BREAKFAST

CONTINENTAL

Selection of Chilled Fruit Juices

Sliced Fruit and Berries

Assortment of Muffins, Croissants and Coffee Cake
Regular and Decaffeinated Coffee, Selected Hot Teas

DELUXE CONTINENTAL

Selection of Chilled Fruit Juices

Assorted Muffins and Croissants

Bagels with Cream Cheese

Assorted Fruit Yoghurt

Sliced Fruit and Berries

Irish Oats with Brown Sugar and Dried Blueberries
Coffee, Decaffeinated Coffee, Selected Hot Teas

AMERICAN

Selection of Chilled Fruit Juices

Sliced Fruit and Berries

Assortment of Muffins and Croissants

Scrambled Eggs with Herbs, Oven Dried Tomatoes
Breakfast Potatoes

Choice of Applewood Smoked Bacon, Sausage or Ham
Regular and Decaffeinated Coffee, Selected Hot Teas



ADDITIONAL REFRESHMENTS

BEVERAGE

Coffee, Decaffeinated Coffee and Tea

Assorted Sodas

Mineral Waters

Natural Fruit Coolers
Chilled Fruit Juice

Fresh Squeezed Lemonade
Tropical Iced Tea

A LA CARTE BREAKFAST

Assorted Dry Cereal

Toasted Raisin Brioche

Irish Oats, Brown Sugar and Dried Blueberries
Bagels and Cream Cheese

House Smoked Salmon

Seasonal Fruits and Berries

A LA CARTE AFTERNOON BREAK

Assorted Freshly Baked Cookies

Whole Seasonal Fruit and Mixed Nuts

Vegetable Crudités with Dip

Assorted Ice Cream and Frozen Fruit Bars

Assorted Candy Bars

Flour and Corn Tortilla Chips with Guacamole and Pico de Gallo
Fresh Popped Popcorn, Soft Pretzels and Kettle Chips

Fresh Fruit Smoothies



DOWN TIME
(Break Packages)

REFRESH

Sliced Seasonal Fruit and Berries

Freshly Squeezed Orange, Apple and Carrot Juices
Homemade Granola with Dried Fruit

Individual Yogurts

BALANCE

Assorted Balance Bars
Vitamin Water

Whole Fruit

California Vegetable Crudités

CHOCAHOLIC

Dipped Chocolate Strawberries
Brownies

Chocolate Bars

TEA TIME

Scones with Devonshire Cream and Preserves
Miniature French Pastries

Tea Breads and a Selection of English Tea

COMFORT

Little Peanut Butter and Jelly Sandwiches
Cookies with Chocolate and Whole Milk
Housemade Potato Chips

SPICE IT UP

Chicken Quesadillas
Guacamole and Pico de Gallo
Corn Tortilla Chips

INDULGENCE
Assorted Ice Cream Bars
Popcorn and Soft Pretzels
Assorted Candy Bars



BRUNCH BUFFETS

SANTA MONICA BRUNCH

Selection of Chilled Fresh Fruit Juices

Sliced Seasonal Fruit and Berries

Assorted Muffins, Walnut Sticky Buns and Croissants

Bagels with Cream Cheese, House Smoked Salmon,

Sliced Tomatoes, Bermuda Onions, Capers

Scrambled Eggs with Fine Herbs

Raisin Brioche French Toast with Glazed Berries

Choice of Applewood Smoked Bacon, Chicken Apple Sausage or Virginia Ham
Housemade Granola with Cinnamon and Plain Yogurt

Freshly Brewed Regular and Decaffeinated Coffee, Selection of Hot Teas

VENICE BEACH BRUNCH

Selection of Chilled Fresh Fruit Juices

Sliced Seasonal Fruit and Berries

Banana Walnut Bread, Cranberry Pistachio Bread, Raisin Brioche, Assorted Muffins
Granola, Seasonal Berries and Yogurt

Egg White and Vegetable Scramble

Fruit Smoothie Station

Lemon Ricotta Pancakes with Berry Compote

Rigatoni Pasta with sundried Tomato Pesto, grilled Eggplant and toasted Pinenuts
Garlic and Herb Roasted Chicken Breast, Wild Mushrooms and Pearl Onion Ragout
Fresh Fruit Tart

Freshly Brewed Regular and Decaffeinated Coffee, Selection of Hot Teas

MALIBU BRUNCH

Selection of Chilled Fresh Fruit Juices

Sliced Seasonal Fruit and Berries

Selection of Muffins, Walnut Sticky Buns and Croissants

Bagels with Cream Cheese

House Smoked Salmon, Sliced Tomatoes, Bermuda Onions, Capers
Eggs Benedict

Omelet Station*

Raisin Brioche French Toast, Maple Syrup

Breakfast Potatoes

Rock Shrimp Cocktail with Avocado and Cilantro

Roasted Chicken Cobb Salad

Spinach Tortellini Salad with Speck Prosciutto, Olives and Capers
Assorted Pastries and Cookies

Freshly Brewed Regular and Decaffeinated Coffee, Selection of Hot Teas

*Chef Fee Will be Applied



A LA CARTE LUNCHEON

Luncheon Starters

(Please select one starter to compliment your luncheon entrée)

Scarborough Baby Greens, Sherry Vinaigrette

Belgium Endive and Watercress, Blue Cheese with Walnut Vinaigrette
Romaine Salad with Caesar Dressing

Arugula, Tomato and Shaved Parmesan with Balsamic Vinegar

Baby Spinach with Toasted Hazelnuts, Laura Chenel Goat Cheese with Red Wine Vinaigrette
Mesclun Salad, Warm Garlic Croutons, with Red Wine Vinaigrette
Roasted Butternut Squash Soup

Truffle Potato and Leek Soup

Lobster Bisque with Tarragon Croutons

Wild Mushroom Ravioli with Herbs

Crispy Crab Cake, Citrus Aioli, Arugula

Citrus Prawns with Avocado, Romaine and Cilantro Vinaigrette

Luncheon Entrees

(Entrée prices include starter and dessert)

Classic Cobb Salad

Baby Romaine Caesar Salad with Grilled Shrimp

Caesar Salad with Herb Seared Chicken Breast, Roasted Potatoes and Garlic Crostini
Chinese Chicken Salad with Crispy Won Tons, Roasted Peanuts, Sesame Vinaigrette
Halibut with Roasted Shallots, Sun Dried Tomatoes, Saffron Risotto, Herb-Caper Sauce
Grilled Salmon, Seasonal Vegetables, Dill Potatoes and Mimosa Sauce

Seared Rare Ahi Tuna Nicoise, Haricot Vert, Potatoes, Capers and Olives

Grilled Filet Mignon with Garlic Mashed Potatoes, Seasonal Vegetables

Lobster Ravioli, Bok Choy and Tarragon Cream

Grilled Scallops with Butternut Squash Ravioli and Sage Butter



A LA CARTE LUNCHEON DESSERTS

(Prices included in entrée price)

Vanilla Créeme Brulee

Lemon Buttercrust Tart

Warm Chocolate Truffle Cake with Vanilla Ice Cream and Chocolate Sauce
Warm Apple Tart Tatin with Vanilla Ice Cream

Seasonal Fruit Cobbler

Chocolate Pudding Cake, Praline Ice Cream

Passion Fruit Briilée with Passion Fruit Caramel and Whipped Cream

Trio of Seasonal Ice Cream or Sorbet in Almond Tuille

Served with Colffee, Decaffeinated Coffee and a Selection of Hot Teas

All split entrée menus require counts (3) days prior to event
the higher priced entrée will be charged for the entire group
Split menus include a choice of (2) entrées

LUNCH BUFFETS
LUNCHEON BUFFET ONE

SALADS
(please select three)

Caesar Salad

Salad Nicoise

Baby Arugula, Roma Tomato, Shaved Parmesan
Greek Salad

Warm German Potato Salad

Toasted Israeli Couscous

Cobb Salad

Mesclun Salad with Assorted Dressings

ASSORTED SANDWICHES

Albacore Tuna Salad Sandwich on Rye

Smoked Chicken Salad Sandwich on Wheat

Grilled Vegetable Wrap

Roast Beef, Red Onion, Tarragon and Beefsteak Tomato
Rotisserie Chicken Club

Smoked Turkey and Gouda on Croissant with Herbed Mayonnaise
Ham and Fontina on Country Bread

DESSERT

Brownies, Almond and Fruit Bars
Regular and Decaffeinated Coffee, Selected Hot Teas



SOUPS

Roma Tomato Soup
Old Fashioned Chicken Soup
Potato Leek Soup

Minimum of 15 people required
LUNCHEON BUFFET TWO
Chilled Grilled Asparagus Salad with Charred Tomatoes, Balsamic Vinaigrette
Feta Cheese Salad, Kalamata Olives, Roma Tomatoes and Cucumber
Pecan Crusted Chicken Breast with Honey Lime and Leeks
Grilled Mexican Seabass with Green Herb Sauce and Onion Crisps
Crispy Risotto Galettes
Chef’s Dessert Selection
Regular and Decaffeinated Coffee, Selected Hot Teas

LUNCHEON BUFFET THREE

Baby Spinach, Goat Cheese Hazelnut Vinaigrette
Dungeness Crab Cakes, Warm Napa Cabbage Slaw
Seared Salmon on Pesto Whipped Potatoes, Orange Butter
Roasted Root Vegetables

Chef’s Dessert Selection

Regular and Decaffeinated Coffee, Selection of Hot Teas

LUNCHEON BUFFET FOUR

Caesar Salad

Charred Shrimp Salad with Radicchio

Mushroom Ravioli with Herb Sauce

Roasted Rib Eye with Grilled Portobello Mushrooms
Horseradish New Potatoes

Black Cod with Cioppino Sauce

Steamed Seasonal Vegetables

Chef’s Dessert Selection

Regular and Decaffeinated Coffee, Selected Hot Teas
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RECEPTION

HOT HORS D’OEUVRE

Chipotle Glazed Chicken

Lobster Quesadilla Roll with Jack Cheese and Avocado
Yakitori Beef Skewers

Pigs in a Blanket

Wild Mushroom Tarts

Sesame and Soy Glazed Salmon Skewers
Mini Cheeseburgers

Mini Turkeyburgers

Dungeness Crab Cakes with Aioli

Phyllo Crisp with Roasted Artichoke

Grilled Shrimp Cigar with Mustard Fruit

Chorizo and Jack Cheese Empanadas

COLD HORS D’OEUVRE

Bay Shrimp in Dill Crepe with Caviar

Grilled Skewered Watermelon with Tomato and Basil
Gazpacho Shooter with Jumbo Shrimp Garnish

Smoked Salmon, Sour Cream and Potato Cake

Mini Lobster Taco, Lime and Avocado Mousse

Peppered Beef, Red Pepper Sauce on Blue Cheese Cookie
Spicy Tuna Tartar in a Wonton

Crabmeat Canapé with Quail Egg and Red Onions
Chilled Jumbo Shrimp with Cocktail Sauce

Bocconcini with Pear Tomato on a Basil Crostini
Mediterranean Salad in a Spoon
Pita Crisp with Hummus and Olive Oil Tapanade

Prosciutto with Fig on Gorgonzola Crisp



RECEPTION

Stations and Enhancements
PIZZETTAS

Basil Roasted Chicken and Portobello Mushroom
Spicy Sausage and Gorgonzola Cheese
Margherita

Grilled Vegetable

CHEESE DISPLAY

Farmstead Cheeses of California and Abroad
Served with Assorted Breads, Crackers and Fruit

CRUDITES DISPLAY

Seasonal Vegetables with Dipping Sauce

Balsamic and Olive Oil Marinated Grilled Market Fresh Vegetables
with Pico de Gallo, Roquefort and Sour Cream Dip

SEAFOOD DISPLAY

Jumbo Shrimp, Little Necks Clams

Seasonal Oysters on the Half Shell

Crab Cocktail with Avocado, Lime and Cilantro
Crab Legs

Chilled Maine Lobster (add to seafood display)

HOUSE SMOKED SALMON
Served with Chopped Eggs, Onion, Capers, Creme Fraiche and Toasted Brioche

SUSHI & SASHIMI

California Roll, Spicy Tuna Roll

Yellowtail, Salmon, Tuna

Cucumber Roll, Avocado Roll

Served with Wasabi, Soy Sauce and Pickled Ginger

CALIFORNIA FRESH

Caesar Salad with Garlic Croutons
Arugula, Tomato and Shaved Parmesan with Balsamic Vinegar
Harvest Salad with Butter Lettuce, Orchard Fruit and Candied Pecans



MEDITERANIAN

Falafel, Babaganoush, Hummus, Tabouleh and Dolmas
Assorted marinated Olives
Baskets of Toasted Pita Chips

WILD MUSHROOM

Baskets of Assorted Wild Mushrooms

(Portabella, Crimini, Champignon, Shiitake, Oyster and Enoki)
Sautéed with Shallots, Sun Dried Tomatoes and Fresh Herbs
Served with Garlic Crostini

(Specialty Chef Attendant required)

KEBOBS

Beef Garlic, Parsley and Olive Oil Dipping Sauce
Lamb with Cucumber Yogurt and Mint Sauce
Chicken with Lemon Cilantro Poblano Pepper Sauce
Shrimp with Mango Chutney

(4 skewers per person)

PASTA

Spinach and Cheese Tortellini, Penne or Rigatoni
Three Cheese, Seafood or Woodland Mushroom Ravioli

Served with Marinara, Alfredo, Pesto or Morel Cream Sauce, Garden Vegetables Freshly Grated Parmesan
Cheese, Herbs and Garlic Bread
(Specialty Chef Attendant required)

TAPAS

Fried Calamari with Parsley Pesto

Grilled Baby Eggplant and Roasted Red Pepper

Tuna and Olive Crostini

Grilled Fingerling Potatoes with Anchovies

Oven Roasted Wild Mushrooms with Goat Cheese and Chili Oil
Grilled Watermelon and Prosciutto Ham

Spanish Potato Frittata

Steamed Mussels with Ham, Tomato and Peppers

Chicken Turnover with Smoked Tomato Salsa

Chorizo Empanadas

Served with Assorted Olives and Breads

Please choose four items



CARVING STATION

Tenderloin of Beef

Served with Tarragon Sauce and French Rolls

Pepper Crusted Ribeye with Wild Mushroom Marmalade
Roast Turkey Breast

Served with Cranberry Relish and Multigrain Rolls

Rosemary Crusted Baby Rack of Lamb with Shallot and Garlic
Honey Cured Ham with Spicy Whole Grain Mustard and Rolls

(Chef attendant fee will be applied)

VIENNESE DESSERT TABLE

Chocolate Mousse Cake, Fruit Tarts, Mini Créme Brulée, Eclairs, Mini Cobbler
Sliced Fresh Fruit and Berries, Chocolate Dipped Strawberries, Assorted Cookies and Brownies
Regular and Decaffeinated Coffee, Selection of Hot Teas

A LA CARTE DINNER

(Please choose one appetizer, one salad and one dessert to compliment your entrZe selection)

APPETIZERS

Woodland Mushrooms in Crisp Phyllo Dough with Port Wine Sauce
Dungeness Crab Cake with Lemon Aioli and Scarborough Farms Greens
Mushroom Ravioli with Herbs

Smoked Red Pepper Bisque with Garlic Croutons

Hickory Wood Smoked Salmon with warm Potato Crisp

Spinach Risotto with Porcini Mushroom Sauce

Roasted Butternut Squash Soup

SALADS

Caesar Salad, Crispy Parmesan Roll

Mesclun Greens with Crumbled Feta Cheese, Blueberries and Raspberry Vinaigrette Dressing
Belgian Endive and Watercress with Sliced Tomatoes and Orange Segments

Malibu Baby Greens, Sun Dried Apricots and Walnuts, Gorgonzola Vinaigrette

Red and Yellow Tomato Carpaccio, Basil Oil Vinaigrette and Mesclun Greens

Baby Arrow Head Spinach Salad, Portobello Mushrooms, Fried Shallots and Pancetta Vinaigrette

Arugula, Tomato and Shaved Parmesan with Balsamic Vinegar
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ENTREES

(Entrée prices include appetizer, salad and dessert)

Grilled Atlantic Salmon
Vegetable Ratatouille Mash, Broccolini, Orange Butter

Roasted Chilean Sea Bass
Kalamata Olives, Pear Tomatoes, Cipollini Onions and Haricots Verts with Demi Glace

Miso Marinated Black Cod
Wilted Tatsoi and Pea Sprouts, Lemongrass Rice

Garlic and Herb Crusted Chicken Breast
Steamed Asparagus, Garlic Risotto, Fire Roasted Pimentos

Grilled Chicken Breast
Garlic Roasted Fingerling Potatoes, Yellow Beans, Sunburst Squash and Charred Tomato

Muscovy Duck Breast
Brie Mashed Yukon Gold Potatoes, Speck Prosciutto, Asparagus and Aged Port Glacé

Sesame Crusted Swordfish
Steamed Rice, Shiitake Mushrooms, Tempura Bok Choy, Soy Ginger Sauce

Seared Alaskan Halibut
Pancetta, Orzo Pasta, Pearl Tomatoes and Black Beans

Grilled Beef Filet
Balsamic Portobello, Creamed Spinach, Grilled Fingerling Potatoes, and Red Wine Sauce

Grilled Rib Eye Center Cut Filet
Herb Roasted White Creamer Potatoes, Seasonal Vegetable, and Worcestershire Vinaigrette

Grilled Pork Chop
Macaroni and Cheese Gratin, Seasonal Vegetable, Dijon Mustard Sauce

Roasted Veal Chop
Grilled Polenta, Baked Eggplant, Tomato and Ricotta Casserole

Herb CrustedColorado Rack of Lamb
Curried Cauliflower and Potato Gratin, Haricot Vert, Lamb Jus

Red Wine Braised Beef Short Ribs
Mashed Potatoes, Pot Roast Vegetables

Combination Entrees

Seared ORareO Ahi Tuna and Roasted Beef Tenderloin
Horseradish Mashed Potatoes , Wilted Tatsoi and Miso Marinated Mushrooms

Filet Mignon and Maine Lobster
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A LA CARTE DINNER DESSERTS

(dessert price is included in entrée price)

Vanilla Créeme Brulee

Lemon Buttercrust Tart

Warm Chocolate Truffle Cake with Vanilla Ice Cream and Chocolate Sauce
Warm Apple Tart Tatin with Vanilla Ice Cream

Seasonal Fruit Cobbler

Chocolate Pudding Cake, Praline Ice Cream

Passion Fruit Briilée with Passion Fruit Caramel and Whipped Cream

Trio of Seasonal Ice Cream or Sorbet

Dinner includes four courses and is served with

Regular & Decaffeinated Coffee and Selected Hot Teas

All split entree menus require entree counts 3 days prior to event
The higher priced entree will be charged for the final guarantee

Split menus include a choice of 2 entrees



DINNER BUFFETS

DINNER BUFFET ONE

Roasted Vegetables with Balsamic Glazed Onions

Field Greens with Mustard Vinaigrette

Dungeness Crab Cake, Herb Citrus Tomato Sauce
Skewered Sirloin with Marinated Vegetables

Applewood Smoked Salmon with Lightly Creamed Spinach
Melted Onion and Basil Mashed Potatoes

Chef’s Selection of Desserts

Regular and Decaffeinated Coffee, Selected Hot Teas

DINNER BUFFET TWO

Tossed Mixed Green Salad with Balsamic Vinaigrette

Traditional Caesar Salad with Garlic Croutons

Grilled Eggplant, Zucchini and Peppers, Roasted Garlic Salad with Balsamic Vinegar
Orechiette with Rock Shrimp and Tarragon

Fusilli Pasta with Seasonal Vegetables, Marjoram and Oregano

Mushroom Ravioli

Roasted Chicken Breast with Provencal Vegetables and Smoked Tomato Sauce

Chef’s Selection of Desserts

Regular and Decaffeinated Coffee, Selected Hot Teas

Minimum of 15 people required



DINNER BUFFET THREE

Greek Feta Cheese Salad, Kalamata Olives, Roma Tomatoes and Cucumber
Salad of Couscous, Carrots, Dried Fruit and Cinnamon

Mesclun Greens with Fresh Herbs and Garlic Croutons

Grilled Sirloin Steak with Tarragon Butter

Chicken Piccata with Capers, Olives and Forest Mushrooms

Grilled Swordfish with Green Herb Sauce and Onion Crisps

Gratin Dauphinoise Potatoes

Classic Ratatouille

Miniature French Pastries

Grand Marnier Marinated Fruit Salad

Baklava

DINNER BUFFET FOUR
Roasted Bell Pepper Salad, Balsamic Vinaigrette

Grilled Asparagus with Toasted Hazelnuts and Goat Cheese
Basil Marinated Vegetable Antipasto with Virgin Olive Oil
California Greens with Assorted Dressings and Root Vegetable Chips
Grilled Black Angus Sirloin Steak with Tarragon Butter

Lemon and Herb Marinated Pacific Salmon with Pineapple Relish
Grilled Breast of Chicken, Honey Mustard Glaze

Stewed Clams with Tomato and Ginger

Crispy Vegetable Risotto Cakes with Tomato Coulis

Honey Roasted Root Vegetables

Spinach Tortellini with Mushroom Alfredo and Reggiano
Poached Pears in Red Wine and Grand Marnier Whipping Cream
Tiramisu with Mocha Créeme Anglaise

Miniature French Pastries



TRADITIONAL CLAM BAKE BUFFET

SEAFOOD BUFFET

Assorted Pacific Northwest Oysters on the Half Shell
Jumbo Shrimp Cocktail

King Crab Legs

Little Neck Clams

Steamed Maine Lobster served with Drawn Butter

Maryland Crab Cocktail with Avocado, Lime and Cilantro

SAUCES AND CONDIMENTS
Cocktail Sauce

Mignonette Sauce

Marie Rose

Papaya Relish

SALADS

Picnic Potato Salad

Cole Slaw

Field Greens with Buttermilk Dressing

HOT BUFFET

New England Clam Chowder

Roasted Corn in the Husk

Seasoned Home Fried Potatoes

Roasted Rib of Beef with Sautéed Mushrooms
Hot Smoked Salmon with Creamed Spinach

Corn Bread and Biscuits

DESSERTS
Seasonal Fruit Crisps, Pies and Cobblers
Baked Apples and Ice Cream

Minimum of 30 people required



BEACH BARBEQUE BUFFET

Seafood Gazpacho with Charred Shrimp
Field Greens with Assorted Dressings
Warm German Potato Salad

Cole Slaw

Corn on the Cob

Baked Potatoes

Sliced Fresh Fruit

Corn Bread, Biscuits and Breads

ON THE GRILL

Grilled Beef Tri Tip with Tarragon Butter
Polish Kielbasa Sausage with Caramelized Onions and Mushrooms

BBQ Chicken Breast
with BBQ Sauce or Simply Grilled with Salt and Pepper

Chef’s Selection of Desserts

Regular and Decaffeinated Coffee, Selected Hot Teas

GRILL UPGRADES

Filet Mignon or Swordfish
Lobster

(Chef Attendant fee will be applied)

Minimum of 30 people required



BAR ARRANGEMENTS

HOST BAR SELECTIONS

- Host Bar prices are charged per drink and are subject to service charge and state sales tax -

- One bartender per (75) guests at $100.00 bartender fee per bartender -

PREMIUM LIQUOR BAR DELUXE BRAND BAR
Premium Liquor Deluxe Liquor

Cordials and Liqueurs Cordials and Liqueurs
Domestic Beer Domestic Beer

Imported Beer Imported Beer

Mineral Waters and Soft Drinks Mineral Waters and Soft Drinks
Juices Juices

Please choose your preferred Wine and Champagne by the bottle from our attached selection.

CASH BAR SELECTIONS

- Cash Bar prices are charged per drink and include state sales tax -

- One bartender per (75) guests with a $150.00 bartender fee per bartender -

PREMIUM LIQUOR BAR DELUXE BRAND BAR

Premium Liquor $39.25 Deluxe Liquor 812.25
Cordials and Liqueurs $11.25 Cordials and Liqueurs 811.25
Domestic Beer $7.00 Domestic Beer $7.00
Imported Beer $7.00 Imported Beer $7.00
California Wine 311.00 California Wine 311.00
California Sparkling Wine 311.00 California Sparkling Wine 811.00
Mineral Waters and Soft Drinks 85.25 Mineral Waters and Soft Drinks 85.25
Juices 85.25 Juices 85.25

Premium Liquor
Absolut Vodka, Tanqueray Gin, Bacardi Rum, Cuervo Gold Tequila, Crown Royal,
Jack Daniels Bourbon, Johnnie Walker Red

Deluxe Liquor
Kettle One Vodka, Grey Goose Vodka, Bombay Sapphire Gin, Meyer’s Rum, Patron Silver Tequila,
Crown Royal Special Reserve, Knob Creek Bourbon, Johnnie Walker Black

Cordials and Liqueurs
Courvoisier V.S.O.P., Remy Martin V.S.O.P., Amaretto, Bailey’s, Grand Marnier,

Kahlua, Sambuca, Midori

Domestic Beer
Budweiser, Samuel Adams, Miller Light

Imported Beer
Heineken, Amstel Light, Becks, Becks Non Alcoholic



CATERING WINE LIST

CHAMPAGNE & SPARKLING WINE
Roederer Estate, Brut, Anderson Valley
Perrier-Jouet, Grand Brut, France

Veuve Clicquot, “Yellow Label”, France

Iron Horse, “Wedding Cuvee”, Sonoma
Domaine Chandon, Blanc de Noirs

Moet et Chandon, Brut, France
Schramsberg, Blanc de Blanc, Napa

Laurent Perrier, Brut Rose

CHARDONNAY

Kenwood “Yalupa” Chardonnay, Sonoma
Clos Du Bois Chardonnay, Sonoma
Franciscan Chardonnay, Napa

Ferrari Carano Chardonnay, Napa
Sonoma Cutrer Chardonnay Russian River
Niebaum Coppola Chardonnay, Napa
Chalk Hill Chardonnay, Sonoma

SAUVIGNON BLANC & PINOT GRIGIO
Kim Crawford Sauvignon Blanc, Marlborough
Brancott Sauvignon Blanc, Marlborough

Geyser Peak Sauvignon Blanc “River Road Ranch”
Santa Margherita, Pinot Grigio

Canaletto, Pinot Grigio

Pighin, Pinot Grigio

Sancerre Lapostolle, France

CABERNET

Kenwood “Yalupa” Cabernet Sauvignon, Napa
Clos Du Bois, Cabernet Sauvignon, Sonoma
B.V. Rutherford, Cabernet Sauvignon, Napa
Franciscan, Cabernet Sauvignon, Napa

Robert Mondavi, Cabernet Sauvignon, Napa

MERLOT

Sterling Merlot, Napa
Stags Leap Merlot, Napa
Flora Springs Merlot, Napa

OTHER INTERESTING REDS
Penfolds, “Thomas Hyland” Shiraz, Australia
EXP., Syrah, Dunnigan Hills

Kenwood, Pinot Noir, Russian River
Lincourt, Pinot Noir, Santa Barbara

David Bruce Pinot Noir, Central Coast

Wild Horse Pinot Noir, Central Coast

Byron Pinot Noir, Santa Maria

Ravenswood, Lodi, Zinfandel

ROSE

Francis Coppola “Sofia” Rose of Pinot Noir, Carneros



