
 
 

  
 

City Beach Menu Packages 2018 
 

Hot Entrées, Side Dish, and Salad Meal Packages 
 
 
 

$28.00pp – Asian  
Teriyaki Chicken​ – chicken legs and thighs, marinated in cilantro, oil, sake, mirin, soy sauce, sugar, 
ginger root, garlic. 
Fried Rice – ​rice, vegetable oil, eggs,​ ​garlic, ginger, shredded carrots, bell pepper, scallions, peas, soy 
sauce. ​VEGETARIAN  
Sesame Vegetable Tofu Stir-Fry –​ Tofu, sesame seeds, sesame oil, shitake mushroom caps, asparagus, 
green onion, vegetable broth, hoisin sauce, soy sauce, cornstarch, chili garlic sauce. ​VEGETARIAN 
Chopped Asian Salad – ​Napa cabbage, romaine lettuce, celery, carrots, fire-roasted edamame, sunflower 
seeds   ​On Side​ – sliced almonds, wonton strips ​Dressing​ – Sesame Ginger  
Fruit Salad ​or​ Assorted Desserts (both for $2pp more) 
 
 
 

$30.00pp – Seafood 
Grilled Salmon-​salmon fillets, olive oil, garlic,lemon, dill weed, served on a bed of spinach & chard 
Linguine with Fresh Basil​ – Sauteed with shitake mushrooms, onon, garlic, olive oil, white wine, red 
pepper flakes, cherry tomatoes, and fresh basil garnish. ​VEGETARIAN 
Seasonal Roasted Vegetables ​Roasted seasonal vegetables brushed with olive oil and herbs. 
Roasted Bosc Pear Friscee Salad - ​Roasted Bosc pears on friscee and romaine greens with a balsamic 
reduction drizzle topped with goat cheese and finely chopped pistachios. 
Fresh Fruit Salad ​or ​Assorted Desserts (both for $2pp more) 
 
 
$28.00pp – Italian 
Chicken Picatta ​- ​chicken breasts, flour, olive oil, lemon juice, chicken stock, capers, parsley 
Penne Pasta – ​with a tomato basil cream sauce ​VEGETARIAN 
Light Eggplant Parmigiana​ – eggplant, tomato sauce, basil, mozzarella,  
Parmigiano-Reggiano, toasted breadcrumbs. ​ VEGETARIAN 
Caesar Salad​ ​– ​romaine, homemade garlic croutons, parmesan, and classic Caesar dressing. 
Fresh Fruit Salad ​or​ Assorted Desserts (both for $2pp more) 
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City Beach Menu Packages 2018 

Hot Entrées, Side Dish, and Salad Meal Packages 
 
 
 
$28.00pp – Mexican 
Fajitas - Beef OR Chicken, & Vegetable (add $3pp more for both meats)  
Olive oil, flank steak and or chicken thighs, lime juice, red onion, bell pepper, chili powder, corn, 
cilantro, flour & corn tortillas 
Vegetable with Mojo Chile Marinade – ​bell peppers, red onion, mushroom caps   
Mojo Chili marinade​ – orange juice, grated orange peel, lime juice, olive oil, chili powder,  
garlic onion, flour & corn tortillas​ VEGETARIAN 
Spanish Rice and Refried Beans VEGETARIAN 
Condiments​ – guacamole (2 bowls), chips, salsa, sour cream, chili peppers,  
cilantro, lemon & lime wedges 
Green Garden Salad​-A three lettuce blend, bell peppers, cucumbers, shredded carrots  
and cherry tomatoes served with ranch and Italian dressing. 
Fresh Fruit Salad ​or​ Assorted Desserts (both for $2pp more) 
 
 
$28.00pp – BBQ 
Barbecue Brisket​–​ ​Seared tender oven roasted with basted barbecue sauce.  
Gourmet Mac & Cheese​ ​– pasta tossed with cheddar, gruyere, Monterey Jack, parmesan and Swiss 
cheese topped with a sourdough crumb crust and baked to perfection. ​VEGETARIAN 
Vegetarian Baked Beans​ ​- pinto beans, molasses, vegetable broth, onion, tomato paste, soy sauce, 
mustard powder, garlic powder ​VEGAN/VEGETARIAN  
Freshly Baked Corn Bread 
Citrus Salad-​ A three leaf lettuce salad with orange and grapefruit segments, sliced red onions, and 
pistachios served with a orange balsamic dressing. 
Fruit Salad ​or​ Assorted Desserts (for both add $2pp)​  
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City Beach Appetizer Packages 2018 
(minimum order is for 15 guests or more) 

 
 

Appetizer Package 1 - $18pp 
Includes choice of 1 *ARTISAN PLATTER + 3 *DELUXE appetizer options  

OR 
5 *DELUXE appetizer options 

 
 

Appetizer Package 2 - $24pp 
Includes choice of 1 *ARTISAN PLATTER + 5 *DELUXE appetizer options  

OR 
7 *DELUXE appetizer options 

 
***PREMIUM appetizers options –ADD $3.00 per selection (per person) 

 
 
 
 
 

ARTISAN PLATTERS  
Add another platter/s for $6pp more per a selection.  Platter selections are not available 

individually unless added to a menu package or appetizer package. 
 

 
The Mediterranean​ - tomato basil bruschetta, Moroccan eggplant dip, specialty olives, lightly seasoned 
roasted vegetables with hummus, candied pecans or walnuts. Served with homemade pita points, herb 
crostini and gourmet crackers. ​VEGETARIAN 
 
Gourmet Cheese ​- a selection of fine imported and domestic gourmet cheeses, herb crostinis, pita points 
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and gourmet crackers. ​VEGETARIAN 
 
Mexican Fiesta ​– homemade corn tortilla chips, rojo & verde salsas, w/house made guacamole.  
VEGETARIAN/GF 
 
Seasonal Fruitopia -​ an artful display of the season's best fruit. ​VEGETARIAN/GF 
 
 
 

City Beach Appetizer Packages 2018 
 

 
 

*DELUXE Appetizer Options 
Approximately 1.5 pieces per person  

For appetizer packages select options from the menu below.  
(Additional appetizers sold $3pp per selection.) 

 
 
 

Stuffed Mushrooms-​ Button mushrooms stuffed with your choice of filling: bacon and cheese, crab, 
pesto and pine nut (goat cheese and parmesan, topped with pine nut) sausage or spinach and cheese. 
 
Pasta Shell “Bites” - ​miniature pasta shells stuffed with spinach, herbed ricotta and parmesan cheese, 
topped with tomato basil sauce and shaved Reggiano. ​VEGETARIAN 
 
Miniature Samosas - ​crispy flour dough filled with potatoes and curried green peas served with a fruit 
chutney dipping sauce. ​VEGETARIAN 
 
Sautéed Portobello Mushroom Croutons​ – fried polenta & Fontina bites topped w/sliced Portobello 
mushrooms.  ​VEGETARIAN/GF 

 
Asian Meatball with Snow Pea Pick​ - a perfected blend of sweet Italian & pork sausage with ginger and 
garlic.  Served on a pea pod bamboo pick with sweet chili dipping sauce. (gluten free)  

 
Bacon Wrapped Dates​ - pitted dates filled with a crumbled stilton wrapped in a thin strip of bacon and 
roasted to crispy perfection. ​GF 
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Smoked Chicken Quesadilla Triangles –​ filled​ ​with jack and cheddar cheeses and grilled chicken 
salsa/sour cream on the side 
 
Spanakopita –​ phyllo pastry triangles filled w/feta and spinach.  ​VEGETARIAN 
 
Vegetarian Egg Rolls-​ Crisp egg rolls served with sweet and sour sauce for dipping. ​VEGETARIAN 
 
Tomato Basil and Olive Tartlet-​ Blended with Emmenthaler cheese in a crispy  
flakey pastry dough shell ​VEGETARIAN 
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*PREMIUM Appetizer Options  
Approximately 1.5 pieces per person 

For appetizer packages select options from the menu below.  
(Individual appetizers sold $3pp per selection.) 

 
 
 
 
 

Flatbread Pizza Bites – ​topped w/tomato sauce, cheese, tomato, basil, and garlic, or sausage 
 
Steak Bites​ –Hanger steak marinated in soy sauce and sesame oil, hanger steak pieces,  
served w/toothpicks. ​ GF 
 
Garlic & Chili Roasted Prawns-​ Garlic and Chili roasted prawns with an herb mojo for dipping. ​GF 
 
Chicken Flautas Bites​ – topped w/avocado-cream drizzle and queso sprinkle 
 
Chicken Wings​ -  choice of Buffalo, BBQ, and Korean (sweet soy marinade) sauces 
 
Sliders​ – choice beef or chicken, served on mini buns, lettuce, grilled onions, Dijonaise  
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Focaccia Bite Sandwiches – ​miniature fresh herbed focaccia gourmet sandwiches with, smoked turkey, 
ham, roast beef or vegetarian, topped assorted sliced cheeses, lettuce, tomatoes, and Dijonaise spread. 
 
Desserts​ - ​Assorted Sweet Treats​ – Chef’s choice of a combination of a few of these bite sized miniature 
petit fours (mini square vanilla or chocolate cakes, w/almond paste, covered in fondant), assorted 
miniature cheesecakes, lemon bars bites, brownie bites, and or mini snickerdoodle or chocolate chip 
cookies. 
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