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B R E A K F A S T

continental breakfast

plated breakfast

breakfast stations

anytime breaks

3



K I C K  S TA R T  -  28 
winter  seasona l  f ru i t  
f resh  baked assorted cro issants  |  seasona l  f ru i t  preserve  
breakfast  breads  & seasona l  scones  |  lemon curd,  sweet  butter  
orange ju ice

T H E  M I R A M O N T E  C O N T I N E N TA L  -  32 
winter  seasona l  f ru i t  
f resh  baked mult i-gra in  cro issants  |  seasona l  f ru i t  preserve  
breakfast  breads  & seasona l  scones  |  lemon curd,  sweet  butter  
assorted chobani  yogurt  |  house  made granola  
orange ju ice 

B O DY  F U E L   -  36 
w inter  seasona l  f ru i t  
breakfast  breads  & seasona l  scones  |  lemon curd  & sweet  butter  
red  qu inoa  oatmeal  |  go j i  berr ies ,  f lax  seeds  & a lmond mi lk  
santa  barbara  smoked sa lmon |  sweet  red  on ions ,  egg,  
 capers  & bage l  ch ips 
ind iv idua l  greek  yogurt  & granola  
f resh  ju ices  |  orange,  grapefru i t  & carrot 

R I S E  & S H I N E  -  44 
winter  seasona l  f ru i t  
breakfast  breads ,  seasona l  muff ins  & scones  |  sweet  butter 
 & loca l  honey  
seasona l  f ru i t  yogurt  parfa i t  
scrambled eggs  
app lewood smoked bacon & sausage  
breakfast  potatoes  
mex ican c innamon scented f rench toast  |  w i ld  berry  compote 
f resh  ju ices  |  orange,  grapefru i t  & carrot 

G O O D  M O R N I N G  I N D I A N  W E L L S  -  46 
w inter  seasona l  f ru i t  
house  donuts  |  c i t rus  f i l l ing  
huevos  rancheros  stat ion  |  scrambled eggs ,  mex ican chor izo ,  he i r loom 
 beans ,  corn  tort i l l as ,  tostadas ,  avocado mash,  queso  f resco  
b lueberry  and bacon waff les  |  sweet  crema & honey  
roasted poblano potato  hash  
loca l  ch icken sausage or  ham steak 
f resh  ju ices  |  orange,  carrot ,  sp inach-apple 

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%.

C O N T I N E N T A L  B R E A K F A S T
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A L L  P L AT E D  B R E A K FA S T S  I N C LU D E  M O R N I N G  PA S T R I E S, 
S E A S O N A L  J A M  A N D  B U T T E R,  F R E S H LY  B R E W E D  C O F F E E , 
D E C A F F E I N AT E D  C O F F E E  A N D  S P E C I A LT Y  A N D  H E R B A L 
T E A S.

S U N R I S E  Q U I C H E  -  32 
bloomsda le  sp inach,  watercress ,  drake’s  farm goat  cheese ,  roasted 
cr imin i  mushrooms,  caramel i zed  on ions ,  and roasted tomato 

B R E A K FA S T  B U R R I T O  -  35 
he i r loom b lack  beans ,  chor izo ,  scrambled eggs ,  white  cheddar,  sa l sa 
ro jo  & roasted breakfast  potatoes 

A L L  A M E R I C A N  -  45 
loca l  eggs ,  ch ive  potato  cakes ,  crème fra iche,  peppered bacon or 
sausage,  roasted tomato 

B R E A K FA S T  S A N D W I C H E S  &  W R A P S  -  9 
TO A S T E D  B U T T E R Y  C R O I S S A N T  |  scrambled eggs ,  bacon tomato 
jam,  arugula ,  pecor ino 

B U T T E R M I L K  B I S C U I T  |  sausage  patty,  f r ied  egg,  f lorent ine 
ho l landa ise 

E N G L I S H  M U F F I N  |  scrambled eggs ,  baby sp inach,  mushrooms, 
mozzare l la  cheese 

S C R A M B L E D  E G G S  |  loca l  bavar ian  ch icken sausage,  avocado 
mousse ,  cheddar  cheese ,  tater  tots ,  wheat  tort i l l a 

E G G  W H I T E S  |  gr i l led  vegetab le  medley,  sp inach tort i l l a ,  monterey 
jack  cheese  wrap 

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%.

P L A T E D  B R E A K F A S T
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WA F F L E  S TAT I O N   -  22 
chocolate  shav ings ,  f resh  berr ies ,  bananas ,  whipped cream,  maple 
syrup,  Nute l la ,  bacon nuggets 

O M E L E T  S TAT I O N  -  28 
smoked ham,  smoked bacon,  cheddar,  feta ,  mushrooms,  be l l  peppers , 
sp inach,  tomatoes ,  j a lapenos ,  chor izo ,  avocado,  sautéed on ions 

S M O O T H I E  S TAT I O N   -  18  detox  your  body  
S U N R I S E  |  mango,  p ineapple ,  s t rawberr ies  & non-fat  yogurt

C H O C O L AT E  S T R AW B E R R I E S  |  banana,  chocolate  & strawberr ies 

B E R R Y  B L A S T  |  b lueberr ies ,  s t rawberr ies ,  orange ju ice  & f lax  seeds 

A R T I S A N  S E A S O N A L  |  mex ican papaya,  g inger,  mint ,  apr icot  & 
nonfat  yogurt 

B E N E D I C T  S TAT I O N  -  20 
“B LT ”  |  gr i l led  romaine,  mar inated tomatoes ,  peppered bacon, 
eng l i sh  muff in  & c i t rus  ho l landa ise 

S T E A K H O U S E  |  pr ime r ib ,  gr i l led  asparagus ,  jumbo lump crab  meat , 
sour  dough & béarna ise 

B I S C U I T  B E N E D I C T  |  parmesan b iscu i t ,  poached egg,  breakfast 
sausage,  f lorent ine  ho l landa ise 

E N H A N C E M E N T S 
whole  seasona l  f ru i t  |  4  each 

f resh  f ru i t  skewer  with  van i l l a  bean yogurt  |  7  each 

ind iv idua l  greek  yogurt  |  5  each 

berry  yogurt  parfa i t ,  house  made granola  |  8  each 

s l iced  f ru i t  and berr ies  |  14  per  person 

stee l  cut  oatmeal  w ith  sundr ied  f ru i t  |  6  per  person 

b lueberry  pancakes ,  granola ,  l avender  honey |  8  per  person 

mesquite  smoked short  r ib  hash  |  9  per  person 

scrambled eggs  |  6  per  person 

breakfast  meats  |  6  per  person (se lect  one) :  smoked bacon,  turkey 
bacon,  breakfast  sausage,  turkey sausage or  loca l  ch icken sausage, 
check with  the  chef  on  house  made art i san  sausages

country  gr idd led  potatoes  |  5  per  person 

smoked sa lmon,  bage l  ch ips ,  capers ,  on ions ,  chopped eggs ,  s l iced 
tomatoes  & cream cheese  |  15  per  person 

chef ’ s  da i ly  assortment  of  oven f resh  baker ies  |  48 per  dozen 

loca l  bage ls  w ith  p la in  and f lavored cream cheese  |  60 per  dozen 

koff i  coffee  and decaffe inated coffee  I  99 per  ga l lon

tea ,  lemonade and ju ices  I  72  per  ga l lon

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%.

B R E A K F A S T  S T A T I O N S
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T H E  C L E A N S E R  -  20 
f resh ly  ju iced f ru i t  and vegetab le  combinat ions  
sp inach apple ,  pear,  bas i l  
carrot ,  g inger  
p ineapple ,  cucumber,  mint  
beet ,  pr ick ly  pear,  s t rawberr ies  
house  made granola  bars

S W E E T  C H E E K S  -  22 
s t icky  c innamon buns  
app le  f r i t ters ,  bacon g laze 
matcha  green tea  pound cake,  pomegranate 
 g laze  and white  chocolate  pear l s  
double  chocolate  muff in 

H E A LT H  N U T  -  24 
yogurt  parfa i ts  
assorted roasted nuts  
agave  coconut  cook ie  
min i  vegetab le  crud ité  with  southwestern  hummus  
turkey and edamame spread p inwheels 

P U C K E R  U P  -  25 
lemon bars  
lemon p istach io  cook ies  & macaroons  
orange sorbet  
l ime ch i le  scented popcorn  
c i t rus  macaroons  
t rad i t iona l  and p ink  lemonade 

G L A Z E D  & D I F F U S E D   -  25 
app le  f r i t ter  buttered toast  
s t rawberry  g lazed,  candied  ja lapeño &  
 toasted coconut  
je l ly  donut  and peanut  powder  
sea  sa l t  potato  ch ips  f rosted with  caramel 

V I VA  L A  M E X I C O!  -  26 
agua  f rescas  
tort i l l as  f r i tas ,  sa l sa  ro ja ,  sa l sa  verde,  guacamole ,  p ico  de  ga l lo  
cev iche shooters  
ch icken empanadas  
j i cama sa lad  
churros  w ith  chocolate  and ca jeta

O N E  LU M P  O R  T W O  -  25 
tea  sandwiches :  
cucumber  & mint  
d i l l  smoked sa lmon  
dev i led  egg  
curry  ch icken sa lad  with  ra i s ins  
assorted scones  and tea  cakes  
pet i t  fours 

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%.

A N Y T I M E  B R E A K S
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L U N C H

miramonte deli

hot lunch buffet

plated lunch hot

plated lunch cold

grab n’ go
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S O U P S  ~ S E L E C T  O N E 
roasted tomato b i sque,  extra  v i rg in  o l ive  o i l ,  focacc ia  croutons 
mediterranean lent i l  soup
coachel la  va l ley  ch icken tort i l l a  soup 
qu inoa  & garden vegetab le  soup
homemade ch icken noodle  soup
gazpacho

S A L A D S  ~ S E L E C T  T W O 
LO C A L   G R E E N S |  hot  house  cucumbers ,  ju l ienne tr i-co lor  carrots , 
shredded cheddar,  house  croutons ,  grape tomatoes ,  ranch,  ba l samic 
v ina igrette ,  b leu  cheese  dress ing

W E D G E  S A L A D  |  baby iceberg  lettuce,  smoked b lue  cheese ,  charred 
green on ion,  prosc iutto ,  roasted grapes

Q U I N O A  S A L A D  |  baby sp inach,  f r i see ,  dr ied  cranberr ies ,  goat 
cheese ,  a lmonds  lemon v ina igrette 

C H O P  S A L A D  |  tomatoes ,  cucumber,  ka lamata  o l ives ,  bacon,  green 
on ion,  hearts  of  romaine,  red  wine  v ina igrette 

S O U T H W E S T  S A L A D  |  chopped romaine,  rad ish ,  cherry  tomatoes , 
roasted corn,  b lack  beans ,  tort i l l a  s t r ips ,  avocado-ranch dress ing

J I C A M A  S A L A D  |  oven roasted tomatoes ,  ka lamata  o l ives ,  hot  house 
cucumbers ,  feta ,  banana  peppers ,  oregano & red  wine  v ina igrette

K A L E  C A E S A R |  caesar  dress ing,  focacc ia  croutons

FAT TO U S H |  f r ied  house  made tort i l l a ,  goat  feta ,  cucumber,  mint 
and tomato 

B R U S S E L S  S P R O U T S  C O L E S L AW 

D I J O N  Y U KO N  G O L D  P OTATO  S A L A D 

P R O T E I N  ~ S E L E C T  T H R E E 
roasted ch icken breast
a l l-natura l  roasted turkey
mortade l la 
Ita l ian  sa lami
house  made roast  beef
pastrami
l ime and c i lantro  tuna  sa lad
a l l-natura l  ham 

C H E E S E S  ~ S E L E C T  T H R E E 
wh ite  cheddar
gruyere 
amer ican
aged jack 
ch ipot le  gouda 
provo lone
smoked cheddar
muenster
havart i

D E S S E R T S  ~ S E L E C T  2 
amaretto  cheesecake •  espresso  t i ramisu  •  p i stach io  crusted cannol i 
marb led  brownie  •  coachel la  va l ley  c i t rus  bars  •  ange l  food tr i f le
f lour less  chocolate  torte  •  f ru i t  tarts  -coconut  macaroons
chocolate  peanut  butter  bars  •  lemon mer ingue tart lets 
van i l l a  panna cotta  •  mex ican wedding  cook ies  •  
caramel  f lan  tarts  •  chocolate  f inanc ier  •  c i t rus  b londies 
app le  cobbler  bars  •  mi lk  chocolate  pra l ine  bars

M I R A M O N T E  D E L I  -  5 8

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 9



S O U P S  ~ S E L E C T  O N E 
roasted tomato b i sque,  extra  v i rg in  o l ive  o i l ,  focacc ia  croutons 
homemade ch icken noodle  soup
winter  squash b i sque
quinoa  & garden vegetab le  b i sque soup
mediterranean lent i l  soup
coachel la  va l ley  ch icken tort i l l a  soup 

S A L A D S  ~ S E L E C T  T W O 
LO C A L   G R E E N S |  hot  house  cucumbers ,  ju l ienne tr i-co lor  carrots , 
shredded cheddar,  house  croutons ,  grape tomatoes ,  ranch,  ba l samic 
v ina igrette ,  b leu  cheese  dress ing

W E D G E  S A L A D  |  baby iceberg  lettuce,  smoked b lue  cheese , 
charred  green on ion,  prosc iutto ,  roasted grapes

Q U I N O A  S A L A D  |  baby sp inach,  f r i see ,  dr ied  cranberr ies ,  
goat  cheese ,  a lmonds  lemon v ina igrette 

C H O P  S A L A D  |  tomatoes ,  cucumber,  ka lamata  o l ives ,  bacon,  
green on ion,  hearts  of  romaine,  red  wine  v ina igrette 

S O U T H W E S T  S A L A D  |  chopped romaine,  rad ish ,  cherry  tomatoes , 
roasted corn,  b lack  beans ,  tort i l l a  s t r ips ,  avocado-ranch dress ing

J I C A M A  S A L A D  |  oven roasted tomatoes ,  ka lamata  o l ives ,  hot  house 
cucumbers ,  feta ,  banana  peppers ,  oregano & red  wine  v ina igrette

K A L E  C A E S A R  |  caesar  dress ing,  focacc ia  croutons

FAT TO U S H  |  f r ied  house  made tort i l l a ,  goat  feta ,  cucumber,  
mint  and tomato 

B R U S S E L S  S P R O U T S  C O L E S L AW 

D I J O N  Y U KO N  G O L D  P OTATO  S A L A D 

E N T R E E S  ~ S E L E C T  T H R E E 
IN THE AIR
lemon oregano mar inated ch icken |  sautéed ka le ,  t r i-co lor  couscous 
honey ancho barbeque ch icken |  sweet  potato  puree 
ch icken fa j i tas  |  roasted tomato sa l sa ,  guacamole ,  sour  cream, 
 queso  f resco,  tort i l l as  mediterannean 
turkey burger  |  pretze l  bun,  t rad i t iona l  accompaniments , 
 baked he i r loom beans 
L A N D E D  O N  T H E  P I E R
pesto  sa lmon |  portobel lo  orzo ,  w i l ted  loca l  greens ,  roasted beets 
catch of  the  day  |  chef ’ s  insp i rat iona l  preparat ion
black  bass  |  span ish  chor izo ,  smoked tomato stew,  he i r loom beans 
b lackened shr imp |  roasted poblano & cheddar  po lenta ,  pesto 
P E N  & PA S T U R E 
apple  and rosemary  br ined pork  lo in  |  sweet  p lanta ins , 
 chayote  squash 
beef  fa j i ta  |  roasted tomato sa l sa ,  guacamole ,  sour  cream, 
 queso  f resco,  tort i l l as 
s teakhouse  burger  |  pretze l  bun,  t rad i t iona l  accompaniments , 
 baked he i r loom beans 
c i t rus  and pa lm carn i tas  |  ancho mole ,  roasted tomato sa l sa , 
 guacamole ,  sour  cream,  queso  f resco,  tort i l l as 
F R O M  T H E  G A R D E N 
st i r-fr ied  qu inoa  |  cranberr ies ,  arugula ,  tha i  bas i l ,  f r ied  eggplant
butternut  squash r i sotto  |  cr imin i  mushrooms,  ka le 
cheese  enchi ladas  |  sa l sa  verde,  queso  f resco 
focacc ia  p i zza  |  sp inach,  art ichoke,  red  pepper,  goat  cheese , 
 mozzare l la

D E S S E R T S  ~ S E L E C T  2 
amaretto  cheesecake •  espresso  t i ramisu  •  p i stach io  crusted cannol i 
marb led  brownie  •  coachel la  va l ley  c i t rus  bars  •  ange l  food tr i f le
f lour less  chocolate  torte  •  f ru i t  tarts  -coconut  macaroons
chocolate  peanut  butter  bars  •  lemon mer ingue tart lets 
van i l l a  panna cotta  •  mex ican wedding  cook ies  •  
caramel  f lan  tarts  •  chocolate  f inanc ier  •  c i t rus  b londies 
app le  cobbler  bars  •  mi lk  chocolate  pra l ine  bars

H O T  L U N C H  B U F F E T  -  5 8

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 1 0



F I R S T  C O U R S E  ~ S E L E C T  O N E 
B E LG I A N  E N D I V E  |  red  grapes ,  candied  wa lnuts ,  roquefort  cheese , 
 sherry  v ina igrette
S P I N A C H  F R I S E E  |  pomegranate ,  drake’s  farm goat  cheese , 
 sp iced pecan,  warm pancetta  v ina igrette 
M I Z U N A  A N D  A R U G U L A  |  poached bosc  pear,  roquefort  cheese , 
 toasted a lmonds ,  raspberry  v ina igrette
G R I L L E D  H E A R T S  O F  R O M A I N E  |  focacc ia  croutons ,  regg iano, 
caesar  dress ing
 
S E C O N D  C O U R S E  ~ S E L E C T  O N E
C H I L E  V E R D E  M A R I N AT E D  F L AT  I R O N  S T E A K  -  55
roasted f inger l ings  hash,  pepper  and corn  saute ,  ch imichurr i 
M I S O   S A L M O N  - 50
pineapple  f r ied  r ice ,  bok  choy,  warm sh i i take  sa lad 
T E Q U I L A  G R I L L E D  C H I C K E N  B R E A S T  -  48
ja lapeño and cheddar  cornbread,  chayote  squash,  broccol in i ,  l ime 
butter 
C R I S P Y  F R I E D  C H I C K E N  -  48
buttermi lk  mashed potato ,  fork  tender  green beans ,  mushroom-
thyme gravy 
J E R K E D  P O R K  LO I N  -  55
l ima bean,  gr i l led  sweet  potato ,  b lack  bean-pineapple  re l i sh 
PA N  S E A R E D  B L A C K  B A S S  -  55
israe l i  couscous ,  pep ita  pesto ,  broccol in i ,  charred  brusse ls  sprouts , 
preserved lemon 

T H I R D  C O U R S E  ~ S E L E C T  O N E 
VA N I L L A  B E A N  C H E E S E C A K E 
strawberry  agave  compote,  sa l ted  br i t t le
D E C A D E N T  C H O C O L AT E  TO R T E 
dark  chocolate  ganache,  amarenna cherr ies ,  chocolate  pra l ine  bark
T R E S  L E C H E S 
sea  sa l t  caramel ,  candied  sp iced pepitas ,  f resh  berr ies
C A R A M E L  A P P L E  TA R T 
a lmond frang ipane,  caramel  mousse ,  c innamon chant i l ly 
T I R A M I S U
mi lk  chocolate  cremeux,  orange ge l ,  c i t rus  short  bread 

P L A T E D  L U N C H  H O T

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 1 1



F I R S T  C O U R S E  ~ S E L E C T  O N E 
SOUPS
roasted tomato b i sque,  extra  v i rg in  o l ive  o i l ,  focacc ia  croutons 
mediterranean lent i l  soup 
ch icken tort i l l a  soup 
qu inoa  & garden vegetab le  b i sque soup 
homemade ch icken noodle  soup 
winter  squash b i sque 

S E C O N D  C O U R S E  ~ S E L E C T  O N E
F L A N K  S T E A K  S A L A D  -  40
red leaf  lettuce,  roasted mushrooms,  oven roasted tomatoes ,  
shaved parmesan,  c ippol in i  on ions ,  maytag  b lue  cheese  v ina igrette 
L E M O N  & S A G E  P E S TO  C R U S T E D  
C H I C K E N  B R E A S T  S A L A D  -  39
gr i l led  romaine,  parmesan cr i sp ,  on ion as iago  focacc ia  crost in i , 
caesar  dress ing 
A S I A N  C H I C K E N  S A L A D  -  35
ju l ienne mar inated ch icken breast ,  napa  cabbage,  bean and rad ish 
sprouts ,  edamame,  mandar in  oranges ,  cr i spy  won ton str ips ,  and soy-
g inger  dress ing 
S W I S S  C H A R D  TA C O S  -  35
white  bean hummus,  gr i l led  sweet  potato ,  sprouted mung bean 
sprouts ,  roasted sweet  potato ,  rad ish ,  avocado,  mor i ta  ra i ta 

T H I R D  C O U R S E  ~ S E L E C T  O N E 
VA N I L L A  B E A N  C H E E S E C A K E 
strawberry  agave  compote,  sa l ted  br i t t le
D E C A D E N T  C H O C O L AT E  TO R T E 
dark  chocolate  ganache,  amarenna cherr ies ,  chocolate  pra l ine  bark
T R E S  L E C H E S 
sea  sa l t  caramel ,  candied  sp iced pepitas ,  f resh  berr ies
C A R A M E L  A P P L E  TA R T 
a lmond frang ipane,  caramel  mousse ,  c innamon chant i l ly 
T I R A M I S U
mi lk  chocolate  cremeux,  orange ge l ,  c i t rus  short  bread 

P L A T E D  L U N C H  C O L D

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 1 2



I N C LU D E S  M I R A M O N T E  J U M B O  C O O K I E ,  W H O L E  F R U I T, 
K E T T L E  P OTATO  C H I P S  A N D  C O N D I M E N T S 

T H E  G R E E N  T H U M B
gr i l led  vegg ies ,  herb  a io l i ,  roasted peppers ,  f resh  mozzare l la ,  arugula , 
on ion as iago  focacc ia 
T H E  I TA L I A N  S A N D W I C H
genoa,  cap ico la ,  mortade l la ,  provo lone,  banana  peppers ,  oregano, 
iceberg  lettuce,  tomato,  shaved red  on ion,  extra  v i rg in  o l ive  o i l , 
mustard ,  and red  wine  v inegar
T H E  C H I C K E N  S A N D W I C H
chicken conf i t ,  bas i l  pesto ,  toasted wa lnuts ,  red  grapes ,  dr ied 
cranberr ies ,  arugula ,  c iabatta
T H E  T U R K E Y  S A N D W I C H
boars  head oven roasted turkey,  havart i ,  p ick led  vegetab le  re l i sh , 
shaved red  cabbage,  and pumpernicke l 
T H E  R O A S T  B E E F  S A N D W I C H
house made roast  beef ,  horserad ish  a io l i ,  white  cheddar,  watercress , 
sourdough
T H E  M U F F U L E T TA
ol ive  tapenade,  manchego,  sa lami ,  soppressato ,  mustard ,  b lack  forest 
ham,  s ic i l i ansesame seed loaf 

a l l  above  sandwiches  are  ava i lab le  premade on buffet  served with  one 
soup and two sa lad  opt ions  58

G R A B  N ’  G O  -  4 0

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 1 3



S T A T I O N S

specialty action stations

nip tuck stations

sweet station
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S P E C I A LT Y  A C T I O N  S TAT I O N S 
“G E T T Y  S Q U A R E ” -  28
house  made pasta 
gnocchi  |  pesto ,  butternut  squash 
tag l iate l le  |  cr imin i  mushrooms,  c ipo l l in i  on ions ,  regg iano 
ant ipasto  |  gr i l led  focacc ia ,  extra  v i rg in  o l ive  o i l ,  aged ba lsamic 
ca lamar i  f r i t t i 
“A U N T  J A N E ”  -  32
caesar  sa lad 
ono cev iche 
shr imp d iab lo ,  carn i tas ,  carne  asada 
sa l sa  ro jo ,  sa l sa  verde,  corn  tort i l l as ,  c i l antro  l ime on ion re l i sh ,  
 charred  ja lapenos ,  queso  f resco,  guacamole 
“W O K  N’  R O L L”  -  32
wok fr ied  r ice  |  shr imp and p ineapple  f r ied  r ice 
f r ied  on ion cake  |  pek ing  duck,  ho is in 
cr i spy  pork  |  xo  sauce,  green on ion 
orange ch icken skewers 
“P H U K E T  P H E A S T ”  -  30
fresh  spr ing  ro l l  |  warm peanut  sauce 
ch icken pad tha i  |  beansprouts ,  tha i  bas i l ,  crushed peanuts ,  c i lantro 
tha i  “ lettuce  wrap”  |  pork ,  shredded carrots ,  c i lantro ,  chefs  mustard , 
 cabbage leaf 
“T H E  D U K E ”  -  34
mini  oyster  po’  boy •  ch icken gumbo •  shr imp jambalaya 
b lackened redf i sh  b i tes 
“C R O C K E T T  & T U B B S”  -  32
min i  cuban sandwiches  •  aventura  b lackened grouper  s l iders 
conch fr i t ters  |  creo le  remoulade 
jerk  ch icken |  scotch bonnet  mar inade,  tostones 
“B R O A D WAY  & 2N D ”  -  35
buttermi lk  b i scu i ts  and sausage gravy 
bone in  ham carver  |  bra i sed  co l lards 
que |  peach bbq sauce 
baby back  r ibs  |  smothered and covered 
country  f r ied  ch icken |  cornbread,  p ick le 

N I P  T U C K  S TAT I O N S 
pr ices  are  per  i tem,  and each i tem serves  30 guests . 

H E R B  B R I N E  R O A S T E D  T U R K E Y  |  450 
cranberry  g inger  chutney,  mushroom sage  gravy,  parker  house  ro l l 
S M O K E D  C E N T E R  C U T  P O R K  LO I N  |  400 
brandied  apple  sauce,  tarragon mustard ,  potato  d inner  ro l l s 
H E R B  C R U S T E D  R I B E Y E  O F  B E E F  |  500 
horserad ish  crème fra iche,  parker  house  ro l l 
24 H O U R  S M O K E D  B R I S K E T  |  450 
b lackberry  bbq,  country  corn  bread 
R O A S T E D  T E N D E R LO I N  O F  B E E F  |  550 
truff le  waff le  ch ips ,  lobster  fondue,  min i  br ioche loaf ,  fo ie  butter 
S U C K L I N G  P I G  |  500 
kahlua  bbq sauce,  coconut  hawai ian  r ice ,  p ick led  on ions 
B A R B A C O A  D E  B O R E G G O  |  500 

S W E E T  S TAT I O N S  28 P E R  P E R S O N 
F R Y  I T,  D I P  I T,  O R  B OT H 
cheesecake,  bananas ,  chocolate  bread pudding,  van i l l a  ice  cream, 
and apple  p ie  ro l l  served with  white  and dark  chocolates ,  s t rawberry 
compote,  chopped peanuts ,  chopped pecans ,  and van i l l a  c i t rus  ang la i se 
TO R C H E D 
crème bru lee  to  order  |  van i l l a  bean,  chocolate  haze lnut ,  raspberry 
lavender,  f resh  seasona l  f ru i t ,  grand marn ier  sabayon,  i ta l ian  mer ingue 
C A M P F I R E  C O N E S 
fresh ly  made waff le  cones  f i l led  with  house  made marshmal lows  and 
dark  chocolate  bark  |  cho ice  of  chopped nuts ,  reese’s ,  raspberr ies , 
bananas ,  p ineapple ,  and strawberr ies 

S T A T I O N S

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 1 5



R E C E P T I O N
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H O T 
6  
vegg ie  spr ing  ro l l  ch i l i  d ipp ing  sauce 
buffa lo  ch icken sate  b lue  cheese  
art ichoke and o l ive  tart 
vegetab le  cuban sandwich 
qu iche lorra ine 
gougeres  t ruff le  béchamel 
beef  empanada  ja lapeño sa l sa 
b lack  bean empanada  
ch icken pot  st icker  ponzu g laze 
vegg ie  pot  st icker  oyster  sauce 
aranc in i  parmesan fondue 
min i  shepard ’sp ie |“hp”  sauce  
tha i  ch icken sate  cucumber  re l i sh ,  peanut  sauce

8 
coconut  shr imp orange horserad ish  marmalade 
gr idd led  reuben sandwich | 1000 i s land 
lobster  corn  dog saffron l ime a io l i 
crab  f r i t ter  lou is  dress ing 
shr imp po’  boy 
mesquite  smoked br i sket  s l ider  co les law 
bacon wrapped dates  marcona a lmond,  cabra les  b lue ,  t ruff le  honey 
pet i t  s teak  au  po ivre  mushroom duxe l le 
sp iced lamb meatba l l  smoked papr ika  tomato sauce 
machaca  beef  tamale  sa l sa  de  ch i le  de  arbo l 
machaca  ch icken tamale  sa l sa  verde

C O L D 
6 
caprese  s l ider 
ca l i forn ia  ro l l  wasab i  cav iar,  f r ied  green on ion 
ch ipot le  ch icken wonton cone 
spr ing  ro l l  mint  puree 
duck conf i t  f ig  mustard ,  ch ive  b i scu i t 
prosc iutto  wrapped asparagus  béarna ise  a io l i 
prosc iutto  and mozzare l la  p inwheel  
poached pear,  b lue  cheese ,  toasted wa lnut  crost in i 
concord  grape,  goat  cheese  and p istach io  t ruff le 
beet  co in ,  goat  cheese ,  arugula  napoleon,  extra  v i rg in  o l ive  o i l 
lemon scented shr imp cockta i l  vermouth cockta i l  gran i ta

8 
p ick led  beet ,  cured sa lmon and grapefru i t 
pet i t  crab  sa lad  micro  ce lery,  remoulade 
avocado panna cotta  sweet  shr imp,  cr i sp  bacon  
smoked sa lmon “ lo l l ipop”  rye  cr i sp 
smoked trout  ra i ta ,  f r i see 
prosc iutto  wrapped melon whipped goat  feta ,  ga l l i ano 
cured tuna,  seaweed and p ineapple  ch imichurr i 
tequi la  smoked sa lmon on Ind ian  corn  cr i sp

H O R S  D ’ O U E V R E S

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 1 7



A R T I S A N  C H E E S E  D I S P L AY  -  20 
loca l  & west  coast  cheese  board ,  art i san  breads ,  preserves ,  crackers 
& lavash

FA R M E R ’S  V E G E TA B L E  B A S K E T  -  18 
p ick led  & fresh  vegetab les ,  edamame d ip ,  roasted gar l ic  hummus, 
b lack  bean d ip 

A N T I PA S T O  B O A R D   -  28 
i ta l i an  cured meats ,  imported cheeses ,  o l i ves ,  tapenade,  p iqu i l lo 
pepper,  smoked a lmonds ,  art i san  breads 

C H I L L E D  S E A F O O D  D I S P L AY  (B A S E D  O N  5 
P I E C E S  P E R  P E R S O N ) -  38 
poached jumbo shr imp,  oysters  on  ha l f  she l l ,  crab  legs ,  c lams  
ponzu mignonette ,  cockta i l ,  lemons ,  tabasco 

M E D I T E R R A N E A N  TA B L E  -  19 
fa lafe l ,  babaganoush,  hummus,  tabbouleh,  sp icy  feta  d ip ,  skorda l ia , 
mar inated o l ives ,  p i ta 

L O W  C O U N T R Y  S E A F O O D  B O I L  -  35 
shr imp,  c lams,  musse ls ,  lobster,  red  potato ,  k ie lbasa  sausage  
corn  on the  cob,  hot  sauces ,  sa l t ine  crackers ,  lemons ,  horserad ish 

F R E S H  A N D  R AW *  
(B A S E D  O N  6 P I E C E S  P E R  P E R S O N ) -  40 
assorted hand ro l l s  and n ig i r i  
sp icy  tuna,  sa lmon,  ye l low ta i l ,  ca l i forn ia ,  ee l  & vegetar ian  
p ick led  g inger,  wasab i ,  soy  sauce 

let  our  master  sush i  chef  hand ro l l  sush i  for  your  group |  $400 

S W E E T  I N D U L G E N C E S  D I S P L AY  -  25 
s t icky  toffee  date  pudding  
warm cranberry  pear  cr i sps  
chocolate  g ianduja  tarts  
lemon mer ingue bars  
s t rawberry  shortcake  torte

D I S P L A Y S P R I C E D  P E R  P E R S O N

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 1 8
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P L A T E D  D I N N E R  T H R E E  C O U R S E S

A D D I T I O N A L  A P P E T I Z E R  O R  S O U P  M AY  B E  A D D E D  AT  10

A P P E T I Z E R 
V E G E TA B L E  TA R T  |  goat  cheese  feta ,  w inter  squash “ratatou i l le” , 
pet i te  greens ,  c i t rus  v ina igrette 
M E X I C A L I   TO R T I L L A  S O U P  |  mesquite  smoke,  crème fra iche,  l ime 
LO B S T E R  B I S Q U E  |  sherry,  crème fra iche 
T U N A  C A R PA C C I O  |  wasab i  a io l i ,  sesame lavash,  seaweed sa lad  - 
enhancement  5 
M O L E  R U B B E D  L A M B  LO I N  |  f ig  chutney,  har icot  vert ,  
loca l  o l i ves ,  mint  pesto  – enhancement  5  
S H O R T  R I B  C A N N E L LO N I  |  w inter  mushroom ragu,  port 
A N I S E  S C E N T E D  D U C K  B R E A S T  |  sweet  potato  puree,  app le 
kohlrab i  s law,  cherry  g laze 

S A L A D 
B E LG I A N  E N D I V E  |  red  grapes ,  candied  wa lnuts ,  roquefort  cheese , 
serrano ham,  sherry  v ina igrette 
S P I N A C H  F R I S E E  |  pomegranate ,  crow’s  da i ry  goat  cheese ,  sp iced 
pecan,  warm pancetta  v ina igrette 
M I Z U N A  A R U G U L A  |  poached bosc  pear,  roquefort  cheese ,  toasted 
a lmonds ,  raspberry  v ina igrette 
G R I L L E D  H E A R T S  O F  R O M A I N E  |  focacc ia  croutons ,  regg iano, 
caesar  dress ing 
R O A S T E D  R E D  A N D  G O L D E N  B E E T S  |  pumpern icke l  so i l , 
tanger ines ,  arugula  pesto ,  rob io la ,  extra  v i rg in  o l ive  o i l

E N T R E E 
C H I C K E N  “P OT  P I E ”  -  85  
s tuffed  ch icken breast ,  g lazed root  vegetab les ,  pea  puree
C R I S P Y  S K I N  B R A N Z I N O  -  95 
caramel i zed  be lg ium endive ,  b l i s tered tomatoes ,  loca l  o l i ves ,  saf f ron 
fennel  broth 

S E A R E D  S E A  B A S S  -  95
creamed leeks  rav io l i ,  roasted gar l ic  rap in i ,  sundr ied  tomato re l i sh , 
lobster  cream
G R I L L E D  P O R K  C H O P  -  95
corn bread stuff ing,  maple  roasted sweet  potatoes ,  har icot  vert 
amandine,  w i l ted  sp inach 
S T U F F E D  C H I C K E N  B R E A S T  -  90 
sp inach cr imin i  & goat  cheese  f i l l ing,  roasted root  vegetab le , 
bas i l  whipped potatoes ,  sundr ied  tomato re l i sh 
C E D A R  PA P E R  W R A P P E D  S A L M O N  S T E A K  -  95 
p ine  nut  creamed sp inach,  sweet  and sp icy  c ipo l l in i  on ion re l i sh 
F I L E T  O F  B E E F  -  1 10  
potato  grat in ,  gr i l led  asparagus ,  root  vegetab les ,  borde la i se
V E A L  O S S O  B U C O  - 1 15 
pas i l l a  ch i le  mole ,  roasted chayote  squash,  corn  f lan
F I L E T  O F  B E E F  & J U M B O  S H R I M P  -  120 
comté potato  grat in ,  roasted tomato bacon jam,  a lbufera  sauce,  roasted 
tr i  co lor  cau l i f lower  & baby zucchin i

D E S S E R T 
VA N I L L A  B E A N  C H E E S E C A K E 
strawberry  agave  compote,  sa l ted  br i t t le
D E C A D E N T  C H O C O L AT E  TO R T E 
dark  chocolate  ganache,  amarenna cherr ies ,  chocolate  pra l ine  bark
T R E S  L E C H E S 
sea  sa l t  caramel ,  candied  sp iced pepitas ,  f resh  berr ies
C A R A M E L  A P P L E  TA R T 
a lmond frang ipane,  caramel  mousse ,  c innamon chant i l ly 
T I R A M I S U
mi lk  chocolate  cremeux,  orange ge l ,  c i t rus  short  bread

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 2 0



H O T  D I N N E R  B U F F E T

S O U P S  ~ S E L E C T  O N E  
roasted tomato b i sque |  extra  v i rg in  o l ive  o i l ,  focacc ia  croutons 
mediterranean lent i l  soup
mexica l i  ch icken tort i l l a  soup 
qu inoa  & garden vegetab le  soup
new england c lam chowder  |  sa l t ines
winter  squash b i sque
lobster  b i sque |  sherry,  crème fra iche

S A L A D S  ~ S E L E C T  T H R E E 
LO C A L  A Z  G R E E N S  |  hot  house  cucumbers ,  ju l ienne tr i-co lor 
carrots ,  shredded cheddar,  house  croutons ,  grape tomatoes ,  ranch, 
ba l samic  v ina igrette ,  b leu  cheese  dress ing
W E D G E  S A L A D  |  baby iceberg  lettuce,  smoked b lue  cheese , 
he i r loom cherry  tomatoes ,  prosc iutto  qu inoa  sa lad  |  baby sp inach, 
f r i see ,  dr ied  cranberr ies ,  goat  cheese ,  a lmonds  lemon v ina igrette 
C H O P  S A L A D  |  tomatoes ,  cucumber,  ka lamata  o l ives ,  bacon,  green 
on ion,  hearts  of  romaine,  red  wine  v ina igrette 
S O U T H W E S T  S A L A D  |  chopped romaine,  rad ish ,  cherry  tomatoes , 
roasted corn,  b lack  beans ,  tort i l l a  s t r ips ,  avocado-ranch dress ing 
K A L E  C A E S A R  |  caesar  dress ing,  focacc ia  croutons
FA R M E R ’S  M A R K E T   G R E E N S  |  roasted squash,  pecans ,   drake’s 
farm goat  cheese ,  f r i see ,  cherr ies ,  white  ba l samic  emuls ion 
J I C A M A  S A L A D  |  oven roasted tomatoes ,  ka lamata  o l ives ,  hot  house 
cucumbers ,  feta ,  banana  peppers ,  oregano & red  wine  v ina igrette
FAT TO U S H  |  f r ied  house  made tort i l l a ,  goat  feta ,  cucumber,  mint 
and tomato 
E N T R E E S  ~ S E L E C T  F O U R

T H AT ’S  A  F O W L  -  130
H O N E Y  C H I L I  B A R B E Q U E  C H I C K E N  |  sweet  potato  puree
B U T T E R M I L K  F R I E D  C H I C K E N  & WA F F L E S  |  maple  bourbon syrup, 
roosters  hot  sauce
C H I C K E N  FA J I TA S  |  roasted tomato sa l sa ,  guacamole ,  sour  cream, 
queso  f resco,  tort i l l as
P E C O R I N O  S Q U A S H  S T U F F E D  C H I C K E N  B R E A S T  |  cornbread 
stuff ing,  har icot  vert 
L E M O N  O R E G A N O  M A R I N AT E D  C H I C K E N  |  sautéed ka le ,  
t r i-co lor  couscous 
H E R B  C R U S T E D  C H I C K E N  B R E A S T  |  roasted rosemary  potatoes 

S E A F O O D  -  150
B L A C K  B A S S  |  span ish  chor izo ,  smoked tomato stew,  cannel l in i  beans 
R O A S T E D  B R A N Z I N O  |  i s rae l i  couscous ,  charred  cau l i f lower,  saf f ron 
ho l landa ise 
P E S TO  S A L M O N  |  portobel lo  orzo ,  w i l ted  loca l  greens ,  roasted beets 
H AWA I I A N  O N O  |  green r ice ,  baby ka le ,  romesco
B L A C K E N E D  S H R I M P  |  roasted poblano& cheddar  po lenta ,  pesto 

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 2 1



H O T  D I N N E R  B U F F E T  C O N T I N U E D

P E N  & PA S T U R E  -  145
S L I C E D  N E W  YO R K  S T R I P  LO I N  |  bas i l  whipped potatoes ,  w inter 
mushrooms,  port  demi
M O L E  R U B B E D  P O R K  LO I N  |  sweet  p lanta ins ,  chayote  squash & 
roasted apples  
G R E E N  C H I L I  M A R I N AT E D  F L A N K  S T E A K  |  roasted ja lapeño 
cheddar  cheese  corn  bread 
B E E F  FA J I TA  |  roasted tomato sa l sa ,  guacamole ,  sour  cream, 
queso  f resco,  tort i l l as  dr  pepper  bra i sed  short  r ibs |  root  vegetab les , 
f inger l ing  potato  hash 
C I T R U S  & PA L M  C A R N I TA S  |  ancho mole ,  roasted tomato sa l sa , 
guacamole ,  sour  cream,  queso  f resco,  tort i l l as
P O R C I N I  T R U F F L E  R AV I O L I  |  asparagus  t ips ,  leeks ,  shaved 
romano,  bas i l  pesto
S T I R-F R I E D  Q U I N O A  |  cranberr ies ,  arugula ,  tha i  bas i l ,  
f r ied  eggplant 
B U T T E R N U T  S Q U A S H  R I S OT TO  |  cr imin i  mushrooms,  ka le
F O C A C C I A  P I Z Z A  |  sp inach,  goat  cheese ,  art ichoke 

D E S S E R T S  ~ S E L E C T  T H R E E
macadamia  crusted cheesecake •  espresso  t i ramisu  •  p i stach io 
crusted cannol i  •  coachel la  va l ley  c i t rus  bars  •  bourbon pecan tarts 
f lour less  chocolate  torte  •  f ru i t  tarts  •  assorted macaroons
vani l l a  panna cotta  •  decadent   brownie  •  caramel  f lan  tarts
chocolate  peanut  butter  bars  •  mex ican wedding  cook ies
white  chocolate  b londies  •  dark  chocolate  cream f i l led  ec la i rs  
raspberry  streuse l  bars

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 2 2
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B E V E R A G E  S E L E C T I O N S

S I G N AT U R E  H O S T-S P O N S O R E D  B A R  P E R  P E R S O N
These  packages  inc lude Ful l  Bar  Setups  and are  des igned to  ass i s t 
your  budget  gu ide l ines .  The packages  are  pr iced per  guest ,  and are 
charged based on the  guarantee  or  actua l  attendance,  i f  h igher.

D E LU X E  B A R
hosted 12
cash  bar  13
one hour  22
two hours  34
three  hours  46
four  hours  58
f ive  hours  70

smirnoff ,  beefeater,  e l  j imador,  bacard i ,  evan wi l l i ams,  george 
d icke l ,  dewar ’ s ,  wyc l i f f  brut  spark l ing  wine,  canyon road chardonnay 
ca l i forn ia ,  canyon road cabernet  sauv ignon ca l i forn ia ,  budweiser,  bud 
l ight ,  coors  l ight ,  corona  extra ,  he ineken

P R E M I U M  B A R
hosted 13
cash  bar  14
one hour  24
two hours  39
three  hours  54
four  hours  69
f ive  hours  84

kete l  one,  p lymouth,  herradura ,  banks  5 ,  e l i j ah  cra ig ,  g lenf idd ich
mionetto  prosecco,  budweiser,  bud l ight ,  coos  l ight ,  corona  extra , 
he ineken,  f i restone-walker  805,  new be lg ium fat  t i re ,  s te l la  arto is

LU X U R Y  B A R
hosted 15
cash  bar  16
one hour  27
two hours  43
three  hours  59
four  hours  75
f ive  hours  91

be lvedere ,  hendr ick’ s ,  pyrat ,  don ju l io ,  maker ’ s  mark ,  crown roya l , 
johnnie  wa lker  b lack ,  chandon brut  spark l ing  wine,  budweiser,  bud l ight , 
coos  l ight ,  corona  extra ,  he ineken,  f i restone-walker  805,  new be lg ium 
fat  t i re ,  s te l la  arto is ,  l a  qu inta  brewing,  coachel la  va l ley  brewing

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 2 4



B E V E R A G E  S E L E C T I O N S  C O N T I N U E D

W I N E S  B Y  T H E  G L A S S
hosted 1 1  /  cash  bar  12
canyon road chardonnay,  canyon road sauv ignon b lanc,  canyon road 
cabernet  sauv ignon,  canyon road mer lot

W I N E S  A N D  S PA R K L I N G  B Y  T H E  G L A S S
hosted 13  /  cash  bar  14 wine  /  15  spark l ing
chandon brut  spark l ing,  canyon road chardonnay,  canyon road 
sauv ignon b lanc,  canyon road cabernet  sauv ignon,  canyon road 
mer lot

C O R D I A L S  & C O G N A C S
hosted 15  /  cash  bar  16
amaretto ,  drambuie ,  grand marn ier,  kahula ,  hennessey  vsop,  
ba i ley ’ s  i r i sh  cream

D E LU X E  S P E C I A LT Y  M I X E D  D R I N K S
hosted 15  /  cash  bar  16
margar i ta ,  cosmpol i tan ,  mojo i to ,  manhattan,  mart in i

S O F T  D R I N K S
hosted 6  /  cash  bar  7
coca-cola ,  d iet  coke,  spr i te ,  g inger  a le ,  ton ic  water,  soda  water

J U I C E S
hosted 6  /  cash  bar  7
orange,  cranberry,  p ineapple ,  tomato,  app le

WAT E R S
hosted 6  /  cash  bar  7

R E D  B U L L
hosted 7  /  cash  bar  8

B E E R S
D O M E S T I C
hosted 8 /  cash  bar  10
budweiser,  bud l ight ,  coors  l ight ,  samuel  adams

I M P O R T E D/C R A F T
hosted 9  /  cash  bar  1 1
corona  extra ,  he ineken,  s te l la  arto is ,  modelo  espec ia l ,  l a  qu inta , 
coachel la ,  new be lg ium fat  t i re

Cont inenta l  Breakfast  i s  served for  a  max imum of  two (2)  hours .  Food presentat ions  and i tems may vary  based on season.  Fewer  than 25 guests  are  sub ject  to  an  extra  fac i l i ty  fee . 
*Stat ions  are  sub ject  to  a  $200 stat ion  fac i l i ty  charge  per  chef/attendant  required .  Al l  food,  beverage,  aud io  v i sua l  and misce l laneous  i tems are  sub ject  to  a  taxab le  24% serv ice  charge . 
Sa les  tax  i s  7 .75%.  These  f igures  are  sub ject  to  change.  Meals  are  served with  f resh ly  brewed regular  and decaffe inated coffee ,  spec ia l ty  and herba l  tea .  Al l  pr ices  are  per  person,  un less 
otherwise  noted.  *Consuming raw or  undercooked meats ,  poultry,  seafood,  she l l f i sh ,  or  eggs ,  may increase  r i sk  of  food borne i l lness .

Above pr ices  are  sub ject  to  a  customary  24% serv ice  charge  and appl icab le  sa les  tax ,  current ly  7 .75%. 2 5
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C AT E R I N G  P O L I C I E S

F O O D  & B E V E R A G E
Due to  l i ab i l i ty  and lega l  restr ict ions ,  the  customer 
or  guest  may br ing  no outs ide  food or  beverages  of 
any k ind  into  the  resort .  Miramonte  Ind ian  Wel l s 
Resort  & Spa  i s  the  on ly  l icensed author i ty  a l lowed 
to  se l l  and serve  a lcohol  on  the  premises .  Ca l i forn ia 
law requires  persons  to  be  a  min imum of  twenty-one 
(21)  years  of  age  to  consume a lcohol ic  beverages . 
Miramonte  Ind ian  Wel l s  Resort  & Spa  reserves  the 
r ight  to  refuse  to  anyone.  Miramonte  Ind ian  Wel l s 
Resort  & Spa  wi l l  supply  Cash Bars  based upon 
customer ’s  request .  Al l  dr ink  pr ices  w i l l  inc lude 
tax  and serv ice  charge  for  cash  bars .  Each Cash 
Bar  must  incur  a  min imum of  f ive  hundred do l lars 
($500) inc lus ive .  If  the  Cash Bar  does  not  actua l i ze 
the  set  min imum,  the  customer  wi l l  be  respons ib le 
for  the  d i f ference of  up  to  f ive  hundred do l lars 
($500) per  Bar.

C AT E R I N G  C H A R G E S
The Serv ice  Charge  of  24% i s  app l icab le  to  a l l 
serv ices  and products  on  the  banquet  event  order 
un less  otherwise  stated as  exc luded.  The Serv ice 
Charge  i s  not  a  gratu i ty  and i s  the  property  of  the 
Hote l  to  cover  d i scret ionary  and admin istrat ive 
costs  of  the  Event .  Please  see  further  def in i t ion  in 
your  Sa les  Agreement ,  i f  app l icab le .

Al l  pr ices  are  quoted as  per  person unless  otherwise 
ind icated.

Bar  pr ices  are  per  dr ink  un less  ind icated as  an 
hour ly  package

To ensure  food qua l i ty,  buffet  pr ic ing  i s  based on 
two (2)  hours .  Morning  and Afternoon Breaks  are 
based on one (1)  hour.  Addit iona l  charges  may incur 
for  extending  hour  of  serv ice .

Cooking  Stat ions  and Carv ing  Stat ions  are  sub ject 
to  a  two hundred do l lar  ($200) fac i l i ty  charge  per 
chef/attendant  required .

Cash iers  are  required  for  a l l  Cash Bars .  In  the  event 
the  beverage  sa les  on  a  Cash Bar  do  not  exceed 
f ive  hundred do l lars  ($500) per  bar  in  the  f i r st  two 
hours ,  a  bar  fac i l i ty  charge  of  two hundred do l lars 
($200) per  bar  w i l l  app ly,  seventy-f ive  do l lars  ($75) 
charged for  every  add it iona l  hour.

F O O D  & B E V E R A G E  G U A R A N T E E
The guaranteed number  of  guests  for  a l l  Food 
& Beverage funct ions  must  be  submitted to  the 
Cater ing/Sr.  Event  Manager  by  12:00PM noon 
three  (3)  bus iness  days  pr ior  to  the  date  of  the 
funct ion.  If  the  guarantee  i s  not  rece ived by  the 
cutoff  date ,  Miramonte  Ind ian  Wel l s  Resort  & Spa 
wi l l  assume that  the  expected number  of  guests 
noted on the  banquet  event  order  i s  the  guarantee

The guarantee  becomes the  min imum number  of 
guest  used in  ca lcu lat ing  food preparat ions .  Should 
the  actua l  number  of  guests  in  attendance exceed 
the  guarantee;  the  customer  wi l l  be  charged for  that 
number  of  guests .  On p lated  food funct ions ,  the 
Resort  w i l l  set  seat ing  for  f ive  percent  (5%) over 
the  guarantee,  not  to  exceed a  max imum overset  of 
twenty  (20)  seats .  Food wi l l  on ly  be  prepared for 
the  guarantee.

P O P-U P  C H A R G E S
The hote l  reserves  the  r ight  to  add one hundred 
do l lars  ($100) charge  to  a l l  Pop-Up requests .  A 
Pop-Up i s  c lass i f ied  as  an  event  that  i s  requested of 
the  hote l  w i th in  24 hours  of  the  actua l  event .

P R I C E S
The pr ices  here in  are  sub ject  to  increase  in  the 
event  cost  of  food,  beverage,  or  other  costs  of 
operat ions  increase  at  the  t ime of  the  funct ion. 
Customer  grants  the  r ight  to  the  Resort  to  increase 
such pr ices  or  to  make reasonable  subst i tut ions  on 
the  menu with  pr ior  not ice  to  the  customer.

TA X
Al l  Federa l ,  State  and munic ipa l  taxes  that  may be 
imposed or  app l icab le  to  th is  agreement  and the 

serv ices  rendered by  Miramonte  Ind ian  Wel l s  Resort 
& Spa  are  in  add it ion  to  the  pr ices  here in  agreed 
upon;  the  patron agrees  to  pay  for  them separate ly.

S I G N A G E  & D É C O R
Miramonte  Ind ian  Wel l s  Resort  & Spa  reserves 
the  r ight  to  approve  a l l  s ignage,  s tag ing,  props 
and décor.  S igns ,  banners  or  posters  are  not  to  be 
taped,  s tap led,  na i led  or  af f ixed  in  any other  manner 
to  the  wa l l s  or  co lumns in  the  Resort ,  not  should 
they obstruct  permanent  hote l  s ignage f rom v iew. 
Miramonte  Ind ian  Wel l s  Resort  & Spa  reserves  the 
r ight  to  prohib i t  i tems in  the  resort  and publ ic 
areas .

R I G G I N G  S E R V I C E
The resort  reta ins  exc lus ive  r ight  to  a l l  r igg ing 
serves  & r igg ing  equipment .  Al l  r igg ing  must  be 
insta l led  and superv i sed  by  AVMS,  our  exc lus ive  in-
house  r igg ing  prov ider.

S E C U R I T Y
Miramonte  Ind ian  Wel l s  Resort  & Spa  Secur i ty  wi l l 
be  the  exc lus ive  prov ider  of  secur i ty  for  a l l  events 
on  property.  Resort  Secur i ty  i s  ava i lab le  24 hours 
per  day,  7  days  per  week.

N O I S E
Music  and enterta inment  for  a l l  outdoor  events 
must  ad journ  no later  than 10:00PM due to  no ise 
ord inances .
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