DINNERBUFFET |

(Minimum of 25 guests)
An additional $%.50 per person will be added for buffets of less than 25 guests

SALADS

Mixed Babg Gireens, Shaved San Simon Cheese, Granng Smith APPICS,Canclied Pistachios
Whole Girain Honcg Mustard \/inaigrette

Eabﬂ SPinach, [eta Cl’]CCSC, Onion Confit, Roasted Cherry T omatoes,
Balsamic \/inaigrette

T‘louse Macle Caesar Salad

ENTREES

GUI}C Shrimp Frovencale
Marinated Skirt Steak
Fancetta WraPPed Breast of Chicken with Bran&3~]>eppercom (Cream

Roastec{ Rosemary Fotatoes,
Wild Rice Filaf
Fresh Seasonal \/egetables
SOurclough Breacl with f:resh Creamerg Buttcr
Cheps Selcction of Desscr’cs

FPeerless® I:reshlg PBrewed Coffee and a 56|ection of Teas

$49.00 per person

These prices do not include taxes or gratuity. 20% gratuity will be added and 7.75% tax rate



DINNERDBUFTET I

(Mim’mum of 25 guests)
An additional $%.50 per person will be added for buffets of less than 25 guests

SALADS
Radicchio and Babg Spinach, Finenuts, Pancetta, (Garlic Chips, Herb Balsamic \/inaigrette

Arugula AntiPasto Salad, Fiqui”o FePPers, T ruffled Mozzarella, Countrg Olives,
Marinatcd Articl']ol(e r‘lear‘cs

House Ma&c Caesar Salacl

ENTREES

Slow Roasted K urabota Pork | oin with Pear C]—lutney
T‘lerb Gri”ed Comisl‘w Game ch
Girilled Wild Alaskan King Salmon, Shaved [Tennel, Champagne~Caviar Creme

Sweet Potato (Gratin
Secallion Jasmine Rice
Fresh Seasonal \/egetables

Sourclough Bread with Fresh Creamerﬂ Butter
Chefs Selection of Desserts

Fcer]ess@ Freshlg Breweci Cogec and a Sclection of T eas

$53%.00 per person

These prices do not include taxes or gratuity. 20% gratuity will be added and 7.75% tax rate



DINNERDUFFET Il

(Mim’mum of 25 guests)
An additional $%.50 per person will be added for buffets of less than 25 guests

SALADS

Mixed Babg Gireens, Whole Grain Honeg Mustard \/inaigrette, (Candied Fistachios
San Simon Cheese, Sliced Apples

Romaine |_ettuce and Arugula, Red Seedless Grapes, | oasted Almonds, Champagne Vinaigrette
[House Made Caesar Salad
ENTREES
[Filet Mignon with White T ruffle Muscat Putter

Macadamia Nut Crustecl A]askan Halibut with Brown Butter
Gorgonzola Stuffed Breast of Chicken with Sweet FGPPer Relish

Koas’ced Kosemarg Fotatoes,
Jasmine Rice
Fresh Seasonal \/egetables
Sourclough Bread with Fresh Creamerﬂ Butter
Chefs Selection of Desserts

Fcer]ess@ Freshlg Brewcci Cogec and a Sclection of T eas

$58.00 per person

These prices do not include taxes or gratuity. 20% gratuity will be added and 7.75% tax rate



