BREAKFAST MENUS

Continental Packages
Port

$20.00 per person
Orange juice
Assortment of Danish, muffins and croissants
Butter, honey and fruit jam
Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Starboard
$24.00 per person

Selection of chilled juices: orange, apple, cranberry,
Seasonal fruit with berries
Assortment of Danish, muffins and croissants
Butter, honey and jam
Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Enhancements

Additional items to Continental Package - prices per person.
			Bagels with cream cheese 					$6.00
			
Oatmeal with brown sugar and raisins 				
$6.00
			
Assorted cereal with milk, 2%, skim and whole			
$6.00
			Egg, bacon and cheese croissant					$8.00
			
Breakfast burrito, eggs, chorizo, peppers, onions and cheese
$6.00
			Egg, cheddar and sausage biscuit					$8.00
			Biscuits and gravy						$8.00
			
Selection of yogurts and house made granola			
$6.00

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Breakfast Selections
Plated

All breakfast entrées includes coffee, herbal tea and orange juice
Assortment of breakfast pastries with butter, honey and preserves

Scrambled Eggs
$24.00

Scrambled eggs, breakfast potatoes, applewood bacon
and country sausage links

Eggs Benedict
$30.00

Poached eggs on toasted English muffin with Canadian bacon,
Hollandaise sauce and breakfast potatoes

Mission Breakfast Burrito
$28.00

Flour tortilla filled with eggs, chorizo, potatoes, peppers and jack cheese
Served with red chile sauce and salsa fresca

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Breakfast Selections
Breakfast Buffet

Minimum of 25 guests for all breakfast buffets
A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 1.5 hours of service

The Queen

$34.00 per person
Selection of chilled juices: orange, apple, cranberry, tomato
Seasonal fruit with berries
Assortment of Danish, muffins and croissants
Butter, honey and preserves
Scrambled eggs
Breakfast potatoes
Crisp bacon and sausage links
Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Enhancements

Additional items to breakfast buffet - prices per person
				
Bagels with cream cheese
$6.00
				Oatmeal with brown sugar and raisins				$6.00
				
Assorted cereal with milk, 2%, skim and whole			
$6.00
				Egg, bacon and cheese croissant					$8.00
				
Breakfast burrito, eggs, chorizo, peppers, onions and cheese
$8.00
				Egg, cheddar and sausage biscuit					$8.00
				Biscuits and gravy 						$8.00
				
Selection of yogurts and house made granola			
$6.00

Chef Attendant Stations

				
Chef attendant fee required at $150.00 per station
				Omelet station			$14.00 per person
				
Fresh Belgian waffle station
$12.00 per person
				Buttermilk pancakes		$12.00 per person

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Breakfast Selections
Brunch

$48.00 per person
Minimum of 50 guests for all brunch buffets
A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 1.5 hours of service
Selection of chilled juices: orange, apple, cranberry, tomato
Seasonal fruit with berries
Assortment of Danish, muffins and croissants
Butter, honey and preserves
Scrambled eggs
Breakfast potatoes
Crisp bacon and sausage links
Waffles with strawberry sauce
Smoked salmon display with bagels and cream cheese
Tomato and fresh mozzarella with basil and balsamic vinegar
Caesar salad with herb croutons, creamy dressing and shaved parmesan
Grilled chicken Marsala with forest mushrooms
Seafood Newburg with vol-au-vent pastry shells
Herbed Basmati rice
Fresh garden vegetables
Display of French pastries
Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Enhancements
				
Chef attendant fee required at $150.00 per station
				
Carved prime rib of beef
$18.00 per person
				Omelet station			$14.00 per person
				Sushi display			$20.00 per person

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

BREAK MENUS

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Breaks
A la Carte

Time limit on all breaks is 30 minutes

Beverages
				Coffee and decaffeinated service			$70.00 per gallon
				Herbal tea service				$50.00 per gallon
				Soft drinks and Coca Cola 			$5.00 each
				Fiji bottled water				$5.00 each
				Assortment of juices				$5.00 each
				
Variety of Snapple bottled iced tea
$5.00 each
				Red Bull		 			$5.00 each

Sweet Enhancements
				Cracker Jack			 		$5.00 each
				Assorted candy bars				$5.00 each
				Granola bars					$5.00 each
				Assorted cookies				$38.00 per dozen
				Chocolate fudge brownies			$38.00 per dozen
				Rice Krispy Treats				$38.00 per dozen
				Ice cream sandwiches				$6.00 each
				Ice cream cookies				$6.00 each

Savory Enhancements
				Warm pretzels					$30.00 per dozen
				
Potato chips - assorted flavored 		
$4.00 each
				Smoked almonds				$40.00 per pound
				Whole fruit			 		$4.00 per person
				Hummus, crisp pita				$5.00 per person
				Chips and salsa					$6.00 per person

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Themed Breaks

Time limit on all breaks is 30 minutes

Ice Cream Break
$18.00 per person

Assorted ice cream novelties
Frozen fruit juice bars
Assorted soft drinks and Fiji water
Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Lord’s Cricket Break
$16.00 per person

Cracker Jack
Bags of whole peanuts
Warm pretzels with mustard
Root beer and cream soda
Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Cookie and Brownie Break
$16.00 per person

Fresh baked cookies
Chocolate fudge brownies
Assorted soft drinks and bottled water
Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Themed Breaks

Time limit on all breaks is 30 minutes

Healthy Break
$18.00 per person

Yogurt, granola and fresh berry parfaits
Carrot and zucchini bread
Honey bran muffins
Watermelon shooters with cantaloupe concassé
Assorted dried fruits and nuts
Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

“Hot Pot” Donut Break
$18.00 per person

Assorted donuts to include:

Cinnamon sugar
Old fashioned cake donuts
Chocolate glazed
Jelly filled
Iced cold milk (2% and whole)
Chocolate milk
Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Starboard Cinema Break
$20.00 per person

Assorted popcorn to include:

Kettle corn
Buttered popcorn
Corndogs with condiments
Assorted retro hard candies
Warm pretzels with mustard
Assorted soft drinks and Fiji water
Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Themed Breaks

Time limit on all breaks is 30 minutes

Queen’s High Tea
$32.00 per person

Curried Chicken and Mango Salad Sandwich
on wheat bread

Deviled Egg Salad Sandwich

on pumpernickel with smoked paprika and micro dijon greens

Canary Melon, Prosciutto and Mint Sandwich
on artisan bread with pomegranate butter

House Cured Salmon Grav Lax and Endive Sandwich
with boursin cream on rye bread

Sweet Water Shrimp with Hearts of Palms Sandwich
with herb dressing on sourdough bread

Freshly Baked Scones

with Devonshire clotted cream, homemade local jam

Petite Éclair
Black and White Mocha Cake
Raspberry Chocolate Torte
Lemon Meringue Tarts
California Fruit Tartlette
Macaron

Fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

LUNCH MENUS

Plated Lunch

Lunch includes your choice of soup or salad, entree and dessert.
Lunch service includes artisan bread, creamery butter, coffee and herbal tea service

Salads

Caesar Salad

Shaved parmesan, herb croutons and creamy Caesar dressing

Mixed Green Salad

Tomatoes, cucumbers, red onion and red wine vinaigrette

Bibb Lettuce and Radicchio Salad

Tomatoes, green beans, pears, red onion and balsamic vinaigrette

Salad Upgrades
Fresh mozzarella, basil and tomato salad, extra virgin olive oil and black pepper
$8.00 per person
Roasted beet and goat cheese, frisée, petite greens and red wine vinaigrette
$8.00 per person

Soups
New England style clam chowder
Minestrone soup
Roasted pepper and tomato
Split pea soup with speck ham

Soup Upgrades
				

Lobster bisque

					
				Bay scallop chowder

$8.00 per person
$8.00 per person

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Plated Lunch: Entrée Selection
Hot Plated Selection
Grilled Salmon Cakes

$39.00 per person

Saffron Risotto and basil pesto

Grilled Tuscan Style Chicken

$40.00 per person

Balsamic demi, chase sun-dried tomatoes and grilled artichoke

Braised Beef Short Rib, Osso Bucco Style

Parsnip potato purée, gremoulada

Roasted Vegetable Wellington

$42.00 per person

$38.00 per person

White bean purée, asparagus, tomato and baby carrot

Petite Filet Mignon

$48.00 per person

Roasted trumpet mushrooms, pearl onion,
rainbow potatoes and cabernet reduction

Chilled Plated Selections
Niçoise Salad

$40.00 per person

Seared ahi, mixed greens, haricot verts, new potatoes, niçoise olives
tomato, egg, red onion with lemon mustard dressing

Chopped Chicken Salad

$36.00 per person

Bibb lettuce, avocado, onions, tomatoes, string beans and pears
tossed with dijon mustard balsamic dressing

Club Salad

$34.00 per person

Turkey, smoked bacon, tomato, crumbled bleu cheese,
red onions, mixed greens with French mustard dressing

Shrimp Salad

$42.00 per person

With mixed greens, hearts of palm, avocado, tomatoes
and hard boiled eggs with green goddess dressing

Tenderloin Salad

$44.00 per person

Cold roasted tenderloin, arugula, goat cheese, grilled red onion
and tomato with chipotle ranch dressing
Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Desserts: Plated Dessert Selection
Black Forest Cake
Flourless Chocolate Cake
Seasonal Fruit Tart
Carrot Cake
New York Style Cheesecake

Dessert Upgrades

$8.00 per person surcharge

Crème Brûlée
Chocolate Crunch
Chocolate Espresso Tart

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Lunch Buffets

Minimum of 25 guests for all lunch buffets
A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 1.5 hours of service

New York Deli Buffet
$42.00

Manhattan minestrone soup
Mixed green salad with candied pecans and dried cranberries
Potato salad with eggs, pickles and peas with mustard dressing
Waldorf chicken salad: shredded chicken breast, granny smith apples, roasted walnuts, celery root and grapes
Tuna salad with all white meat tuna, hard boiled eggs, tomato and celery

Assorted Deli Meats
Sliced turkey, black forest ham, pastrami, Genoa salami and roast beef
Gourmet cheese selection:
Havarti, gruyère, Swiss, aged white cheddar and smoked gouda

Relish Tray
Boston bibb lettuce, vine ripe tomatoes, sliced red onion kosher pickles, olives and pepperoncini
Sliced artisan sandwich breads and rolls
Pommery mustard, Dijon mustard and mayonnaise
Individual bags of chips and pretzels

Dessert
Traditional New York Cheesecake
with strawberry topping
Cannolis
Chocolate Cake

Drinks
Iced tea, lemonade, fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Lunch Buffets

Minimum of 25 guests for all lunch buffets
A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 1.5 hours of service

Mexican Buffet
$44.00

Tortilla soup with corn tortilla strips, cilantro, avocado, lime wedges and cotija cheese
Southwest Caesar with queso fresco, diced tomatoes, black beans with chipotle caesar dressing
Seafood ceviche

Soft Taco Bar
Carne asada, spicy chicken and baja garlic shrimp
with warm tortillas and tostada shells accompanied by grated queso fresco, diced tomatoes, sliced jalapenos,
shredded lettuce, onions, guacamole, sour cream, lime wedges, assorted salsa and hot sauces

Cheese and spinach enchiladas with green tomatillo sauce
Southwest beans
Red chili rice
Assorted salsa and hot sauces

Dessert
Sopapillas, chocolate mole tarts, mexican flan and tres leches cake

Drinks
Iced tea, lemonade, fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Lunch Buffets

Minimum of 25 guests for all lunch buffets
A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 1.5 hours of service

Italian Buffet
$48.00

Tomato florentine soup
Arugula salad with roasted red peppers, grilled eggplant and shaved parmesan
Tomato mozzarella salad with extra virgin olive oil
Fried calamari, spicy arrabiatta sauce and lemon

Antipasto
Prosciutto, bresaola, capicola, salami, olives and parmesan
Balsamic roasted chicken with white bean ragout
Pesto salmon, tomato and basil avocado relish
Cavatelli with rapini hot and sweet sausage
Ratatouille
Spring pea risotto

Dessert
Tiramisu, biscotti, panna cotta

Drinks
Iced tea, lemonade, fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Lunch Buffets

Minimum of 25 guests for all lunch buffets
A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 1.5 hours of service

The Verandah Grille
$44.00

Beef and runner bean chili, chipotle and sour cream
Iceberg wedge salad, bleu cheese crumbles, tomatoes, shaved red onions, diced egg,
spiced pecans, herb croutons and creamy buttermilk ranch
Creamy coleslaw
Red bliss potato salad
Grilled angus burgers
Bar-B-Que chicken breast
All beef grilled bratwursts
Boston bibb lettuce, vine ripe tomatoes, sliced red onion kosher pickles, olives, pepperoncini,
havarti, gruyèe, Swiss, aged white cheddar and smoked gouda
Sliced artisan sandwich breads and rolls
Kettle chips: Regular, salt, vinegar and bar-b-que

Dessert
Dutch apple pie a la mode with vanilla ice cream
Triple layer chocolate cake

Drinks
Iced tea, lemonade, fresh brewed regular coffee, decaffeinated coffee and selected hot tea

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Box Lunches

All Box Lunches Include: Choice of one sandwich, one accompaniment, one sweet treat,
assorted individual bag of chips and an apple

$29.00

Choose From
Smoked Turkey Sandwich

Smoked turkey on focaccia with Swiss cheese and pesto mayo, bacon, lettuce and tomato

Roast Beef

Shaved roast beef on a baguette, with cheddar cheese and dijon mayo, lettuce, tomato and red onion

Ham and Cheese

Shaved ham and gouda cheese with aioli spread, lettuce, tomato and onion

Chicken Salad Croissant

Chicken salad with mayonnaise, celery, lettuce and tomato served on a croissant

Accompaniments - Choice of One
Pasta salad
Potato salad
Cole slaw
Couscous

Sweet Treats - Choice of One
Chocolate Chip Cookie
Oatmeal Cookie
Brownie
Raspberry Bar

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

RECEPTION MENUS

Reception
Hot Hors D’oeuvres

Minimum 50 pieces of each. Priced per piece

Maryland style crab cake

$7.00

Pecan crusted chicken skewer
Scallop wrapped in bacon

$5.00
$6.50

Vegetable samosa $5.00

potatoes, peas, curry and filo dough

Beef wellingtons $6.50
Coconut crusted shrimp $6.00
Beef strip loin saté $5.50

Cold Hors D’oeuvres
Minimum 50 pieces per piece

Chicken liver mousse bouchée $6.00
Roast beef roll with herbed goat cheese

$6.00

Salamini and olives $5.50
Shrimp and asparagus $6.50
Smoked salmon and trout mousse $5.50
Hummus with kalamata olives in mini bouchée $5.00
Seared ahi tuna with sesame seeds and wasabi caviar $6.50
Curried chicken in tartlette $5.50
Shrimp salad in cucumber cup $6.50

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Reception Displays

Based on one (1) hour reception time

Cheese Display

$14.00 per person
Domestic and International Cheeses:
Aged white cheddar, humboldt fog
Maytag blue, port salut, cacique manchego, dry aged jack,
Marin triple crème brie and cypress grove purple haze goat cheese
Served with roasted almonds, pomegranate and honey
Sliced baguettes, flat breads and crackers

Vegetable Crudité
$12.00 per person

Asparagus, sugar snap peas, cherry tomatoes, carrots, celery, broccoli, cauliflower
and marinated mushrooms, served with ranch dressing and sun dried tomato dressing

Grilled Vegetables
$13.00 per person

Eggplant, zucchini, sweet peppers, crookneck squash, carrots, artichokes,
portobella mushrooms, olive oil and balsamic vinegar

Sushi Display

$20.00 per person

Based on 5 pieces total per person
Fresh display of California rolls, spicy tuna rolls, rainbow roll, salmon,
shrimp, tuna, yellow tail nigiri sushi, pickled ginger, wasabi and soy sauce

Seafood Bar

$25.00 per person
Shrimp cocktails with cocktail sauce, lemon, cocktail crab claws with
Remoulade, king crab legs, snow crab clusters, seafood ceviche with scallops, shrimp and mussels

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Reception
Action Stations

Chef attendant required $150.00 per each station

Carving Stations
Hand Carved Turkey
$14.00 per person

Oven roasted breast of turkey with herbed mayonnaise and cranberry chutney
whole grain rolls

Carved Canella Pork Belly
$14.00 per person

Cured, roasted pork belly with chipotle cream and pretzel knots

Carved Pastrami

$16.00 per person

Peppered and roasted, served with stone ground mustard, slaw and rye brioche rolls

Asian Noodle Station
$18.00 per person

Wok fired udon and rice noodles, bok choy, lotus root, cabbage, tofu, shrimp
chicken, beef, shrimp, peanuts and sprouts. Finished with ponzu sauce and chili soy sauce

Pasta Station

$16.00 per person

Tortellini carbonara,
Rigatoni with hot and sweet sausage, rapini and garlic,
gnocchi with brown butter sage and walnuts

Heirloom Tomato and Fresh Mozzarella Station
$14.00 per person

Fresh made mozzarella, with heirloom tomatoes, arugula and basil
extra virgin olive oil, balsamic vinegar and parmesan

Seared “ Perfect” Filet Mignette
$22.00 per person

Petite filet medallions, grilled to order. Served with maitre d’ butter, maytag
bleu cheese, cabernet demi and horseradish mashed potatoes

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

DINNER MENUS

Plated Selections for Dinner
Dinner entrées include:
Choice of soup or salad, entrée, dessert, local baked artisan breads,
creamery butter, coffee and herbal tea service

Salads
Caesar salad, shaved parmesan, herb croutons with creamy caesar dressing
Mixed green salad, tomatoes, cucumbers, red onion with red wine vinaigrette
Bibb lettuce and radicchio salad, tomatoes, green beans, pears with red onion and balsamic vinaigrette

Salad Upgrades
Fresh mozzarella, basil and tomato salad and extra virgin olive oil and black pepper

$8.00 per person surcharge
Roasted beet and goat cheese, frisée, petite greens with red wine vinaigrette

$8.00 per person surcharge

Soups
Minestrone
Split pea
with speck ham

Soup Upgrades
Lobster bisque
$8.00 per person surcharge
Bay scallop chowder
$8.00 per person surcharge

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Entrées
Grilled Beef Tenderloin

$70.00

Trumpet mushrooms, sauce bordelaise, caramelized shallot mashed potatoes,
carrots and haricot verts

New York Strip Steak

$62.00

Grilled, with charred onion, cabernet demi, Yukon gold mashed potatoes with creamery butter and rainbow carrots

Pan Seared Snapper

$58.00

Orzo spinach pasta with feta cheese, crisp capers with lemon butter sauce

Grilled Salmon

$60.00

Brown rice risotto with squash and lavender honey

Balsamic Chicken

$46.00

Chicken Florentine

$48.00

Chicken Forestiere

$48.00

Roasted with balsamic vinegar, rapini and yukon mashed potatoes
Chicken breast stuffed with spinach and basil cream sauce
Grilled chicken breast with mushroom demi

Duo Entrées
Filet and Scallops

$76.00

Barrel cut petite filet mignon, grilled with bordelaise, pan seared scallops,
peppernada roasted fingerling potatoes and broccolini

Filet and Chicken Duet

$70.00

Petite grilled filet and chicken breast with forestiere sauce
Dauphine potatoes and baby vegetables

New York Steak and Shrimp

$74.00

Butcher cut New York steak, demi and charred onion, scampi style jumbo shrimp
rainbow potatoes and petite vegetables

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Plated Desserts Selections
Double Fudge Cake
With chocolate sauce

Bitter Chocolate Mousse Cake
With melba sauce

Carrot Cake
With vanilla sauce

Lemon Mousse Cake
With raspberry sauce

Marble Cheesecake
With strawberry sauce

Italian Rum Cake
With vanilla bean sauce

Tiramisu Cake
With espresso sauce

Dessert Upgrades

$8.00 per person surcharge

Crème Brûlée
Chocolate Crunch
Chocolate Espresso Tart

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Buffet Selections

Minimum of 25 guests for all dinner buffets
A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 2 hours of service

Spanish Dinner
$74.00 per person

Assorted Tapas

Assorted Spanish meats: speck ham, Spanish style chorizo, cured jabugo ham, San Danielle prosciutto and salami
Garlic marinated black olives
Assorted flat breads and rustic breads
Chorizo empanadas
Catalan style beans
Spanish ham croquettes
Meatballs in tomato sauce

Marinated Vegetables

Yellow bar squash, grilled zucchini, roasted portobello mushrooms, grilled artichoke and grilled asparagus
Roasted red and yellow peppers
Assorted Spanish cheeses:
Manchego, cabralalvino, cabrales blue, tetilla, queso de cabra, majorero mahon and roasted almonds

Salads

Tuna salad with roasted piquello peppers
Chickpeas and serrano ham
Tomato and pepper salad
Ensalata mixta

Soups

Rice and navy bean soup with speck ham

Entrées

Carved beef tenderloin served with a tomato onion and olive ragout
Grilled organic chicken with dried fig and golden raisins, balsamic glaze, parsnips and carrots
Steamed asparagus
Smoked paprika roasted potatoes
Paella marinara

Dessert Selection

Cinnamon Rice Pudding
Baked Apple Tarts
Custard With Caramel Topping
Chocolate Almond Cake
Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Buffet Selections

Minimum of 25 guests for all dinner buffets.
A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 2 hours of service.

Asian Inspired
$76.00 per person

Salads

Thai Beef Salad
Green papaya salad with peanuts and bird eye chili sauce
Glass noodle salad, peppers and cucumber with thai chili sauce
Tatsoi lettuce and bok choy with sesame dressing

Kushiyaki

Shrimp, beef and chicken kushiyaki
Shishito pepper, eggplant and shiitake mushroom
Wasabi mustard sauce with plum sauce
Ponzu sauce, chunky peanut sauce
Noodles and rice
Juhn-juhn noodles with pork
Nasi goreng with chicken

Soup

Tom yam gong soup with prawn and straw mushrooms
Pho noodle soup with cooked beef

Dim Sum

Displayed in large bamboo baskets
Bar-B-Que pork bun
Steamed leek dumpling
Green pepper shrimp
Beef sui mai
Chicken bao

Desserts

Ginger Crème Brûlée
Mango Sticky Rice Pudding
Chocolate Almond Cake with five spice chocolate ganache
Coconut Flan with lychee and raspberry compote
Mandarin Orange Puff with sesame caramel
Chinese Fortune Cookies

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Buffet Selections

Minimum of 25 guests for all dinner buffets.
A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 2 hours of service.

Queens Bar-B-Que
$70.00 per person

Bar-B-Que Wedge Salad
Iceberg Wedge with applewood smoked bacon, diced tomatoes, blue cheese crumbles with a bar-b-que ranch
dressing
Grilled watermelon, feta cheese and mint salad with honey vinaigrette
Roasted corn and black bean salad
Classic Old Bay coleslaw

Soups
Corn chowder
Loaded baked potato soup

Meats
Jack Daniels glazed ribs
Hickory smoked chicken
Spice rubbed tri-tip

Sides
Boston style baked beans
Grilled corn with cilantro lime butter
Thick cut steak fries
Sweet potato tots

Desserts
Apple Pie
Chocolate Chip Cookie Bars
Peach and Blueberry Cobbler
Strawberry Short Cakes

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Buffet Selections

Minimum of 25 guests for all dinner buffets.
A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 2 hours of service.

The Crossing
$70.00 per person

Salad
Classic caesar salad
Garden fresh salad
Frisse and tatsoi with glazed figs, crisp prosciutto with dijon vinaigrette

Soups
Chicken noodle
Navy white bean and vegetable soup

Entrees and Accompaniments
Chicken stroganoff with buttered egg noodles
Ale braised short ribs
Baked pesto halibut
Mashed potatoes
Rice pilaf
Pea’s and carrots

Desserts
Carrot Cake
New York Style Cheesecake
Brownies
Red Velvet Cake

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Special Entrée Selection
Kosher Meals
$95.00

All the following items are served with fresh baked rolls and choice of salad:
Italian, Garden, Spinach and a Fruit Salad

Choice of one of the following
Roast Pepper Chicken
Chicken topped with oven roasted peppers
and yellow pepper coulis. Served with roasted potatoes

Sliced Top Sirloin
Sliced top sirloin with burgundy mushroom sauce
served with fingerling potatoes

Grilled Salmon Filet (Dairy)
Grilled salmon topped with lemon caper cream
Served with Israeli couscous

Vegetarian Meals
Follows same progression as three course meal

Vegetarian Roasted Eggplant Roloteli
ricotta cheese and San Marzano tomato sauce
gluten free
$46.00

Vegan Vegetable Wellington
ratatouille, roesti potatoes, kidney beans
$48.00

Other options maybe identified as gluten free or prepared gluten free,
please inquire with your catering manager

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

BEVERAGE MENUS

Banquet Beverage List
			Call			Premium			Cordials			

			
Bombay		
Bombay Saphire 		
Kahlua
			Bacardi		Johnny Walker Black		Baileys		
			Hanger 1		Patron Anejo					
			Famous Grouse
Woodford Reserve		Cognac
			Jack Daniels		Jameson			Hennessy VS		
			Tradicional		Grey Goose			Remy Martin
			
		
			
			
			
			
			
			

Call
		
Premium 		
Cordials 		
House Wine/Glass
Beer			
Bottle Water		
Red Bull		
Soft Drink		

Hosted Bar

Cash Bar

$9.00 		
$11.00 		
$10.00 		
$8.00
$8.00			
$5.00 		
$5.00 			
$5.00 		

$10.00
$12.00
$11.00
$9.50
$9.00		
$5.00
$5.00
$5.00

Fixed Bar Price Options
Call Brands Hosted Bar					

Premium Brands Hosted Bar		

Beer Wine & Soda Bar					

Drink Tickets

One Hour			
Two Hours 		
Three Hours		
Four Hours 		
Five Hours 		

$20.00 Per Person			
$28.00 Per Person			
$34.00 Per Person			
$38.00 Per Person			
$42.00 Per Person			

One Hour		
Two Hours		
Three Hours		
Four Hours		
Five Hours 		

$28.00 Per Person
$36.00 Per Person
$42.00 Per Person
$46.00 Per Person
$50.00 Per Person

One Hour			
$22.00 Per Person		
$10.00
Two Hours		
$24.00 Per Person		
Three Hours		
$30.00 Per Person
Four Hours		
$34.00 Per Person		
Five Hours		
$35.00 Per Person		
$12.00
									
									

Call Brands, Beer,
House Wine by the Glass,
Mineral Water and Soft Drinks

								

Beer, Water and Soft Drinks

$7.00

Premium Brands, Cordials, Beer,
House Wine by the Glass,
Mineral Water and Soft Drinks

Signature Drinks - Starting at $14.00
$150.00 Bartender attendant fee per bar station - Labor fee based on a minimum of 4 hours
One bartender required for every 100 guests
Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Banquet Wine List
Champagne 			
Queen Mary Sparkling, NV Brut 					

$38.00

Piper-Heidsieck Brut 							$109.00
Taitinger, “La Francais” NV Brut, Reims 				

$119.00

Laurent Perrier, NV Brut Rose 				

		

$135.00

Charles Heidseick, NV Brut Reserve, Reims 				

$125.00

Armand de Brignac, NV Brut, Reims 					

$450.00

Dom Perignon, France 							$400.00
Perrier Jouet “Fleur” 							$210.00
									

Sauvignon Blanc 							
Rodney Strong, Charlottes Home 					

$46.00

Starmont by Merryvale, Napa Valley 					

$48.00

Groth, Napa Valley 							$56.00
Justin, Central Coast 							$58.00
							
							

Chardonnay 							
DeLoach Vineyards, California 						$38.00
Bianchi, Santa Barbara 							$44.00
Cambria, Bench Break, Monterey 					

$49.00

Chalk Hill, Russian River 						$79.00
Merryvale, Carneros 							$75.00
Jordan, Sonoma County 						$86.00
Cakebread Cellars, Napa Valley 					

$95.00

Saddle Rock, CA 							$46.00
Ferarri Carano 								$69.00
Ponzi, Williamette Valley 						$52.00
BR Cohn “Sangiacomo” Chardonnay 					

$58.00

Ravenswood, Vintners Blend, Sonoma Valley 				

$44.00

							

Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

Banquet Wine List (Continued)
Pinot Noir 			
Saddle rock, Central Coast						$55.00
La Crema, Sonoma 							$72.00
Cline, Sonoma 							$46.00
DeLoach, Green Valley, Russian River 					
$76.00
Hartford Court, Land’s Edge, Sonoma 					
$88.00
Merryvale, Carneros 							$75.00
Chalk Hill Estate Pinot Noir, Russian River 				
$110.00

						

Merlot 						
DeLoach, California							$38.00
Cakebread, Napa Valley							$122.00
Stags Leap, Napa Valley							$95.00
							
						

Cabernet Sauvignon 						
DeLoach Vineyards, California						$38.00
St. Francis, Sonoma 							$56.00
Alexander Valley Vineyards, Alexander Valley				
$52.00
Groth, Napa Valley 							$150.00
Merryvale, Napa Valley 						$135.00
Chateau Montelena, Napa Valley 					
$98.00
Jordan, Sonoma 							$125.00
			
Syrah						
Alexander Valley Vineyards, Alexander Valley				
$45.00
Kenwood, “Jack London”, Sonoma					$58.00
							
						
Zinfandel						
St Francis, Sonoma							$50.00
DeLoach, Russian River							$45.00
Cline, CA								$48.00
BR Cohn Zinfandel 							$75.00
Prices do not include 22% service charge or applicable sales tax. Prices guaranteed 90 days prior to event.

