
COLD HORS D’OEUVRES
TOMATO BASIL AND GOAT CHEESE BRUSCHETTA 3

ANTIPASTO SKEWERS 3 
Grape Tomato, Mozzarella, Kalamata

CHILI-SPICED DEVILED EGGS 3

BRIE AND FIG JAM CROSTINI 3

SEARED AHI TUNA 4 
Cucumber, Lime Aioli

CEVICHE SHOOTERS 4

SMOKED SALMON CANAPES 4

PROSCIUTTO WRAPPED MELON 4

BEEF TENDERLOIN CROSTINI 5 
Horseradish Sauce

CALIFORNIA ROLLS 5 

HOT HORS D’OEUVRES
STUFFED CREMINI MUSHROOM 3 
Lemon-Herb Cream Cheese

THAI CHILI VEGETABLE SPRING ROLLS 3

SWEET CHILI VEGETABLE POT STICKERS 3

MARINATED CHICKEN SKEWERS 4 
Peanut Sauce

SONORAN MEATBALLS AND PAPRIKA CREAM 3

GRILLED CHICKEN QUESADILLAS 3

BEEF TAQUITOS AND ROASTED SALSA 4

MINI SHREDDED BEEF TOSTADA 4 
Pico de Gallo, Pepper Jack

PORK BELLY SWEET & SPICY SKEWERS 4

BACON WRAPPED STUFFED DATES 4
Goat Cheese

BEEF WELLINGTON 5

COCONUT SHRIMP 5 
Thai Chili

MINI CRAB CAKE 5

BANQUET RECEPTION

Minimum 20 guests for banquets - additional $5++ per person for fewer than 20 guests. Buffet pricing is based on one hour of service. Prices are per person 

unless otherwise noted. Menus subject to change. All food and beverage is subject to applicable state sales tax and a 22% taxable service charge. 

Of that amount, 70% will be paid directly to service personnel and 30% will be retained by the property.



RECEPTION PLATTERS
serves approximately 25 guests

BAKED BRIE 85 
Crisp Puff Pastry, Fruit Compote, Crostini

CRUDITÉ 75 
Buttermilk, Chive, Hummus

GRILLED BALSAMIC VEGETABLES 95

IMPORTED AND DOMESTIC CHEESE BOARD 125 
Assorted Crackers, Fruit Garnish

ANTIPASTO 85 
Grilled Marinated Vegetables, Olives, Cheese, Artisan Sliced Meats

SHRIMP DISPLAY ON ICE 150 (serves approximately 30 guests) 
Lemon Wedge, Cocktail Sauce

RECEPTION DIPS 75 PER ITEM
serves approximately 25 guests

FRESH TORTILLA CHIPS 
Roasted Salsa, Guacamole

FRENCH ONION AND CHIPS

GRILLED PITA AND HUMMUS

WARM SPINACH DIP AND CROSTINI 

DRY SNACKS
serves approximately 10 guests

ROASTED PEANUTS 20 PER POUND

DELUXE MIXED NUTS 25 PER POUND

PRETZELS 20 PER POUND

SPICY BAR MIX 25 PER POUND 

Minimum 20 guests for banquets - additional $5++ per person for fewer than 20 guests. Buffet pricing is based on one hour of service. Prices are per person 

unless otherwise noted. Menus subject to change. All food and beverage is subject to applicable state sales tax and a 22% taxable service charge. 

Of that amount, 70% will be paid directly to service personnel and 30% will be retained by the property.



ACTION STATIONS
serves approximately 50 guests

TURKEY BREAST 275 
Fresh Rolls, Cranberry Relish, Mayonnaise

Carver Fee 75

NEW YORK STRIP SIRLOIN 300 
Fresh Rolls, Horseradish, Demi-Glace

Carver Fee 75

PASTA 10 PER PERSON 
Select Two: Fettuccine, Bow Tie, Tortellini, Penne

Select Two: Pesto Cream, Marinara, Arrabiata, Alfredo

Add Chicken 3 PER PERSON

Add Shrimp 4 PER PERSON

Add Italian Meatballs 4 PER PERSON

BAKED POTATO 12 PER PERSON 
Russet Potato, Sweet Potato, Cheddar Cheese, Sour Cream, Chive, Butter, Cinnamon Brown Sugar

NACHO 12 PER PERSON 
Warm Tortilla Chips, Spicy Queso, Cheddar Cheese, Roasted Salsa, Sour Cream, Guacamole

Add Spiced Beef and Shredded Chicken 4 PER PERSON

Minimum 20 guests for banquets - additional $5++ per person for fewer than 20 guests. Buffet pricing is based on one hour of service. Prices are per person 

unless otherwise noted. Menus subject to change. All food and beverage is subject to applicable state sales tax and a 22% taxable service charge. 

Of that amount, 70% will be paid directly to service personnel and 30% will be retained by the property.


