardonRaygluction
$36.00 per person

Pan SeareBotato Crustetialibut andGarden HerlCrusted Beef Tenderloidedallions
Red Bliss Mashed Potato, Grilled Vegetables and Sundried Tomato Demi Glace
$41.00 per person

Grilled Black Angus Beef Filet with Dauphinoise Potatoes, Haricot \gayy Carrots, Oven Roasted Tomato
Pinot Noir Reduction
$41.00 per person

. —..wcnus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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Noon
Luncheon by Design Continued \

Plated Lunches Require a Two Course Minimum
Please Select a Dessert
All Lunches includd00% Columbian Coffee, Rainforest Alliance Certified
Specialty Teaand Iced Tea

Chilled Entrees

Hearts of Romaine with Grilled Slicedefb 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, Caramelizesh®nCheddar 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 andi@onzola Cheese
Ranch Dressing
$26.00 per person

Grilled Salmon with Fingerling Potatoes, Asparagus, Red and Golden Pear Tomatoes, English Cucumber
and Mesaln GreensStone Ground Mustard VinaigrettEquffle Oil
$27.00 per person

Moroccan Spiced Griéld SlicedPrimeAngus Fat IronSteak on BEttoush Salad of
Romaine Lettuce, Grape Tomatoes, Cucumbers, Red Onion, Green Bell Peppers, Garlic, Parsley, Mint, Toasted Pita C
Lemon Jus
Extra Virgin Olive Oil
$28.00 per person

Seared Ahi Tuna Nicoisserved Rare, Traditional Garnish with Fingerling Potato, Haricot Vert, Roma Tomato
Anchovies Hard Cooked EggsalamataOlives, Shaved Fennel, Roasted Pepper and Sweet Red Onion
Red Wine Vinaigrette
$28.00 per person

Desserts

Tiramisu with Espressoasice $12.00
\ Warm Chocolate Volcano Cakgd2.00
Apple Tart with Brandied Carmel Sau&i2.00
Vanilla Creme Brulee with Raspberry Sa$d2.00
White Chocolate Cheese Cake with Berry Compit2.00
Chocolate Flourless Tort8cented Orange Dark Rum Sa$d2.00
Lemon Raspberry Tart with Chantilly Cream and Fruit Cot2.00

_.—vwoanyuet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicarfe®75%sales taxPrices& itemsare subject to ctmge without notice
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Noon
Luncheon Buffets \

(Minimum of 25 Guests)
All Lunches includd00% Columbian Coffee, Rainforest Alliance Certified
Specialty Teaand Iced Tea

Market Sandwiches and Wraps

Starters
Romaine RadicchicandUpland Cess with Roma Tomatoes
Gorgonzola Cheese a@ndied Walnuts
Balsamic Vinaigrette and Ranch Dressing
Roasted Vegetable Pasta Salad
Warm Red Bliss Potato Salad with Peppered Bacon and Thyme Vinaigrette

Sandwicheand 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
AssortedFreshly 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, Radtchio 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 withmiéaan 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
LemonRaspberryCake

$46.00 per person

_...cnus. All Foo& Beverage prices are subject to a 22% taxable Servicarfee®75%sales taxPrices& itemsare subject to ctmge without notice



22

Noon N

Luncheon Buffets Continued

(Minimum of 25 Guests)
All Lunches includd00% Columbian Coffee, Rainforest Alliance Certified
Specialty Teaand Iced Tea

Southwestern

Starters
ThreeColor Tortilla Chips and Salsa Fresca
Hearts of RomaineShaved Cotija Chees@d Crispy Tortilla Strips with Caesar Dressing
Jicama, Cucumber and Pepper Slaw with Lime Ranch Dressing
Shrimp Ceviche Marinated in Lime Juice with Persp 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 anddsir Cream
Spanish Rice
Refried Black Beans
Jalapefio Corn Bread with Honey Butter

Desserts
Benuellos with Honey and Cinnamon Sugar
Flan with Seasonal Berries
Churros

$45.00 per person

Barbecue

Starters
Romaine)ceberg,Radicchio and Upland Cregsth
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
FreshFruit Salad with Vanilla Ban 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, Whipxd Cream
Lemon Vanilla Cream Cake
Triple Chocolate Mousse Cake

$47.00 per person

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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Noon \

Luncheon Buffets Continued

(Minimum of 25 Guests)
All Lunches includd00% Columbian Coffee, Rainforest Alliance Certified
Specialty Teaand Iced Tea

French Bistro

Starters
French Onion Soup with Gruyere Cheese Croutons
Country Artisan Breads
Butter LettuceRoquefort 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 Fla Iron Seak with Brie Cheese, Crispy Fried Onions and Toraatd-rench Baguette
Classic Coqg 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
Broccoli, Lemon Vinaigrette, Yogurt Green Onion Dressing
Barley and GrilledVegetable 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, Roast€gppolini Onions and Ratatouille
Black Beluga_entil Stew with Cumin
/" Mediterranean Steamed Vegetables

Desserts
Fresh Fruit Skewers with Vanilla Dipping Sauce

\ Long Stem Strawberries wittemon Cream

$42.00 per person

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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Noon T

Lunch to Go

All To Go Lunches are Stylishly Presented in Conveftankaging
Boxed Lunches are intended for-@ffoperty 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 Cliken Salad
On Brioche Roll

Ham, Capicola and Salami
Shredded Lettuce, Tomato,
Onion and Provolone Cheese

On an ltalian Roll

Ham and Swiss Cheese
Spicy Coleslaw
On Rye Bread

Grilled Portabella
Brie Cheese, Sprouts and Red Onions
OnHerbFocaccia Bread

Choice ofOne Side Salad:
Roast Vegetable Penne Pasta Salad
Cucumber, Tomato and Feta Salad
Potato Salad

Choice ofOneDessert:
Oatmeal Raisin Cookie
Chocolate Chip Cookie
Lemon Bar
Brownie

$26.00 per person

All Boxed With:
Whole Fruit, Marinated Olivewith Parmesan,
Mayonnaise, Mustard, Potato Chips
Soft Drink or Bottled Water

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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Night N

Tray Passed Chill e

(Two dozen minimum)

Vegetarian
Tomato and Roasted Fennel on Pesto Pita &hip0each
Brie, Walnut and Orange Canap£ 0 each
Bruschetta with Olive Tapenade and Roasted Red Pefigei8each
Eggplant and Herbed Goat Cheese on Cro$4iril0each
Roasted Pear and Gorgonzola Cartép60each
Tomato and Buffalo Mozzarella on Focac$®00 each

Fish/Seafood
Smoked SalmoRinwheel $4.00each
Seared Ahi and Tobik&4.00each
Baked Fingerling Potatoes with Créme Fraiche, Chives and Salmon $4b@each
Dungeness Crab Canapé with Saffron ARHi50 each
Shrimp Cocktail with Fresh Horseradish and Lerfiérb0 each
Snow Gab Claws with Horseradish Cocktail Sauée5p each
Shrimp Ceviche on Cucumber Roudil50each

Meat
Seared Beef Tenderloin with Blue Cheese Butter on Bagugfe &ach

Vegetable Crudité with Baby Carrots, English Cucumber, Asparagus, MarinatecbResch
Red, Yellow and Green Peppers, Celery, Jicama, Pear Tomato, Shaved Fennel with Gorgonzola Cheese Dip and

Canellini Bean Dip$10.00 per person

CaliforniaandinternationalArtisan Cheese Display with Dried Fruits, Nuts, Crostini, Bread and AskQitackers
$15.00 per person

Antipasto Display with Marinated Artichokes, Asparagus with Chopped Egg and Aged Sherry Vinaigrette,
Wild Mushrooms, Grilled Vegetables, Roasigpolini Onions,Roasted Eggplant Caponata, Marinated Olives
Mussels with Ferel, Prosciuttg Air Dried Salami, Calamari and Shrimp with Celery Root and Lemon Oil

} ')/Z' and Rustic Bread Crisps

v

j‘\\ $25.00 per persomMinimum 25 guests)

Vegetarian Antipasto Option eliminate italicized line$20.00 per person

Y

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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N\

Night

TrayPassed C|l | ed Hor s DOoeu
(Two dozen minimum)

FORKS
Pork Medallion with Granny Smith Apple Chutn®§.00each
Cumin Spiced Lamb with Cucumber and Mint Spr&k8<0 each
Beef Tenderloin with Brie Cheese and Micro Gre@®$90 each
Seared Diver Scalp, Oven Tomato and Pes#6.00 each

SPOONS
Lump Crab Salad with Celery Root, Pernod and Lemon &&I00 each
Honey Glazed Duck Breast with RaspbepBy00 each
Pancetta Wrapped Shrimp with Basil Ai$6.00 each
Ahi Tuna with Cucumber, Rice Wine, Ginggoy and Wasal#i6.00 each
Prosciuttoand Melon with Lime Mascarpor$6.00 each

Citrus Marinated Calamari with Poached Scallops and B&<€0I0 each

SHOOTERS
Shrimp and Scallop Cevicl$6.00 each
Golden Tomato Gazpacho with Chive ®@.00 each

AvocadoVichyssoise with Lump Crabmeat and Créme Fra&$he0 each

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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N\
Night

Tray Passed Warm Hor s 0 0

Vegetarian
Spinach and Feta Wrapped in Phy#56.00 each
Herb and Wild Mushroom Quich&5.00 each
Herb Breaded Artichoke Beighwith Goat Cheese & Marinara Sau$g00 each
Roasted Portobello and Goat Cheese Gy&zQ0 each
Truffled Macaroni and Cheese Birg6.00 each

Meat
Curry Chicken Samos&5.00 each
Yakatori Chicken Sate with Sweet Chili Sau$®00 each

Five Spce Beef Saté with Peanut Saué8.00 each

Pork Pot Stickers with Wasabi Soy Sa$6e)0 each
Pork and Shrimp Shuma$6.00 each

Duck Confit and Roasted Pear Gyo3a.00 each
Reuben Bing$6.00 each
Lamb Ragout Potsticke$6.00 each
Grilled New Zealand &mb Chops with Mint Jelly\$6.00 each

Seafood
Shrimp and Scallop Beggar Pur$6.00 each
Shrimp Wrapped witfProsciuttowith Lemon Aioli $6.00 each
Grilled Shrimp Skewers with Spiced Chimichuf#6.00 each
Dungeness Crab Cakes with Red Pepper Réme#6.00 each

el ESPRESSO CUPS

\)“ Tomato Basil Bisque with Nutmeg Cre&%.00each
Classic French Onion Soup with Baguette and Gruyere CB&ed@each

\\ Lobster Bisque with Chive O#7.00each

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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Night \

Specialty Stations

All specialty stations requireraattendant at $126tax per attendant (two hour maximum)

Fattoush Salad
Romaine Lettuce HeartRed and Yellow Pedromatoes, 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, VRipe Tomatoes
Kalamata Olives, Feta Cheese, Cucumbers
Garlic Oregano Vinaigrette
$13.00 per person

Panzanella Salad
Rustic Artisan Bread, Cucumbers, Sweet Red Qrifmma Tomatoes and Heirloom Tomatoes
Torn Garden Basil
Aged Red Wine Vinaigrette
$13.00 per person

Caesar Salad
Romaine Lettuce, Garlic Croutons, Shaved Parmesan Clgsssgr Dressing
$13.00 per person
AddGrilled Free Range Chickesind/or Roastedrock Shrimi$5.00 per person
AddGrilled Siced Prime Angus Fat 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 Shaeggiano
$16.00 per person
AddRoasted Free Rangehicken $3.00 per person
AddRockshrimpor Grilled Scallops $5.00 per person

Pasta Station
Whole WheaPenne Pastaith FourTomato and Basil Fondue
FourCheese Ravioli with Pesto
Tomato Fondue, Paetta, Fresh Peas, Garlic, Shallots
Red Pepper Flakes, Shaved Reggiano Parmesan Cheese and Italian Breads

w $18.00 per person
)‘\* | /" Add RoastedChicken for $3.00 per person
; <. AddRock &rimpor Grilled Scallopsfor $5.00 per person

Z l ) Paella Station

\Sajfron Rice, Coked with Black Mussels, Clams, Shrimp, Chorizo,

== 4 Free Range Chicken, Peppers, Onions, Roasted Garlic, Tomato
And a Saffron Tomato Broth

f\) $20.00 per person

2009-2010 Banquet Menus. All Foo& Beverage prices are subject to a 22% taxable Servicariee®75%sales taxPrices& itemsare subject to ctmge without notice
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Night

Specialty Stations Continued

All specialty stations require an attendant at $#2&ax 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 Glazdturabuto Pork Loin
Served with Herbed Mayonnaise, Stone Ground Mustard and Rudisc R
$12.00 per person

Roasted Angus New Yor&trip loin Carving Station
Served with a Pepper Aioli, Stoigeound Mustard and Rustic Rolls
$16.00 per person

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

DungenessViini Crab Cakes SearedtOrder
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 stz FRalls
$22.00 per person

Pastry & Coffee Favorites
Mini French Pastry Display$4.00 per piece

Viennese Cakes, Tortes and Pastries Statfd®.00 per person
Based on 3 pieces per person

100% Columbian Coffee, Rainforest Alliance Certified & Sakeg Teas$5.00 per person
Add enhancement 8ugar Swizzle Sticks, Chocolate Shavings, Assorted S$B.QS per person

) Ve
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Night
Plated Dinners \

Dinner Selection Requires a Three Course Minimum
Please Select Starter, Soup or Salad, Entrée and Dessert
All Dinners includel00% Columbian Coffee, Rainforest Alliance Certife@&Epecialty Teas

Breads
Artisan Bread Basket

Starters
Cold Hot
Buffalo Mozzarella Wild Mushroom RisottpSweet Peas, Shaved Parmesan
Golden and Red Clust&omataes Baby Arugula, Tomato Basil Fondue
Sweet Basil $ 14.00 per person
Balsamic Vinaigrette
$13.00 per persn Duck Confit and Roasted Pear Gyoza,

Baby Arugula, Carrot Curls

Grilled Balsamic Marinated Vegetables, Goat Cheese, $14.00 per person

California Extra Virgin Olive Oil
$13.00 per person
_ _ Pan SeareBbungenes€rab Cake
Double Smoked Norwegian Sliced Salmon Brioche Crouton, Roma Tomato, Leek Ragout
Celery Root Rémoulade, Baby Mackéckled Red Onions $16.00 per person

$14.00 per person

Seared Diver Sea Scallops with Rock Shrimp Risotto
Charred Ahi Tuna with Wasabi Aioli SaffronTomato Essence

Extra Virgin Olive Oil and Caper Berries $16.00 per peson
$15.00 per person

2007-2008 Banquet Menus. All Food and Beverage prices are subject to a 22% taxable Service Fee. Sales Tax is 7.75%ulbjecesarkange without notice






