Sheraton Palo Alto Hotel

Your event is very important to us. In order to assist you with planning your event, we ask that you

read the following information and familiarize yourself with our policies and procedures. 

Guarantee

A guaranteed guest count is due 3 business days prior to your event. If no guarantee is provided, the original estimated number of guests will be considered the final guaranteed number. The guarantee is the lowest number of guests for which you will be charged.

Cancellations

In addition to the cancellation information stated on your contract, cancellations made within 72 hours of the event will be charged full value of the function.

Event Times

Event times, as stated in the contract, are considered binding in order to insure that we may

successfully serve subsequent events.

Food and Beverage

The hotel will provide all food and beverage. Exceptions will be made for wine, champagne,

and cake. The corkage fee is $15.00 for 750ml bottles and $25.00 for magnums.  

Cake cutting charge is $2.50 per person.

Split Menus

We are pleased to offer a choice of two entrees to your guests.  Pricing for split menus will be based on the higher priced entrée selected or an additional charge of $5.00 per person, whichever is higher.

For menus with more than 2 entrees, each additional entrée will increase the per person price by $5.00.  A vegetarian option may be offered at no additional charge.
A guaranteed count of each selection is required 3 business days prior to your event.

Package Handling

All packages/boxes sent to the hotel must contain the client name, name of the function, date of function and Hotel contact.

Meeting and Function Space

Space is assigned according to the number of guests attending your event. Should your numbers

vary or set-up needs change, we reserve the right to change room assignments.

Prices and Service Charges

A 20% service fee will be added to all food and beverage.  9.25% sales tax and .0625% tourism tax will be added to all food, beverage, and service fees provided by the hotel in accordance with California State tax laws. 
Local Health Department rulings regarding proper refrigeration and sanitation prohibit engagers

from taking any food or beverage off the premises. Prices and fees are subject to change.
 Prices are guaranteed 90 days prior to event.

COFFEE BREAKS

Break Selections

Beverages

Grapefruit, Orange, Apple, Cranberry or Tomato Juice
$18.00 per quart

Starbucks Coffee, Decaffeinated Coffee and Tazo Teas
$52.00 per gallon

Tropical Iced Tea or Lemonade
$46.00 per gallon

Fruit Punch 
$46.00 per gallon

Spring or Mineral Water 
 $3.50 each

Assorted Soft Drinks
 $3.50 each

Assorted Snapple 
 $5.00 each

Bakery

Assorted Fresh Danish
$35.00 per dozen

Assorted Muffins
$35.00 per dozen

Sticky Buns
$35.00 per dozen

Croissants 
$35.00 per dozen

Assorted Sweet Breads 
$35.00 per dozen

Bagels with Cream Cheese
$35.00 per dozen

Assortment of Danish, Muffins, Rugelach, Croissants & Bagels
$35.00 per dozen

(Two-dozen minimum)

Walnut Squares
$32.00 per dozen

Brownies
$32.00 per dozen

Assorted Cookies
$32.00 per dozen

(Chocolate Chip, Macadamia, Peanut Butter, Sugar & Oatmeal Raisin)

Additional Favorites

Individual Yogurts
$3.50 each

Whole Fruit
$2.50 each

Haagen-Dazs Ice Cream Bars
$4.75 each 

Home Style Chips and Dip
$3.50 per person

Tri Colored Tortilla Chips, Fresh Salsa and Guacamole
$5.50 per person

Basket of Pretzels
$3.25 per person

Popcorn 
$3.25 per person

Sliced Fresh Seasonal Fruit
$5.50 per person
Assorted Mixed Nuts………………………………………………………………………… $4.00 per person

Hummus with Pita Chips…………………………………………………….………………$4.00 per person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
All Day Break Concepts
(15 person minimum)

CONCEPT  ONE

Fresh Baked Croissants, Muffins, Danish, Bagels,
Assorted Rugelach, Butter, Fruit Preserves and Cream Cheese

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

AM Beverage Refresh

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

PM Break

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

Tropical Iced Tea and Lemonade

Assorted Cookies

$30.00 per person
CONCEPT TWO

Fresh Squeezed Orange and Grapefruit Juice

Fresh Baked Croissants, Muffins, Danish, Bagels,
Assorted Rugelach, Butter, Fruit Preserves and Cream Cheese

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

AM Beverage Refresh

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

PM Break

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

Assorted Mineral and Spring Water

Assorted Sodas

Brownies and Walnut Squares
$32.00 per person
CONCEPT THREE

Fresh Squeezed Orange and Grapefruit Juice

Fresh Sliced Seasonal Fruit

Fresh Baked Croissants, Muffins, Danish, Bagels,
Assorted Rugelach, Butter, Fruit Preserves and Cream Cheese

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

AM Beverage Refresh

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

PM Break

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

Assorted Sodas

Tortilla Chips and Salsa

$34.00 per person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax

July 2010
Time for a Break?
Something Sweet

Chocolate Dipped Strawberries
Assorted Tea Cookies

Flavored Iced Tea

$14.00 per person
To Your Health
Fruit Skewers with Honey Yogurt
Odwalla Juice Fruit Smoothies

Gatorade
$15.00 per person

The International
Tri Colored Tortilla Chips, served with Salsa and Guacamole

Pita Chips and Hummus

Baklava

 Assorted Sodas

$15.00 per person

The Chocolate Fountain
Strawberries, Marshmallows, Pretzel Rods and Cookies
$12.00 per person

(Minimum 40 ppl)

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax

July 2010
Continental Breakfast

The Stanford Continental

Fresh Squeezed Orange and Grapefruit Juice

Sliced Seasonal Fresh Fruits and Berries

Fresh Baked Croissants, Muffins, Scones, Bagels,
Assorted Rugelach, Butter, Fruit Preserves and Cream Cheese

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

$19.00 per person

The Bagel Break

Fresh Squeezed Orange and Grapefruit Juice

Sliced Seasonal Fresh Fruits and Berries

Assorted Bagels served with Flavored Cream Cheese

Lox, Red Onion, Tomatoes and Capers

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

$21.00 per person

Light and Lively
Fresh Squeezed Orange and Grapefruit Juice

Sliced Seasonal Fresh Fruits and Berries
Assorted Low and Non Fat Yogurts with Granola

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

$19.00 per person
Continental Breakfast Additions

Additions are available with the purchase of the Continental Breakfast

Breakfast Cereals
Assorted Individual Cereals, Low Fat Granola and Irish Oatmeal

 served with Dried Fruit and Brown Sugar

$4.00 per person
Breakfast Sandwiches  

Your choice of Croissant or English Muffin Sandwich served with Canadian Bacon or Sausage
 Scrambled Eggs and Swiss or Cheddar Cheese

$6.00 per person
Breakfast Burrito

Flour Tortilla filled with Farm Fresh Scrambled Eggs, Onions, Tomatoes, Zesty Spices and Cheese,

Served with Salsa and Sour Cream

$6.00 per person
Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax July 2010

The Peninsula Buffet

Fresh Squeezed Orange and Grapefruit Juice

Fresh Sliced Seasonal Fruit and Berries

Assortment of Individual Low Fat Yogurts

Assorted Cereals

Fresh Baked Danish, Croissants, Muffins and Bagels

Served with Butter, Preserves and Cream Cheese

Scrambled Eggs with Chives

Crisp Bacon, Link Sausage and Country Ham

Breakfast Potatoes

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herbal Teas

$26.00 per person

(minimum of 25 people)

Buffet Enhancements

Cinnamon French Toast or

Apple Raisin Crepes with Toasted Almonds

Served with Maple Syrup

$6.00 per person

Spinach Quiche

Pastry Shell filled with Savory Custard made of Eggs, Cream, Fresh Herbs and Spinach

Served with Tomato Provencal

$6.50 per person
Waffle Station*

Blueberries, Whipped Cream, Maple Syrup, Strawberry Sauce and Butter

$6.50 per person

Omelet Station*

Farm Fresh Eggs with an assortment of fillings to include: Salsa, Onions, Cheese,

Mushrooms, Bell Pepper, Ham and Bacon

$8.00 per person

Smoked Salmon

with Red Onion, Sliced Tomatoes and Capers

$10.50 per person
*Attendant Fee $100.00 per station

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Plated Breakfast

Scrambled Eggs Topped with Chives

Choice of Crisp Bacon, Sausage Links or Country Ham 

and Breakfast Potatoes

$20.00 per person

Eggs Benedict or Eggs Florentine

Poached Eggs and Canadian Bacon or Spinach served on an English Muffin

Topped with Hollandaise or Mornay Sauce

Breakfast Potatoes

$23.00 per person

Spinach Quiche

Pastry Shell Filled with Savory Custard Made from Eggs, Cream, Spinach and Fresh Herbs

Served with Tomato Provencal

$21.00 per person

Cinnamon French Toast or Belgian Waffles

Choice of Bacon, Sausage Links or Country Ham

Warm Maple Syrup

$20.00 per person

Healthy Start
Scrambled Egg Beaters served with Cottage Cheese and Fruit Garnish

$20.00 per person

Above Entrees are served with Assorted Muffins, Croissants and Danish, Fresh Squeezed Orange Juice, Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herbal Teas

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Luncheon Soups
Chef’s Soup of the Day
$5.00 per person

Minestrone Soup with Italian Sausage
$5.00 per person

Clam Chowder
$6.00 per person

Luncheon Salads

Prices based on a minimum of three courses
Caesar Salad

Romaine Lettuce with Foccacia Croutons

 Traditional Caesar Dressing

$5.00 per person

Baby Spinach Salad

Roma Tomatoes, Feta Cheese, Roasted Pine Nuts and Raspberry Vinaigrette
$5.00 per person

California Baby Field Greens Salad

Poached Pear, Crumbled Goat Cheese, Roasted Walnuts and Balsamic Vinaigrette
$6.00 per person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Luncheon Cold Entrees
Chicken Caesar Salad 

Sliced Herb-Marinated Chicken Breast Served on a Bed of Crisp Romaine Lettuce

 Garlic Croutons, Freshly Grated Parmesan Cheese

 Traditional Caesar Dressing

$17.00 per person

Chinese Chicken Salad 

Napa Cabbage, Romaine Lettuce, Julienne of Carrots, Red Bell Pepper, Cucumber,

 Green Onions, Cilantro, Sesame Seeds, Fried Rice Noodles

Sesame Soy Dressing

$18.00 per person

Portobello Wrap

Grilled Portobello Mushroom, Roasted Bell Pepper, Baby Greens and 

Pesto Mayonnaise in a Spinach Tortilla
$20.00 per person

Grilled Flat Iron Steak and Romaine Salad

Crisp Romaine Lettuce, Caramelized Sweet Onions, Baked Shitake Mushrooms

Red Wine Grained Mustard Vinaigrette

$20.00 per person

Yellow Fin Tuna Salad Nicoise
Seared Yellow Fin Tuna Served on a Bed of Baby Greens with Haricots Vert, Roasted Bell Peppers,
 Steamed Yukon Gold Potatoes, Hard Boiled Eggs and Spanish Cherry Vinaigrette

$20.00 per person

Prices Based on a Minimum of Two Courses

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Luncheon Hot Entrees
Grilled Chicken Breast 
Parsley Roasted Potatoes, Baby Carrots and Madeira Wine Sauce
$21.00 per person

Roasted Chicken Breast 

 Black Eyed Pea Stew, Roasted Asparagus, Port Jus
$21.00 per person

Seared Filet of Loch Duart Scottish Salmon

Baby Spinach Salad, Roma Tomato, Crisp Cashews and Basil Pesto Aioli
$21.00 per person

Baked Local Cod
Tricolor Orzo Pasta, Steamed Broccolini and Caper Tomato Herb Sauce
$21.00 per person

Grilled Black Angus Skirt Steak
Mashed Potatoes, Haricots Vert, Fried Sweet Onions, Pinot Noir Sauce

$26.00 per person

Prices Based on a Minimum of Three Courses

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Luncheon Desserts
Seasonal California Berry Parfait
$7.00 per person

Cheesecake with Raspberry Coulis

$7.00 per person

Chocolate Cake
$7.00 per person

Strawberry Shortcake
$7.00 per person

Key Lime Meringue Tart
$7.00 per person

Dulce de Leche Cake
$7.00 per person

Tiramisu with Mocha Sauce

$7.00 per person

Crème Brule Tart with Raspberries

$7.00 per person

Prices Based on a minimum of three courses

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Deli Luncheon Buffet 
Cold Sliced Sirloin of Beef
Smoked Turkey
Ham

Albacore Tuna Salad

Grilled Vegetables (Cold)
Country Coleslaw
California Field Green Salad with Assorted Dressings

House made Potato Salad

Baguette, Sandwich Rolls, Whole Wheat, White and Rye Breads, Pita Bread

Cheddar Cheese, Pepper Jack and Swiss Cheese

Beefsteak Tomatoes, Red Onions, Lettuce, Dill Pickles

Pommery and Dijon Mustards, Mayonnaise and Pesto Aioli

Fresh Seasonal Sliced Fruit

Brownies and Walnut Squares
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea

$30.00 per person

(Minimum of 25 People)

Soup Additions 

Soup du Jour

Minestrone Soup with Italian Sausage
$5.00 per person

Deli Additions are available only with the purchase of The Deli Buffet

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Italian Luncheon Buffet

Seasonal Melon with Prosciutto

Focaccia Bread and Bread Sticks

Fresh Mozzarella and Vine Ripened Tomato with Pesto and Balsamic Reduction

Caesar Salad

Chicken Breast Parmigiano with Tomato Basil Sauce
Baked Cod with Virgin Olive Oil, Italian Parsley and Roasted Garlic
Penne Pasta al Pesto
Tiramisu, Biscotti, and Mixed Berries with Amaretto Sabayon 

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea
$34.00 per person

(minimum of 25 people)

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
The Baja Luncheon Buffet
Caesar Salad

Bay Shrimp and Bay Scallops Ceviche

Tri-Color Tortilla Chips

Pico de Gallo, Guacamole, Sour Cream, Salsa

Chicken Fajitas with Warm Flour Tortillas

Taco Bar with Condiments, Taco Shells and Corn Tortillas
Cheese Enchiladas

Spanish Rice

Refried Pinto Beans

Dulce de Leche and Flan

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea
$34.00 per person
(minimum of 25 people)

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Chinatown Luncheon Buffet
Mixed Garden Salad with Cucumbers, Carrots, Red Bell Pepper, 
Coriander Lime Vinaigrette
Duck Salad with Crisp Napa Cabbage, Pineapple, Macadamia Nuts and Sesame Soy Dressing

Steamed Pork Buns

Vegetarian Pot Stickers with Hot Sauce, Rice Vinegar, Soy Sauce

Green Tea Steamed Tilapia, Lemon Grass, Coconut and Ginger Sauce
Hot and Sour Chicken

Tender Diced Chicken, Sauteed Bell Peppers, Carrots, Hot and Sour Sauce, Garlic, Young Bamboo Shoots and Fresh Ginger 

Steamed Baby Bok Choy 

Stir Fried Rice with Bay Shrimp
Tiki Crunch Cake and Fortune Cookies 

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea
$36.00 per person

(minimum of 25 people)  

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
The American BBQ Luncheon Buffet 

California Mixed Greens with Assorted Dressings

Traditional Cole Slaw

Classic Potato Salad

Charbroiled Hamburgers

BBQ Baby Back Ribs

Skinless Chicken Breast with Hickory Spices
San Joaquin Valley Fresh Corn on the Cob

Fresh Potato Chips

Watermelon
Orange Chocolate Cookies
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea

$34.00 per person
(minimum 25 people)
Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Californian Luncheon Buffet 

Salinas Valley Field Greens with Honey Mustard Dressing
   Tomato, Cucumber, Fresh Basil and Mendocino Goat Cheese Salad

Lentil and Beet Salad with Extra Virgin Olive Oil Vinaigrette

Chilled Honeydew Melon Soup or Minestrone Soup with Italian Sausage
(Select One)

Seared Free Range Chicken Breast, Rosemary Natural Jus 

and Basil Polenta Cake
Steamed Loch Duart Scottish Salmon, Tomato Fennel Comfit
Wild Mushroom Macaroni & Cheese
Seasonal Fruit Tart

Crème Brulee Tart
Sausalito Cake

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea

$38.00 per person

(minimum 25 people)

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Reception Display Items
The Cheese Board
Imported and Domestic Cheeses

Dried Fruit, Italian Breadsticks and Crackers
$7.50 per person

California Crudité
Crisp Fresh Vegetables with Roasted Pepper Aioli

$5.00 per person

Sliced Fresh Fruit Display
Seasonal Melons, Grapes and Berries with Honey Yogurt
$5.50 per person

Side of Smoked Pacific Salmon
Served with Chopped Eggs, Red Onion, Tomatoes and Capers

(Serves Approximately 35 People)

$250.00

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Cold Hors d’oeuvres
(2 Dozen Minimum per Selection)

Red Pepper and Avocado Cream Cheese on Crostini
Smoked Salmon Cornet on Pumpernickel Toast
Deviled Eggs with Black Caviar

Curried Chicken Profiterole

Prosciutto Wrapped Melon Ball

$3.50 per piece

Belgium Endive with Roquefort Cheese
Crostini with Fresh Mozzarella and Sun Dried Tomatoes
Shrimp Ceviche in Cucumber Cup
Herb Coated Goat Cheese on Corn Blini
$3.75 per piece

Tuna Tartar in a Boat Shaped Tartlet

Shrimp Louie Salad Bouchee

Peppered Beef Tenderloin on Herbed Polenta

Smoked Salmon Mousse Tartlet with Capers and Dill

Sushi Selection: (Minimum 32 pcs total - 8 pcs per selection)
California Roll, Philadelphia Roll, Spicy Tuna Roll, Cucumber Roll
$5.00 per piece

Seafood

Chilled Wild Mexican Prawns with Traditional Cocktail Sauce

$4.75 per piece
Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Hot Hors d’oeuvres

(2 Dozen Minimum per Selection)

Spanakopitas
Chicken Burrito
Mushroom Cap Florentine

Beef Empanadas

Vegetable Potstickers

Deep Dish Goat Cheese Pizza

$3.50 per piece

Bacon Wrapped Scallops
Beef Satay with Thai Peanut Sauce
Vegetable Samosa 
Tandoori Chicken Skewer with Minted Yogurt
Italian Sausage and Cheese Calzone
Artichoke Quiche, Sundried Tomato Coulis
$4.50 per piece

Mini Crab Cake with Herbed Aioli
Coconut Beer Batter Prawns

Mini Beef Wellington

Sesame Chicken Fingers with Peanut Sauce
Chorizo and Cheese Empanada with Cilantro Lime Cream
$5.00 per piece

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Reception Station Selections
Whole Roasted Tom Turkey
Accompanied with Cranberry Sauce, Mustard, Mayonnaise and Assorted Mini Rolls
$280.00

(Serves Approximately 35 People)

Angus Roast Prime Rib
Horseradish Cream, Assorted Mustard, Mayonnaise and Assorted Mini Rolls

$450.00

(Serves approximately 35 people)

Rosemary Leg of Lamb
Mint Jelly, Mustard, Mayonnaise, Rosemary Garlic Jus and Assorted Mini Rolls

$280.00

(Serves Approximately 25 People)

Honey Baked Ham
Horseradish Cream, Assorted Mustard and Assorted Mini Rolls

$250.00

(Serves Approximately 35 People)


Pasta Station

Penne Pasta and Tricolor Tortellini

with Fresh Herbs, Garlic, Mushrooms, Pine Nuts, Parmesan Cheese

Marinara, Pesto and Alfredo Sauce

Garlic Bread

$10.00 per Person

Action Stations Require Chef  

Fee $100.00 per Station 

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Reception Dessert Displays
Home Style Dessert Buffet
Selection of Comforting Old Time Favorites
Chocolate Cake, Strawberry Shortcake, Baked Apple Tart,

 Lemon Cake, Carrot Cake and Cheese Cake

$10.00 per person

Mini French Sweet Table

(3 pcs per person)

A Tempting Array of Mini Fruit Tarts, Cherry Pistachio Squares, Hazelnut Nouveau Brownie Bar, Sunny Kiwi Toffee Squares, Opera, Napoleon, Cream Puffs and  Coffee Éclairs 
$12.00 per person

The Cascading Chocolate Fountain

A Continuous Waterfall of Warm, Rich, Melted Belgian Chocolate 
 with Strawberries, Cookies, Pretzels, Marshmallows and Madeleines

$12.00 per person

(minimum of 40 people)

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Dinner Soups, Salads and Appetizers
Clam Chowder with Oyster Crackers 
$6.50 per person 

Minestrone with Italian Sausage
Served with Parmesan Cheese and Garlic Croutons

$5.50 per person

Classic Caesar Salad
Grated Parmesan Cheese, Garlic Ciabatta Croutons and Caesar Dressing

$5.50 per person

Organic Baby Greens
Poached Pears, Point Reyes Blue Cheese, Cherry Vinaigrette
$6.00 per person

Baby Spinach Salad
Spiced Jicama, Cotija Cheese, Crisp Chorizo, Lime Cilantro Dressing
$6.00 per person

Roasted Beet, Baby Arugula and Fennel Salad
Toasted Pine Nuts and Tarragon Vinaigrette 

$6.00 per person

Agnolotti di Quatro Formaggi
Walnut Butter and Pesto Coulis
$7.00 per person

Seared Crab Cake
Micro Greens, Basil Aioli and Balsamic Reduction
$9.00 per person

Prices Based on a minimum of three courses

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Dinner Poultry Entrees

Grilled Marinated Chicken Breast
Yukon Gold Potato Hash, Braised Endive, Madeira Sauce
$28.00 per person

Roasted Cornish Game Hen
Stuffed with Wild Rice, Sweet Potato Mash, Asparagus, Red Current Port Sauce
$29.00 per person

 Grilled Marinated Duck
Himalayan Red Rice, Garlic Green Beans, Soy Honey Pineapple Relish
$30.00 per person

Dinner Seafood Entrees
Seared Coriander Crusted Loch Duart Scottish Salmon
Rice Pilaf with Sweet Corn, Honey Glazed Baby Carrots, Red Bell Pepper Coulis
$29.00 per person

Baked Lemon Grass Mahi Mahi

Steamed Bamboo Rice, Baby Bok Choy and Coconut Kaffir Lime Sauce
$30.00 per person

Seared Herb Crusted Hawaiian Walu
Iacopi Farm English Pea Mousse, Petite Sautéed Vegetables, Lobster Fondue
$34.00 per person

Prices based on a Minimum of Three Courses

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Beef, Veal, Lamb and Pork Dinner Entrees
Grilled Niman Ranch Center Cut Pork Chop

Chive Mashed Potatoes and Bourbon Red Currant Sauce

$33.00 per person
Grilled Angus New York Steak

Sautéed Fingerling Potatoes Persillade, Haricots Vert, Tomato Provencal, 
Maitake Mushroom Bordeaux Sauce
$36.00 per person

Savory Roasted Australian Rack of Lamb

Rancho Gordo Bean Cassoulet, Rosemary Jus
$36.00 per person

Traditional Prime Rib Au Jus

Baked Potato, Seasonal Vegetables, Horseradish Cream
$39.00 per person

Provimi Veal Scaloppine
Spinach Gnocchi, Pinot Grigio, Capers, Tomato Concasse
$39.00 per person

Oven Roasted Black Angus Beef Tenderloin

German Butterball Mash, Broccolini, Black Truffle Port Sauce
$47.00 per person

Prices based on a Minimum of Three Courses

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Dinner Combination Entrees

Niman Ranch Center Cut Grilled Pork Chop and Lemon Zest Prawns

Mashed Sweet Potatoes, Red Current Bourbon Sauce

$40.00 per person

Fresh Herb Roasted Free Range Chicken Breast
 and Seared Coriander Crusted Loch Duart Scottish Salmon
Yukon Gold Potato Hash, Braised Endive, Madeira Sauce
$40.00 per person

Grilled Angus New York Steak with Garlic Prawns

Sautéed Fingerling Potatoes Persillade, Haricots Vert, Tomato Provencal, 

Maitake Mushroom Bordeaux Sauce
$46.00 per person

Australian Rack of Lamb and Pan Roasted Mahi Mahi

Rancho Gordo Bean Cassoulet, Rosemary Jus

$48.00 per person

Oven Roasted Black Angus Beef Tenderloin with 6 oz Caribbean Lobster Tail

German Butterball Mash, Broccolini, Black Truffle Port Sauce

$55.00 per person

Prices based on a Minimum of Three Courses

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Dinner Desserts
Cheesecake with Raspberry Coulis
$7.50 per person
Tiramisu

$7.50 per person
French Vanilla Crème Brule Tart

Raspberries and Crisp Cookie

$7.50 per person

Chocolate Pyramid

Chocolate Cake with Chocolate Mousse & Raspberry Cream Center
 Covered with Chocolate Glaze
$8.00 per person

Raspberry Charlotte

White Cake Layered with Raspberry Cream

$8.00 per person
Caramel Mystique

A South American Dessert with a Tropical Twist

$8.00 per person

Strawberry Tart
Buttery Shortbread Tart Filled with Crème Patissierie
Topped with Fresh Strawberries

$8.00 per person

Chocolate Flourless Cake
Almond and Cocoa Sponge Cake filled with Chocolate Ganache
$8.00 per person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
South of the Border Dinner Buffet
Romaine Salad with Spicy Caesar Dressing and Hominy Crisp

Roasted Corn, Grilled Nopales and Black Bean Salad

Bay Scallop and Shrimp Ceviche in a Glass with Avocado and Radish Garnish

Tri-Color Tortilla Chips

Pico de Gallo, Guacamole, Sour Cream, Salsa

Grilled Achiote Marinated Black Angus Skirt Steak with Chipotle Sauce

Chicken Fajitas with Warm Corn Tortillas

Spanish Rice

Refried Pinto Beans

Dulce de Leche, Flan, Churros and Mexican Hot Chocolate

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea
$39.00 per person
(minimum of 50 people)

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Chinatown Dinner Buffet

Bay Shrimp Chopped Salad with Sweet Garlic Ginger Dressing
Mixed Garden Salad with Cucumbers, Carrots, Red Bell Pepper, 

Coriander Lime Vinaigrette

Duck Salad with Crisp Napa Cabbage, Pineapple, Macadamia Nuts and Sesame Soy Dressing

Steamed Pork Buns

Vegetarian Pot Stickers with Hot Sauce, Rice Vinegar, Soy Sauce

Prawns and Scallops with Chinese Green Beans and Garlic Sauce
Ginger and Scallion Cod Filet 

Mandarin Beef Sirloin
Steamed Baby Bok Choy 

Stir Fried Rice with Bay Shrimp

Tiki Crunch Cake and Fortune Cookies 

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Assorted Teas
$42.00 per person
(minimum of 50 people)
Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
Italian Dinner Buffet

Minestrone with Italian Sausage or Tomato Basil Soup
(Choice of one)

Shaved Fennel with Oranges, Radicchio, Pecorino Cheese and Lemon Infused Olive Oil
Marinated Artichokes, Manzanilla Olives, Roma Tomato and Fresh Basil
Focaccia Bread and Bread Sticks

Whole Leaf Caesar Salad with Parmesan Toast
Parmesan Crusted Chicken Breast with Tomato Basil Sauce
Seafood Bouillabaisse ~ Mussels, Clams, Bay Scallops and Shrimp
Rosemary Roasted Rib Eye, Oven Dried Tomato, Salsa Verde
Tricolor Cheese Tortellini with Marinara Sauce
Tiramisu, Biscotti, and Panna Cotta with Berries 

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Assorted Teas
$42.00 per person

(minimum of 50 people)

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
California Dinner Buffet 

Salinas Valley Field Greens with Cabernet Vinaigrette
Monterey Calamari Salad, Salinas Artichokes, Herb Vinaigrette
 Roasted Beet Salad, Toasted Hazelnuts with Citrus Vinaigrette
Tuna Tartar with Seaweed in Individual Glasses
Chilled Asparagus with Vinaigrette, Egg Mimosa and Radish Garnish
Grilled Flat Iron Steak with Caramelized Shallots and Napa Red Wine Jus
Roasted Petaluma Chicken with Squash and Tomato Persille

Half Moon Bay Baked Cod, Buttered Leeks and Roasted Pepper Sauce Gribiche
Stuffed Jumbo Pasta Shell Florentine with Oregano Garlic Tomato Sauce
Assorted Artisan Bread

Crème Brule Cake

Flourless Chocolate Cake

Sausalito Cake

Cheesecake

Seasonal Fruit Tart

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Assorted Teas
$52.00 per person
(minimum of 50 people)

 Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 
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