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Complete Catering Menus 2019 

BREAKFAST 

CONTINENTAL BREAKFAST 

$28 per person 

chilled juice: orange, cranberry, apple, v8 

market-fresh sliced fruit and berries, low-fat plain and flavored yogurt 

housemade granola, low-fat milk 

oatmeal, raisin, almond, walnut, cranberry, brown sugar, low-fat milk 

housebaked croissant, danish, muffin, bagel, butter, assorted jams and marmalades, cream cheese 

all breakfast selections come with regular and decaffeinated kaldi’s coffee and selection of ikaati teas. 

BREAKFAST ENHANCEMENTS 

CHOOSE ONE FOR $5, TWO FOR $9, THREE FOR $13, FOUR FOR $17, OR FIVE FOR $20 

scrambled or hard-boiled eggs

buttermilk pancake, maple syrup

bread pudding french toast,

maple syrup

belgian waffle, maple syrup

breakfast potato, red pepper, onion

spiced hash brown

sweet potato hash

overnight muesli, greek yogurt, raisin,

apple, nuts, skim milk

applewood smoked bacon

turkey bacon

pork, turkey, or chicken/apple sausage

egg white frittata, choice of toppings

mini quiche: broccoli/cheddar, ham/swiss, 

tomato/boursin/spinach

greek yogurt parfait, local honey, berries

smoothies—choose (3): berry/beet,

tropical sunshine, skinny almond joy,

pear/banana/cinnamon, cantaloupe/

coconut

breakfast burrito: scrambled egg,   potato,

pepper jack, chorizo, salsa

scrambled egg, sandwich pancetta, asiago 

cheese, basil aioli, herb foccacia

croissant sandwich: egg, ham, gruyere

biscuit sandwich: egg, sausage, provolone

open face breakfast pizza with tomato,

basil, prosciutto, mozzarella

hickory smoked salmon, cream cheese,

capers, onions

breakfast enhancements can only be purchased in conjunction with the continental breakfast 
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BREAKFAST STATIONS 

attendant required for all breakfast stations, $150 per 75 guests 

a minimum of 25 guests is required 

OMELETS TO ORDER 

$12 per person 

fresh eggs, eggbeaters, egg whites, applewood smoked bacon, 

country ham, chicken sausage, mushroom, spinach, tomato, 

onion, bell pepper, asparagus, cheddar, mozzarella 

FROM THE GRIDDLE 

$10 per person select one item

pancakes, buttermilk and whole wheat, maple syrup 

build your own belgian waffle, maple syrup 

includes whipped cream, strawberry, blueberry and fruit 

compote, nutella, banana, chocolate chips, almonds, walnuts 

BREAKFAST BURRITOS 

$12 per person  

rolled to order: warm flour tortillas scrambled eggs, 

monterey jack cheese, cheddar cheese, sausage, bacon, 

potato hash, sour cream, salsa 

FRESH JUICE BAR 

$10 per person 

freshly squeezed... orange, pineapple, melon, apple, carrot, 

spinach, celery, cucumber, ginger, mint, jalapeno 

ADD A BENEDICT 

$14 per person select one item 

crab benedict, hollandaise sauce 

lobster benedict, hash brown, hollandaise sauce 

salmon benedict, spinach, bearnaise sauce 

egg benedict florentine, spinach, hollandaise sauce  

ACAI BOWLS 

$12 per person  

choice of three smoothie bowls, created with items like 

acai, bananas, berries, granola, toasted coconut, greek 

yogurt, chia seeds 
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BUFFET OPTIONS 

STANDARD BREAKFAST BUFFET 

$45 per person 

chilled juice: orange, cranberry, apple, v8 

market-fresh sliced fruit and berries 

low-fat plain and flavored yogurt 

housemade granola, low-fat milk 

oatmeal, raisin, almond, walnut, cranberry, brown 

sugar,  low-fat milk 

croissant, danish, muffin, bagel 

butter, fruit preserves, cream cheese 

scrambled eggs, choice of toppings 

tobasco sauce, ketchup 

choose two meats: pork sausage links, grilled ham, all natu-

ral bacon, turkey bacon, chicken/apple sausage, turkey/

maple sausage 

choose one accompaniment: breakfast potatoes, roasted 

gruyere potato, potato hash, potato pancakes 

buffet selections include regular and decaffeinated kaldi’s 

coffee and selection of ikaati teas 

SIGNATURE BREAKFAST BUFFET 

$48 per person 

chilled juice: orange, cranberry, apple, v8 

market-fresh fruit and berries 

low-fat plain and flavored yogurt 

housemade granola, low-fat milk 

oatmeal, raisin, almond, walnut, cranberry, brown 

sugar,  low-fat milk 

croissant, danish, muffin, bagel 

butter, fruit preserves, cream cheese 

scrambled eggs 

applewood smoked bacon 

chicken apple sausage 

smoked salmon, red onion, caper, bagel 

breakfast potatoes 

buffet selections include regular and decaffeinated kaldi’s 

coffee and selection of ikaati teas 

BLOODY MARY BAR 

$10 per drink 

build your own bloody mary, absolut, tito's, grey goose, 

zing zang bloody mary mix, celery, candied bacon, pickle, 

lime, pepper, olive hot sauce 

MIMOSA BAR 

$10 per drink 

build your own mimosa, orange juice, cranberry juice, 

mango juice, strawberry, blueberry, raspberry, 

blackberry, mint, basil, sparkling wine 
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ULTIMATE BRUNCH 

$62 per person 

chilled juice: orange, cranberry, apple, v8 

market-fresh sliced fruit and berries 

low-fat plain and flavored yogurt 

housemade granola, low-fat milk 

croissant, danish, muffins, bagels 

butter, fruit preserves, cream cheese 

scrambled eggs 

breakfast potatoes  

applewood smoked bacon, chicken apple sausage 

belgian waffles, maple syrup 

smoked salmon, red onion, capers 

grilled salmon, butter sauce 

garlic and rosemary breast of chicken 

orecchiette, roasted garlic pesto sauce 

mixed greens salad with assorted add-ins 

grilled seasonal vegetable 

lemon tart, espresso pot du creme, berry trifle,

shortbread cookie  

buffet selections include regular and decaffeinated kaldi’s 

coffee and selection of ikaati teas 

PLATED BREAKFAST 

$32 per person—select one item 

scrambled egg, grilled pork sausage patty, roasted tomato, 

hash brown 

pancake, fruit compote, maple syrup 

french toast, maple syrup 

breakfast burrito, scrambled egg, pepper jack, chorizo, salsa 

crab benedict, hollandaise sauce 

includes orange and cranberry juice, breakfast pastries, 

butter, fruit and berry preserves, seasonal sliced fruit, regular   

and decaffeinated kaldi’s coffee and selection of ikaati teas 
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COFFEE BREAK 

TIME FOR A BREAK 

each break, $22 per person choose one for morning, one for afternoon 

SEVENTH INNING 

gus' pretzel, dijon mustard, cheese dip 

toasted ravioli, marinara sauce 

ted drewes frozen custard: chocolate, vanilla, strawberry 

caramel popcorn, sea salt popcorn 

YO SHAKE 

SELECT ANY THREE GREEK YOGURT SPECIALTY SHAKES 

blueberry cobbler, going green, pumpkin spice, key lime, 

salted caramel 

AVOCADO TOAST  

CHOOSE THREE, REQUIRES A CHEF ATTENDANT AT $150 PER 

75 GUESTS 

grapefruit & pomegranate, radish & cucumber, caper, dill & 

red onion, shaved zucchini & scallion, strawberries & bal-

samic, caprese, hummus & avocado 

FRUIT MONGER 

REQUIRES A CHEF ATTENDANT AT $150 PER 75 GUESTS 

market to table tropical and exotic fruits, berries, and 

melons cut to order 

strawberry banana smoothies 

DEATH BY CHOCOLATE 

chocolate malt balls 

chocolate chip cookies, chocolate frosted brownies 

chocolate covered pretzels 

ice cold individual bottles of 2% and chocolate milk 

GO BANANAS 

warm house made banana bread 

caramel ice cream 

greek yogurt 

berries, fruit compotes 

FITNESS 

cucumber mint and kiwi mango yogurt vereens 

fresh pressed juice: wheat grass, red beet, tart apple 

sugar free muffins 

house made granola bars 

HIGH TEA 

ham, cheddar, cucumber tea sandwiches 

fresh baked scones, clotted cornish cream, strawberry jam 

assorted miniature cookies 

premium hot tea selections 
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HONEYCOMB BREAK 

honey lavender panna cotta 

honey toffee candy bar 

honey glazed short bread cookie 

manchego cheese, honeycomb, toasted baguette 

LEMON BREAK 

key lime tart 

lemon trifle 

lemon cheese cake 

freshly squeezed homemade lemonade 

FRESH MARKET 

fresh vegetables and crisp veggie chips 

housemade pickles 

string cheese 

buttermilk and blue cheese dips 

TRAIL MIX 

make your own shake and travel bag of trail mix from the    follow-

ing:  housemade granola, whole wheat chex, wasabi bites, rice 

crackers, dried cherries, dried papaya, dried blueberries, yogurt 

covered raisins, garlic pretzels, sea salt cashews 

CROSTINI, DIPS, SPREADS 

crispy seasoned crostini 

dips & spreads: parmesan & artichoke, fresh tomatoes with basil & 

garlic, sweet strawberry & mascarpone spread 

iced tea and lemonade 

CHIP & DIP 

house made sea salt potato chips, baked pita chips, tri-color tortilla 

chips 

roasted onion dip, tahini hummus, house guacamole 

NOSTALGIA 

celery bites with peanut butter and cream cheese 

oatmeal raisin cookies, mini whoopee pies, rice crispy treats 

caramel, cheddar cheese, and buttered popcorn 

assorted yogurt dipped pretzels 

THE NUT STAND 

enjoy a variety of peanuts, macadamia nuts, walnuts, pecans, 

cashews, and hazelnuts served warm and seasoned with curry, 

chili, smoked, or bacon & cheddar 
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BUILD YOUR OWN 

choose any two items $12 per person 

choose any three items $17 per person 

choose any four items $22 per person 

choose any five items $27 per person 

SWEET 

black and white brownie 

jumbo cookie 

chocolate dipped strawberry 

coconut bars 

ted drewes frozen custard: chocolate, 

vanilla, strawberry 

assorted candy bars 

pound cake: double chocolate, blueberry, banana nut 

SAVORY 

mixed nuts 

potato chips and pretzels 

housemade kettle chips 

caramel popcorn, sea salt popcorn 

corn tortilla chips, salsa, guacamole 

gus' pretzels, dijon mustard, cheese dip 

warm artichoke dip, pita and crackers 

FEEL GOOD 

whole fruit, fruit salad 

dried fruit: date, pineapple, apricot, cranberry 

housemade low-fat granola bar 

sliced fruit, honey yogurt sauce 

raw baby vegetables, chef’s selection of house made dip 

cliff energy bar 

berry infused water, citrus infused water 

assorted cheeses, breads, crackers 



All food and beverage subject to 1.5% city tax, 9.679% sales tax, 16% service charge and 8% administrative fee. 4 

COFFEE BREAK 

  

  

  

  

 

 

 

BEVERAGES 

KALDI’S COFFEE 

$90 per gallon 

regular and decaffeinated 

RISHI TEA 

$90 per gallon 

assortment 

ICED TEA 

$60 per gallon 

classic 

JUICE OF THE DAY 

$60 per gallon 

daily selection 

CHILLED JUICE 

$55 per gallon 

orange, apple, cranberry, grapefruit 

SOFT DRINKS & WATER 

$5.5 each 

coke, diet coke, sprite 

still and sparkling water 

BOTTLED JUICE 

$5.5 each 

orange, apple, cranberry 

ICED TEA 

$7 each 

red bull, sugar free red bull 

gatorade 

PREMIUM BEVERAGE BREAK 

$40 per person/per day 

kaldi’s regular and decaffeinated coffee 

assortment of rishi tea 

soft drink: coke, diet coke, sprite 

classic iced tea 

mineral water: still and sparkling 

bottled juice: orange, apple, cranberry 

energy drink: red bull, sugar free red bull, gatorade 

CLASSIC BEVERAGE BREAK 

$30 per person/per day 

kaldi’s regular and decaffeinated coffee 

assortment of rishi tea 

soft drink: coke, diet coke, sprite 

classic iced tea 
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LUNCH 
PLATED LUNCH 2-COURSE 

Soup/salad combo entrée $34 per person 

Pasta/vegetarian entrée $34 per person 

Chicken entrée $38 per person 

Fish entrée $42 per person 

Beef entrée $48 per person 

includes  regular and decaffeinated kaldi’s coffee and 

selection of ikaati teas.  

PLATED LUNCH 3-COURSE 

Pasta/vegetarian entrée $38 per person 

Chicken entrée $42 per person 

Fish entrée $48 per person 

Beef entrée $56 per person 

choose one soup or salad 

TOMATO florentine soup 

MUSHROOM cappuccino 

ROASTED BUTTERNUT SQUASH soup with ricotta and fried sage 

FRENCH ONION soup, gruyere cheese crostini 

FIELD GREENS salad, tomato, sunflower seed, watermelon radish, goat cheese, sundried tomato dressing  

BABY ROMAINE, baby kale, crispy herb crouton, shaved parmesan, caesar dressing 

BABY SPINACH, radicchio, cranberries, blue cheese, roasted asian pear, candied walnuts, tuscan balsamic vinaigrette 

HEIRLOOM TOMATO, buffalo mozzarella, shaved basil, toasted pine nuts, aged balsamic reduction, baby greens  

CHOPPED COBB salad, grilled chicken, blue cheese, tomato avocado, bacon, eggs, roasted marble potatoes, herb vinaigrette 

ROTISSERIE TUSCAN CHICKEN salad, slow roasted tomato, crimini mushroom ragout, spring vegetables, orzo pasta 

choose one dessert 

S'MORES TART house made marshmallow, rum caramel sauce 

CHOCOLATE MOUSSE DOME espresso sauce, chocolate garnish 

RASPBERRY CHEESECAKE black and blue compote 

LEMON TART citrus sauce, fruit compote 

CHOCOLATE CUSTARD TART mango passionfruit salsa 

CHEF'S DESSERT SELECTION (ADD $5) vanilla short cake with strawberry, mini mango cheesecake, 

chocolate tart, chocolate dipped strawberry 
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PLATED LUNCH CONTINUED...  

choose one main course 

VEGETARIAN/PASTA 

Wild rice stuffed bell peppers, basil tomato and red pepper coulis 

Eggplant lasagna, smoked tomato coulis, petite salad 

Lentil ragout, falafel, shakshouka sauce 

Penne pasta, grilled chicken, ricotta tomato sauce, basil, shaved parmigiano 

Orecchiette pasta, bay shrimp, mushrooms, herb cream sauce 

CHICKEN 

Orange chili breast of chicken, yellow sunburst squash, pencil beans, roasted tomato, crispy sweet plantain 

Herb roasted chicken, thyme jus, roasted potato, broccolini 

FISH 

Tapenade stuffed salmon, spaghetti vegetables, whipped potato, lemon fumet 

Lemon pepper salmon, pesto orzo, ratatouille, lemon caper sauce 

Pan seared mahi mahi, tomato ragout, whipped potato, seasonal vegetables 

Pan roasted grouper filet, sautéed wild mushrooms, fregola pasta, flageolet bean, beurre blanc 

BEEF 

Slow cooked cabernet short ribs, boursin cheese polenta, spinach, roman carrots 

Sirloin of beef, fiorentina rub, garlic mashed potato, seasonal vegetable, barbera sauce 
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BUILD YOUR OWN 

$58 per person 

choose two items 

TOMATO SOUP cheddar cheese crouton 

FRENCH ONION SOUP sherry, gruyere cheese baguette 

MINESTRONE crouton, basil pesto 

SMOKED GOUDA SOUP wild mushroom 

CANNELLINI BEAN SOUP pancetta, rosemary oil 

FIELD GREENS pear tomato, shaved asiago, white 

balsamic vinaigrette 

LITTLE GEM LETTUCE grilled seasonal vegetable, white 

balsamic vinaigrette 

BABY SPINACH strawberries, spicy pecan, blue cheese, 

maple mustard vinaigrette 

FIELD GREENS poached pear, candied pecan, blue 

cheese, raspberry vinaigrette 

CAESAR SALAD romaine, focaccia crouton, parmesan 

choose three entrees 

CHEESE TORTELLINI grilled chicken, pesto cream sauce 

CHICKEN PICCATA rosemary chicken jus 

CHICKEN BREAST parmesan crust, thyme chicken jus 

SALMON SALTIMBOCCA pancetta, sage, chive cream sauce 

SEA BASS citrus glazed, sweet chili, beurre blanc 

PORK LOIN honey roasted, apple cider sauce 

PETIT FILET (add $6) mushroom, cipolini onion, red wine jus 

choose two sides 

ROASTED BABY POTATO rosemary oil 

MASHED POTATO roasted garlic 

BABY VEGETABLE seasonal 

STIR FRIED VEGETABLE roasted garlic 

ZUCCHINI YELLOW SQUASH GRATIN  

choose three desserts 

BLACK AND WHITE brownie 

CHOCOLATE terrina, gluten free 

STRAWBERRY cheesecake bite 

VANILLA pot du creme 

COCONUT bars 

MOCHA mousse 

includes artisanal rolls, focaccia, regular and decaffeinated 

kaldi’s coffee and selection of rishi teas 
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COCINA LATINA 

$54 per person 

tortilla soup, sour cream, chips, lime 

texas style corn salad, black bean, cilantro  

bay scallop salad, tequila lime dressing 

fajita bar: 

tequila lime chicken, ancho rubbed beef, mojo garlic shrimp 

peppers, onions 

soft flour and corn tortillas 

shredded lettuce, queso fundido, tomato, cheddar 

red onion, jalapeno, sour cream, lime, cilantro 

guacamole, salsa 

spanish rice, refried beans 

tequila lime tart, cajeta flan, ibarra chocolate shooter 

BBQ IN THE LOU 

$54 per person 

twice baked potato salad, bacon, sour cream 

vegetable slaw, vinaigrette 

four cheese mac n' cheese 

sauteed corn, tomato 

grilled chicken breast, smokey bbq sauce 

sweet bbq pulled pork 

tiger prawns, garlic butter 

grilled halloumi cheese and vegetable kabobs 

corn bread, house roll 

fudge brownies, lemon bars 

gooey butter cake bite 

includes regular and decaffeinated kaldi’s coffee and selection of ikaati teas.  
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THE HILL 

$54 per person 

choose three entrees 

CHICKEN PICCATA rosemary jus 

GRILLED SALMON saffron, baby shrimp bisque 

CHEESE SPINACH TORTELLINI four cheese alfredo sauce 

GRILLED CHICKEN PENNE spinach, pepper, pesto 

MUSHROOM RAVIOLI madeira sauce 

BOWTIE pasta, Italian sausage, marinara 

menu includes the following salads and desserts 

TOMATO BOCCONCINI SALAD cracked pepper 

ORZO PASTA SALAD spinach, apple, oregano vinaigrette 

ITALIAN SALAD lettuce, pepperoni, pepperoncini, provel, 

olive, tomato, italian dressing 

DESSERTS 

tiramisu, espresso cannoli, chocolate covered strawberries 

includes artisanal rolls, focaccia, regular and decaffeinated 

kaldi’s coffee and selection of rishi teas 

PACIFIC RIM 

$54 per person 

sweet and sour soup, wonton strip 

sesame seed ahi tuna asian slaw 

vegetarian soba noodle, curry tofu, vegetable 

chinese beef and broccoli salad, roasted cashew 

thai chicken, peanut sauce 

shrimp fried rice, stir fry vegetable 

sesame glazed salmon, carrot, mushroom, ginger 

coconut mango tapioca pudding, strawberry mochi 

matcha black sesame shortbread 

URBAN PICNIC 

$47 per person 

seasonal hot soup of the day 

marinated asparagus, grana padano cheese 

caesar salad, romaine, focaccia crouton 

roasted turkey breast, country ham, roast beef 

chicken salad, tuna salad 

extra sharp cheddar, provolone, gruyere, tomato, lettuce, 

kosher pickle spear, horseradish, mayonnaise 

fresh baked bread, housemade kettle chips 

cheesecake, brownie, banana shortbread trifle 

includes regular and decaffeinated kaldi’s coffee and selection of ikaati teas.  
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WORK WHILE YOU EAT 

$47 per person 

SOUP of the day 

choose three sandwiches 

STEAK caramelized onion, brie, baguette 

GRILLED CHICKEN bacon, avocado, honey mustard, cranberry multi-

grain bread 

BLT Applewood bacon, beefsteak tomato, leaf lettuce, mayo, bri-

oche 

TURKEY brie, bacon, lettuce, tomato, tomato raisin marmalade, 

multigrain bread 

GRILLED SHRIMP spicy remoulade, green, ciabatta 

ITALIAN MEAT mozzarella, roasted red pepper aioli, kalamata olive 

bread 

HAM swiss, lettuce, tomato, pickles, sourdough bread  

MOZZARELLA pesto, tomato, ciabatta bread 

VEGETARIAN grilled vegetables, oven roasted tomato, garlic hum-

mus, spinach wrap 

CHICKEN CAESAR romaine, parmesan, sundried tomato wrap 

choose two sides 

PESTO POTATO SALAD parmesan, lemon zest 

ASIAN COUS COUS edamame, sesame mint dressing 

QUINOA tabbouleh, fresh mint 

CAVATAPPI SALAD peas, peppers, feta, oregano dressing 

SEASONAL whole fresh fruit 

choose two desserts 

CHOCOLATE CHIP COOKIE 

BLACK AND WHITE BROWNIE 

COCONUT BARS 

KEY LIME BARS 

includes house made potato chips, regular and decaffeinated 

kaldi’s coffee and selection of ikaati teas.  

BOX LUNCH TO GO 

$47 per person 

select three sandwiches, one salad and one dessert from the category above. to-go order 

includes chips and bottled water.  

perfect for off-site locations, tour groups, executive seminars and sporting events.  

all meals come in a four seasons reusable lunch bag. 
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DINNER 

PLATED DINNER 3-COURSE 

vegetarian $60 per person 

poultry $62 per person 

fish $64 per person 

beef $72 per person 

PLATED DINNER 4-COURSE 

Vegetarian $72 per person 

poultry $74 per person 

fish $76 per person 

beef $84 per person 

includes regular and decaffeinated kaldi’s 

coffee and selection of ikaati teas. 

table side choice of entrée: add $25 per 

person available for up to 50 guests 

STARTER 

salad 

CAESAR romaine, focaccia crouton, shaved parmesan 

BEET ROOT carpaccio, kale, frisee, orange, walnut, feta, citrus 

GARDEN mixed greens, cherry tomato, avocado, asparagus 

tips, parmesan shavings, balsamic honey dressing 

WATERMELON mixed greens, cucumber, pickled radish, feta, 

honey cider vinaigrette  

SPINACH roasted oyster mushroom, pickled pear, caramel-

ized pecans, gorgonzola, apple walnut vinaigrette 

MIZUNA walnuts, dried cranberries, mango, feta, hazelnut 

Dijon vinaigrette 

SWEET POTATO watercress, pesto leek tart, fondant, onion 

FARO grapes, chickpeas, lettuce cup 

soup 

CHICKEN FARO mixed vegetable, basil, evoo 

WILD MUSHROOM truffle foam 

TOMATO BASIL cream, grilled cheese stick 

BUTTERNUT SQUASH goat cheese, spaghetti squash crostini 

hot appetizer 

GNOCCHI gorgonzola, chive, roasted pecan cream 

SCALLOP seared, asparagus risotto, lemon basil cream 

DUCK pan seared, mizuna salad, mango chutney, peanuts 

TERRINE duck confit and mushroom, sabayon ravioli, ginger 

SNAPPER pan fried, shrimp, wilted spinach, pea puree, mint 

SEABASS aubergine puree, sauce vierge 
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ENTREE 

poultry 

ORGANIC CHICKEN BREAST glazed supreme, whiskey ragout 

STUFFED CHICKEN BREAST walnut, spinach, ricotta, 

barbera wine shallot sauce 

ORANGE CHILI CHICKEN BREAST crispy sweet plantain 

beef 

SHORT RIBS slow cooked, cabernet sauce 

SIRLOIN 8oz, florentine rub, madeira jus 

ANGUS RIBEYE thyme jus 

BEEF MEDALLIONS wild mushroom sauce 

BEEF TENDERLOIN 6oz, barbera wine sauce 

BEEF TENDERLOIN (ADD $15) 8oz , pepper sauce 

vegetarian 

VEGETABLE LASAGNE 

SEASONAL RAVIOLI ratatouille, tomato coulis 

VEGAN RISOTTO tofu, vegetable, soy sauce 

LENTIL RAGOUT falafel, shakshouka sauce 

fish 

MACADAMIA CRUSTED HALIBUT tomato basil coulis 

FILET OF MONKFISH chive buerre blanc, tomato vinaigrette 

BUTTER POACHED SEA BASS passion fruit veloute 

PAN SEARED SALMON béarnaise sauce 

TAPENADE STUFFED SALMON lemon fumet 

PAN FRIED GROUPER sauce vierge  

SIDES 

select two sides 

whipped potato 

roasted fingerling potato 

rosemary potato gratin 

truffle crushed potato 

potato croquette 

tri-color quinoa, orange oil, basil tomato confit 

three cheese cauliflower gratin 

seasonal vegetable 

grilled asparagus 

balsamic glazed rainbow baby carrots 

ratatouille 

haricots vert 

yellow squash and zucchini gratin 

eggplant caponata 

seasonal risotto 

brussel sprouts, cipollini confit 

wilted spinach 

sauteed mushroom 
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DESSERT 

HONEY LEMON MOUSSE raspberry center, raspberry compote 

CHOCOLATE CHEESECAKE apricot compote, vanilla cream 

CHOCOLATE STRAWBERRY TRIFLE 

BLACK AND BLUE SHORTCAKE chocolate sauce, berry salad 

CHOCOLATE DULCE CREAM TORTE  

S'MORES TART cinnamon crust, chocolate custard, toasted marshmallow, caramel sauce 

LEMON MERINGUE TART toasted meringue, berry, mint oil 

CRÈME BRULEE biscotti, fresh berries 

CHIANTI POACHED PEAR almond crush base, mascarpone cream 
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DINNER BUFFET 

GATEWAY ARCH 

$87 per person 

black kettle beef chili, cheddar, 

corn bread 

field green salad, pear, walnut, 

goat cheese, assorted dressing 

marinated vegetable salad 

three bean salad, corn, pepper, 

cilantro, white balsamic dressing 

grilled tenderloin, rosemary sauce 

baked halibut, tomato, pepper 

sauteed haricots vert, shallot butter 

baked potato bar, classic toppings 

house baked roll, sweet butter 

chocolate banana pot du creme 

mini fruit tart 

carrot cake bite 

LAFAYETTE SQUARE 

$89 per person 

field green salad, pear, walnut, 

goat cheese, assorted dressing 

farfalle pasta salad, olive, sundried 

tomato, parsley 

greek salad, tomato, cucumber, 

feta, red wine vinaigrette 

halibut medallion, corn, tomato 

roasted chicken, pineapple chutney, 

sweet barbeque sauce 

honey roasted pork loin, apple 

cider sauce 

roasted potato, pesto butter 

seasonal vegetable 

house baked roll, sweet butter 

chocolate terrine, gluten free 

roasted cinnamon apple tart 

FOREST PARK 

$92 per person 

arugula, assorted mushroom, red 

onion, feta, vine ripened tomato 

grilled asparagus, roasted cipollini 

onion, sweet pepper 

laura chenel goat cheese, leek, 

walnut tart 

chicken saltimbocca, white bean 

salad 

petit filet mignon, cabernet 

reduction 

risotto primavera 

house baked roll, sweet butter 

chocolate orange mousse 

cherry almond torte 

berry trifle 

dinner buffets are designed for 25 guests or more. groups of less than 25 guests will be charged a $150 service fee. 

all dinner buffet options are including regular and decaffeinated kaldi’s coffee and selection of ikaati teas. 
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FAMILY STYLE 

$83 per person 

APPETIZER 

choose two items 

ASPARAGUS SALAD truffle mayonnaise 

GRILLED CALAMARI SALAD potato, olive, citronette 

MEAT AND CHEESE BOARD artisan bread, grissini 

GRILLED VEGETABLE fig balsamic glaze 

BAY SHRIMP SALAD orzo pasta, tomato 

SPINACH ARUGULA SALAD bacon, candied walnut, 

balsamic vinaigrette 

PASTA 

choose one item 

ORECCHIETTE italian sausage, broccolini, crushed 

red pepper, tomato 

PENNE bay shrimp, mushroom, herbed cream sauce 

PENNE grilled chicken, ricotta tomato sauce, 

basil, shaved parmigiano cheese 

MAIN COURSE 

choose one item 

PETITE STEAK florentina rub 

AIRLINE CHICKEN BREAST parmesan 

crust, thyme chicken jus 

SEARED RED SNAPPER citrus oil 

SALMON SALTIMBOCCA pancetta, sage, 

chive cream sauce 

SIDE 

choose two items 

COUS COUS tabbouleh style 

SAUTEED BABY CARROT RAGOUT 

SAUTEED BROCCOLINI garlic 

ZUCCHINI GRATIN parmesan cheese 

ROASTED POTATO rosemary oil 

WHIPPED POTATO roasted garlic 

DESSERT 

choose two items 

PINEAPPLE UPSIDE DOWN CAKE 

TIRAMISU CREAM PUFF 

GRASSHOPPER TORTE 

CHEESECAKE 

CHOCOLATE ORANGE MOUSSE 

RED WINE POACHED PEAR 



All food and beverage subject to 1.5% city tax, 9.679% sales tax, 16% service charge and 8% administrative fee. 1 
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RECEPTION 

HOR’S D’OEUVRES 

$6 per piece butler passed or displayed 

COLD 

LOBSTER 'blt' 

SEARED TUNA  skewer, micro nicoise salad 

PHYLLO TART balsamic red onion jam, goat cheese 

PROSCIUTTO CROSTINI citrus fennel slaw  

STUFFED STRAWBERRY goat cheese, pistachio 

GREEK 'BITE' whipped feta cheese 

CUCUMBER CUP shrimp, fresh dill 

ASPARAGUS prosciutto, white balsamic reduction 

BAGUETTE tomato, caper, caesar 

GAZPACHO soup shooter, cucumber cup 

ANTIPASTI skewers 

CRAB pastry puff 

GRAPE LEAVES mediterranean rice 

BLINIS smoked trout, crème fraiche, dill 

CROSTINI goat cheese, fig olive tapenade 

CROSTINI roasted garlic and sweet potato 

TUNA tartare, avocado, black sesame wonton 

WARM 

CROSTINI goat cheese, roasted tomato, pesto  

PHYLLO fig, goat cheese 

CRAB CAKE almond harissa romanesco 

CHICKEN bacon wrapped, cranberry glaze 

MUSHROOM TART roasted tomatillo salsa 

BEEF WELLINGTON horseradish cream 

CHICKEN crispy, mashed potato cone 

STUFFED ARTICHOKE boursin cheese 

TOASTED RAVIOLI marinara 

COCONUT SHRIMP sweet chili sauce 

BBQ PULLED PORK cheddar cheese, jalapeno polenta 

BRUSSEL SPROUT LOLLIPOP onion bacon jam 

QUESADILLA smoked chicken 

LAMB CHOP grain mustard and mint dip (add $2) 

DUMPLING steamed vegetable 

EGGPLANT zeppoli fritter 

FALAFEL cucumber, tzatziki 

STRUDEL brie, honey 

HALLOUMI grilled, skewer 
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RECEPTION STATIONS 

SLIDERS 

$22 per person choose two items 

angus beef slider, herbed turkey, 

pulled pork, buffalo chicken, quinoa 

fritter 

assorted sauces and garnishes 

white and wheat rolls 

housemade potato chips  

SOUTH OF THE BORDER 

$22 per person  

marinated beef, chicken and grilled 

vegetable street taco 

roasted bell pepper, onion 

pico de gallo, guacamole, salsa 

refried beans, sour cream 

black bean and corn salad 

ONE NIGHT IN BANGKOK 

$22 per person  

pad thai, vegetarian fried rice 

chicken, beef, & shrimp satay 

peanut, spicy curry, & lemon chili dips 

pork dumpling, chicken steam bun 

cucumber salad 

edamame salad, chili lime, peanuts 

POKE BOWL 

$24 per person choose two items 

Salmon, tuna, shrimp, tofu 

assorted veggies and greens, edama-

me, fried chick peas, macadamias, 

seaweed salad, crispy wonton, sesame 

kimchee, furikake, spicy aioli, soy, 

poke, ponzu, tobiko, white/brown rice  

FROMAGE & ANTIPASTI 

$18 per person  

charcuterie board  

marinated olives, pickled vegetables 

imported and domestic farmstead 

cheeses 

assorted breads and crackers 

ROASTED & RAW 

$14 per person  

charred asparagus, bell pepper,  

mushrooms, artichokes 

carrot, celery, cucumber, tomato 

hummus 

five onion dip 

SPUDS 

$20 per person 

mashed idaho, yukon gold, & sweet  

whipped butter, brown sugar 

bacon, caramelized onion 

sour cream, chives, wisconsin 

cheddar, goat cheese  

BURRATA 

$22 per person  

fresh mozzarella and burrata 

herb parmesan oil, lemon oil, evoo, 

saba, roasted garlic vinaigrette 

basil, muffaletta spread, olives, toma-

to, crushed red pepper, roasted red 

pepper, prosciutto, bresaola, salami 

OCEAN SIDE 

$7 per piece 

crab claws 

oysters on the half shell 

jumbo gulf shrimp 

half lobster tail 
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FARMERS MARKET 

$18 per person 

lolla rossa, romaine, green leaf lettuce 

vegetarian pasta salad, corn, olives, tomato 

candied walnuts, honey chipotle pecans, bacon, croutons, 

marble potatoes, carrot curls, strawberries, rock shrimp 

honey balsamic dressing, key lime caesar dressing, blood 

orange & fennel vinaigrette 

blue cheese, feta , shaved parmesan 

RISOTTO 

$24 per person select two items 

GRILLED VEGETABLE saba and pesto sauce 

WILD MUSHROOM RAGOUT truffle, herbs, aged balsamic, 

parmesan 

SCAMPI STYLE shrimp, butter, gremolata 

DUCK CONFIT butternut squash, fontina cheese, herbs, 

pancetta, pine nut 

SPRING PEA RISOTTO lemon mint salad 

BUILD YOUR OWN PASTA 

$24 per person select two pastas & two sauces 

attendant required $150 per 50 guests 

pastas: penne, orecchiette, farfalle, spinach cheese tortellini, 

mushroom ravioli, tri-color rotini, gnocchi, bow tie 

sauces: marinara, alfredo, pesto , bolognese  

accompanied by italian sausage, chicken, shrimp, 

mushroom, bell pepper, artichoke, cherry tomato,  

spinach, seasonal vegetable, garlic bread 

SUSHI 

$34 per person select three items 

SPICY TUNA ROLL 

CALIFORNIA ROLL crab, avocado, cucumber 

SMOKED SALMON ROLL 

VEGETABLE ROLL asparagus, cucumber, avocado, carrot 

ROCK SHRIMP ROLL spicy mayonnaise 

SASHIMI tuna, salmon and snapper 

accompanied by edamame, seaweed salad, cucumber  

salad, pickled ginger, daikon radish, wasabi, soy sauce 



All food and beverage subject to 1.5% city tax, 9.679% sales tax, 16% service charge and 8% administrative fee. 4 
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CARVING STATIONS 

attendant required $150 per 50 guests 

TURKEY $14per person | cranberry papaya relish 

ROTISSERIE CHICKEN $14 per person | sage rosemary jus, buttermilk biscuit 

RACK OF LAMB $22 per person | sale speziato, raisin grappa sauce 

BEEF SIRLOIN $20 per person | bernaise sauce, natural jus 

BEEF TENDERLOIN $26 per person | port wine reduction 

PRIME RIB $18 per person | fleur de sel, green peppercorn jus 

FLANK STEAK $18 per person | ancho dusted, chimichurri sauce 

JONES HERITAGE FARM HAM $12 per person | honey bourbon glaze 

PORK LOIN $12 per person | sea salt rosemary encrusted, roasted garlic jus 

SALT CRUSTED SNAPPER $18 per person | rosemary lime mayo, tomato sauce vierge, lemon olive oil dressing  

selection of breads to include: bake house and brioche rolls 
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DESSERT STATIONS 

GELATO & SORBET 

$14 per person 

attendant required $150 per 75 guests 

gelato flavor: vanilla, chocolate, cookies & cream, nutella, 

strawberry swirl 

sorbet flavor: mixed berry, passion banana, coconut 

sauce: banana caramel, chocolate, raspberry 

topping: chocolate chip, pecan pieces, 

crushed oreo cookie, strawberry 

vanilla, chocolate and whipped cream  

GOOEY BUTTER CAKE 

$20 per person 

flavor: traditional and chocolate gooey butter cake 

sauce: banana caramel, chocolate, raspberry 

topping: chocolate chip, pecan pieces, crushed oreo cookie, 

strawberry 

vanilla, chocolate and whipped cream 

served in ceramic cup or waffle cone 

CUPCAKE 

$14 per person , choose three 

VANILLA vanilla frosting 

CHOCOLATE chocolate frosting 

LEMON meringue 

LOADED CHOCOLATE chocolate chips, chocolate buttercream, 

chocolate drizzle 

PRALINE nutella frosting 

CARROT CAKE cream cheese frosting  

ADULT CUPCAKE (ADD $3 PER PERSON) 

PINK CHAMPAGNE whipped frosting  

BAILEYS CREME espresso buttercream 

AMARETTO RASPBERRY almond frosting 



All food and beverage subject to 1.5% city tax, 9.679% sales tax, 16% service charge and 8% administrative fee. 6 
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MINIATURE DESSERT BUFFET 

$20 per person select three items 

chocolate orange mousse 

chocolate cheesecake 

cherry almond torte 

milk chocolate pot du creme 

chocolate banana pot du creme 

cream puff 

passion fruit tart 

s'mores tart 

roasted cinnamon apple tart 

chocolate dipped strawberry 

gooey butter cookie 

key lime bar 

pina colada parfait 

assorted truffles 

CRÈME BRULEE STATION 

$20 per person select three flavors 

chocolate, vanilla, strawberry, lemon blueberry, Nutella, 

pistachio, espresso, caramel 

garnishes to include fresh fruit, berries, sauces 



All food and beverage subject to 1.5% city tax, 9.679% sales tax, 16% service charge and 8% administrative fee. 7 

RECEPTION 

> 

> 

| 

 

 

 

 
 

 
 

 

 

 

 

 

  

  

 

 

STATIONED DINNER - STREETS OF ST. LOUIS 

$110 per person two culinary attendants required at $300 per 75 guests 

THE HILL 

TRADITIONAL CAESAR SALAD garlic croutons 

CARVING STATION whole roasted sirloin 

BUILD YOUR OWN PASTA 

select two pastas & two sauces 

penne, orecchiette, farfalle, spinach cheese tortellini, 

mushroom ravioli 

marinara, alfredo, pesto sauce, bolognese sauce 

accompanied by italian sausage, chicken, shrimp,  

mushroom, bell pepper, artichoke, cherry tomato,  

spinach, seasonal vegetable, garlic bread

SOULARD 

BRAISED BBQ PORK 

st. louis bbq sauce 

house baked rolls 

SMOKED BABY BACK RIBS 

TWISTED BAKED POTATO BITES 

GRILLED VEGETABLE DISPLAY

RIVER’S EDGE 

CHILLED SEAFOOD 

jumbo gulf shrimp (four pieces per person) 

half lobster tail (one piece per person) or crab claw based on 

season 

oysters, mignonette sauce (one piece per person) 

fresh lemon, spicy cocktail sauce 

CHARCUTERIE DISPLAY 

assorted pates 

saucissons 

cured meat 

grain mustard, cornichon 

baguette, assorted breads, garlic bread 

THE CHOCOLATE BAR 

milk chocolate pot du creme 

chocolate cheesecake 

chocolate terrina, gluten free 

mocha panna cotta 

black and white brownie 

including kaldi’s regular and decaffeinated coffee,  

selection of rishi teas



All food and beverage subject to 1.5% city tax, 9.679% sales tax, 16% service charge and 8% administrative fee. 1 
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BAR SELECTION 

PREMIUM BAR 

WINE 

$41 per bottle 

four seasons hotel house chardonnay, sauvignon blanc,  

pinot noir and cabernet sauvignon 

PREMIUM LIQUOR 

$10 

titos vodka, tanqueray gin, bacardi superior rum,  

maker's mark bourbon, dewar's white label scotch,  

seagram's 7 whiskey, jose cuervo reposado tequila 

ULTIMATE BAR 

WINE 

$48 per bottle 

monterey vineyards chardonnay, kim crawford  

sauvignon blanc, steelhead pinot noir and goose ridge  

cabernet sauvignon 

PREMIUM LIQUOR 

$14 

belvedere vodka, bombay sapphire gin, appleton rum,  

bulleit bourbon, johnnie walker black scotch, crown  

royal whiskey, patron silver tequila 

charges upon consumption. a bartender fee of 125 will be applied for each bar.  

fee will be waived if revenue exceeds 500 per bar 

BEVERAGES 

DOMESTIC BEER 

$7  

buweiser, bud light, blue moon,  

sam adams 

IMPORTED BEER 

$7  

heineken, stella artois, corona 

MINERAL WATER 

$5.5 

san benedetto  still and sparkling 

JUICE 

$7  

orange, grapefruit, cranberry,  

pineapple 

SOFT DRINK 

$5.5  

coke, diet coke, sprite, iced tea 
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BAR PACKAGE 

PREMIUM BAR 

one hour $19 

two hours $32 

three hours $43 

four hours $52 

dinner wine $15 

ULTIMATE BAR 

one hour $21 

two hours $35 

three hours $48 

four hours $57 

dinner wine $19 

pricing per person/per hour. does not include champagne, cordials or draft beer 

SPECIALITY BAR SELECTION 

BOOZY COFFEE STATION 

$8 per person 

kaldi’s coffee and espresso 

kahlua, baileys, amaretto, frangelico, godiva dark chocolate liqueur 

ice cream: vanilla, chocolate, banana rum, kahlua 



1 

HOUSE SELECTION  $41 

> 

WINE LIST 
HOUSE WINE 

HOUSE SELECTION  $41 

chardonnay  

cabernet sauvignon 

HOUSE SELECTION  $43 

sparkling  

SPARKLING WINE 

ZARDETTO  $52 

prosecco, italy 

MUMM  $76 

rose, napa valley  

TAITTINGER  $92 

brut, champagne 

LOUIS ROEDERER  $96 

brut, champagne 

VEUVE CLICQUOT  $125 

yellow label, champagne 

WHITE WINE 

MONTEREY VINEYARDS  $48 

chardonnay, california  

CARMEL ROAD  $52 

chardonnay, monterey 

LOUIS LATOUR  $56 

chardonnay, macon-lugny, france 

ICONOCLAST  $68 

chardonnay, russian river valley 

FOLEY  $76 

chardonnay, santa rita hills  

KIM CRAWFORD  $45 

sauvignon blanc, new zealand 

VILLA MARIA  $60 

sauvignon blanc, new zealand 

AUGUST KESSELER  $42 

riesling, germany 

MASI MASIANCO  $52 

pinot grigio, italy  

RED WINE 

GOOSE RIDGE  $48 

cabernet sauvignon, columbia valley 

BROADSIDE  $60 

cabernet sauvignon, paso robles 

ICONOCLAST  $72 

cabernet sauvignon, napa valley 

STEELHEAD  $48 

pinot noir, sonoma county 

GLORIA FERRER  $64 

pinot noir, carneros  

SCHUG  $72 

pinot noir, carneros 

JOSEPH PHELPS  $80 

pinot noir, sonoma coast 

RED DIAMOND  $42 

merlot, washington 

COSENTINO WINERY  $48 

zinfandel, lodi 

FAMIGLIA BIANCHI  $52 

malbec, argentina  

please ask your catering representa-

tive for sommelier’s recommendation, 

including pairing your meal with wine 

All food and beverage subject to 1.5% city tax, 9.679% sales tax, 16% service charge and 8% administrative fee.
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