Westin 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 a $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.

Prices and Service Charges

A 20% service fee will be added to all food and beverage served. A 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.

Westin Palo Alto Banquet Menu

THE DELUXE CONTINENTAL

Fresh Squeezed Orange and Grapefruit Juice

Sliced Seasonal Fresh Fruit and Berries

Assorted Rugelach, Fresh Baked Croissants, Muffins, Danish and Bagels

Butter, Fruit Preserves and Cream Cheese

Assorted Individual Fruit Yogurts

Fresh Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Herb Teas

$20.00 Per Person

THE EXECUTIVE CONTINENTAL

Assortment of Chilled Juices

Sliced Seasonal Fresh Fruit and Berries 

Assorted Pastries, Bagels and Rugelach,  
Plain & Flavored Cream Cheese, Butter & Preserves

Individual Fruit Yogurts

Traditional Breakfast Cereals with Whole, 2% and Skim Milk

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Tazo Herb Teas

$22.00 Per Person

ADDITIONS TO CONTINENTAL BREAKFAST
Smoked Fish Display

Smoked Salmon, Smoked Trout, Diced Red Onions, Capers and Chopped Eggs

Add $9.50 Per Person

Mediterranean Flat Bread

Served with Scrambled Farm Fresh Eggs, Artichoke Hearts, Kalamata Olives and Feta Cheese

Add $7.50 Per Person

Egg White Tortilla Espanola

With Baby Spinach, Cherry Tomatoes, Potatoes, Fresh Herbs and Manchego Cheese
Add $7.50 per person

Hot Irish Oatmeal

Choice of Warm Maple Syrup, Brown Sugar, Dried Fruit, Cream, Low Fat and Non Fat Milk 
Add $6.00 per person
Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
July 2010
BREAKFAST & BRUNCH BUFFETS

(Minimum of 20 guests)

THE EXPRESS BREAKFAST BUFFET
Assortment of Freshly Squeezed Juices

Sliced Seasonal Fresh Fruit Display

Individual Fruit Yogurts

Traditional Breakfast Cereal with Whole, 2%, and Skim Milk

Farm Fresh Scrambled Eggs

Crisp Smoked Bacon 

Breakfast Potatoes

Assorted Breakfast Pastries and Rugelach
Butter & Preserves

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Tazo Herb Teas

$29.00 Per Person

THE EXECUTIVE BREAKFAST BUFFET
Freshly Squeezed Orange & Grapefruit Juice

Fresh Fruit Smoothies

Sliced Seasonal Fresh Fruit Display

Traditional Breakfast Cereal with Whole, 2%, and Skim Milk

Farm Fresh Scrambled Eggs

Breakfast Potatoes

Assorted Breakfast Pastries and Rugelach
Butter & Preserves 

- Choice of Two -

Crisp Smoked Bacon, Chicken Link Sausage, Grilled Ham

- Choice of Two - 

French Toast, Spanish Tortilla, Buttermilk Pancakes, Whole Wheat Pancakes or

Cheese Blintzes with Strawberry Sauce

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Tazo Herb Teas

$32.00 Per Person

ACTION STATIONS

Omelet Station or Waffle Station

$9.50 Per Person

($100 Chef fee per station)

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
July 2010
PLATED BREAKFAST

All breakfast entrees include Freshly Squeezed Orange Juice, Starbucks Coffee,

 Decaffeinated Coffee, Tazo Teas, Fresh Seasonal Fruit & Assorted Breakfast Pastries and Rugelach
THE ALL AMERICAN
Choice of Crisp Smoked Bacon, Sausage Links, or

Honey Baked Ham, served with Scrambled Eggs & Breakfast Potatoes

$22.00 Per Person
HEALTHY START with EGG WHITE TORTILLA ESPANOLA

With Baby Spinach, Cherry Tomatoes, Potatoes, Fresh Herbs and Manchego Cheese
$22.00 Per Person

FRENCH TOAST

Thickly sliced Bread dipped in Cinnamon Egg Batter, grilled to Golden Brown

served with Warm Vermont Maple Syrup & Chicken Apple Link Sausage

$21.00 Per Person

Traditional EGGS BENEDICT
English Muffin with Poached Farm Eggs

 Canadian Bacon, Hollandaise Sauce, Breakfast Potatoes & Broiled Parmesan Tomato

$23.00 Per Person

EGGS FLORENTINE

English Muffin with Poached Farm Fresh Eggs

 Spinach, Béchamel Sauce, Breakfast Potatoes & a Broiled Parmesan Tomato

$23.00 Per Person

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

Served with Fresh Salsa, Sour Cream and Breakfast Potatoes
$22.00 per person
MEDITERRANEAN FLAT BREAD

Served with Scrambled Farm Fresh Eggs, Artichoke Hearts, Kalamata Olives and Feta Cheese

$22.00 Per Person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
July 2010
Ready for a Break?
 (Minimum of 8 guests)
Belgian Dark Chocolate Fountain
A Continuous Waterfall of Warm, Rich, Melted Belgian Chocolate 

 with Strawberries, Cookies, Pretzels, Marshmallows and Madeleines

$12.00 Per Person

(minimum of 30 people)

Mid-Morning Pick-Me-Up
Whole Fresh Fruit

Individual Fruit Yogurts

Assorted Soft Drinks

Flavored Iced Tea or Hot Chocolate
Assorted Mineral Waters with Citrus Wedges

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Tazo Herb Teas

$13.00 Per Person
Café de France
French Cheese Display with Baguettes and Grapes

Macaroon, Madeleine and Palmier Cookies

Perrier Water & Evian Water

Hot Chocolate

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Tazo Teas

$21.00 Per Person
Mediterranean Siesta 
Hummus with Pita Chips

Artichoke Dip with Olive Bread Piccolo Croutons 

Roasted Bell Pepper and Eggplant Dip
Pana Water

Mini Baklava Assortment
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Tazo Herb Teas

$22.00 Per Person

Energy Boost
Red Bull and Gatorade    

Low Carb and Power Bars 

Java Chip Cookies
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Tazo Herb Teas

$20.00 Per Person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
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A LA CARTE REFRESHMENT SELECTIONS

BEVERAGES

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Tazo Tea 

$54.00 Per Gallon

Orange, Grapefruit, Cranberry, Apple or Tomato Juice 




$19.00 Per Quart

Homestyle Lemonade











$46.00 Per Gallon
Sparkling Mineral Waters with Citrus Wedges 






$3.75   Each

Assorted Soft Drinks 











$3.75   Each
BAKERY SELECTIONS

Assorted Breakfast Pastries 










$4.00   Per Person

Assorted Rugelach












$4.00   Per Person

Assorted Muffins 












$4.00   Per Person
Assorted Bundt Cakes











$4.00   Per Person

Assorted Bagels with Flavored Cream Cheeses 






$4.00   Per Person

Freshly Baked Cookies, Brownies & Walnut Squares




$3.00   Per Person

Assorted Biscotti Cookies










$3.00   Per Person
Macaroon, Madeleine and Palmier Cookies






$3.50   Per Person
Petite French Pastries 











$6.00   Per Person
ADDITIONAL FAVORITES

Sliced Seasonal Fresh Fruit & Berries 







$7.50   Per Person

Chocolate Dipped Strawberries 









$6.00   Per Person

Whole Fresh Fruit 












$3.50   Per Person
Individual Low-Fat Fruit Yogurts 









$4.00   Per Person

Häagen-Dazs Ice Cream & Frozen Yogurt Bars 





$5.00   Per Person  

Buttered Popcorn 












$4.50   Per Person

Crispy Pretzels with Honey Mustard Dip







$3.50   Per Person
Mixed Nuts














$4.00   Per Person Homemade Potato Chips with Onion Dip







$4.50   Per Person 

Corn Tortilla Chips with Fresh Salsa 








$4.50   Per Person

Assorted Power Bars











$3.50   Per Person
Candy Bars (M&Ms, Reese’s, Milky Way, Snickers)





$3.50   Per Person
Finger Sandwiches 












$38.00 Per Dozen
(Smoked Salmon, Cucumber and Egg Salad)



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

SOUPS 

Chef’s Soup of the Day
$6.00 Per Person

Minestrone Soup (Vegetarian)
$6.50 Per Person

New England Clam Chowder

$7.00 Per Person

SALADS
Prices based on a minimum of three courses

Mixed Green Salad

 Cucumbers, Radishes and Meyer Lemon Vinaigrette
$6.50 Per Person

Caesar Salad

Garlic Croutons, Traditional Caesar Dressing 

 Shaved Parmesan Cheese
$6.50 Per Person

Baby Iceberg Lettuce 
With Roma Tomatoes, Applewood Bacon and Point Reyes Blue Cheese
$6.50 Per Person

Frisee Salad and Little Gem Lettuce
Port Wine Poached Fuji Apples and Pancetta-Sherry Vinaigrette
$7.50 Per Person

Baby Spinach Salad

 Feta Cheese, Candied Walnuts and Raspberry Vinaigrette 

$7.50 Per Person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
July 2010
SALAD ENTREES
Prices based on a minimum of two courses
Seared Loch Duart Scottish Salmon
With Baby Spinach, Spicy Crisp Walnuts, Sautéed Crimini Mushrooms

 Sundried Tomato Vinaigrette
$18.00 per person

Chicken Caesar Salad 

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

 Garlic Croutons, Freshly Shaved Parmesan Cheese

 Traditional Caesar Dressing

$18.00 per person

Ahi Tuna Salad Nicoise
Baby Lettuce, Haricots Vert, Yukon Gold Potatoes, Roasted Red Peppers, Hard Boiled Eggs,
Sweet Red Onions, Black Olives, Roma Tomatoes, White Anchovies and Jerez Vinaigrette

$19.00 per person

Baby Iceberg Cobb Salad

Diced Tomato, Avocado

Bacon, Eggs, Grilled Chicken and Point Reyes Blue Cheese

Served with Meyer Lemon Vinaigrette

$19.00 Per Person
Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 

July 2010
HOT LUNCHEON ENTREES

Prices based on a minimum of three courses
Gambas “a la Plancha”

Prawns Sautéed a la Plancha with Olive Oil, Garlic, Spanish Chorizo

with Saffron Valencia Rice

$22.00 Per Person

Seafood Linguini Pasta
Sautéed Bay Scallops, Bay Shrimp, Clams, Mussels, Crimini Mushrooms and Garlic
with Light Lobster Broth
$22.00 Per Person

Seared Loch Duart Scottish Salmon
Minted Couscous, Wilted Baby Spinach and Saffron Aioli
$23.00 Per Person
Rock Shrimp Cilantro Wrap

Avocado, Tomatoes and Mixed Greens wrapped in a Flour Tortilla

$22.00 Per Person

Wood Grilled Chicken Breast
Parsley Roasted Potatoes, Baby Carrots and Natural Jus
$23.00 Per Person

Wood Grilled Natural Pork Scaloppini
 Polenta Cake, Broccolini, Pinot Grigio, Capers, Tomatoes and Fresh Basil
$24.00 Per Person

Wood Grilled New York Steak
Potato Frites, Roasted Roma Tomato and Three Pepper Corn Sauce
$31.00 Per Person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
July 2010
HOT LUNCHEON (VEGETARIAN) ENTREES

Prices based on a minimum of three courses
Grilled Eggplant Sandwich

Served on a Potato Roll with Roasted Red Pepper

Sonoma Goat Cheese, Mixed Greens and Roasted Potatoes

$20.00 Per Person
Orecchiette Pasta

Eggplant, Arugula, Crimini Mushrooms, Sundried Tomato Pesto 

and Shaved Parmesan Cheese

$20.00 Per Person
Spinach Tortilla Wrap

Large Spinach Tortilla filled with Crisp Romaine, Grilled Vegetables and Harissa Aioli

$20.00 Per Person
Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax

July 2010
Luncheon Desserts

Prices based on a minimum of three courses
Cheesecake with Fresh Strawberry Compote

$6.50 Per Person
Mixed Berries with Grand Marnier Crème Sauce

$6.50 Per Person

Baked Apple Tart

$6.50 Per Person
Chocolate Mousse Cake with Raspberry Coulis
$7.00 Per Person
Carrot Cake

$7.00 Per Person
Key Lime Tart
$7.00 Per Person
Red Velvet Cupcake, Orange Zest Cupcake or Chocolate Ganache Cupcake
(choice of one)
$7.00 Per Person

Strawberry Shortcake
$7.00 Per Person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
 July 2010
WORKING LUNCHES

(Minimum of 12 guests*)

THE DELI BUFFET 

 Sliced Roast Beef, Smoked Turkey Breast, Black Forest Ham and Traditional Tuna Salad
Sliced Swiss Cheese, Cheddar Cheese and Jalapeno Jack Cheese

Assorted Sliced Bread, American Sweet Rolls, Croissants and Pita Bread

Red Onions, Tomatoes, Lettuce, Dill Pickles, Deli Peppers

Mayonnaise, Pesto Aioli and Assorted Mustards

Cole Slaw
 Fingerling Potato Salad with Green Onions and Lemon Mustard Vinaigrette
Petite Brownie Bites and Raspberry Streusel Bars
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Tazo Herb Teas

$32.00 Per Person
SOUP AND SANDWICH BAR
Choice of one ~ Soup du Jour, Minestrone or New England Clam Chowder

Organic Greens, Shaved Fennel, Baby Arugula and Meyer Lemon Vinaigrette
An Assortment of Sandwiches Served on Specialty Breads to include:

Grilled Chicken Sandwiches with Garlic Mayonnaise

Grilled Vegetable Sandwiches with Pesto Mayonnaise

Smoked Turkey Sandwiches with Honey Mustard Mayonnaise

Deviled Eggs and Homemade Potato Chips
Petite Brownie Bites and Raspberry Streusel Bars
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee & Tazo Herb Teas

$36.00 Per Person

*Menu modifications may be required for less than 12 guests
Above prices do not include a 20% service fee or applicable California State Sales Tax

July 2010
ITALIANO BUFFET

Minestrone Soup (Vegetarian)
Little Gem Caesar Salad with Parmesan Cheese and Garlic Croutons
Vine Ripened Tomatoes, Feta Cheese and Basil Vinaigrette
Antipasto Platter ~ Salami, Prosciutto, Marinated Artichokes, Peppers, 

Mushrooms, Grilled Vegetables and Olives

Rosemary Grilled Chicken Breast, Braised Fennel and Sage Ragout
Penne Pasta with Wilted Spinach, Sundried Tomatoes and Light Basil Cream Sauce
Focaccia and Piccolo Olive Bread
Baklava and Panna Cotta with Berries
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea
$37.00 Per Person

(minimum of 25 people)

the mexican riviera Buffet
 Scallops and Rock Shrimp Ceviche
Iceberg Salad with Chorizo and Green Onion Lemon Vinaigrette
Tri-Color Tortilla Chips

Pico de Gallo, Guacamole, Sour Cream, Salsa

Seasoned Meyer Ranch Ground Beef Tacos with Crisp Corn Tortillas
Wood Grilled Chicken Breast Enchiladas with Almond Mole Sauce
Cilantro Verde Rice
Corn with Roasted Chiles, Black Beans and Cotija Cheese
Cinnamon Flan, Dulce de Leche Cake
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea

$37.00 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
STANFORD BBQ BUFFET
Iceberg Lettuce with Blue Cheese Dressing

Fingerling Potato Salad with Grained Mustard Mayonnaise

Watermelon Cup
Homemade Potato Chips with Green Onion Dip

Corn on the Cob with Red Chili-Green Onion Butter
Grilled Kobe Burgers with Grilled Sweet Maui Onions
Grilled Garden Burgers

Wood Grilled Marinated Chicken with Red Bell Pepper Coulis and Green Onions
Grilled Pork Baby Back Ribs Basted with Hickory Smoke Barbeque Glaze
Condiments and Assorted Rolls
Strawberry Shortcake, Walnut Squares and Passion Fruit Sangria (Non-alcoholic)




Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea

$38.00 per person
(minimum 25 people)
ASiaN FLAIR Buffet

Coconut and Lemon Grass Soup with Shrimp Wontons
Asian Lettuce Cups with Coconut and Peanut Dressing
Ahi Tuna Tartar with Sea Weed Salad

Five Spice Seared New York Strip with Hoisin Sauce
Sesame Crusted Cod with Ginger and Coconut Thai Curry
Shanghai Green Bean Noodles
Steamed Jasmine Rice

Tiki Crunch Cake and Pineapple with Cardamom Syrup
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea
$37.00 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
RECEPTION DISPLAY ITEMS
ANTIPASTO DISPLAY
Prosciutto, Provolone, Salami, Pepperoni, Smoked Mozzarella,

Black & Green Olives, Artichoke Hearts & Asparagus

Served with Italian Bread

$8.50 Per Person
DOMESTIC & IMPORTED CHEESE DISPLAY
Garnished with Fresh Fruit and served with

Crackers, Specialty Breads & Sliced Baguettes

$8.50 Per Person
SEASONAL FRESH FRUIT DISPLAY

Assorted Seasonal Fresh Fruit

$7.50 Per Person
California Crudité
Crisp Fresh Vegetables with Roasted Pepper Aioli
$4.50 Per Person

CHOCOLATE FOUNTAIN

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

$12.00 per person

(minimum of 30 people)

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)

Italian Bruschetta on Piccolo Olive Bread Croutons

Prosciutto Wrapped Melon Ball
Grilled British Banger with Sweet Mustard
Cherry Tomato with Pesto Cream Tartlet
Belgian Endive with Roquefort Cheese
$4.00 Per Piece

Smoked Salmon Wrapped Asparagus Spears 
Brie Cheese and Chopped Apple Salad and Caramelized Pecan Mini Bouche 
Peppered Beef Tenderloin on Herbed Polenta
Bouchee Filled with Shrimp Louie Salad
Deviled Egg with American Caviar
$4.50 Per Piece

Seared Ahi Tuna with Crisp Wonton and Wasabi Cream

Smoked Salmon Cornet on Pumpernickel Canapé
Lobster Medallion with Black Caviar on a Sesame Maki Sushi Base
Shrimp Salad on an Artichoke Heart
California Sushi with Pickled Ginger and Wasabi

Sushi Selection: (Minimum 32 pcs total - 8 pcs per selection)

California Roll, Philadelphia Roll, Spicy Tuna Roll, Cucumber Roll
Chilled Tiger Prawns with Traditional Cocktail Sauce

$5.50 Per Piece

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 
July 10
Hot Hors d’oeuvres

(2 Dozen Minimum Per Selection)

Spanakopitas, Phyllo Filled with Spinach and Feta Cheese

Beef Franks’n Blankets with Dijon Mustard
Vegetable Pot Stickers 

Chicken Quesadilla Cornucopia
Steak Churrasco Chimichurri
$4.50 per piece

Caramelized Sea Scallops with Chive Lemon Sauce wrapped in Turkey Bacon

Fig and Caramelized Onion Puff
Tandori Chicken Satay with Minted Yogurt Dip
Chicken Samosa with Minted Yogurt
Artichoke and Parmesan Fritter with Basil Tomato Sauce
Wild Mushroom and Monterey Jack Cheese Pizza
$5.00 per piece

Mini Crab Cake with Lemon Caper Tarter Sauce
Coconut Beer Batter Prawns with Mango Chutney

Petite Beef Wellington served with Béarnaise Sauce

Thai Duck and Black Mushroom Spring Roll
Kobe Beef and Portobello Skewers with Cabernet Hollandaise

$5.50 per piece

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
July 2010
RECEPTION ACTION STATIONS

HONEY BAKED HAM*

Honey Mustard Sauce, Fresh Horseradish Cream and Assorted Mini Rolls
$295.00

(Serves Approximately 30 People)
SAGE RUBBED TOM TURKEY*

House Made Cranberry Sauce, Mayonnaise, Mustard and Assorted Mini Rolls 
$295.00

(Serves Approximately 30 People)
MEYER RANCH ANGUS PRIME RIB*

Horseradish Cream, Pommery Mustard and Assorted Mini Rolls
$425.00

(Serves Approximately 30 People)

PASTA PREPARED TO ORDER*

(Choice of Two)

Capellini Pasta with Grilled Portobello Mushrooms, Kalamata Olives, 

Oven Roasted Tomatoes, Garlic and Fresh Basil 

Cheese Tortellini with Rock Shrimp, Garlic, Fresh Basil,

 Tomato Cream Sauce 
Potato Gnocchi and Roasted Duck with Gorgonzola Arugula Cream

Orecchiette Pasta with Grilled Chicken Breast, Crimini Mushrooms, Spinach

Pine Nuts and Sun Dried Tomato Pesto Broth

All Selections served with Garlic Rosemary Foccacia, Bread Sticks and Shaved Parmesan Cheese

$16.00 Per Person

*$100 Carver/Chef fee is required per station

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
                                                                                           July 2010
Dinner 
(Prices based on a minimum of three courses)

Soups 
Soup du Jour

$6.00 per person

Minestrone Soup with Parmesan Cheese

$6.50 per person

 Lobster Bisque, Sour Cream and Puff Pastry Fleuron

$7.00 per person

Salads
Classic Caesar Salad
Shredded Parmesan Cheese, Garlic Focaccia Croutons and Caesar Dressing

$6.50 per person

Baby Iceberg Lettuce
Point Reyes Blue Cheese, Roma Tomatoes, Applewood Bacon, Roasted Walnuts 
Balsamic Vinaigrette
$7.00 per person

Organic Mixed Greens
Toy Box Tomatoes, Cucumber and Radish, Meyer Lemon Vinaigrette
$7.00 per person

Frisee and Little Gem Lettuce
Port Wine Poached Fuji Apples, Pancetta and Sherry Vinaigrette
$7.00 per person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 
                                                                                           July 2010
 Appetizers 
Agnolotti with Four Cheese Gorgonzola Cream Sauce
Roasted Walnuts
$8.00 per person
Dungeness Crab Cake
Sweet Corn, Piquillo Pepper Ragout and Sherry Pasilla Mayonnaise  
$11.50 per person

Sashimi Ahi Tuna Tartar

Seaweed Salad, Ginger Carrot Coulis and Wonton Chips
$11.50 per person

Seared Day Boat Scallops 

English Pea Mousse, Saffron Tomato Coulis
$11.50 per person
Intermezzo

Lemon Sorbet with Champagne

$6.50 per person
Cabernet Sorbet with Champagne

$6.50 per person
Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax 
                                                                                           July 2010
Entrees

Poultry 

Wood Grilled Marinated Free Range Chicken Breast
Polenta Cake, Steamed Broccolini, Glazed Baby Carrots, Rich Port Sauce
$29.00 per person

Young Rotisserie Chicken with Natural Jus 

Sautéed Garlic Fingerling Potatoes, Grilled Vegetables, Forest Mushrooms and Natural Jus

$30.00 per person

Seafood 

Seared Loch Duart Scottish Salmon
Pea Flan, Tomato Fricassee, Toasted Gilroy Garlic Buerre Blanc
$29.00 per person

Cast Iron Pacific Walu
Zucchini Carpaccio, Sautéed Cherry Tomatoes, Chervil Vinaigrette
$32.00 per person

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

                                                                                           July 2010
Beef and Lamb 

Roasted New Zealand Rack of Lamb
Oregano White Beans, Honey Glazed Baby Carrots, Harissa Lamb Jus
$36.00 per person

Wood Grilled Meyer Ranch Angus New York Steak

Potato Gratin, Grilled Asparagus, Pinot Noir Sauce
$37.00 per person

Roasted Meyer Ranch Angus Beef Tenderloin

Fondant Fingerling Potatoes, Wilted Spinach with Roasted Shallots
Oyster Mushroom Red Wine Jus

$51.00 per person

Combinations

Young Rotisserie Chicken and Seared Loch Duart Scottish Salmon 
Sautéed Garlic Fingerling Potatoes, Grilled Vegetables and Natural Jus

$42.00 per person
Grilled Meyer Ranch Angus New York Steak and Garlic Scampi

Potato Gratin, Grilled Asparagus, Pinot Noir Sauce

$49.00 per person

Roasted Meyer Ranch Angus Beef Tenderloin and Butter Poached Maine Lobster

Fondant Fingerling Potatoes, Oyster Mushroom Red Wine Jus
$82.00 per person
Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax

July 2010
Dinner Dessert

New York Cheese Cake
Raspberries Coulis

$6.50 per person
White Chocolate Pomegranate Pastry
White Chocolate Mousse and Pomegranate Cream
$8.00 per person
Raspberry Charlotte

White Cake Layered with Raspberry Jam and Seedless Raspberry Cream Filling

Garnish with Fresh Raspberries and White Chocolate Shavings

$8.00 per person

Chocolate Pyramid

Chocolate Cake with a Rich Dark Chocolate Mousse and Surprise Raspberry Cream

$8.00 per person

Mango Raspberry Cake
A layer of Soft Cake with Mango and Raspberry Mousse
$8.00 per person

Pineapple Upside Down Cake
Sliced Pineapple Baked with Moist White Cake and Cherry Garnish
$8.00 per person
Tiramisu
Traditional Classic Italian Dessert
$8.00 per person

Above prices do not include a 20% service fee or applicable California State Sales and Tourism Tax
July 2010
Mediterranean Dinner Buffet
Minestrone Soup

Little Gem Caesar Salad with Parmesan Cheese and Garlic Croutons
Vine Ripened Tomatoes, Feta Cheese and Basil Vinaigrette
Orzo Pasta with Sundried Tomatoes, Roasted Red Bell Peppers, Fresh Basil and Pinenuts

Antipasto Platter ~ Salami, Prosciutto, Marinated Artichokes, Peppers, 

Mushrooms, Grilled Vegetables and Olives

Hummus with Pita Chips
Wood Grilled Rosemary Chicken Breast, Braised Fennel and Sage Ragout
Baked Cod with Salsa Puttanesca and Lime Oil
Penne Pasta with Rock Shrimp and Chorizo de Bilbao
Eggplant and Squash Ratatouille

Foccacia and Piccolo Olive Baguette

Mini Italian Assortment ~ Tiramisu, Chocolate Pyramid, Cherry Almond Tart, Pistachio Crème Brulee and Chocolate Hazelnut Praline

Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea

$50.00 Per Person

(Minimum of 30 people)

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

July 2010
Asian Dinner Buffet

Coconut and Lemon Grass Soup with Shrimp Wontons
Spinach “Meung Kum” Salad with Tiger Prawns, Toasted Coconut, Lime, 

Peanut and Tamarind Dressing
Ahi Tuna Tartar with Seaweed Salad
Seared New York Strip with Garlic Oyster Sauce and Crispy Taro
Sesame Crusted Cod with Ginger Coconut Thai Curry
Shanghai Green Bean Noodles
Steamed Jasmine Rice

Tiki Crunch Cake and Fresh Pineapple with Cardamom and Lime
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea

$54.00 Per Person

(Minimum of 30 people)

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

July 2010
Palo Alto Dinner Buffet

Frisee and Little Gem Lettuce, Honey Roasted Bosc Pear, Candied Walnuts 
Tarragon Champagne Vinaigrette

Spoon with Rock Crab Salad
Carrot Ribbon Salad with Aromatic Spices, Mint and Oranges
Bay Scallops and Rock Shrimp Ceviche served in Shot Glasses

Tuna Tartar with Seaweed Salad served in Martini Glasses

Petite Flat Iron Steak with Shallot Confit
Wood Grilled Swordfish with Salsa Genovese
Rotisserie Young Chicken with Rosemary and Lemon Jus
Whole Grain Mustard Crushed Potatoes
Roasted Vegetables and Fennel

Mini Pastry Pops, Cream Puffs, Three Citrus Tarts, White Chocolate Raspberry, Opera and Chocolate Ganache Cups
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Iced Tea

$60.00 Per Person

(Minimum of 30 people)

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