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MORNING
Minimum order for 10 people per morning selection

Continental Breakfast to include:
Freshly Made Pastries: Croissants, Sticky Buns, Pain au Chocolat, Fruit Danish, Assorted Muffins, and
Breakfast Breads
Orange Juice
$12.50 per person

Enhanced Continental Breakfast to include:
Freshly Made Pastries: Croissants, Sticky Buns, Pain au Chocolat, Fruit Danish, Assorted Muffins, and
Breakfast Breads
Fresh Fruit
Orange Juice
$15 per person

Morning Platter
Sliced Salmon with Tomatoes, Onions, Capers and Bagels and Cream Cheese
$15 per person

Enhancements (Additions)
Granola, Berry, and Yogurt Parfaits
Individual 12 oz servings -$4

Whole Fruit
$1.50 per piece

* * * * *
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LUNCH
Chicken Noodle Soup or Soup of the Day or Vegetarian Chili
$30 per container
Portions feed 10 people

Lunch Buffet
Choice of 2 Sandwich and 2 Salad Options
Platter of 10 sandwiches cut in half and one and half portions of 2 salad platters
$18 per person
Minimum order for 10 people

Sandwich Platters:
Choice of 1 Sandwich
$70 per platter
Sandwich Platter of 10 Sandwiches

Salad Platters:
$80 per platter Salads / $90 per platter of Specialty Salads
Platter feeds 10 people
Add Chicken, Shrimp, or Salmon
$20 additional per platter

Weekly Lunch Specials

4 Sandwich Variations per week — may include...
Curry Chicken Salad with Golden Raisins and Watercress on Whole Wheat
Grilled Organic Vegetables on Focaccia
Herbed Wild Salmon Pita with Arugula, Pickled Red Onions, and Chipotle Aioli
House made Olive Tapenade, Roasted Red and Yellow Peppers, Marinated Artichokes, Provolone and
Sun-dried Tomato Aioli on Rustic Ciabatta
Mediterranean Tuna with Sun-dried Tomatoes, Capers, Shallots, Fresh Herbs, and Sun-dried Tomato Aioli
on 7 Grain
Rare Roast Beef with Aged Cheddar Cheese and Horseradish Aioli on Rustic Ciabatta
Roasted Chicken with Marinated Artichokes, Goat Cheese, and Sun-dried Tomato Aioli on Rustic Ciabatta
Roasted Turkey with Swiss Cheese with Capers and Whole Grain Mustard Aioli on Rustic Ciabatta
Slow Smoked Turkey and Gouda with Caramelized Onions and Honey Mustard on 7 Grain
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2 Wrap Options per week
Hummus and Grilled Eggplant with Oven-Roasted Tomatoes
Buffalo Chicken Wrap
Caesar Chicken Salad Wrap
Grilled Vegetable Wrap Sandwiches with Basil Aioli
Turkey and Avocado Wrap

2 Panini Options per week
Aioli Roasted Free-range Chicken and Castroville Valley Artichoke with Tomato
Black Forest Ham, Gruyere Cheese and Whole Grain Mustard on Pretzel Bread
Grilled Eggplant and Goat Cheese with Roasted Tricolored Peppers and Pesto
Heirloom Tomato Caprese with Basil Aioli
Prosciutto, Gruyere, and Tomato with Sweet Garlic Aioli
Rare Roast Beef and Brie with Arugula and Horseradish Aioli on Herb Focaccia

Salad Options
Baby Spinach Salad with Smoked Bacon Lardoons, Candied Walnuts, Teardrop Tomatoes and Sherry
Vinaigrette
Bibb Salad with Caramelized Shallots, Apples and Candied Walnuts
Butter Lettuce Salad with Oranges, Roquefort Cheese, Olives, Walnuts, and Balsamic Vinaigrette
Classic Caesar Salad with Croutons, Shaved Parmesan and Creamy Garlic Dressing
Chopped Chino Ranch Vegetable Salad with Shaved Parmesan and Balsamic Vinaigrette
Greek Salad with Herb Marinated Shrimp, Feta, Yellow Peppers, Roasted Red Onions, Kalamata Olives,
Tomatoes, Cucumber and Tangy Yogurt Greek Vinaigrette
Salad of Vine-Ripened Tomatoes, Basil, Fresh Mozzarella with Olive Oil and Balsamic Vinegar

Add Chicken, Shrimp, or Salmon
$2 additional per salad

Specialty Salads
Chinese Chicken Salad with Napa Cabbage, Crispy Wontons, Candied Sesame Cashews with Chinese
Soy and Sesame Dressing
Grilled Miso Glazed Salmon Salad on a bed of Romaine Lettuce with Daikon, Carrots and Ponzu Dressing
Roasted Baby Beets Salad with Burrata and Pistachios
Roasted Turkey, Apple-Wood Smoked Bacon, Blue Lake Green Beans, Diced Tomatoes, Avocado, Egg,
Crumbled Blue Cheese, and Balsamic Vinaigrette
Thai Spicy Beef and Grapefruit Salad with Bean Sprouts, Peanuts, Rice Sticks, Mint and Ginger
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Real. Delicious. Antipasti Deli Buffet
Breads: 7 Grain, Pita, Rustic Ciabatta
With the following meat platters:
Slow Smoked Turkey Platter
Goat Cheese Spread, Avocado, Capers and Watercress
Sliced Chicken Platter
Curry Sauce, Sun-Dried Tomato Aioli, Marinated Artichokes and Oven Roasted Tomatoes
Black Forest Ham Platter
Gruyere Cheese, Whole Grain Mustard Aioli, Heirloom Tomatoes and Sweet Garlic Aioli
Roast Beef Platter
Brie, Arugula, Horseradish Aioli and Roasted Red and Yellow Peppers
Pickles and Olives
$15.00 per person
Minimum order for 15 people

Real. Delicious. Kitchen Table Buffet
Choice of 1 Entrée Option and 2 Sides
$18.00 per person
Minimum order for 10 people

Entrée Options:
Roasted Chicken of the Day
Salmon Special of the Day
Braised Short Ribs

Side Options:
Grilled Vegetables
Macaroni and Cheese
Mashed potatoes
Mixed Greens
Pasta Salad with Rapini, Roasted Peppers, Red Onion, Tomatoes, and Fresh Herbs
Red Bliss Potato Salad with Whole Grain Mustard

Bento Box
(selections rotate)
$12 per person
Minimum order for 10 people

* * * * *
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BREAK PLATTERS
Assorted Cheese and Crackers $50
Platter serves 10

Chips, Salsa and Guacamole $30
Platter serves 10

Seasonal Fruit $40
Platter serves 10

Hummus, Pitas and Vegetable $30
Platter serves 10

Vegetable Crudités with Roquefort Dip $30
Platter serves 10

DESSERTS
Weekly Rotation of Desserts

Desserts Platter; Choice of dessert
$40 per person
Platter feeds 10 people

Dessert Options:
American Classics: Ring Dings, Twinkies, Snowballs, Devil Dogs
Assorted Bars: Brownies, Blondies, Lemon Bars, Rice Krispie Squares,
Mini Cookies: White Chocolate Chip with Dried Cherries, Chocolate Chip, Chocolate-Chunk, Peanut
Butter, and Oatmeal Raisin
Mini Cup Cakes: Red Velvet with Cream Cheese Frosting, Lemon Curd with Butter Cream Frosting,
Vanilla Cake with Butter Cream Frosting and Chocolate with Chocolate Ganache Frosting

* * * * *

BEVERAGES
Bottled Water
Soft Drinks
Wolfgang Puck Culinary Iced Coffee



