


B A N Q U E T  M E N U

$ 4 5  T I E R  

Choice of one
Bruschetta Appetizer 

Cesar and mixed greens salads 

Choice of one
Chicken Cordon Blue with

black forest ham and whole
grain mustard chardonnay

cream sauce

Herb crusted Pork Loin with
Apples and caramelized

Onions

Local snapper Vera Cruz with
peppers, onions and tomato

Vera Cruz sauce

Choice of one 
Rice Pilaf

Mashed Potatoes 

Sweet Potato Mash 

$ 3 5  T I E R

Choice of one
Cesar Salad 

 Mixed Greens with white
balsamic vinaigrette, shredded

carrots, cherry tomatoes,
cucumbers 

Choice of one 
Chicken Piccata with lemon

caper butter sauce

Chicken Parmesan with
roasted tomato sauce and

mozzarella 

Cheeseburger with pickle
spear

Fried local cod 

Deli meats and cheeses on
sweet french roll with
dijonnaise sauce (100) 

Choice of one 
Rice Pilaf

French Fries 

Mashed Potatoes 

Buttered Noodles

Choice of one 
Cole Slaw 

Seasonal Vegetables 

Potato Salad

$ 5 5  T I E R  

Sauteed seasonal vegetables

Sesame Broccoli

Cauliflower au gratin

Cumin and Honey Carrots

Grilled Ahi Tuna with Teriyaki
Glaze

Braised Beef Tips with Cabernet
demi-glace

Airline Chicken Breast with
Dijon Chardonnay cream sauce

Pecan Crusted Snapper

Chicken Marsala with a wild
mushroom demi-glace

Choice of one 

Additions per person
Dungeness Crab Sandwich AQ 

Add Salmon $7.00
Shrimp Louis Salad $10.00
Sweet Potato Fries $5.00

Garlic Bread 5.00

 

All banquets do not include a 20% service charge and tax, $20 corkage for members, $30 non-members

Choice of one
Bruschetta Appetizer 

Cesar and mixed greens salads 

Choice of one 

Shrimp Alfredo
 with roasted garlic Chardonnay

cream sauce and parmesan
cheese and penne pasta

Rigatoni with grilled vegetables 
with extra virgin olive oil

 and roasted garlic and herbs and Rigatoni

Penne 
with grilled Chicken and Sun-Dried tomatoes,

kalamata olives with a tomato vodka cream

sauce, and Parmesan Cheese

Choice of one 



O P T I O N  1

Ground Beef, $35

O P T I O N  2

Grilled Achiote
Marinated Chicken

Breast, $37

O P T I O N  3

Blackened Shrimp, $40

Taco Bar Menu 

 

All banquets do not include a 20% service charge and tax, $20 corkage for members, $30 non-members

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

Choice of Tortillas

Mexican RiceRefried Beans Pico de Gallo

Shredded Lettuce Shredded Cheddar Cheese 

Add Guacamole for $5.00



Bruschetta 
with tomatoes, basil and extra virgin

olive oil $150 for 100

Appetizers

 

All banquets do not include a 20% service charge and tax, $20 corkage for members, $30 non-members

Pork and Beef Meatballs
with tomatoes, basil and extra virgin

olive oil $150 for 100

Chicken Satay Skewers
with Peanut coconut curry dipping

sauce, $350 for 100

Chilled Shrimp Cocktail
with citrus horseradish cocktail sauce

and lemon wedges, $325 for 100

Chicken Wings 
choice of Teriyaki or house BBQ Sauce,

$325 for 100

Beef Sliders 
with Chipotle Aioli, $450 for 100

Smoked Salmon Mouse
Sliders

with herb cream cheese, and chives,
$500 for 100

Pulled Pork Sliders
with crispy onion strings house BBQ

sauce, $500 for 100

Crudite Tray 
for 50 with Ranch, $200

Fresh Fruit Tray 
for 50, $200

 Vegetable and Pork Egg rolls 
with Asian dipping sauce, $250 for 100

Pepperoni and Mozzarella
Flat Breads

$15 ea. minimum 10

Mini Crab Cakes 
with Chipotle Aioli, $500 for 100

Coconut Prawns 
 with orange chili dipping sauce, $375 for 100
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