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FOOD & BEVERAGE SERVICE: 
Hard Rock Hotel is the only licensee permitted to 
serve food and beverage on our premises. This 
includes food and beverage served in suites as well 
as food related amenities. Food and beverage 
consumed or provided by the Hotel Restaurant or 
Bars, will not be applied to contracted food and 
beverage minimums.  
 
TAXES AND SERVICE CHARGE: 
An additional 25% taxable service charge and a 
7.75% state sales tax will be applied to all prices 
listed. 
 
BUFFET MINIMUMS: 
A minimum attendance of 25 guests is required for 
all breakfast, lunch and dinner buffets. Buffets with 
less than 25 guests (excluding continental breakfast) 
will have a 150 labor fee applied. 
 
STATION MINIMUMS: 
A minimum attendance of 50 guests is required per 
station. If you are interested in using stations to 
create a dinner buffet, Hard Rock Hotel requires a 
minimum of 3 individual stations.  
 
SPECIAL MEALS: 
With advance notice, Hard Rock Hotel, will gladly 
honor dietary restrictions such as, vegetarian, 
vegan, allergies and gluten free requirements. The 
Hotel requires guest name, specific allergy and 
preference of meal substitution delivered to you 
Event/Catering Manager. All buffet meals are 
labeled and are created to accommodate most 
dietary restrictions. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
The Hard Rock is committed to being sensitive to the 
California Drought. Water will be served during 
breakfast and lunch functions upon request.  
 
 
SUGGESTED SERVING TIMES 
 
Breakfast Buffet  90 minutes 
 
Breaks   30 minutes 
 
Lunch Buffet   90 minutes 
 
Reception   90 minutes 
 
Dinner Buffet   90 minutes 
 
 
 
ROCKING MEETING ROOM SET UPS: 
Guitar Case filled with pads, pens, hard candy and 
branded coasters. 
 
GUARANTEES: 
Final guarantees are required 72 business hours 
(three working days) prior to event date. 
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continental + plated breakfast 
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UNPLUGGED | 37 

diced fresh seasonal fruit house-made granola 

2% milk, soy milk, almond milk, coconut milk 

assorted yogurts 

freshly baked morning pastries 

fruit preserves, butter 

freshly squeezed orange juice, cranberry juice 

freshly brewed illy regular, decaffeinated coffee 

assortment of hot teas 

 

LET’S GET PHYSICAL l 44 

diced fresh seasonal fruit 
greek yogurt, house-made granola  
fresh seasonal berries, toasted almonds  
local honey, dried fruit, cocoa nibs 
toasted coconut  

assorted breakfast breads muffins 

fruit preserves, butter 

cage free hard-boiled eggs 

 

steel cut oatmeal, brown sugar 
toasted almonds, dried cranberries 

seasonal protein smoothies 

freshly squeezed orange juice & cranberry juice 

freshly brewed illy regular, decaffeinated coffee 

assortment of hot teas 

 

ACOUSTIC | 35 

diced fresh seasonal fruit 

freshly baked morning pastries  

freshly squeezed orange juice & cranberry juice 

freshly brewed illy regular, decaffeinated coffee 

assortment of hot teas 

 

 

 

HERE COMES THE SUN | 50 

diced fresh seasonal fruit 

freshly baked morning pastries 

fruit preserves, butter 

assorted yogurts 

farm fresh scrambled eggs 

applewood smoked  bacon  or chicken sausage links 

roasted breakfast potatoes 

freshly squeezed orange juice & cranberry juice 

freshly brewed regular illy, decaffeinated coffee  

assortment of hot teas 

 

AMERICAN GIRL - PLATED l 47 

farm fresh scrambled eggs 

applewood smoked bacon or country sausage links 

roasted breakfast potatoes 

freshly baked morning pastries 

fruit preserves, butter 

freshly squeezed orange juice 

freshly brewed illy regular, decaffeinated coffee 

assortment of hot teas 

 

ROCK N’ ROLL ON THE GO l 34 

seasonal fruit individual yogurt 

freshly baked morning pastries 

granola bar 

freshly brewed illy regular, decaffeinated coffee 

assortment of hot teas 

              option to add breakfast burrito or breakfast sandwich for 10



 breakfast buffets 
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COLDPLAY | 57 

fresh garden herb salad, watermelon radish 
shaved fennel, celery root, evoo, lemon 

greek yogurt parfait, blueberries, toasted 
walnuts, local honey 

freshly baked croissants, scones, pan au chocolate 

marmalade, lemon curd, devonshire cream 

assorted artisanal cured meats 

assorted artisanal local cheese 

cage free hard boiled eggs 

freshly baked egg tart, crispy pancetta 
asparagus, oven dried tomato, gruyere 
pesto drizzle 

salmon lox, red onion, capers, cream cheese dill 

rustic country breads 

freshly squeezed orange juice 

freshly carrot juice or tomato juice 

freshly brewed illy regular, decaffeinated coffee 

assortment of hot teas 

 

LOS LOBOS | 52 

fresh seasonal fruit spears, tajin 

yogurt, strawberry agave preserve 

chipotle pepita brittle, cocoa nibs 

breakfast sweet breads 

fruit preserves, butter 

chipotle braised beef machaca 

farm fresh scrambled eggs 

cumin roasted yukon potatoes, fresh oregano 
charred poblano 

warm flour tortillas 
guacamole, cilantro lime sour cream 

fire roasted salsa roja, pico de gallo 

freshly squeezed orange juice 

freshly brewed illy regular, decaffeinated coffee 

assortment of hot teas 

 

 

 
 

BREAKFAST-BRUNCH CLUB | 62 

diced fresh seasonal fruit 

freshly baked morning pastries 

fruit preserves, butter 

greek yogurt, house-made granola 
fresh seasonal berries, toasted almonds, local honey 
dried fruit, cocoa nibs, toasted coconut 

smoked salmon, assorted bagels, cream cheese 
tomato, onion, capers, hard boiled eggs, lemon 

traditional caesar salad, shaved parmesan 
house-made croutons 

red quinoa tabouleh, parsley, tomato, cucumber, lemon, evoo 

farm fresh scrambled eggs 

roasted seasonal vegetables 

roasted breakfast potatoes 

applewood smoked bacon, country sausage links  

freshly squeezed orange juice & cranberry juice 

freshly brewed illy regular, decaffeinated coffee 

assortment of hot teas 

 

OPTIONAL BRUNCH ENHANCEMENTS 

requires attendant at 150  

one attendant per 25 guests  

OMELETTE STATION | 18 

smoked ham, applewood smoked bacon, cheddar cheese 

swiss cheese, goat cheese, mushrooms, bell peppers, onions 

spinach, tomato, avocado, jalapeno, house-made salsa  

CARVING STATION  

honey baked ham, dijon mustard aioli | 17 

roasted prime rib of beef, horseradish cream, au jus | 19 

grilled free range chicken breast, thyme infused jus | 17 

herb roasted sea bass, fennel-tomato relish, fresh herbs  

evoo | 19 

 

 

 

 



  

 breakfast enhancements 
some enhancements require an attendant 

one attendant per 25 guests 

150 per attendant 
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WITH A LITTLE LOX | 16 

bagels, cream cheese, tomato, onion, capers 

hard boiled eggs, lemon 
 

WRAP ME UP | 13 

scrambled eggs, chorizo, monterey jack cheese, 
yukon potato, chipotle crema, house-made salsa, 
flour tortilla 

vegetarian option available upon request 

 

HIPS DON’T LIE | 17 

poached eggs, kale, oven dried tomatoes  
roasted zucchini, feta, watermelon radish, avocado 
crema 

requires attendant 

 

ROUTE 66 SANDWICHES| 12 

toasted english muffin, scrambled eggs 
applewood smoked bacon or sausage patty 
cheddar cheese 

  or 

croissant sandwich, scrambled eggs 
grilled smoked ham, swiss cheese 

 

GRITS & GROOVE | 22 

andouille sausage, shrimp, garlic, chives 

butter, cheddar cheese 

 

 

HALL & OATS-MEAL | 11 

brown sugar, golden raisins, toasted almonds 
2% milk, skim milk, soy milk and almond milk 

 
YOU ARE MY SUNSHINE I 16  

buttermilk pancakes or waffle 

or  

traditional cinnamon french toast  

requires attendant  

 

 WEST COAST AVOCADO TOAST l 19 

 smashed avocado, rustic sourdough 

villa florence salad, sous vide poached eggs 

 requires attendant  

 

SOUTH OF THE BORDER-LINE CHILAQUILES l 17 

shredded chicken, shredded pork, soyrizo 

scrambled eggs, caramelized onions, tortilla chips 

mild roasted chile molcajete salsa 

spicy tomatillo salsa 

 

EGG MAN OMELETTE STATION | 18 

smoked ham, applewood smoked bacon  

cheddar cheese, swiss cheese, goat cheese, 
mushrooms, bell peppers, onions, spinach, tomato 
avocado, jalapeño, artichoke hearts, pancetta 
house-made salsa  

requires attendant 

 
 



  

green room essentials 
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break items 

diced fresh seasonal fruit | 10 per person  

whole fresh seasonal fruit | 48 per dozen 

assorted bags of potato chips, pretzels | 6 each  

assorted granola bars | 7 each 

assorted individual Greek yogurts | 7 each 

assorted mini morning pastries | 60 per dozen  

assorted mini morning muffins | 60 per dozen 

double fudge brownies | 62 per dozen 

assorted jumbo gourmet cookies | 62 per dozen  

lemon bars or raspberry bars | 64 per dozen 

assorted Donut Bar donuts | 90 per dozen 

novelty ice cream bars | 72 per dozen  

assorted mini cupcakes | 60 per dozen 

novelty candy bars | 60 per dozen 

assorted Nutri Grain/Kashi bars | 7 each 

traditional hummus, grilled pita | 10 per person  

chocolate dipped bacon | 72 per dozen  

mixed nuts | 8 per bag 

homemade chips + salsa | 7 per person 

trail mix | 8 per bag 

turkey/beef jerky | 10 each 

freshly popped popcorn | 9 each 

 

beverages items 

regular or sugar free red bull
® 

| 7 each  

assorted Coca-Cola soda | 6 each 

bottled water | 7 each 

sparkling water | 7 each 

freshly brewed regular, decaffeinated illy coffee | 120 per gallon  

freshly brewed regular, decaffeinated illy coffee | 60 per half gallon  

freshly brewed iced tea | 98 per gallon  

assortment of hot tea | 120 per gallon  

fresh lemonade | 92 per gallon  

freshly squeezed orange/cranberry juice | 82 per gallon  

cold brew coffee | 8 each 

coconut water | 8 each 

pressed juice | 8 each 

 

DAY TRIPPER (6 hour max) | 62 per person 

freshly brewed illy regular and decaffeinated coffee 

assortment of hot teas, assorted sodas and bottled waters  

 

 JUMPIN’ JACK JAVA COFFEE CART 

illy coffee |caffeinated or decaffeinated 

two hour coffee cart does require and attendant at 150 

one per 75 guests 

espresso | 7 each 

café latte | 7 each 

 cappuccino | 7 each 

 americano | 7 each 

 hot chocolate | 7 each 
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m o r n i n g 
b r e a k s 

 

s e t 
c h a n g e s 
 

 
 
 

 

 

 

“SUPER FREAK” | 19 

raw almonds, dark chocolate chunks 

strawberries, blueberries 

carrot juice 

green energy shots 

 

KURT COBAIN | 23 

dried fruits, granola, yogurt chips, toasted coconut, 
toasted almonds, banana chips, m&m’s, peanuts 

 

BRUNO MARS |  26 

cocoa dipped espresso beans, energy drinks 
protein bars, apples, bananas 

 

BRITNEY FRUIT SPEARS | 20 

watermelon, papaya, pineapple, jicama, mango 
lime juice, tajin 

 

LE GREEK C’EST CHIC | 13  

greek yogurt, house-made granola  

fresh seasonal berries, toasted almonds 
local honey, dried fruit, cocoa nibs, toasted coconut 

 

“SMOOTH OPERATOR” SMOOTHIES | 28 
choose two 

green machine- kale, green apple 
pineapple, greek yogurt, orange juice 

sunrise- orange juice, mango, banana 
strawberry, greek yogurt, chia seed 

berry bliss- blueberry, blackberry, strawberry 
raspberry, greek yogurt, orange juice 

 

 HOT FOR DONUTS  |  24 

assorted locally made donuts 

from the Donut Bar 

jet flavored cold milk 

 

 

 

 

 

 

MARIAH CAREY | 32 

house-made potato chips, mini pretzels, popcorn 

assorted nuts, marshmallows, sea salt  

white chocolate, dark chocolate  

 

SANTANA | 26 

house-made tortilla chips, guacamole  

fire roasted salsa roja, salsa fresca  

roasted corn salsa 

add coronas | 8 each 

 

ELVIS | 27 

gummy bears, reese’s pieces, m&m’s, red vines 
assorted candy bars, malt balls 

 
VANILLA ICE | 16 

novelty ice cream bars, choco taco, klondike bar 
drumsticks, bomb pops, ice cream sandwiches 

 

ALICIA KEYS | 29 

traditional hummus, artichoke hummus, tzatziki  

vegetable crudité, grilled pita chips 

rosemary lemonade 

 

KING OF POP- CORN | 22  
CHOICE OF TWO TOPPINGS 

freshly popped popcorn 

lime sea salt, parmesan black pepper  
chipotle cumin salt, white cheddar, truffle rosemary 
cocoa powder 

 

BEATLES | 34 

strawberry shortcake, chantilly cream 

chocolate covered strawberries 

mascarpone filled strawberries, aged balsamic 

strawberry lemonade 
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h o t l u n c h b u f f e t 
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LA VIDA LOCA | 62 

 

primero  
choose two 
jicama citrus salad, arugula, orange segments 
candied pepitas, cotija cheese  
cilantro lime vinaigrette 

traditional caesar salad, romaine hearts, 
parmigiano- reggiano, croutons, caesar vinaigrette 

charred avocado, watercress, cabbage, 
watermelon radish, pickled red onion, crisp tortilla 
evoo, lime 

 

segundo 
choose two 

street tacos (choice of 2 proteins): 

lime marinated chicken thigh, carnitas, grilled baja 
fish, carne asada, corn tortillas 

mahi mahi  vera cruz, tomatoes, garlic, onions 
capers, olives, cilantro, lime 

citrus achiote marinated chicken breast 

tequila grilled shrimp | 4 

 
platos al lado 
cilantro lime rice, white refried beans 
onion, cilantro, cotija cheese, lime, pico de 
gallo, fire roasted salsa roja, tortilla chips 

 
tercero 
churros, assorted dipping sauces 

 
bebidas 
agua fresca  

 

 

 

WORLD TOUR  

THREE HEADLINERS | 64 

TWO HEADLINERS | 57  

 
warm up band 
romaine and seasonal greens 

toppings to include: 

applewood smoked bacon, tomatoes, cucumbers, carrots 
roasted corn, garbanzo beans, toasted sunflower seeds 
house-made croutons, bleu cheese  

buttermilk ranch dressing, balsamic vinaigrette 

 
headliners 
choice of:   
beef burger 

all beef hot dog 

beer braised bratwurst 

turkey burger or veggie burger 

herb grilled chicken breast 

four cheese grilled cheese 

appropriate condiments, buns 

 
riffs 
house-made potato chips + onion dip 

 
encore 
assorted homemade cookies, brownies 

 
accompaniments  
iced tea or lemonade 



h o t l u n c h b u f f e t 
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THE DEVIL WENT DOWN TO GEORGIA 

THREE FIDDLERS | 65  

TWO FIDDLERS | 62 

 
warm ups 
white bean soup, smoked ham hock 

iceberg lettuce salad, carrot, tomato, cucumber 
buttermilk ranch dressing 

marble potato salad, creole mustard 
sweet relish, chives 

cole slaw, poppy seed cider vinaigrette 

 

choice of fiddlers 
buttermilk fried chicken 

dry rub smoked beef brisket 

slow roasted pulled pork 

cornmeal fried catfish, cajun remoulade 

real mac + cheese 

chicken + dumplings 

 
backline 
charred green beans, toasted almond 

black pepper butter grits 

corn bread, honey butter 

 
big finish 
seasonal cobbler served in mason jars 

 
thirst quenchers 
iced tea or lemonade 

YANI ME UP 

THREE ENTREES| 66 

TWO ENTREES | 62 

starters 

theos chicken lemon soup 

beluga lentil salad, tabouleh style 

julienne romaine peas, dill, lemon, salt and pepper 
evoo 

entrées 

porkchetta,-prosciutto, oregano, fennel seeds, rosemary soft 
bun, arugula, lemon, evoo, house aioli 

-chicken souvlaki 

-salmon souvlaki 

-veggie souvlaki- peppers, tofu, mushroom, spinach, onion 
squash with molcajete salsa  

 
sides 
theos potatoes, roasted yukon, baked with lemon 

evoo, salt and pepper, tomato, onions 

feta, olives, hummus, grape leaves, tzatziki 

onions, tomato, yogurt cumin dipping sauce 

pita and pita chips 

 

dessert 
baklava 

greek berry parfait  

 
drinks 
iced tea or lemonade  

please note, menu does require a chef attendant at 150 

 
 



h o t l u n c h b u f f e t 
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THAT’S AMORE | 68  

 

primo 

antipasto salad, cured salami, mortadella, mozzarella,, 
parmigiano-reggiano, mixed country olives, artichoke, 
eggplant, roasted peppers, zucchini  
red wine vinaigrette 

caesar salad, hand grated pecorino, polenta croutons, 
caesar dressing 

caprese salad, vine ripened tomato, fresh mozzarella 
sweet onions, hand torn basil, cracked black pepper 
sea salt, aged modena balsamic, evoo 

grilled asparagus, crispy prosciutto, evoo, sea salt 

 
segundo 
choose two 
ricotta cheese ravioli, arugula, pine nuts  
oven dried tomato, basil cream sauce 

chicken piccata, lemon, butter, chardonnay 
capers, fresh herbs 

salmon agrodolce, golden raisins, smoked almonds 
rosemary, white wine 

forever braised chianti short rib 
balsamic cippolini onions, gremolata 

 

piatti laterali 
farro, parmigiano, thyme, Italian parsley, green peas 

charred broccolini, red pepper flakes, olive oil 

focaccia, evoo, balsamic 

 

terza 
tiramisu 

 
bevande 
iced tea or lemonade 

 

 

 

 

 

 

 

 

BUILD YOUR OWN BURRITTO BOWL | 65  

 

starters 
cilantro-lime brown rice, cilantro-lime white rice,  
mixed greens  

 

entrées  
barbacoa, grilled chiken, mexican shredded tofu  
 

toppings 
black beans, frijoles borrachos,  
fresh tomato salsa, roasted corn,  
guacamole, sour cream, queso  
to be displayed on each table:  
bowl of freshly made tortilla chips and salsa 
 

dessert 
latin inspired donuts 
 

drinks 
aqua fresca & lemonade 

 

 



c o l d l u n c h b u f f e t 

 14 

 

 

 

SANDWICH HER UP 

CHOOSE FOUR | 65 

CHOOSE THREE | 62 

 

starters 
chef’s selection of freshly made soup 

kale + romaine caesar salad, parmigiano-
reggiano, house-made croutons  
creamy caesar dressing 

 market greens, carrots, tomatoes, cucumber  
aged balsamic vinaigrette 

farro wheat berry salad, cucumber, tomatoes 
basil, white balsamic, lemon EVOO  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

entrées 

oven roasted turkey breast 
swiss cheese, lettuce, tomato, herb aioli 
whole wheat bread 

rare roast beef 
cheddar cheese, lettuce, tomato, horseradish aioli  
rustic sourdough 

california vegetable 
traditional hummus, cucumbers, sprouts, tomatoes 
avocados, country wheat 

ablt 
smashed avocado, applewood smoked bacon 
lettuce, tomato, roasted garlic aioli, farmers bread 

italian grinder 
soppresata, mortadella, pepperoni, provolone, pepperoncini 
tomato, onion, iceberg, olive tapenade, oregano vinaigrette 
ciabatta 

roasted chicken breast 
arugula, fresh mozzarella, sun dried tomato pesto 
ciabatta 
 
bahi mi 
marinated pork tenderloin or marinated chicken 
hoisin sriracha sauce, pickled vegetables, cilantro 
toasted french baguette  
 

desserts 
double fudge brownies 

assorted freshly baked cookies 

 
drinks 
iced tea or lemonade  



c o l d l u n c h b u f f e t 
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HEY DELI-LA | 65 

starters 
chef’s “one hit wonder” soup 
 
california greens, spicy pecans, sun- dried cherries, 
ricotta, tarragon ranch   
 
quinoa salad, marinated grilled eggplant, zucchini, 
tomatoes, herb vinaigrette 
 
fresh fruit salad 
 

entrées 
smoked sea salt new york strip 
black forest ham 
house made tuna salad 
fresh herb marinated roasted turkey breast 
 

toppings 
california cheeses 
artisan breads 
lettuce, tomatoes, grilled onions, gourmet mustards, 
pickles 
mayo, citrus aioli, horseradish 
 

desserts 
assorted fruit bars 
 

drinks 
iced tea or lemonade  

BUILD YOUR OWN POKE BOWL | 72  

starters 
california organic brown jasmine rice | jasmine white 
rice | mixed greens  

entrées (choose 3) 
tuna poke | salmon poke | marinated tofu | miso 
poached shredded chicken  

toppings  
pickled ginger, watermelon radish,  
edamame, wakame, limes, cilantro, wasabi peas,  
toasted sesame, cucumber, pickled onion, fried taro, 
daikon, wonton Skin Crisps, Shredded Seaweed 
Salad 
Siracha Mayo, Miso Aioli, Honey Soy, Avocado 
Cream  

desserts 
assorted mochi ice cream  

drinks 
iced tea & lemonade 
 
 
 
 
 
 
 
 
 
 

 



c o l d l u n c h b u f f e t 
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THE ULTIMATE HARD ROCK EXPERIENCE | 72 

Individually tossed in chilled stainless steel bowls 

 

arugula, baby hearts of romaine, red quinoa, baby kale 

diced roma tomatoes, hot house cucumbers, grilled artichoke hearts 

roasted asparagus, oven roasted tomatoes 

marinated olives, smoked almonds, hard boiled eggs 

crispy prosciutto, marinated feta, maytage blue cheese 

roasted garlic vinaigrette, evoo, balsamic, lemon halves, crostini 

 
choose two proteins 
chilled seared salmon medallions 

fresh herb crusted new york sirloin 

oven roasted chicken breast 

grilled garlic shrimp | additional 4 

 

desserts 
panna cotta  

 

drinks 
iced tea or lemonade  

 
 
 please note menu does require (1) attendant per (50) guests. 150 per attendant.
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b o x e d    l u n c h e s 
 

 

 
 

BAND ON THE RUN | 50  

Includes orzo pasta salad, ‘dirty chips’, whole fresh fruit, sweet treat 

Choose three of the sandwich options below: 

roasted turkey breast 
boursin aioli, lettuce, tomatoes, artisan whole wheat 

marinated grilled chicken breast 
smoked mozzarella, roasted red pepper spread, lettuce, herb ciabatta 

black forest ham 
swiss, lettuce, tomatoes, light honey mustard, pretzel bun 

italian grinder 
mortadella, salami, pepperoni, black forest ham, provolone, pepperoncini, sun-dried tomato aioli, ciabatta 

garden vegetable sandwich 
traditional hummus, cucumbers, sprouts, tomatoes, avocado, 7 grain bread 

caprese 
tomato, fresh mozzarella, arugula, pesto, french baguette 
 
MARKET STYLE | 58 
shop in our in house Deli for additional items: 
Assorted small salads, whole fruit, granola bars, ‘dirty chips’ and sweet treats 
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e n t r e é  s a l a d s 
a two course option 

 

BABY SPINACH SALAD | 45 
applewood smoked bacon, toasted almond 
goat cheese, mushroom, pickled onions 
dijon mustard vinaigrette 

 
HAIL CAESAR SALAD |  
romaine, parmigiano-reggiano, focaccia 
croutons, creamy caesar dressing 
WITH GRILLED CHCKEN BREAST | 50 
WITH GRILLED HERB SHRIMP | 54 

 
BOHEMIAN RHAPSODY | 52 
chicken milanese, farro, quinoa, forbidden rice 
roasted seasonal vegetables, frisee, radicchio 
walnut vinaigrette, lavash 

 
ROCKIN’ MOROCCAN | 48 
grilled marinated chicken, romaine, spinach  
cous cous, currents, asparagus, toasted almonds 
marinated feta, cucumbers, artichoke hearts 
lemon vinaigrette, lavash 

 
GREEK SALAD |  
romaine, feta cheese, kalamata olives  
vine ripened tomato, hot house cucumber  
crispy pita chips, lemon oregano vinaigrette 
WITH GRILLED CHCKEN BREAST | 50 
WITH GRILLED HERB SHRIMP | 54 

sides 
artisan rolls, butter 

 

dessert (choose one) 

new york cheesecake, fresh berries 

flourless chocolate cake, raspberry coulis  

traditional tiramisu 

fresh seasonal berries, chantilly cream 
 

drinks 
iced tea or lemonade  

 
 illy coffee service may be added | 7
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h o t   p l a t e d  l u n c h 
 

 
 

salad (choose one) 

traditional caesar, romaine hearts, parmigiano- 
reggiano, house-made croutons, caesar dressing 

seasonal field greens, vine ripened tomato  
hot house cucumber, carrots 
lemon thyme vinaigrette 

bloomsdale spinach, pickled onion  
watermelon radish, toasted almond, goat cheese 
honey mustard vinaigrette 

baby romaine hearts, feta cheese, kalamata olives 
vine ripened tomato, hot house cucumber  
pita crouton, lemon oregano vinaigrette 

beluga lentils, arugula, toasted walnuts  
dried cranberries, shaved fennel  
napa sherry vinaigrette 

 
entrées (choose one) 

maximum of two entrée selections per event 

higher entrée price will be applied 

RANCH TO TABLE 

BRAISED BEEF SHORT RIBS | 58 

red wine reduction, horseradish gremolata 

GRILLED FLAT IRON | 65 

meyer lemon chimichurri 

 

DOCK TO TABLE 

PAN SEARED SALMON | 57 

citrus buerre blanc 

TAJIN CRUSTED SALMON | 62 

cilantro lime chile glaze 

 

RANGE TO TABLE 

GRILLED MARINATED CHICKEN BREAST | 54 

choice of sauce: sun dried tomato pesto, caper artichoke 
olive relish, roasted garlic thyme jus 

ASIAGO CRUSTED CHICKEN BREAST | 54 

caramelized shallot marsala wine reduction 

BOURSIN STUFFED CHICKEN BREAST | 57 

bloomsdale spinach, prosciutto, roasted yellow pepper coulis 

 

 
FARM TO TABLE 

EGGPLANT MANICOTTI | 52 

herb ricotta, quinoa, san marzano tomato sauce, hand torn basil 

MUSHROOM RAVIOLI | 52 

roasted vegetables, fresh peas, roasted red pepper romesco 

 
sides 
chef’s selection of appropriate starch 

chef’s selection of seasonal vegetable 

artisan rolls, butter 

 

dessert (choose one) 

new york cheesecake, fresh berries 

flourless chocolate cake, raspberry coulis 

lemon tart 

panna cotta 

fresh seasonal berries, chantilly cream 

 

drinks 
iced tea or lemonade 
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R E C E P T I O N S 



“let’s spend the night together” 

s t a t i o n s  
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“HOT LEGS” CHICKEN WINGS 
9 wings per person (3 flavors) | 36 

6 wings per person (2 flavors) | 30 

salt & pepper, original buffalo, sweet chili soy 
truffle parmesan cheese 

served with carrots and celery 

 

“STREET FIGHTING MAN” TACOS 
price for 3 | 34 

price for 2| 30 

carnitas, carne asada, spicy braised chicken 
calabacitas (vegetarian option) 

cilantro lime marinated shrimp | additional 3 

queso blanco, cabbage, diced onions, limes  

pico de gallo, spicy cilantro crema, corn tortillas 

 

MAC DADDY MAC & CHEESE | 26 
choose two 

old fashion mac & cheese, aged cheddar  
herb bread crusted 

sharp cheddar, tasso ham 

four cheeses, shrimp scampi, fresh chives 

white truffle, shaved parmigiano-reggiano 

braised short rib, horseradish gremolada 

 

CHEESE-SLIDERS IN PARADISE 
price for 3 | 34 

price for 2 | 29 

classic burger, american cheese, tomato 

portobello mushroom, oven dried tomato, boursin 

kahlua pulled pork, grilled pineapple salsa 

braised short rib, mashed potato, horseradish 
gremolada 

chicken bahn mi, cilantro, pickled vegetables 
lime 

turkey meatball, san marzano tomato sauce 
mozzarella 

crab cake, citrus aioli | additional 5 

 

 

 

GET YOUR GRILLED CHEESE (AND SOUP) ON | 28 

forever braised short ribs, cheddar,  horseradish cream 
sourdough  

six cheese, wheat bread  

mac cheese, french bread 

tomato basil soup 

 

ROLLING IN THE CHEESE | 30 

studies in : firm, semi soft, creamy blue  

fig cake, artisan bread, lavash 

 

VEGGING OUT | 22 

market display of fresh local vegetables, tzatziki dip 
traditional hummus 

 

“POKER FACE” AHI POKE | 40 

traditional, soy sauce, green onions, fresh ginger 

sriracha, sesame oil, scallion, japanese mayo 

hawaiian, maui onion, red pepper flakes 

wonton skins, pickled ginger, edamame, avocado 
wasabi, cilantro, lime 

 
 



“leave the night on” 

s t a t i o n s 
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CHER-CUTERIE | 32 

artisanal dried salami + cured meats  

house-made pickled vegetable, whole grain mustard  
country olives, grilled farmers bread 

 

“GREAT BALLS OF FIRE”| 28 

choose two 

pork beef meatballs, san marzano tomato sauce 

turkey meatballs, thyme gravy, orange cranberry jam 

lamb grappa meatballs, cumin dill yogurt sauce 

 

TATERS THAT ROCK 

truffle aioli + sea salt, roasted garlic aioli 
house-made ketchup | 22 

carne asada, guacamole, chili cheese, salsa fresca 
jalapeños, lime crema| 28 

 

SALAD-TINIS 

select 3 | 25 

select 2 | 23 

kale caesar, shaved parmigiano-reggiano, focaccia 
crouton, creamy caesar 

micro greens, grapes, dried cherries 
gorgonzola, walnuts, white balsamic vinaigrette 

arugula, spinach, radicchio, toasted pecans 
strawberries, goat cheese, champagne vinaigrette 

caprese, vine ripened tomato, fresh mozzarella 
basil, cold pressed evoo, sea salt 

quinoa, spinach, roasted beets, feta 
pistachios, sherry vinaigrette 

HOT STICKY & SWEET | 32 

bing cherries, brown sugar, brandy, vanilla bean ice cream 

-or- 

flambé bananas, brown butter sauce, cinnamon 
banana liqueur, vanilla bean ice cream 

one attendant required per 50 guests | 150 

 

EL CHURRO GRANDE | 22 

mini churros stuffed with dulce de leche and classic churros 
warm chocolate ganche  

 

POUR SOME SUGAR ON ME | 32 

assorted mini cupcakes, assorted mini french pastries  

freshly brewed illy regular, decaffeinated coffee 

assortment of hot teas 
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“b a d   t o  t h e  b o n e” 
 
 
 
 
 

ROASTED BEEF TENDERLOIN | 500 

serves an estimated 25 guests 

red wine reduction, whole grain thyme mustard 

artisan rolls 

 
PEPPER SEARED AGED N.Y. STRIP | 480 

serves an estimated 25 guests 

chimichurri, artisan rolls 

 
ROASTED TURKEY BREAST | 280 

serves an estimated 25 guests 

rosemary pan gravy, cranberry orange relish 

artisan rolls 

 

MUSTARD CRUSTED PORK LOIN | 390 

serves an estimated 25 guests  

granny smith calvados chutney artisan rolls 

 
SKUNA BAY WILD GRILLED SALMON | 420 

serves an estimated 25 guests 

dill crusted, citrus remoulade 

 

 VIRGINIA  BONE IN HAM | 360 

 serves an estimated 20 guests 

 bourbon glaze, spice aioli 
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fu l l  orchestra hors d ’œuvres  
priced per piece, minimum of 50 pieces 

 

“snow globe” 
chilled hors d ‘oeuvres 

bruschetta, vine ripened tomato, burrata, evoo, basil, aged balsamic | 8  

vegetable summer roll, hoisin barbeque sauce | 8 

caprese skewers, fresh mozzarella, grape tomatoes, basil | 8 

chipotle braised chicken salad, polenta round, cilantro aioli | 9 

strawberry, mascarpone, balsamic drizzle, torn basil | 10  

wild mushroom tartlet, goat cheese, truffle, herbs | 11 

sesame crusted ahi tuna, cucumber, micro wasabi, sriracha | 13 

ahi poke, cucumber, wasabi cream | 13 

shrimp summer roll, sweet chili sauce | 13 

smoked salmon potato latkes, crème fraiche, chive | 13  

shrimp ceviche tostada, chipotle crema | 13 

seared beef tenderloin, rye crostini, gorgonzola, red onion marmalade | 14 

crab and mango spoon | 14 
 

“coachella” 
hot hors d ‘oeuvres 

chicken satay, peanut sauce | 9 

bacon wrapped gorgonzola stuffed dates | 9  

portobello, fontina, puff pastry | 8 

fried vegetable spring rolls, sweet chili sauce | 8  

spanakopita, spinach, feta, filo | 8 

pan fried pork pot sticker, ginger soy dipper | 9 

beef empanada, chipotle aioli | 10 

baked chicken, pickled jalapeno, hardwood bacon | 11 

hibachi beef skewers, teriyaki glaze | 11 

carnitas quesadilla, spicy jack cheese, roasted red pepper sauce | 10 

lamb lollipops, balsamic fig reduction | 15 

bacon wrapped achiote shrimp, chimichurri | 15   

maryland style crab cakes, lemon caper aioli | 15 

angus beef slider, crispy pancetta, emmental cheese, sweet tomato | 14 

kobe beef slider, crispy onion, white sharp cheddar, mustard aioli | 15 

braised short rib slider, mashed potatoes, horseradish gremolada | 15 

chicken bahn mi, pickled vegetables, cilantro, baguette | 14 

mini fried chicken and waffle skewer | 14
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D I N N E R 



 

 

b u f f e t d i n n e r 
 

 

 

 

 

“WHEN IT’S NIGHT TIME IN ITALY” 

3 entrées, 3 salads | 98 

2 entrées, 2 salads | 88 

 

salad 
caesar salad, hand grated pecorino, polenta croutons 
caesar dressing 

roasted asparagus, crispy prosciutto, radicchio, frisse 
hazelnut vinaigrette 

panzanella, farmers bread, plum tomato 
fresh mozzarella, arugula, basil, red wine vinegar 
evoo, sea salt 

watermelon, raw fennel, fresh mint, endive 
blood orange vinaigrette 

 
entrées 
ricotta cheese ravioli, arugula, pine nuts, oven dried 
tomato, basil cream sauce 

rigatoni pasta, sweet + spicy sausage, blistered 
tomato sauce, elephant garlic, parmigiano-reggiano 

chicken breast piccata, lemon, butter, chardonnay 
capers, fresh herbs 

veal milanese, rocket greens, watercress, fresh herbs 
grilled lemon, evoo, sea salt 

pesto crusted steelhead salmon 
sicilian olive tapenade, artichoke, oven dried tomato 
flat leaf parsley 

forever braised chianti short rib 
balsamic cippolini onions, horseradish gremolata 

asiago crusted chicken breast, caramelized shallot 
marsala wine reduction 

 

 

 

 

 

 

 

sides 
white cheddar polenta 

grilled seasonal vegetables 

rustic bread, focaccia, evoo, balsamic 

 

dessert 
fresh seasonal berries, grand marnier 

traditional tiramisu 

assorted Italian pastries 

 

drinks 
freshly brewed illy regular, decaffeinated coffee 

assortment of hot tea 
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d i n n e r b u f f e t 
 

 

 

 

 

 

 

“ADIOS MEXICO” 

3 entrées, 3 starters | 102 

2 entrées, 2 sides | 92 

 

starters 
jicama, watermelon, mexican papaya, scallions 
bell peppers, queso fresco, cilantro tajin vinaigrette 

baby romaine hearts, cotija, tortilla crisps 
toasted pepitas, chipotle dressing 

elote salad, charred jalapeno, queso fresco, radish 
cilantro, lime aioli 

chopped ensalada, fresh greens, avocado, red onion 
vine ripened tomato, hot house cucumber, sweet corn 
monterey jack cheese, michelada vinaigrette 

 

entrées 

yucatan pork shoulder, banana leaf, cumin 
mexican oregano, garlic, spicy tomatillo sauce 

pepita seed crusted free range chicken breast  

black beans, roasted corn, fire roasted tomatoes 

grilled flat iron steak picado, tomatoes, onions  
pasilla chiles, garlic, cilantro 

camarones rancheros, garlic butter, poblano chiles 
onion, tomato, cilantro 

mexican seabass, cilantro pesto lime 

grilled vegetable enchiladas, red guajilo 
chile sauce, jack cheese, charred spring onions 

 

 

 

 

 

sides 
cilantro lime rice, white refried beans, lime  

pico de gallo, fire roasted salsa roja, tortilla chips 

corn tortillas, flour tortillas 

 
house-made guacamole | 5 per person 

 
dessert 
churros, assorted dipping sauces 

tres leches cake 

flan 

 
drinks 
freshly brewed illy regular, decaffeinated coffee 

assortment of hot tea 
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d i n n e r b u f f e t 
 

 

 

 

 

“STRUTTIN WITH SOME BARBECUE” 

3 entrées | 100 

2 entrées | 90 

 
salads 
grilled corn panzanela, vine ripened tomato 
 grilled red onion, upland cress, hand torn basil 
rustic bread, broken walnut vinaigrette 

watermelon, feta, mint, blood orange vinaigrette 

charred tuscan kale, apple, dried pear 
goat cheese, toasted pecans 
pomegranate vinaigrette 

root vegetable coleslaw, toasted caraway seed 
vinaigrette 

 

entrées 
dry rub santa maria style tri tip 

olive oil marinated grilled skirt steak, meyer lemon 
gremolata 

barbecue baby back ribs 

mojo marinated roasted cuban pork loin 

artisanal grilled sausage, ale grain mustard 

dry rubbed free range chicken breast 
maple bourbon barbeque sauce 

citrus herb grilled chicken thigh, oregano, garlic, 
chile flake, evoo 

old bay spiced barbeque/plancha shrimp, garlic 

butter dill marinated broiled salmon, crushed garlic  
citrus zest, charred lemon 

4 cheese mac & cheese gratin 

 

 

 

 

 

 

sides 
salt roasted crispy fingerling potato  

house-made aioli  

bourbon maple baked beans 

buttermilk biscuit, honey, scallion butter 

 
desserts 
strawberry short cake, chantilly cream  

peach crisp, vanilla anglaise 

apple streusel bar, carmel drizzle 

 
drinks 
freshly brewed illy regular, decaffeinated coffee 

assortment of hot tea 
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d i n n e r p l a t e d 

 

 

 

 

 

entrées (choose one) 

DUETS 

GRILLED FILET MIGNON + 

SAUTÉED JUMBO SHRIMP SCAMPI | 100 

roasted thyme garlic jus 
 

OVEN ROASTED NEW YORK STRIP + 

PAN SEARED SALMON | 102 

brandy green peppercorn sauce 
 

OVEN ROASTED CHICKEN BREAST + 

FOREVER BRAISED SHORT RIB |92 

tomato, caper, lemon, fresh herbs 
 

 

 SOLO ACTS 
 

GRILLED NEW YORK STRIP | 92 

caramelized shallot, chianti reduction 
 

FOREVER BRAISED CHIANTI BEEF 

SHORT RIBS | 82 

red wine reduction, fresh horseradish gremolata 
 
PAN ROASTED SEA BASS | 84 

oven dried tomato pesto, charred lemon 
 

PLANCHA PICATTA SALMON | 82 

capers, lemon, butter, chardonnay, flat leaf parsley 
 

ASIAGO CRUSTED ORGANIC 

CHICKEN BREAST | 74 

caramelized shallot marsala wine reduction 
 

OVEN ROASTED CHICKEN BREAST | 70 

choice of sauce: red wine reduction, oregano feta 
relish, foraged mushroom sauce, rosemary garlic jus 

 

QUINOA STUFFED PEPPER | 68 

roasted vegetables, basil pesto 
 

EGGPLANT MANICOTTI | 70 

herb ricotta, quinoa, san marzano tomato sauce 
hand torn basil 

 

 

 

salad (choose one) 

traditional caesar, romaine hearts, parmigiano- 
reggiano, house-made croutons, caesar dressing 

seasonal field greens, vine ripened tomato 
english cucumber, carrots, lemon thyme 
vinaigrette 

arugula, faro, kalamata olives, preserved lemon 
marinated tomato, toasted pine nuts, golden raisins 
sherry vinaigrette 

roasted golden beet, shaved fennel, sonoma goat cheese 
pistachios, frisee, champagne vinaigrette 

riesling poached pear, baby field greens, spiced pecan 
gorgonzola, honey ginger vinaigrette 

vine ripened tomato, wild arugula, fresh mozzarella 
cold pressed evoo, sea salt, white balsamic 

 

sides 
chef’s selection of appropriate starch 

chef’s selection of seasonal vegetables 

artisan rolls, butter 

 

dessert (choose one) 

new york cheesecake, balsamic marinated 
strawberries 

flourless chocolate cake, raspberry coulis 

meyer lemon tart, preserved lemon, whipped cream 

panna cotta 

tiramisu 

housemade bread pudding with bourbon vanilla sauce 

fresh seasonal berries, chantilly cream 

 
drinks 
freshly brewed illy regular, decaffeinated coffee 

assortment of hot tea 

  29 



beverag es 

 

b e v e r  a g e s 
 

spirits 

 
GOOD 
svedka vodka 
bombay gin 
el jimador 
bacardi 
jack daniels 
jim beam 
dewar’s white label 

BETTER 
tito’s vodka 
bombay sapphire 
patron silver 
sailor jerry  
makers mark 
gentleman jack 
johnny walker red 

BEST 
grey goose 
hendrick’s 
patron silver 
pyrat xo reserve 
bullet bourbon 
jameson 
johnny walker black  

STATESIDE 
bud light 

SOMEWHERE ELSE 
stella artois 
corona extra 

SAN DIEGAN 
aurora hoppyalis ipa 
stone buenovesa 
stone delicious ipa

 
 

house wines good & better 

hogue chardonnay, washington | 40 
hogue cabernet sauvignon, washington | 40 
canyon road pinot noir, california | 42 
joel gott sauvignon blanc, oregon | 48 
 

house wines best 
justin sauvignon blanc, california | 51 
swanson pinot grigio, california | 53 
cedar & salmon pinot noir, california | 64 
daou cabernet sauvignon, california | 68 
 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

 
white 
chardonnay, rodney strong | 48 
chardonnay, sonoma cutrer | 69 
chardonnay, cakebread cellars | 130 
sauvignon blanc, cakebread cellars | 90 
pinot grigo, ruffino | 40 

red 
malbec, blacks station | 50 
tempranillo, matchbook | 50 
grenache, joel gott| 53 
red blend, smith & hook | 63 
red blend, freakshow | 64 
merlot, alexander valley | 71 
cabernet sauvignon, kenwood jack london | 76 
cabernet sauvignon, justin | 94 
cabernet sauvignon, silver oak | 160 
pinot noir, rockbound | 129 

champagne & sparkling 
sparkling domaine ste. michelle brut| 42 
chandon brut, france | 65 
domaine carneros brut rose | 91 
veuve clicquot, brut, france | 155 
moet imperial, brut, france | 190 
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beverag es 

 

b e v e r  a g e s 
 
 
on you (hosted bar) 
good | 12 
better | 13 
best | 15 
martini cocktail | 15 
local brew craft beer | 9 
domestic beer | 7 
imported beer | 8 
house wine | 10,11,12 
domestic beer | 7 
truly | 10 
bottled water | 7 
fruit juices | 6 
 

on them(cash bar) 
good | 13 
better | 14 
best | 16 
martini cocktail | 16 
local brew craft beer | 10 
domestic beer | 8 
imported beer | 9 
house wine | 11,12,13 
truly | 11 
soft drinks | 7 
bottled water | 8 
fruit juices | 7 

 

each bar requires a bartender at 150 

recommended (1) bartender per 100 guests 

no shots permitted 

no double pour drinks permitted 

 

 
bar packages 
 
GOOD 
one hour | 32 per person 

two hours | 48 per person 

three hours | 64 per person 

 

BETTER 
one hour | 34 per person 

two hours | 52 per person 

three hours | 70 per person 

 

BEST 
one hour | 36 per person 

two hours | 56 per person 

three hours | 76 per person 

 

BREWS, BUBBLES & GRAPES 
assorted domestic & imported beers, house wines 
house champagne, sodas, and waters 
one hour | 28 per person 

two hours | 38 per person 

three hours | 48 per person 

 

 

 

 

UE T MENUS  
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