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Brie Wellington- Raspberry Jam $2.75
Margherita Flatbread $2.75

Meatball Skewer- Jack Daniels BBQ $3
Crispy Asiago Asparagus $3 

Italian Arancini- Fresh Herbs & Tomato-Basil Sauce $3.50
Coconut Shrimp- Chipotle Orange Marmalade $4

Bacon Wrapped Scallop $4.50 
Crab Cake- Lemon Pepper Aioli $5 

Stuffed Mushroom Florentine $2.25 
Italian Sausage Pepper Skewer- Sweet Hot Mustard $2.75

Fried Chicken & Waffle- Blueberry Reduction $2.75
Filet Mignon Flatbread- Blue Cheese Horseradish $3.25

Spanakopita $3.25 
Fried Vegetable Egg Roll- Plum Sauce $3.25 

Szechuan Beef Skewers $3.50
Chicken Satay- Peanut Sauce $3.75

Petite Beef Wellington- Zinfandel Reduction $5.50
Lollipop Lamb Chop- Mint Chimichurri $6.50 

Turkey and Roast Beef Pinwheels $2.75 
Deviled Egg $2.250

Tomato Bruschetta on Crostini $2.50
Tomato Caprese Skewers $2.50

Thai Chicken Lettuce Cups $3.50 
Ahi Tuna Poke- Sesame Wonton Crisp $4

Butler Passed Hors d'Oeuvres
(priced per piece- minimu� of qty. 25)
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Domestic Cheese- Pepper Jack, Cheddar, Swiss, Laura Chenel Goat, Dry 
Fruit, Grape clusters, Fig Jam, Crackers, French Baguette, Mixed Nuts $7

 
Charcuterie Board- Prosciutto, Framani Calabrese Salami, Capiocolla, 

Pepperoncini, Black and Green Olives, Grain Mustard, Dijon,
 Cornichon, Grilled Focaccia Bread $9 

 
Artisan Cheese- Point Reyes blue, Brie, Humboldt Fog Goat, Fiscalini 

Bandaged Wrapped Cheddar, Dry Fruit, Grape Clusters, Fig Jam, 
Crackers, French Baguette, Mixed Nuts $10

 
Seafood- Grand Display of Prawns and Oysters, Garnished with Fresh 

Meyer Lemon Slices, House Made Cocktail, Mignonette and 
tartar Sauces $14

 
Con Queso Supreme- Warm Monterey Jack Cheese, Chorizo, 

Pico de Gallo, Guacamole, tortilla Chips, Jalapenos $3.50
 

Vegetable Crudite- Assorted Raw Vegetables served with 
Roasted Shallot Dip $4.50 

 
Hummus Trio- Roasted Pepper, Lemon Garlic, and Carrot, 

Pita Chips $5
 

Fresh Fruit Display- Seasonal fresh fruit & berries such as Melon, 
Pineapple, Grapes & Strawberries $6

 

Stationed Appetizers
(priced per person- minimu� of qty. 25)
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Signature Chicken Piccata- Pan Seared with Caper and Butter Sauce $30

 
Herb Roasted Chicken with Rosemary and Thyme $29

 
Chicken Florentine- Spinach and Fontina Cheese Stuffed Breast with a 

Roasted Red Pepper Sauce $31
 

Chicken Marsala- Sauteed Breast, Marsala Wine Sauce with 
Mushrooms $30

 
 

Braised Beef Short Ribs- Red Wine and Herb Reduction $33 
 

Petite Filet Mignon- With Dried Porcini Mushroom Rub, Served with 
Red Wine Reduction $35 

 
Garlic Herb Roasted Tri-Tip $32

 
Prime Rib- Au Jus, Creamy Horseradish $38

 
 

Grilled Center Cut Chop- Dried Cherry Port Wine Reduction Sauce $31
 

Apple Walnut Stuffed Loin- Rosemary Jus $32
 
 
 

Plated Dinners- Entrees
(priced per person)

CHICKEN:

BEEF:

PORK:
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Filet of Salmon- with Citrus Butter Sauce $32

 
Crab Cakes- Two Traditional Clubhouse Crab Cakes Topped with

Spicy Creole Tartar Sauce $35
 

California Sea Bass- with Mango & Pineapple Relish $34
 

Pan Seared Tilapia- Lightly Seasoned $30
 
 

Bow Tie Pasta (Vegetarian)- with Roasted Vegetable Ratatouille and 
Sun-Dried Tomato Cream $25

 
Cheese Ravioli (Vegetarian)- Roasted Bell Pepper Sauce $23

 
Tri Color Cheese Tortellini (Vegetarian)- Creamy Basil Pesto $23

 
Grilled Vegetable Napoleon (Vegan)- Zucchini, Yellow Squash, Red 

Pepper, Eggplant Grilled and Stacked Served with Balsamic Drizzle $26
 
 

Plated Dinners- Entrees
(priced per person)

SEAFOOD:

VEGETARIAN & VEGAN:

DUET OF 2 ENTREES- ADD $5 TO HIGHER PRICED ENTREE
OR ADD SEARED SCALLOPS OR PRAWNS FOR $5 ADDITIONAL PER PERSON

ABOVE ITEMS SERVED WITH CHOICE OF: STARTER SALAD, 
ACCOMPANIMENT, SEASONAL VEGETABLES, AND WARM BAKED BREAD, 

WATER,  ICED TEA AND FRESHLY BREWED COFFEE
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Signature Chicken Piccata- Pan Seared with Caper and Butter Sauce 
 

Herb Roasted Chicken with Rosemary and Thyme 
 

Chicken Marsala- Sauteed Breast, Marsala Wine Sauce with Mushrooms 
 

Braised Beef Short Ribs- Red Wine and Herb Reduction 
 

Garlic Herb Roasted Tri-Tip
 

Sirloin Steak with Fresh Sage Demi Glaze
 

Filet of Salmon- with Citrus Butter Sauce 
 

California Sea Bass- with Mango & Pineapple Relish 
 

Pan Seared Tilapia- Lightly Seasoned 
 

Cheese Ravioli (Vegetarian)- Roasted Bell Pepper Sauce 
 

Tri Color Cheese Tortellini (Vegetarian)- Creamy Basil Pesto 
 

CARVING STATION:
Roast Prime Rib of Beef- Creamy Horseradish & Au Jus ($add $5)

 
 
 

Buffet Dinners- Select 2 Entrees
($37 per person- minimu� of 25 guests)

ABOVE ITEMS SERVED WITH CHOICE OF:  TWO ENTREES, 
SALAD, ACCOMPANIMENT, SEASONAL VEGETABLES, 

AND WARM BAKED BREAD, 
WATER,  ICED TEA AND FRESHLY BREWED COFFEE
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Traditional Caesar- Hearts of Romaine, Sourdough Herb Croutons 
and Grana Padano with Creamy Caesar Dressing 

 
Classic Mixed Greens- Local Mixed Greens, Carrots, Cherry Tomato 

and English Cucumbers with House Made Champagne Vinaigrette 
 

The Wedge- Iceberg Wedge Topped with Point Reyes Blue, Smoked 
Bacon and Boiled Egg with Buttermilk Dressing 

 
Napa Valley- Butter Lettuce, Red Apples, Candied Walnuts, Golden 

Raisins, Dried Cranberries and Crumbled Point Reyes Blue with
 Maple-Apple Vinaigrette

 
Pear Salad- Mixed Greens with Asian Pears, Bleu Cheese, and Candied 

Walnuts, Pear and White Balsamic Vinaigrette
 

Strawberry Spinach Salad- Baby Spinach, sliced California 
Strawberries, Sonoma Goat Cheese, Sesame Seeds, Strawberry and 

White Truffle Infused Vinaigrette
 

Plated Dinners & Buffet- Starter Salads

Plated Dinners & Buffet- Accompaniments
Whipped Garlic Mashed Potatoes 

Thyme and Rosemary Roasted Potatoes 
Rice Pilaf 

Au Gratin Potatoes 
Parmesan Risotto 

Wild Mushroom Risotto 
Pesto Penne Pasta 

Creamy Mashed Potatoes
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Oatmeal Raisin & Chocolate Chip Cookies $3.25

Ghiradelli Chocolate Brownies $3.50

 Cookies & Brownie Assortment $4.25

 Assorted Miniature Cheesecakes  $4.50

Assorted Dessert Bars $6

 Assorted European Petit Fours $7.25

 

Strawberry Shortcake Napoleon $5.50

Apple Crisp with Caramel Sauce $5.75

Peach or Berry Cobbler $6

 Chocolate Mousse in Tuile Cookie $5.50

Chocolate Tuxedo cake $6

New York Cheesecake with Berries $5.75

Red Velvet Cake with Whipped Frosting $6

Molten Lava Cake $6.50

Tiramisu with Amaretto Crème Anglaise $7.25

 

 

Desserts
(priced per person)

Children's Meals (for guests 12 and Under)
$16 per person

Chicken Strips with Fresh Fruit & French Fries

Cheeseburger Sliders (2) with Fresh Fruit & French Fries

Cheese or Pepperoni Pizza

Macaroni & Cheese

 

STATIONED:

PLATED- SERVED:
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Glass- $7 

Bottle- $25 

Sparkling- $20

**A selection of additional wines is available upon request**

 

 

Domestic Bottle- $5 

Import/ Craft Bottle- $6 

Domestic Keg- $325 

Import/ Craft- $425 

 

 

House Brands- $8 

Call Brands- $10 

Top-Shelf Brands- $12 

 

 

Sparkling Cider Bottle- $12

Soft Drinks, Bottled Water or Juice- $2

 

 

No-Host Bar: $75 each Bartender

Portable Bar Set Up In Room: $125 (includes bartender)

Corkage: $12 per 750 ml. bottle

Libations
 HOUSE WINE:

BEER:

COCKTAILS:

NON-ALCOHOLIC:

OTHER CONSIDERATIONS:



 
 
 

Accommodates 300 guests with a dance floor or 350 guests without 
(maximum capacity), also includes Delta Bar Lounge and terrace access

 
 
 
 

Accommodates 100 guests with a dance floor or 150 guests without 
(maximum capacity), also includes Delta Bar Lounge and terrace access

 
 
 
 

Accommodates 60 guests with a dance floor or 100 guests without 
(maximum capacity), no bar access- portable bar available for $125

 
 
 
 

Accommodates 50 guests, dining only (maximum capacity) 
no bar access- portable bar available for $125

 
 
 

Accommodates 20 guests, dining only (maximum capacity)
no bar access- Cocktail service available

 
 

DELTA BALLROOM
 $2000 FRIDAY OR SATURDAY AFTER 3 PM

$1250 SUNDAY - THURSDAY ANYTIME; FRIDAY/ SATURDAY BEFORE 3 PM

SOUTH SECTION OF BALLROOM
 $1250 FRIDAY OR SATURDAY AFTER 3 PM

$750 SUNDAY - THURSDAY ANYTIME; FRIDAY/ SATURDAY BEFORE 3 PM

NORTH SECTION OF BALLROOM
 $750 FRIDAY OR SATURDAY AFTER 3 PM

$500 SUNDAY - THURSDAY ANYTIME; FRIDAY/ SATURDAY BEFORE 3 PM

FOUNDER'S ROOM
 $500 FRIDAY OR SATURDAY AFTER 3 PM

$250 SUNDAY - THURSDAY ANYTIME; FRIDAY/ SATURDAY BEFORE 3 PM

Room Rentals
 

BOARDROOM
 $50 ANYTIME

Daytime Events- 4 Hours (ending no later than 3 PM) 
Evening Events- 5 Hours (ending no later than 12 AM)



 
 

Standard Banquet Chairs
8' Banquet & 66" Round Tables—(can seat up to 10 guests)

Standard House Linen—85” Square
House China, Glassware & Flatware

 
 
 
 
 
 
 
 
 

Dance Floor- $300
Bartenders (no-host bar)- $75 each

Portable Bar Set Up - $125
Corkage- $12 per 750 ml. bottle

Baby Grand Piano- $200
6’ X 8’ Tri-Pod Screen- $75

LCD Projector- $75
Specialty Linens- Varies, Please Inquire

Chiavari Chair with Cushion- $8 each
Charger Plate- $1 each

Security- $30 per hour per guard
 
 

ROOM RENTAL INCLUDES:

Additional Time:
Overtime is available for an additional $400 per hour. A 

maximum of 2 additional hours may be purchased, however, your 
event cannot extend past midnight.

 

Members receive 25% discount off room rental & 15 % service charge 
for personal use only- Not valid for company or associate groups

ADDITIONAL RENTAL & FEES:


