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Brunch Buffet 
(50 Guests Minimum) 

 

Chilled Fruit Juices 

 

Display of California Fresh Fruits and Berries 

 

Jackalope Bakery Display 

Assorted Muffins, Croissants, Fruit Danish 

 

Nova Scotia Lox, Mini Bagels and Cream Cheese 

Sliced Tomato, Onions and Capers 

 

Eggs Benedict 

 

Ricotta Cheese Blintzes and Strawberry Sauce 

 

Salad Caprese 

Roma Tomatoes, Buffalo Mozzarella, Fresh Basil 

Balsamic Vinaigrette 

 

Classic Caesar Salad 

 

Roast Prime Rib of Beef Carved by Chef* 

Au Jus and Creamy Horseradish Sauce 

& 

Whole Roast Breast of Turkey 

 

Housemade Grilled Sausages and Smoked Bacon 

 

Parsley New Potatoes 

 

Vegetable Medley 

 

Chefôs Sweet Table 

 

Coffee, Decaffeinated, Tea 

 

65 per person 
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Plated Lunch 
 

Starters 
Select One of the Following 

 

Sweet Corn Chowder Soup with Shrimp 
Sharp Cheddar Biscuits 

 

Spicy Chicken Tortilla Soup 
 

Garden Fresh Gazpacho 

 

Iceberg Lettuce Wedge 
Tomatoes, Red Onion, Point Reyes Blue Cheese Dressing 

 

Classic Caesar Salad 
Romaine Hearts, Shaved Parmesan, Garlic Croutons 

Caesar Dressing 

 

California Baby Field Greens Salad 
House Vinaigrette 

 

 

Cold Entrees 
 

Three Pepper Crusted Ahi Salad - 28 
Cucumber, Red Onion Salad 

Cilantro-Chile Pequin Dressing 

Tamarind Glaze, Spicy Peanuts 

 

Jackalope Caesar Salad with Chicken -26 
Romaine Hearts, Tortilla Ribbons, Cotija Cheese 

Classic Caesar Dressing 

 

Coulotte Steak Salad - 28 
Garlic Roasted Fingerling Potatoes, Grilled Peppers 

Asparagus, Haricot Vert, Tamarind Vinaigrette 
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Cold Entrees (continued) 

 

Chopped Salad with Chicken - 26 
Roasted Corn, Garbanzo Beans, Tomatoes 

Smoked Bacon, Avocado, Gazpacho Vinaigrette 

 

Hot Entrees 

 

Marinated Grilled Breast of Chicken - 28 
Spicy Grilled Pineapple and Mango Chutney 

Sautéed Spinach and Crispy Shoestring Sweet Potatoes 

 

King Salmon - 32 
Pan Seared with Grilled Baby Artichokes, Sun Dried Tomato Risotto 

 Wild Mushrooms, Aged Balsamic Drizzle 

 

Cornish Game Hen - 28 
Stuffed with Wild Rice and Mushroom 

Fresh Seasonal Vegetables 

 

Grilled New York Striploin - 35 
Sherry-Mushroom Sauce 

Parsley New Potatoes 

Fresh Seasonal Vegetables 

 

Balsamic Grilled Vegetable Napoleon - 26 
Pearl Couscous, Sun Dried Tomato Pesto 

Balsamic Reduction 

 

Desserts 

 

Cappuccino Ice Cream 
Chocolate Curls and Gaufrette 

 

Carrot Cake with Cream Cheese Icing 

 

Raspberry Sorbet 

 

Fresh Fruit Tart 

 

Iced Tea, Lemonade, Coffee, Decaffeinated 
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Buffet Lunch 
 

Marinated Grilled Vegetable Display 
 

Baby Field Green Salad with Choice of Dressing 

 

Greek Salad 
Tomato, Cucumber, Red Onion, Kalamata Olives, Feta Cheese 

 

Tropical Fruit Salad with Honey & Lime 

 

Pasta Salad Primavera 

 

Grilled Herbed Chicken Breast 

 

Beef Tenderloin Medallions, Peppercorn Demi 

 

Wild Mushroom Ravioli 

 

Parmesan Dijon Roasted New Potatoes 

 

Fresh Seasonal Vegetable Bouquet 

 

Selection of Dinner Rolls and Butter 

 

Chefôs Selection of Petite Pastries 

 

Iced Tea, Lemonade, Coffee, Decaffeinated 

 

45 per person 
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Boxed Lunches 
 

#1 

 

Smoked Tri Tip and Montrachet Cheese Sandwich - 22 
Sour Dough Roll, Tabbouleh Salad, Baked Chips 

Whole Fresh Fruit, Chocolate Chip Cookies 

Soft Drink 

 

#2 

Filet of Chicken Sandwich - 19 
Sesame Seed Bun, Black Bean and Corn Salad 

BBQ Potato Chips, Lemon Snap Cookies 

Whole Fresh Fruit, Soft Drink 

 

#3 

Duo of Gourmet Paninis on Tomato Focaccia - 25 

Roasted Breast of Chicken 
Boursin Cheese, Butter Lettuce 

Brandywine Tomato, Apple Wood Smoked Bacon 

& 

Balsamic Grilled Vegetables 
Eggplant, Zucchini, Gold Squash, Portobello Mushroom 

Red Pepper, Bermuda Onion, Fresh Mozzarella 

Sun-Dried Tomato Pesto 

Peruvian Blue Potato Terra Chips 

Cheese Tortellini Salad 

Lemon Sweet Bar 

Soft Drink 
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IƻǊǎ 5ΩƻŜǳǾǊŜǎ 
 

Ϥ/ƻƭŘ IƻǊǎ ŘΩhŜǳǾǊŜǎϤ  
Per 100 Pieces 

 

Prosciutto Wrapped Papaya - Chipotle Aioli ï 300 

 

Caprese Bruschetta - Balsamic Drizzle on Toasted Focaccia - 300 

 

Endive Spear with Chevre, Boursin & Crisp Prosciutto - 300 

 

Truffled Deviled Egg with Tobikko - 300 

 

Gorgonzola & Pear - Rosemary Crostini - 300 

 

Port Poached Fig & Manchego Cheese on Asiago Baguette - 325 

 

Roasted Chicken - Cranberry Chutney & Brie on Cranberry Orange Walnut Toast - 325 

 

Curried Chicken Roulade 325 

 

Seared Ahi Wonton - Chefôs Special Sauce - 400 
 

Shrimp Ceviche served in a Shot Glass - 350 

 

House Smoked Salmon on Toasted Brioche - 350 

 

Crab and Mango Salad on Belgian Endive - 400 

 

Tiny New Potatoes with Caviar and Crème Fraiche - 400 

 

California Sushi Roll - 350 

 

Hearts of Palm Wrapped in Prosciutto - 350 
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~Iƻǘ IƻǊǎ ŘΩhŜǳǾǊŜǎ~ 
Per 100 Pieces 

 

Coconut Shrimp - Guava Habanero Aioli ï 400  

 

Jumbo Lump Crab Cake - Chipotle Aioli - 400 

 

Achiote Chicken, Corn &Black Bean Quesadilla Cornucopia - Salsa Verde - 325 

 

Thai Chicken Sate - Spicy Peanut Sauce - 300 

 

Sesame Shrimp Wonton - Sweet Thai Chile Sauce - 350 

 

Spicy Crab Sushi Nugget - 350 

 

Curried Vegetable Somoza - Roasted Red Pepper Hummus - 300 

 

Grilled Australian Lamb Chop - Rosemary Dijon Crust - 500 

 

Peking Duck Spring Roll - Orange Sauce - 375 

 

Assorted Dim Sum: BBQ Pork Bun, Vegetable Pot Sticker, Shrimp Sui Mai  

Shoyu Dipping Sauce - 300 

 

Coachella Dates Wrapped in Bacon - 350 

 

Mini Beef Wellington - 400 

 

Spanakopita - 300 

 

Pulled Pork Sliders - 350 

 

Signature Baby Back Ribs ï 375 
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IƻǊǎ 5ΩƻŜǳǾǊŜǎ /ŀrved Selections 
 

(All carved selections require a chef to carve @ 100) 

Carving Stations have been created and priced for Receptions only.  

Please consult your Special Events Coordinator for Entrée pricing. 

 

Slow Roasted Prime Rib of Beef 
Au Jus and Horseradish Cream 

Rustic Rolls 

(Serves 30 Guests) 

395 

 

Whole Roasted Tom Turkey 
Cranberry Chutney 

Multigrain Rolls 

(Serves 35 Guests) 

275 

 

Char Crusted Baron of Pork 
Grain Mustard 

Malted Brown Bread Rolls 

(Serves 50 Guests) 

350 

 

New York Strip Loin 
Sauce Bordelaise 

Caramelized Onion Rolls 

(Serves 30 Guests) 

395 

 

            Roasted Rack of Lamb  
                  Rosemary Lamb Jus 

                   (Serves 8 Guests) 

   75 

               Roasted Tenderloin of Beef 
Wild Mushroom Demi=Glace 

Sauce Béarnaise 

Silver Dollar Rolls 

(Serves 20 Guests) 

395 

 

        Roast Suckling Pig 
Natural Jus  

Brioche Rolls 

(Serves 60 Guests) 

575 

 

Baron of Beef 
Horseradish Cream, Ground Mustard, 

Mayonnaise, Assorted Rolls  

(Serves 150 Guests) 

650 

 

Herb Crusted Leg of lamb 
Minted Jus 

Rosemary Sage Rolls 

(Serves 20 Guests) 

300 
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IƻǊǎ 5ΩƻŜǳǾǊŜǎ {ǘŀǘƛƻƴǎ 
 

Hors Dôoeuvres have been priced for receptions only. 

Please consult your Special Events Coordinator for Entrée Pricing. 

 

Sushi Bar featuring Maki and Nigiri Sushi 

(Per 100 Pieces) 

 

Maki Sushi (Rolls) 

California Roll - 400 

Spicy Tuna Roll - 450 

Rainbow Roll - 500 

Caterpillar Roll - 500 

Spider Roll - 500 

Jackalope Roll - 600 

 

Nigiri (Served over Sushi Rice)  

 450 per 100 Pieces 

Shrimp  

Yellow Tail  

Salmon  

Tuna  

Fresh Water Eel  

Halibut  

Served with Wasabi and Pickled Ginger 

 

Iced Seafood Station 

(Per 100 Pieces) 

Jumbo Cocktail Shrimp - 400 

Snow Crab Claws -400 

King Crab Legs - 400 

New Zealand Half Shell Mussels - 300 

Pacific Oysters on the Half Shell - 400 

                          Served with Cocktail Sauce, Horseradish, Tabasco and Lemon   
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*Shucking Stations 
Chef to shuck Fresh Oysters or Clams on the Half Shell 

Cocktail Sauce, Horseradish, Tabasco, Lemon 

Shallot Vinegar 

400 per 100 Pieces 
 

*Street Taco Bar  
Carne Asada, Onion, Cilantro, Spicy Guacamole 

Carnitas, Jicama Slaw, Chile De Arbol Salsa 

Achiote Chicken, Red Onion Escabeche, Guacatillo Salsa 

14 per Guest 

 

*Traditional Sopes 
Cochinita Pibil 

Chipotle Chicken 

Carne Asada 

Black Beans, Shredded Lettuce, Queso Fresco, Pico de Gallo 

14 per Guest 

 

*Scampi Station 
Chef to Sauté Jumbo Shrimp in Garlic-Herb Butter 

Lemon and White Wine 

450 per 100 Pieces 

 

Dim Sum Station 

Steamed Vegetable Pot Stickers, BBQ Pork Buns, Shrimp Sui Mai 
Ginger Shoyu & Sweet Thai Chile Dipping Sauces 

13 per Guest 

 

*Pasta Station 
Select Two Pastas: 

Penne, Tortellini, Farfalle, Orcecchiette 

 

Select Two Sauces 

Sun Dried Tomato, Pomodoro, Pesto, Puttanesca, Alfredo 

12 per Guest 

 

*Chocolate Fountain 
Cascading Chocolate Fountain ï Dark or Milk Chocolate 

For Dipping: Strawberries, Bananas, Cream Puffs, Marshmallows 

12 per Guest 

 

*Requires Chef Attendant @ 100                        
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Reception Enhancements 

 Display of Imported and Domestic Hard and Soft Cheeses 

Artisan Bread and Crackers 

350 ï Serves 50 Guests 
 

Balsamic Grilled Vegetable Display 

Roasted Red Pepper Chipotle Hummus 

Balsamic Crème Fraiche 

250 ï Serves 50 Guests 
 

Tropical Fruit Display 

Sugarcane Swizzle, Fresh Honeycomb 

300 ï Serves 50 Guests 
 

Jackalope Caesar Salad 

Romaine Hearts, Shaved Parmesan, Tortilla Strips 

House Caesar Dressing 

300 ï Serves 50 Guests 
 

Display of Petite Desserts 

Chocolate Éclairs, Strawberry Napoleons, Puff Pastries 

Fresh Fruit Tarts and Assorted Petit Fours 

000 ï Serves 50 Guests 
 

Spicy Southwestern Hummus 

Chipotle, Roasted Red Pepper 

Sesame and Lemon Chile Pita Crisps 

150 ï Serves 25 Guests 
 

Fresh Guacamole 

Hass Avocados, Diced Red Onions 

Lemon, Tortilla Chips  

200 ï Serves 25 Guests          
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Plated Dinners 
 

Dinners include a choice of Soup or Salad, Rolls and Butter, Dessert Coffee, Decaffeinated, Tea 

 

Appetizers 

Crab Cakes  
Chardonnay Lobster Sauce 

 13 

 

Melon and Prosciutto 
9 

 

Prawn Cocktail 
English Cucumber, Hearts of Palm, Avocado  

Chipotle Cocktail Sauce 

12 

 

Salmon Ravioli 
Roasted Red Pepper Sauce 

10 

 

Grilled Sea Scallops 
Sorrel Sauce 

12 

 

Soups 

Snow Crab Bisque 
 

Roasted Poblano, Aged Cheddar & Mexican Lager 
 

  Shrimp & Sweet Corn Chowder                           

 

Roasted Heirloom Tomato Bisque 
 

Garden Fresh Gazpacho 
 

Spicy Chicken Tortilla Soup 


