
  
 

 
Plated Entrées 

 
Choose One 

Caesar Salad with Traditional Caesar Dressing  
Organic California Mixed Greens with Raspberry Vinaigrette 

 
 

Roasted Prime Rib  Lunch $21.95   Dinner $25.95 
Filet Mignon  Lunch $24.95   Dinner $34.95 

 
Bourbon Chicken Lunch $17.95   Dinner $21.95 

 smoky Bourbon Veal Glaze   
Chicken Chardonnay  Lunch $19.95   Dinner $24.95 

Sautéed Mushrooms and Artichoke Hearts in a Mild Chardonnay Cream Sauce 
Chicken Marsala  Lunch  $19.95  Dinner $24.95 

Sautéed Fresh Mushrooms and Sweet Marsala Wine Sauce 
Chicken Picata   Lunch $19.95   Dinner  $24.95 

With White Wine and Lemon Caper Sauce 
Chicken Mozzarella  Lunch $19.95  Dinner $24.95 

Baked and Filled with Fresh Basil, Mushrooms, Spinach and Mozzarella Cheese  
and Topped with Buerre Blanc Sauce 

Chicken and Crab Oscar  Lunch  $21.95   Dinner $26.95 
Roasted Breast Topped with Fresh Asparagus, White Crab Meat 

And Hollandaise Sauce 
 

Baked Fresh Atlantic Salmon   Lunch $21.95  Dinner  $24.95 
Pacific Swordfish  Lunch $23.95  Dinner $26.95 
Fresh Mahi Mahi  Lunch $21.95  Dinner $24.95 

Served with a Light Teriyaki Glaze 
 

 
Side Selections: 

Choice of Rice Pilaf, Rosemary Roasted Potatoes,  
Mashed Potatoes or Scalloped Potatoes 

 
And Seasonal Mixed Vegetables, Asparagus or Green Beans Amandine  

 
 
 
 



 
Minimum 50 Guests 

 

Lunch Buffet $22.95               Dinner Buffet    $29.95 
 

Salads 
Select 3 for Lunch and 4 for Dinner 

 
Organic California Green Salad 

Caesar Salad 
Seafood Pasta Salad 

Greek Salad 
Ambrosia Salad 

Red Skin Potato Salad 
Mixed Seafood Salad 

Sliced Seasonal Fruit Tray 
Vegetable Crudités w/Dip  
Domestic Cheese Display 
Carrot and Raisin Salad 

Italian Pasta Salad 
Asian Chicken Salad 

 
 

Entrées  
Select 2 for Lunch and 3 for Dinner 

Chicken Mozzarella 
Rosemary Chicken 

Chicken with Tomato & Cilantro Salsa 
Chicken Picata 

Fresh Mahi Mahi with Teriyaki Glaze 
Penne Pasta w/ Shrimp & Scallops  

Fresh Baked Salmon with Red Pepper Sauce 
Sirloin Tips Bourguignon 

Baked Chicken with Roasted Garlic, Lemon and Thyme 
Tortellini with Rosemary & Sun-dried Tomatoes 

Roast Turkey Breast with Carver 
Roast Sirloin of Beef with Carver 

 

Add An Entrée 
Roasted Prime Rib of Beef  $5.95 

New York Strip Loin  $5.95 
Broiled Halibut Filet  $5.95 

Shrimp Scampi  $5.95 
                         
 

Accompaniments 
Select One 

Oven Roasted Rosemary Potatoes 
Scalloped Potatoes 
Parsley Potatoes 

Rice Pilaf 
White and Wild Rice 

 

Select One 
Green Beans Amandine 

Glazed Carrots 
Sautéed Mushrooms 

Medley of Fresh Vegetables 
Peas w/ Pearl Onions and Mushrooms 



  

 

All Day Meeting Package 
 

Continental Breakfast 
Assorted Fruit Juices 

Assorted Seasonal Fruit Tray 
Assorted Sweet Breads, Danish & Mini Muffins 

Freshly Brewed Coffee, Decaf, and Hot Tea 
 

Mid- Morning Coffee Refresh 
 

Plated Lunch 
Choose One 

 
Roast Prime Rib of Beef 

Chicken Breast Rosemary 
Chicken Breast Piccata 
Fresh Atlantic Salmon 

 
~~OR~~ 

Light Lunch 
 

Grilled Chicken Salad 
Classic Cobb Salad 

 
~~OR~~ 

 
Monterey Hill Chicken Sandwich  

Monterey Hill Sirloin Steak Sandwich  
Monterey Hill Cobb Sandwich  

 
Choice of Side Order: 

 Rice Pilaf, Mashed Potatoes, French Fries 
Seasonal Mixed Vegetables or Green Beans Amandine 

 
 

Afternoon Break 
Assorted Soft Drinks, Freshly Brewed Coffee, Hot Tea and Iced Tea 

Chef’s Selection of Snack 
 

32.95 per person 
 

Bottled Water ………add $1.00 
                                               Buffet ………….….   add $5.00 
 
 


