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B R E A K F A S T  B U F F E T S

A M E R I C A N  C O N T I N E N T A L | $ 2 6 . 5 0 / G U E S T  

V A L L E Y  S U N R I S E | $ 3 9 . 5 0 / G U E S T  

T O L L  H O U S E  B R U N C H | $ 5 5 / G U E S T  

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0•  Select ion  of  breakfast  pastr ies  (VEG )  

•  Sl iced  seasonal  f resh  f ruit  (VEG ,GF )  

•  Oatmeal  with  brown  sugar ,  honey  and  rais ins  (VEG )  

•  Select ion  of  breakfast  pastr ies  (VEG )  

•  Sl iced  seasonal  f resh  f ruit  (VEG ,GF )  

•  Scrambled  eggs  (VEG ,GF )  

•  Choice  of  smoked  bacon  OR  sausage  (GF )  

•  Roasted  yukon  gold  potatoes  (VEG ,GF )  

•  French  toast  (VEG )  

•  Select ion  of  breakfast  pastr ies  (VEG )  

•  Bagels ,  cream  cheese  and  smoked  salmon  (VEG )  

•  Sl iced  seasonal  f resh  f ruit  (VEG ,GF )  

•  French  toast  (VEG )  

•  Scrambled  eggs  (VEG ,GF )  

•  Choice  of  smoked  bacon  OR  sausage  (GF )  

•  Gri l led  chicken  breast  with  mushroom  marsala  

•  Roasted  beef  tender  with  peppercorn  sauce  (GF )  

•  Seasonal  vegetables  (VEG ,GF )  

•  Assorted  mini  cakes  and  f ruit  tarts  (VEG )  

MINIMUM  OF  10  GUESTS .  SERVICE  CHARGE  OF  $150  IF  UNDER  10  GUESTS

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

Inc ludes  f reshly  brewed Starbucks  cof fee   ( regular  and  decaf ) ,  assorted  hot  

teas ,  f resh  squeezed  orange  ju ice  and  cranberry  ju ice

*VEG= vegetarian /  *GF= gluten freePage | 1



B R E A K F A S T   E N H A N C E M E N T S
C O L D

H O T

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0

S H O T S

•  Sl iced  seasonal  f resh  f ruit  (VEG ,GF )  |  $7  /guest  

•  Yogurt  parfait   (VEG )  |  $6 .50 /guest  

•  Hard  boiled  egg   (VEG ,GF ) |  $3 /each  

•  Assorted  breakfast  pastr ies  (VEG )  |  $32 /dozen  

•  Bagels  and  cream  cheese  (VEG )  |  $27 /dozen  

•  Smoked  salmon  with  bagels  |  $12 /guest  

•  Assorted  gluten  f ree  breakfast  pastr ies  (GF )  |  $5 /each  

•  Scrambled  eggs  (VEG ,GF )  |  $8 /guest  

•  Croissant  sandwiches  with  ham  and  cheese  |  $11 /guest  

•  Burr itos  with  scrambled  eggs  and  chorizo  OR  sausage  |  $11 /guest  

•  Smoked  bacon  OR  sausage  (GF )  |  $6 /guest  

•  Yukon  gold  potatoes  (VEG ,GF )  |  $4 /guest  

•  French  toast  (VEG )  |  $8 .50 /guest  

•  Oatmeal  (VEG )  |  $9 /guest  

•  Cheese  blintzes  (VEG )   |  $7 /guest  

•  Pancakes  (VEG )  |  $6 /guest  

•  Biscuits  with  sausage  gravy  |  $12 /guest  

•  Gri l led  vegetables ,  eggs  and  basi l           

   pesto  topping  with  sl iced  seasonal        

   f ruit  

•  Hollandaise  sauce ,  poached  eggs ,     
   
   Canadian  bacon  and  engl ish  muff in     

   with  breakfast  potatoes  and  sl iced     

   seasonal  f ruit  

•  Scrambled  with  gri l led  vegetables  and    
   
   f resh  f ruit  garnish  

•  Scrambled  eggs ,  chorizo ,  green        

onion ,  tomato ,  jack  cheese ,  f lour     

tort i l las  with  breakfast  potatoes        

and  sl iced  seasonal  f ruit  

P L A T E D  B R E A K F A S T
Select  up  to  2  choices .  Pre-se lected  entree  counts  are  due  at  least  3  business  days  prior .  

Inc ludes  f reshly  brewed Starbucks  cof fee   ( regular  and  decaf ) ,  assorted hot  teas ,  f resh  

squeezed  orange  ju ice  and  cranberry  ju ice

T W O  E G G S  S C R A M B L E D  ( V E G )  |  $ 2 9 . 5 0

E G G S  B E N E D I C T  |  $ 3 1 . 5 0

V E G E T A R I A N  Q U I C H E  ( V E G )  |  $ 3 1 . 5 0

B R E A K F A S T  B U R R I T O S  |  $ 2 8 . 0 0

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten freePage | 2



L U N C H E O N  B U F F E T

D E L I  B U F F E T | $ 4 1 / G U E S T  

F A R M E R S  P R O D U C E  B U F F E T  |  $ 4 3 / G U E S T

F I E S T A  B U F F E T  |  $ 4 7 / G U E S T

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0

S H O T S
•  Mixed  f ie ld  green  salad  with  ranch  dressing  (VEG ,GF )  

•  Yukon  gold  potato  salad  (VEG ,GF )  

•  Roast  beef ,  ham  and  turkey  

•  Assorted  cheeses  

•  Lettuce ,  tomatoes ,  onions  and  pickles  (VEG )  

•  Kett le  chips  

•  Cookies  and  brownies  

•  Tort i l la  soup  (VEG )  

•  Romaine  and  pepita  salad  with  ja lapeno  dressing  (VEG ,GF )  

•  Chicken  fa j i tas  (GF )  

•  Vegetable  Faj itas   (GF /VEG )  

•  Spanish  r ice  (GF )  

•  Pinto  beans  (VEG )  

•  Cheese ,  lettuce ,  guacamole ,  salsa  and  sour  cream  

•  Flour  tort i l las  (VEG )  

•  Churros  (VEG )  

•  Minestrone  soup  (GF )

•  Mixed  baby  green  salad ,  served  with  I tal ian  and  balsamic  dressings   (VEG ,GF )  

•  Carrots ,  tomatoes ,  cucumbers ,  onions ,  sunflower  seeds ,  croutons  

•  Candied  pecans ,  parmesan  cheese ,  cheddar  cheese  

•  Diced  ham ,  bacon  and  chicken  

•  Orzo  pasta  salad  with  sundried  tomatoes  (VEG )  

•  Tol l  House  cookies  

Inc ludes  f reshly  brewed Starbucks  cof fee  ( regular  

and decaf ) ,  assorted  hot  teas  and  iced  tea

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten free

MINIMUM  OF  20  GUESTS .  SERVICE  CHARGE  OF  $150  IF  UNDER  20  GUESTS
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L U N C H E O N  B U F F E T

C A L I F O R N I A  B U F F E T  $ 4 8 / G U E S T  

A  T A S T E  O F  N A P O L I  |  $ 5 0 / G U E S T

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0

S H O T S

•  Romaine  lettuce  with  onion ,  tomato  and  creamy  ranch  dressing (VEG ,GF )  

•  Hearts  of  palm ,  mandarin  orange ,  f r isee  and  green  bean  salad  (VEG ,GF )  

•  Sl iced  seasonal  f resh   f ruit  (VEG ,  GF )  

•  Orecchiette  pasta  with  roasted  butternut  squash ,  spinach  & cream  sauce  (VEG )  

•  Roasted  chicken  breast  with  tomato  sauce  (GF )  

•  Rosemary  potatoes  (VEG ,GF )  

•  Roasted  vegetables  (VEG ,GF )  

•  Assorted  mini  desserts  

•  Caesar  salad  (VEG )  

•  Fresh  mozzarel la  and  tomato  salad  (VEG ,GF )  

•  Cheese  tortel l ini  and  spinach  with  roasted  garl ic  tomato  sauce  (VEG )  

•  Salmon  with  dil l  chardonnay  cream  sauce  (GF )  

•  Gri l led  beef  tender  with  caramelized  onions  (GF )  

•  Gri l led  seasonal  vegetables  (VEG ,  GF )  

•  Garl ic  bread    

•  Tiramisu    

Inc ludes  f reshly  brewed Starbucks  cof fee(regular  and  decaf ) ,  

assorted  hot  teas  and  iced  tea

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

MINIMUM  OF  20  GUESTS .  SERVICE  CHARGE  OF  $150  IF  UNDER  20  GUESTS

*VEG= vegetarian /  *GF= gluten freePage | 4



L U N C H E O N  B U F F E T

T O L L  H O U S E  R I C E  B O W L  |  $ 5 3 . 0 0 / G U E S T

A L L  B A R B E C U E  |  $ 4 9 . 0 0 / G U E S T

S H O T S

•  Salad  bar :  romaine  lettuce ,  mixed  greens ,  tomato ,  cucumber ,  garbanzo  bean ,  
   
   cucumber ,  crouton ,  parmesan  cheese ,  cheddar  cheese .  Balsamic  vinaigrette ,     

   Caesar  dressing (VEG )  

•  Soup  Stat ion :  Udon  noodles ,  f r ied  tofu ,  chicken ,  green  onion ,  broccol i  f loret ,        
   
   chicken  broth  

•  Rice  Stat ion :  Teriyaki  chicken ,  st i r  f ry  vegetables  (VEG ) ,  sweet  and  sour  
   
   pork ,  steamed  r ice (VEG )  

•  Sl iced  f resh  f ruit  

•  Cole  slaw  (VEG ,  GF )  

•  Red  potato  and  bacon  salad  (GF )  

•  Barbecue  pork  r ibs  (GF )  

•  Fried  chicken  

•  French  f r ies  (GF )  

•  Steamed  corn  (VEG ,  GF )  

•  New  York  Style  Cheesecake  

Inc ludes  f reshly  brewed Starbucks  cof fee  ( regular  and  decaf ) ,  

assorted  hot  teas  and  iced  tea

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten free

MINIMUM  OF  20  GUESTS .  SERVICE  CHARGE  OF  $150  IF  UNDER  20  GUESTS

Page | 5



All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten freePage | 6

G R A B  &  G O  L U N C H

S A N D W I C H  S E L E C T I O N S :

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0

S H O T S
Boxed  lunch  includes :     

•  Tol l  House  cookie  

•  Kett le  chips  

•  Whole  f ruit  

•  Pasta  salad  

•  Soft  drink  OR  bottle  water  

Select  3  sandwiches  for  groups  up  to  20  guests  

Select  2  sandwiches  for  groups  21 -40  guests  (extra  $150  charge  

wil l  apply)  

Select  up  to  two  (2 )  entrees ,  preselected  counts  to  be  provided  with  f ina l  guest  count .  

Inc ludes  f reshly  brewed  Starbucks  cof fee  ( regular  and  decaf )  and  assorted  teas  

•  Gri l led  chicken  sandwich  with  pesto  basi l  on  Kaiser  rol l  

•  Roasted  beef  sandwich  with  caramelized  onions ,  tomato ,  garl ic  aiol i  on              
   
   ciabatta  bread    

•  Roasted  turkey  with  avocado ,  tomato ,  lettuce  on  Kaiser  rol l  

•  Gri l led  seasonal  vegetable  with  mozzarel la ,  ol ive  tapenade  on  Focaccia  or  
   
   wrap  (VEG )  

•  Cal i fornia  wrap ,  chicken ,  bacon ,  tomato ,  onion ,  avocado ,  romaine  lettuce  

$ 3 6 / g u e s t

P L A T E D  L I G H T  L U N C H

S H O T S

•  Gourmet  chicken  sandwich  with  pasta  salad  |  $30 .50 /guest  

•  Steak  sandwich  with  potato  salad  |  $37 /guest  

•  Gri l led  vegetable  sandwich  with  mixed  green  salad  (VEG )  |  $30 .50 /guest  

•  Chicken  caesar  wrap  OR  chicken  caesar  salad  |  $29 .50 /guest  

•  Cobb  salad  |  $33 /guest  

•  Chinese  chicken  salad  $34 /guest  



P L A T E D  L U N C H | $ 4 5 / G U E S T

S A L A D S

E N T R E E S

D E S S E R T S

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0

S H O T S

•  Mixed  f ie ld  greens ,  tomatoes ,  crumbled  blue  cheese ,  candied  pecans ,                      

   balsamic  vinaigrette  (VEG ,  GF )  

•  Baby  kale ,   f r isee ,  dried  cranberr ies ,  hearts  of  palm ,  tomatoes ,  citrus  vinaigrette  

   (VEG ,  GF )  

•  Classic  Caesar  salad ,  parmesan  cheese ,  garl ic  croutons  (VEG )

•  Pan  seared  chicken  breast ,  sun  dried  tomato ,  couscous ,  seasonal  vegetable ,        

   lemon  caper  cream  sauce  

•  Gri l led  beef  tender ,  mashed  potatoes ,  braised  spinach ,  cabernet  reduction  (GF )  

•  Baked  salmon ,  r ice  pilaf ,  lemon  tarragon  butter  sauce  

•  Mushroom  raviol i ,  spinach ,  sun  dried  tomato  in  basi l  tomato  sauce  (VEG )  

•  Flourless  chocolate  cake  

•  New  York  cheesecake  

•  Cafe  cappuccino  cake  

•  Mango  mousse  cake  

Choice  of  one  sa lad ,  two  entrees  and  one  dessert  

Inc ludes  bread  and  butter ,  Starbucks  cof fee  ( regular  and  decaf ) ,  assorted  hot  teas  

and  iced  tea

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten freePage | 7

•  Bottle  of  st i l l  or  sparkl ing  water  |  $5 /each  

•  Assorted  soft  drinks  |  $4 .50 /each  

•  Red  bull  |  $6 .50 /each  

•  Coconut  water  |  $5 .50 /each  

•  Assorted  f ruit  ju ice  bottles  |  $5 .50 /each  

•  Iced  tea  |  $37 /gal lon  

•  Lemonade  |  $37 /gal lon  

•  Fresh  orange  ju ice  |  $38 /gal lon  

•  Freshly  brewed  Starbucks  coffee  (regular  or  decaf )  or  assorted  hot  tea  |  $85 /gal lon  

B E V E R A G E S



S P E C I A L T Y  B R E A K S  |  $ 2 4 / G U E S T

S W E E T  T O O T H

T H E  P O W E R  H O U R

T H E  M E D I T E R R A N E A N

S P A  B R E A K

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0

S H O T S

•  Energy  drinks  

•  Whole  f resh  f ruits  (VEG ,GF )  

•  Vegetable  crudites  and  ranch  dip  (VEG ,GF )  

•  Variety  of  energy  bars  (VEG )  

•  Trai l  mix  and  cracker  jacks  (VEG )

•  Tol l  House  chocolate  chip  cookies  (VEG )  

•  Chocolate  brownies  (VEG )  

•  Apple  crisp  (VEG )  

•  2% Milk  and  chocolate  milk (VEG )  

•  Spicy  roasted  red  bell  pepper  dip  and  bagel  chips  (VEG )  

•  Hummus  and  pita  chips  (VEG )  

•  Assorted  Olives  (VEG ,GF )  

•  Fresh  f ruit  skewers  with  honey  mint  yogurt  (VEG ,  GF )  

•  Assorted  energy  and  granola  bars  (VEG )  

•  Dried  f ruits  and  mixed  nuts  (VEG ,GF )  

•  Frozen  f ruit  bars  (VEG ,GF )  

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten free

Inc ludes  f reshly  brewed  Starbucks  cof fee  ( regular  and  decaf ) ,  assorted  hot  teas , iced  

tea ,sof t  drinks ,  bott led  sparking  and  spr ing  water .
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B R E A K  E N H A N C E M E N T S

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten freePage | 9

•  Hummus  and  pita  chips  (VEG )  |  $6 .50 /guest

•  Spicy  roasted  red  bell  pepper  dip  with  toasted  baguette  (VEG )  |  $8 /guest  

•  Cheese  board  with  assorted  breads  and  crackers  (VEG )  |  $10 /guest  

•  Tol l  House  chocolate  chip  cookies  |  $30 /dozen  

•  Chocolate  brownies ,  blondies  OR   lemon  bars  |  $34 /dozen  

•  Assorted  chocolate  candy  bars  |  $4 /guest  

•  Novelty  ice  cream  bars  |  $5 .50 /guest  

B E V E R A G E S

•  Bottle  of  st i l l  or  sparkl ing  water  |  $5 /each  

•  Assorted  soft  drinks  |  $4 .50 /each  

•  Red  bull  |  $6 .50 /each  

•  Coconut  water  |  $5 .50 /each  

•  Assorted  f ruit  ju ice  bottles  |  $5 .50 /each  

•  Iced  tea  |  $37 /gal lon  

•  Lemonade  |  $37 /gal lon  

•  Fresh  orange  ju ice  |  $38 /gal lon  

•  Freshly  brewed  Starbucks  coffee  (regular  or  decaf )  or  assorted  hot  tea  |                 

   $85 /gal lon  



P L A T E D   D I N N E R | $ 6 5 / G U E S T

S A L A D S

E N T R E E S

D E S S E R T S

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0

S H O T S
•  Mixed  f ie ld  greens ,  crumbled  goat  cheese ,  cucumbers ,  tomatoes ,  balsamic     

   vinaigrette (VEG ,  GF )  

•  Caesar  salad ,  parmesan ,  garl ic  croutons ,  caesar  dressing  (VEG )  

•  Baby  kale  salad ,  f r isee ,  spinach ,  cranberr ies ,  almonds ,  champagne  vinaigrette     

   (VEG ,  GF )  

•  Iceberg  lettuce ,  red  onion ,  bacon ,  blue  cheese ,  tomatoes ,  ranch  dressing  (VEG ,  

   GF )  

•  Pesto  crusted  salmon ,  mushroom  r isotto ,  roasted  tomato  and  fennel  ragout  

•  Sea  bass ,  creamy  polenta ,  lemon  tarragon  sauce  

•  Roasted  chicken  breast ,  potato  gnocchi ,  mushroom  sauce  

•  Latt ice  breast  of  chicken ,  pastry  dough  f i l led  with  mushrooms  and  spinach ,        

      marsala  sauce  

•  New  York  str ip ,  garl ic  mashed  potatoes ,  chocolate  merlot  reduction  (GF )  

•  Beef  short  r ib ,  potatoes  gratin ,  beef  jus  

•  Gri l led  pork  chop ,  polenta ,  roasted  apple  cider  sauce  

•  Butternut  squash  raviol i ,  mushroom ,  spinach ,  tomato  basi l  sauce  (  VEG )  

•  Gri l led  vegetar ian  napoleon ,  mozzarel la  cheese ,  sweet  pepper  coul is  (VEG ,  GF )  

•  Chocolate  truff le  cake  

•  Red  velvet  cake  

•  Tres  leches  cake  

•  Apple  tart  

•  Peach  almond  tart  

Choice  of  one  sa lad ,  two  entrees  and  one  dessert .  $5  for  addi t ional  entree  se lect ion  per  guest .  

Inc ludes  d inner  ro l l s ,  butter ,  Starbucks  cof fee  ( regular  and  decaf ) ,  assorted  hot  teas  and  iced  

tea .

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten freePage | 10



D I N N E R  B U F F E T

S A L A D S

E N T R E E S

S I D E S

D E S S E R T S  

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0

S H O T S

•  Mixed  green  salad ,  blue  cheese ,  cucumbers ,  onions ,  ranch  dressing  (  VEG ,  GF )  

•  Caesar  salad ,  parmesan  cheese ,  garl ic  croutons ,  caesar  dressing  (VEG )  

•  Spinach  salad ,  almonds ,  cranberr ies ,  onions ,  balsamic  vinaigrette  (VEG ,  GF )  

•  Roasted  salmon ,  saffron  sauce  

•  Sea  bass ,  tomato  ragout  

•  Pan  seared  chicken  breast ,  lemon  thyme  sauce  

•  Short  r ibs ,  chocolate  cabernet  reduction  

•  Beef  tender ,  caramelized  onion  

•  Roasted  pork  lo in ,  apple  compote ,  cider  jus  

•  Mushroom  raviol i  with  tomato  basi l  sauce  (VEG )  

•  Vegetable  lasagna  (VEG )  

•  Vegetable  cannol i  with  creamy  pesto  sauce  (VEG )  

•  Potatoes  gratin  (VEG ,  GF )  

•  Herb  roasted  yukon  gold  potatoes  (VEG ,  GF )  

•  Rice  pilaf  (VEG )  

•  Garl ic  mashed  potatoes  (VEG ,  GF )  

•  Assorted  cakes  and  tarts

Choice  of   two sa lads ,  two  entrees  and one  s ide  

Inc ludes  d inner  ro l l s ,  butter ,  Starbucks  cof fee  ( regular  and  decaf ) ,assorted  hot  

teas  and  iced  teas

t w o  e n t r e e s  |  $ 7 5 / g u e s t       t h r e e  e n t r e e s  |  $ 8 6 / g u e s t

i n c l u d e s  r o a s t e d  s e a s o n a l  v e g e t a b l e s  ( V E G , G F )

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten freePage | 11

Requires a minimum of 25 guests. $150 charge will apply if less than 25 guests



H O R S  D ' O E U V R E S

C O L D

H O T

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0

S H O T S

PASSED  HORS  D 'OEUVRES  REQUIRE  MINIMUM  OF  2  SERVERS  PER  40  GUESTS  WITH  $150  PER  

SERVER  PER  HOUR  CHARGE

•  Tomato  bruschetta  with  feta  cheese  and  basi l  (VEG )  |  $40 /dozen  

•  Tuna  tartar  with  miso  vinaigrette  |  $75 /dozen  

•  Sweet  and  sour  shrimp  |  $60 /dozen  

•  Prof iterole  with  basi l  chicken  salad  |  $62 /dozen  

•  Smoked  salmon  wrapped  asparagus  on  crost ini  |  $62 /dozen  

•  Pepper  beef  on  cornbread  and  chipotle  aiol i  |  $70 /dozen  

•  Smoked  duck  on  faro  and  zucchini  cake  |  $70 /dozen  

•  Chil led  prawns  with  cocktai l  sauce  |  $60 /dozen  

•  Lamb  lo l l ipop  with  mango  rel ish  |  $78 /dozen  

•  Corn  and  shrimp  f r i tters  |  $48 /dozen  

•  Bacon  prawns  with  red  pepper  butter  sauce  |  $60 /dozen  

•  Pork  potst ickers  with  ponzu  sauce  |  $50 /dozen  

•  Thai  chicken  satay  with  peanut  curry  sauce  |  $45 /dozen  

•  Pulled  pork  sl iders  with  Asian  barbecue  sauce  |  $72 /dozen  

•  Spinach  and  feta  in  phyl lo  pastry  (VEG )  |  $45 /dozen  

•  Lamb  chop  wrapped  in  bacon ,  balsamic  glaze  |  $78 /dozen  

•  Flatbread  with  spicy  chicken  |  $55 /dozen  

•  Vegetable  egg  rol ls  (VEG )  |  $38 /dozen  

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten freePage | 12

2  dozen  minimum  required  per  se lect ion



R E C E P T I O N  D I S P L A Y S

D I N N E R  S T A T I O N  E N H A N C E M E N T S

V A L L E Y  S U N R I S E  |  $ 3 9 . 5 0

S H O T S

•  Local  f resh  seasonal  vegetables  with  house  made  dips  (VEG ,GF )  |  $7 .50 /guest  

•  Fresh  f ruit  display  (VEG ,  GF )  |  $8 /guest  

•  Domestic  and  imported  cheese  board  with  crackers  (VEG )  |  $10 /guest  

•  Mediterranean  display ,  spicy  bell  pepper  dips ,  garl ic  hummus ,  assorted  ol ive ,  

   lavosh ,  pita  bread  (VEG )  |  $10 /guest  

•  Antipasto  platter ,  prosciutto ,  salami ,  f resh  mozzarel la ,  ol ives ,  baby  art ichokes  

   |  $14 /guest  

•  Baked  wheel  of  brie  en  croute ,  walnuts ,  sun  dried  tomatoes  and  ol ives  baked    

   in  puff  pastry  (minimum  of  15  guests )  |  $10 /guest  

•  Herb  crusted  prime  r ib ,  horseradish  cream ,  au  jus  |  $21 /guest  

•  Roasted  turkey ,  cranberry  sauce  |  $19 .50 /guest  

•  Oven  baked  salmon  f i let ,  lemon  caper  sauce  $19 /guest  

•  Seafood  bar ,  oyster  on  half  shel l ,  chi l led  prawns ,  scal lop  ceviche ,  crab  claws ,  

   cocktai l  sauce ,  champagne  mignonette  vinaigrette  (2  pieces  per  i tem  per           

   guest )  |  $38 /guest  

Must  be  purchased  in  conjunct ion  with  a  dinner  package .  Minimum  of  50  guests  per  serv ing

All  action  stat ions  require  a  chef  at  $150  for  a  maximum  of  2  hours  

A  labor  fee  of  $150  wil l  be  applied  when  guarantees  are  less  than  50  guests

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten freePage | 13



S P E C I A L T Y  R E C E P T I O N  S T A T I O N S

F A J I T A S  |   $ 2 6 / G U E S T

S L I D E R  S T A T I O N |  $ 2 9 / G U E S T

D I M  S U M  S T A T I O N  | $ 3 1 / G U E S T

P A S T A  P E R F E C T O  S T A T I O N  | $ 2 6 / G U E S T

I C E  C R E A M  S U N D A E  |  $ 1 6 / G U E S T

C A M P F I R E  |  $ 1 8 / G U E S T

V I E N N E S E  T A B L E  |  $ 2 8 / G U E S T ( R E Q U I R E S  M I N I M U M  O F  2 5  G U E S T S )

I C E  C R E A M  F L O A T  | $ 1 9 / G U E S T

S H O T S
Beef  and  chicken  fa j i tas ,  f lour  tort i l las ,  pico  de  gal lo ,  onions ,  ja lapenos ,  lettuce ,  sour  

cream ,  cheddar  cheese .  Add  gri l led  vegetable  fa j i tas  |  addit ional  $5 /guest  

Beef  and  shredded  pork  sl iders  (1  piece  per  i tem  per  guest ) ,  f rench  f r ies ,  assorted  

cheese ,  tomato ,  lettuce ,  onions ,  mustard ,  ketchup ,  mayonnaise .  

Add  black  bean  sl iders  (VEG )  |  addit ional  $5 /guest

Pork  and  shr imp  shumai ,  vegetable  pot  st ickers ,  steamed  bbq  pork  buns ,  soy  sauce ,  

sweet  chi l l i   (5  pieces  per  guest ) .

Penne  pasta ,  cheese  tortel l ini  and  mushroom  raviol i ,  pesto  cream  sauce ,  

tomato  basi l  sauce ,  parmesan  cheese ,  bread  st icks  (VEG )

Vanil la  and  chocolate  ice  cream ,  root  beer ,  cream  soda ,  crusted  walnuts ,  almonds ,  oreo  

cookie  crumbs ,  whipped  cream  (requires  attendant  at  $150  for  up  to  1 .5  hours  of  

service ) .

Chocolate  and  vani l la  ice  cream ,  f resh  berr ies ,  maraschino  cherr ies ,  walnuts ,  almonds ,  

3  assorted  candies  and  var iet ies  of  strawberry ,  chocolate  and  caramel  sauces .

graham  crackers ,  chocolate  pieces ,  mashmallows

chocolate  biscott i ,  assorted  mini  f ruit  tarts ,  cream  puffs ,  chocolate  fudge  cake ,  

strawberry  cream  cake ,  Tol l  House  chocolate  chip  cookies .

Minimum  of  2  s tat ions  i s  required ,  or  must  be  purchased  in  conjunct ion  with  a  dinner  package

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

MINIMUM  OF  20  GUESTS

Page | 14 *VEG= vegetarian /  *GF= gluten free



C H I C K E N  T E N D E R S  A N D  F R E N C H  F R I E S

H A M B U R G E R  A N D  F R E N C H  F R I E S

M A C A R O N I  A N D  C H E E S E

P A S T A  A N D  M E A T B A L L  W I T H  M A R I N A R A  S A U C E

S H O T S

Pre-se lected  counts  to  be  provided  with  f ina l  guest  count  

Inc ludes  glass  of  milk  or  ju ice

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

*VEG= vegetarian /  *GF= gluten free

K I D ' S  M E N U  | $ 1 4

Page | 15

For children ages 4-12 

Select one



H O T E L  T I E R P R E M I U M  T I E R   L U X U R Y  T I E R  

W I N E W I N E W I N E

There  i s  a  bartender  fee  of  $250  per  bar .  The  fee  i s  waived  i f  the  beverage  minimum  of  $500  i s  met .  Events  with  a  guest  count  

higher  than  75  people  wil l  be  required  to  have  2  bartenders .  No  host  bars  required  to  meet  $500  minimum 

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

B E V E R A G E S  M E N U

Page | 16

Gibley's Vodka 

Cruzan Rum 

Captain Morgan Spiced Rum 

El Jimador Tequila 

Barton's Gin 

J&B Scotch 

Old Forrester Bourbon 

Korbel Brandy 

 

Tito's Vodka 

Bacardi Silver Rum 

Sailor Jerry Rum 

Jose Cuervo Tequila 

Tanqueray Gin 

Jack Daniel's Whiskey 

Dewar's Scotch 

Hennessey Brandy 

Cabernet Sauvignon 

Chardonnay 

     

Cabernet Sauvignon 

Chardonnay 

Emile's Sparkling CA

  

Cuvee 

Cabernet Sauvignon 

Chardonnay 

Grey Goose Vodka 

Hanson's Vodka 

El Jimador Tequila 

Zaya Rum 

Sailor Jerry Rum 

Bacardi Silver Rum 

Patron Silver Tequila 

Bombay Sapphire Gin 

Tanqueray Gin 

Johnny Walker Black Whiskey 

Remy Martin VSOP Cognac 

Hennessy Cognac 

Trinity Oaks TestarossaGuglielmo

              Sparkling               Sparkling

              Sparkling

pick one

or

pick oneOpera Prima 

 

J Roget
Avissi Prosecco 

 

Emile's Sparkling CA

or



H O S T / N O  H O S T  P R I C I N G

H O U R L Y  B A R  P A C K A G E S

H O T E L  T I E R P R E M I U M  T I E R

L U X U R Y  T I E R

S O F T  D R I N K S ,  J U I C E  &  W A T E R

B E E R  A N D  W I N E  B A R

There  i s  a  bartender  fee  of  $250  per  bar .  The  fee  i s  waived  i f  the  beverage  minimum  of  $500  i s  met .  

 Events  with  a  guest  count  higher  than  75  people  wil l  be  required  to  have  2  bartenders .  No  host  bars  required  to  meet  

$500  minimum 

All  food  & beverage  i s  subject  to  a  20% service  charge  and  applicable  state  sales  tax .  Prices  are  subject  to  change .  

Buffet  pricing  i s  based  upon  1  1 /2  hours  of  food  service .  Buffets  set  past  this  t ime  f rame  are  subject  to  addit ional  costs

B E V E R A G E S  M E N U

Page | 17

Hotel Tier                                                                    $8 / $9 each 

Premium Tier                                                              $9 / 10 each 

Luxury Tier                                                                $10 / $11 each 

Assorted Beer                                                     $6 / $7 per bottle 

House Wine                                                         $8 / $9 per glass

(Martinis, cocktails, beer & wine) 

First hour - $25 per person 

Additional hours - $15 per person/hour

Based on consumption

Includes juices, soft drinks, water and bartender fee 

tax & gratuity not included

(Martinis, cocktails, beer & wine) 

First hour  - $30 per person 

Additional hours - $20 per person/hour

(Martinis, cocktails, beer & wine) 

First hour - $35 per person 

Additional hours - $25 per person/hour

First hour - $8 per person 

Additional hours - $4.50 per person/hour

(Imported & domestic beer, house wine 

 and sparkling) 

First hour - $16 per person 

Additional hours - $8 per person/hour



S H O T S

A U D I O  V I S U A L
Dai ly  Rental  Pric ing  ( *pr ices  are  subject  to  change)

S C R E E N S  &  P R O J E C T O R S

•  LCD  Projector  |  $250  each  

•  Clicker   |  $15  each  

•  Screen  8 ' '  |  $55  each  

•  Special  Package :  (1 )  screen ,  (1 )  projector  and  (1 )  f l ipchart  |  $299  

C O N N E C T I O N S

•  Ethernet  connection  |  $165  each ,  per  conference  room ,  with  hub  for  5  connections  

•  Spl itter  |  $  50  each  

•  Power  str ip /extension  cord  |  $10 /each  

F L I P C H A R T S  &  E A S E L S

•  Fl ipchart ,  pad  and  markers  |  $40 /each  

•  Fl ipchart  easel  only  |  $25 /each  

•  Easel  tr ipod  |  $20 /each  

•  Fl ipchart /whiteboard  with  pad  and  markers  |  $50 /each  

•  Whiteboard  3 'x2 '  |  $40 /each  

•  Whiteboard  4 'x6 '  |  $95 /each  

A U D I O

•  Audio  connector  |  $20 /each  

•  Wireless  handheld  microphone  |  $85 /each  

•  Wireless  laval iere  microphone  |  $95 /each  

•  2 -4  channel  mixer  |  $55 /each  

•  8 -16  channel  mixer  |  $85 /each  

A D D I T I O N A L  E Q U I P M E N T

•  DVD  and  TV  with  stand  |  $250 /each  

•  Polycom  |  $95 /each  

•  CD  player  |  $55 /each  

•  Riser  |  $165 /each  

•  Podium  |  $55 /each  

•  Laser  jet  printer  with  colored  ink  |  $150 /each  

•  Printed  copies  |  $0 .25  per  copy /per  page  

Delivery and set-up fee may apply. All audio visual is subject to a 20% service charge & applicable state sales tax. 
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