CONTINENTALBREAKFASTS

Traclitiona]

Fresh Squcczcc{ Orangc and GraPcFruitJuiccs
Assortec{ BreaHast Breads and Fastries
Scasonal Fresh [Fruit Display
Freslﬁlg Brewed Regular and Decaf Starbucks Coffeec and T azo T eas

Four Fcaks

Fresh Squcczcc{ Orangc and GraPcFruitJuiccs
Assortec{ BreaHast Breads and Fastries
7-Crain (Granola served with Vanilla Yogurt and [Fresh [Truit Compote, Parfaits
Seasonal [Fresh [Fruit DfsP!ag
5wect Butter and Fruit Freservcs
Freng Brewed Regu!ar and Decaf Starbucks Coffeec and T azo T eas

Bagel-Bagel
[resh Squcezed Orange and GraPeFruitJuices
Assortecl Fresh E)agds
Swect Buttcr, Fruit Freser\/es and a \/arie’cg of F!avoreci Cream C}weese Sprcads
[House Smokcd Salmon with Red Onior\, T omato, Hard Boilcd E_ggs and Capcrs
Seasona| Fresh [Fruit Dfspla3
Frcshly Brewed chular and Decaf Starbucks Coffee and Tazo | eas

YavaPai
Fresh Squeezcc{ Orange and Grape]cruit\)uices
C/w/cc of-
Warm Petite (roissants with r‘loneg Roasted [Ham, Scrambled Eggs and Babg Swiss Cheese
o
Buttermilk Biscuit Preakfast Sandwich with Sausage Fattg, Scrambled Eggs and Mild Cheddar Cheese
¢
Brcalocast Qpcsadi”a with Chorizo, 5cram}3|cd E_ggs, Bc” Fcppcr and | atin Chccsc
¢
Assortcc{ Brcabcast Breac{s and Fastrics
Seasona| FI"CS}’] [ruit Displag
Fres}‘ulg Brewed chular and Decaf Starbucks Coffee and T azo | eas

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax



PLATED BREAKFASTS

Classic

Scramblec{ E_ggs

Applewood Smoked Bacon
Cl‘lelc’s Ereakgast Fotatoes

Frcshlg Baked Pastries
Sweet Butter and I:ruit Freser\/cs
Freng Brewed chular and Decaf Starbucks Coffee
Tazo | eas
Citrus Juiccs

[Harvest chctablc Quichc

ChebPs Selection of Seasonal \/egetables,
|1'g}1’c!3 seasoned and baked in a Savor9 Fastry Shell
Agcd Cheeses and [Tresh [erbs
Freng Brewed Regular and Decaf Starbucks Coffee
T azo | eas
Citrus Juices

E_ggs Benedict

FPoached Egg and APPIe CiderFPork | oin
on an Englis!‘w Muffin
toPPecl with [Jollandaise Sauce
[Hash Browns
Frcshlg Bakcc{ Fastrics
Sweet Butter and Fruit Freser\/cs
Freng Brewed chular and Decaf Starbucks Coffee
Tazo | eas
Citrus Juiccs

Fcbruarﬂ 2010

5outh of the Bordcr
Scramblcd E_ggs with Fork C}‘norizo,

Sauteed Onions and Bell FePPers finished with
Montereg Jac‘( Cheese and Presented ona Flour Torti”a
Freshlg Baked Pastries
Sweet Butter and Fruit Frescrves
Frcshly Brewcd chular and ])ccaxC Starbucks Cogcc
Tazo T eas
Citrus Juices

Frcnch Country Brcaiocast

Seasonal [Tresh [Fruitin a (Goblet
French T oast with hints of Vanilla Bean and Orange
toPPcd with Pecans
served with Map|e Sgrup, WhiPPecl (Cream,
Strawberries and Powdered 5ugar
APplewood Smoked Bacon
[reshly Brewed Regular and Decaf Starbucks Coffee
Tazo T eas
Citrus Juices

Southcrn Stylc Brcakfast

Scrambled Eggs
Biscuits and 53usage Grav3
Sausage Patties
Freshlg Bakecl Fastrics
Sweet Putter and [Fruit Preserves
Freslﬁla Brewed Regular and Decaf Starbucks Coffee
Tazo | eas
Citrus Juices

Above Priccs are subjcct toa 22% HService C]’largc and aPP|icablc Sales T ax.



BREAKFAST DUFTFETS

f:orl: McDowc“

Scramblcd E_ggs with Cheddar Cheese and Fico de (Gallo
(Chebs seasoned Preakfast Potatoes with (Caramelized Onions
Applcwooc{ Smoked Bacon and Sausagc | inks
Scasonal Fresh [Fruit Display
Freng Baked Pastries with Sweet Putter and [Fruit Preserves
Frcshly Brewed chular and Decaf Starbucks Coffee and Tazo | eas
Citrus Juices

Southwestcm
Scrambled Eggs, Onions, Feppers and Cheese with Pico de (Gallo on the side and Scrambled Eggs with Chorizo
(Chefs seasoned Preakfast Potatoes with Caramelizccl Ohions
FPecan [French T oast with Maplc Sﬂrup and Putter
Seasona| Fresh [Fruit Dfspla3
Fresh]g Bakcd Pastries with Sweet Putter and [ ruit Preserves
Freslﬁlg Brewed Regular and Decaf Starbucks Coffee and T azo T eas
Citrus Juiccs

Saguaro Sunrisc
Serambled F ges

(Chebs seasoned Preakfast Potatoes with (Caramelized Onions

APPIcwooc{ Smoked Bacon

Pecan Waffles with Maplc SHr“P

Seasona| Fresh [Fruit Dfspla3

[Treshly PBaked Pastries with Sweet Butter and [Truit Preserves
]:reshlg Brewed Regu!ar and Decaf Starbucks Coffee and T azo T eas
Citrus Juiccs

Minimum of 35 Pcoplc
Surchargc i countis under 35 Pcop!e

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax



BREAKFAST DUFTFETS

Sunrise

SCasonal Fresh [Fruit Display
Scrambled Eggs
(ChePs seasoned Breakfast Potatoes with Caramelized Onions
Assorted (ereals with Milk
Freslﬂlﬁ Brewed chular and Decaf Starbucks Coffee
Tazo | eas
Citrus Juices

0

(Choice of T wo Meats:
Applewood Smoked Bacon
Sausage | inks
Sausage Patties
APPIC CiderPork | oin
Honcg Map|e Ham Steaks

o

(Choice of Two [ ntrees:
French T oast with hints of Vanilla Bean and Orangc with Maplc Syrup
¢

E_ggs Benedict

FPoached Egg over an E_nglish Muffin with APP|6 (CiderFPork | oin toPPccl with [Follandaise Sauce

¢
Breakfast Purrito

with 5cramblcd E_ggs, C)‘worizo, Fcppers, Onion and Chcese served with Fico de Gano on the side

$3%

FPecan Waffles with Strawberries and Wl’]iPPCCl (Cream
¢

Flu)cxcg FPancakes with Maple 53rup and Putter

Minimum of 35 People
Surchargc if countis under 35 Pcoplc

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa22% Scr\/icc Chargc and aPP“cablc Salcs T‘axA



RESORT BRUNCH

Ceggs
(Choice of One)
Scrambled F ggs
T raditional Eggs Benedict
Chile Relleno Souglé
Corn Truglc and Chccsc Omclcttc
¢

E_ntrees

(Choice of T wo)
T enderloin of PBeef Tips in Mushroom Demi Wine Sauce
(Cheese Blintzes with [Tresh [Truit Sauce
Cordon Jack Breast of Chicken
Cinnamon Apple | oin of Pork with Jack Danicl's Demi Glace

Girilled Salmon with Fineapple Orange Avocado Halsa
¢

Car\/ing Station
(Choice of One)
CGilazed Honey Ham
Carving [Handle Turkcy Breast
Roasted Bccxc T enderloin with Au Jus and [Jorseradish Sauce
Prime Rib with Au Jus and Horseradish Sauce
o

Fotatocs

(Choice of T wo)
Cheps Seasoned Breakxﬁast Fotatoes
Hcrb Koastcd Kec{ Fotatoes
Sca”opec{ Potatoes with Onion and drizzled with Sour Cream

Giratin Potatoes
¢

More Items ]ncluded:
Seasonal [ruit Displag
Fresh Seasonal \/egetables
Paked Pastries and Assorted Preads with Sweet Butter and [Fruit Preserves
Dessert Displaﬂ
Fresl‘llﬂ Brewed chular and Decaf Starbucks Coffee and T azo T eas
Orange and Grapefruit Juices

Minimum of 35 Pcople
Surcharge i countis under 35 People
ChefFee will applg
[ebruary 2010 Above prices are subjcct toa 22% Service Charge and applicable Sales T ax.



BRUNCHCHEPS STATION

(50 Ferson Minimum)

Omclctte Station

FrePared with your [Favorite Ingredients:

[Ham, APP]ewooc} Smoked Bacon, Mushrooms, Feppers, Diced T omatoes,
Ohions, FPico de (Gallo and White and (Cheddar Cheeses
O Chef Attendant Require&

Waffle Station

]:rcshlg Whippcc‘ Crcam, Scasona! Perries, Candicd Fccans

served with Real Maple Sgrup and \/\/hippccl Honey Butter
¢ Chcxc Attcndant chuircd

CrePc Station

Frepared with your ["avorite ]ﬂgrcclients:

Seasonal Bcrrg Compote, APP]C Fi“ing, PBananas, (andied Pecans and WI‘]iPPed (Cream
¢ Chcxc Attcndant chuircd

¢ Cheps Fee

DREAKFAST BOX

Poxed Meals are available for hikes, bikes, P/tn/cs and excursions.
A// boxes are Facécc/ “to go” with C ut/cry, /\/a/o,é/ns and C ondiments.

Jumpstart
]ncliviclua”g Bottled Orange Juice

Whole Ficcc of [Truit (Banana, APPIC or Orangc)
[House Paked Jumbo Muffins with Sweet Putter and [Truit Preserves
Fresh]g Prewed Kegular and Decaf Starbucks Coffee

Fcbruarﬂ 2010 Above Priccs are subjcct toa 22% HService Cl’largc and aPP“cablc Sales T ax.



REFRESHMENTS ALACAKTE

Bcvcragcs

Freng Brewed Regu!ar and Decaf Starbucks Coffee
Tazo Tea (]ced or Hot)

Fruit Punch or | emonade

Assorted [Truit _Juices

FU! Bottled \Water - Small

FUI Bottlec{ Water - Large

The Kepubhc of Tea (Assorted [Tlavors)
Jced CaPPuccino

Red Bull

Bottled Juices

Hot C}wocolate Fackets

Assorted Sowct Drinks

|ndividual Pottles of Milk

Freshly Baked Goods

Assorted Muffins

Assorted SIiccd Breaiocast Breads
Danish or Croissants

\/aricty of Frcshly Bakcd Cookics
(hocolate Fudge Brownies

Bagcls and Cream (Cheese
[Housemade Pecan Rolls
[Housemade Cinnamon Rolls

= xtra (Goodies

Torti”a C}‘nips
QO with Pico de (Gallo
O with Guacamolc and Fico de Ga”o
O with Chile Con Qpeso and Pico de (Gallo
Warm SoFt Fretzels
O with Mustard (Spicg and Yellow)
O with Warm Cheese and Mustard (SPicy and Yellow)
Jce Cream Bars
[Frozen [Truit Bars

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP|icablc Salcs Tax



[~ xtra (Goodies (Continued...

Nature \/a”eﬂ Grano|a Bars
‘Fower Baf E_nergg Bars
\/\/holc ruit

|ndividual Cereals with Milk
Crackcr Jacks (1 5 oz)
|ndividual [Fruit Yogurts

Cand3 Bars

|ndividual Bags of ChiPs
Mixed Nuts

Feanuts

Frctzcls, Fartg Snack Mix or Fopcom

THEMED BREAKS

(Frices Basec‘ on 30-Minute Break)

Happy HOUF
Bugalo \/Vings O Ranch Dressing
Warm Soft Fretze]s o Mustard and Cheese
5Pring Rolls & Sweet and Sour
Farty Snack Mix
Soft Drinks

Fiesta Preak

T ri-Colored T ortilla Chips with Fico Di Gallo,
Chile Con deso, Sour Cream
and (Guacamole
Mini Chimis and Burritos
Fresh Sliced [ruit
Mexican SOdas & Assorted Sodas

Junk Food Junkie
\/\/arm SoFt Fretzc]s o Mustarci and Cheesc
Candg Bars
Pop Corn
|ce Cream Pars
Soft Drinks

Fcbruarﬂ 2010

America’s [Tavorite
Freshly PBaked Cookies
[Heath Bar Crunch Brownies
Milk, ced T eaand | emonade

Wl’xo]e [ruit
]:rcslqlg Brewed Starbucks Coxq:ee

lce Cream Social

(Chocolate and Vanilla [ce Cream
Hot Fudgc and (armel Toppings
Assorted Canclﬂ and Cookie Toppings
Marasc]ﬂino Clﬁerries and Nuts
Wl"iPPed (Cream
Soft Drinks

Fitness Preak

Whole [Fresh [Fruit
Nature \/a”ey Granola Bars
Individual Yogurts
\/egetable Crudite & Southwestern Ranch
Bottled Juices, Waters and Diet Sodas

Above Priccs are subjcct toa 22% HService C]’largc and aPP“cablc Sales T ax.



fSouPs

Girilled Chicken T ortilla SOUP Sonoran Chicken SOUP

Grilled Chicken, Réasted Corn, Tomatoes,‘JlalaPeﬁos, Girilled Chicken, Roasted Corn, T omatoes, FCPPCFS;
Foblaons, Onions, [Tresh Herbs and 5PICCS Ohions, [resh [Herbs and SPiccs in a Rich Chicken Proth
ina Rich Creamg Southwestern T omato Bisque with Montcrcy Jack Cheese and T ortilla Strips

with Montereg Jac‘( (Cheese and T ortilla Strips

Wild Mushroom Bisquc New Englancl Clam Chowder
Forest Mushrooms Sautéed with Onions, [Fresh [Herbs, A Thick and Rich SOUP with Clams, Celery, Ohnions,
Sl‘nerrg Wine and Frcsl’x Crcam Carrots, Fotatoes and Bacon with Sourdough Croutorxs

fidads

chlgc SPinach Salad

]ccbcrg chgc with Applcwood Smokcé Bacon SPinach, Raspbcrrics, Goat Chccse and (Candied \Nalnuts
and T}wfnlg Sliced Red Onion tossed in Kaspberry \/inaigrette
toPPcc{ with Blcu C!‘weese Crumbles
and PBalsamic \/fnaigrette

CaPrcsc (Garden
Fresh Buffalo Mozzarella, feidoom T omatoes and [Fresh Pasil Mixed [Field Greens, Cucumber, Carrots and | omatoes
drizzled with Olive Oll and Balsamic Reduction with choice of Palsamic \/inaigrctte and Ranch Dressing

Field Greens Caesar Salad
Bouquet of Mixed [Field (Greens stuffed in an [Heirloom | omato [Hearts of Romaine | _ettuce, (Garlic (routons,
with Goat (Cheese and (Candied Pecans Agcd FParmesan Cheese and Crcamg (Caesar Drcssing

drizzled with our [Jousemade Citrus \/inalgrctte

¢ UP Cl‘large will be added Fer Fcrson for Salacls, Sma” [:ruit Flate or Cup of Soup added to Lunclﬂ Flates

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax



COLDFLATED LUNCHES

Adcl a Sma“ Fruit F]ate or CUP of SOUP for an additional charge per lunch P]ate

Southwcstcrn Taco Salad

Shredded Beef Machaca or Grilled Chicken Preast
served over | _ettuce, Diced T omatoes, PBlack Olives,

6uacamolc and Fico de Ga”o toPPcc{ with Sour Crcam and

(Cheddar Cheese served in a CrisP Taco Shell
Freshlg PBaked Rolls with Sweet Butter
Choice of Dessert from (Chefs Selection
Fres}ﬂg Brewcd chular and Dcca? Starbucks Cogee
Tazo Teasand|ced T ea

Wassaja Cobb

Chickcn Brcast served over Shrcddcd ]ccbcrg Lcttucc,

Diced E_ggs, Avocado Weclgcs, Sliced T omatoes,
Black Bean and Corn Relish with Coj’ita Cheese
(Choice of Dressing
FrcsHﬂ PBaked Rolls with Sweet Putter
(Choice of Dessert from Chefs Selection
[reshly Brewed Regular and Decaf Starbucks Coffee

Tazo | eas and ]ccd Tea

C!”IOP Salad DC] Mar
Lightlg Seasoned Babg Shrimp and Bag Scanops
with Egg, Cucumbcr, (ireen Onion ,and | omato
tossed with Crisp ]cebcrg | ettuce

and served with a Chipotlc Ranch Drcssing
Freng Bakecl Ro”s with Sweet Butter
(Choice of Dessert from Chef's Selection
Freshly Brewed Regu!ar and Decaf Starbucks Coffee
Tazo Teasand|ced T ea

Fcbruarﬂ 2010

Asian Chicken Sa]ad

Marinated Girilled Chicken Breast with Ju|icrmc \/cgctablcs

and tossed in a Sesame Oriental Dressing
toPPcc{ with Crispy (how Mein Noodles
FresHy Baked Rolls with Sweet Butter
Choice of Dessert from Chefs Sclection
Freshly Brewed Kegular and Decaf Starbucks Coffee
Tazo Teasand|ced T ea

Cacsar Salacl
[Hearts of Romaine and [ousemade (Garlic Croutons
tossed in (_lassic Parmesan \/inaigrette
Bread Stick with Sweet Butter
Choice of Dessert from (Chefs Selection
[reshly Brewed Regular and Decaf Starbucks Coffee
Tazo Teasand|ced Tea
with Girilled Chicken
with Girilled Steak
with Sautéed Shrimp

Jamaican Me Cra29 WraP
Jerk Chickcn, Mixed Gireens, chet Fcppcrs,
Red Onion, Mango and Fick~A~FcPPcr Sauce
served with \/cggfe Chips and Fasta Salad
(Choice of Dessert from Chef's 56[cction
Freshlg Brewed Kegular and Decaf Starbucks Coffee
Tazo Teasand|ced Tea

Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax 10



COLDFLAT

CDLUNCHES

Add a Sma” ruit F!ate or CUP of Soup for an additional charge per lunch P!ate

Deli WraP

Baked Ham, Salami, Turkey, Shredded ]ccberg Let’cuce,

Slicecl T omatoes, Frovo|onc C}‘necsc and ]ta|ian Dressing}

Served in a Whole Wheat T ortilla

with Colc Slaw, Fickle, Chcrrg FCPPer
and FCPPcroncini

Choice of Dessert from (Chef's Selection
Frcshly Brewed chular and Decaf Starbucks Coffee
Tazo ] ecasand|ced T ea

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa22% Se

\/cggic WraP
Tomatocs, Avocac{o, Sproutsj Ked Onfon, Cucumber,
ereen Lea]c Lettucc and Roastecl Fcppers
wraPPec{ ina [Flour T ortilla served
with Southwestern Ranch on the side
Arizona Slaw and Fickle chgc
Choice of Dessert from (Chef's Selection
Freshlg Brewcd Kegular and Deca{: Starbucks Cogcc
Tazo Jeasand|ced T ea

rvice C]ﬁargc and aPP“cablc Salcs Tax 11



HOT PFLATED LUNCHES

Add a Sa]ad or CUP of Soup for an additional charge per lunch P!ate

Grilled Petit [Filet
Filet Mignon over a Mushroom Veal Demi
with Garlic Whippcd Fotatoes and Scasonal \/egetablc
Freng Bakcc{ Rolls with Sweet Putter
Choice of Dessert from (Chef's Selection
Freshlg Brewed chular and Decaf Starbucks Coffee
Tazo Teasand|ced T ea

Roasted Steak Sandwich

Sliccd TOP Round of BCCF, Girilled FCPPcrs,
Sautéed Onion and Mushrooms
toPPcc{ with Smokccl Frovolonc C}’ICCSC
served on a Hoagie Ko” with Koastec] Ked Fotatoes
Choice of Dessert from (Chef’s Sc]ection
]:resHy Brewed Regu!ar and Decaf Starbucks Coffee

Tazo T eas and |ced Tea

Roasted ‘Airline’ Chicken Breast
served with choice of Starch
and Seasonal Vegetable
Freng Bakcc{ Rolls with Sweet Putter
Choice of Dessert from (Chef's Selection
[reshly Prewed Regular and Decaf Starbucks Coffee
Tazo Teasand|ced T ea

Fcbruarﬂ 2010

Ncw York Stcak

Girilled New York Steak toPPe& with Onion Rings
served with Roasted Red Potatoes and Seasona| \/egetaHe
(Choice of Dessert from Chef's SCICCtiOﬂ
Freslﬁla Brewed Regular and Decaf Starbucks Coffee

Tazo | eas and ]ced Tea

Aztec FPulled Pork Sandwich
5|ow Roasted Aztec Pork tossed in Achiote and
Orange Juice with Cojita (Cheese and [Fresh Fico de (Gallo
served on a Hoagic Ko” with Roasted Kec{ Fotatoes
Choice of Dessert from (Chefs Selection
Fres}ﬂg Brewcd chular and DccaF Starbucks Cogee
Tazo Teasand|ced Tea

Chicken Club

Girilled Chicken Preast, Applewood Smoked Bacon,
Montcrey Jack Cheese, Avocado,
Ked Lea}c Lettuce and Tomatoes
served on T:res}‘ulg Baked [Focaccia Bread
with Chipotlc Magonnaisc, Arizona Slaw and [Fresh [Fruit
Choice of Dessertfrom (Chef's Selection
Frcshly Brewcd chular and ])ccaxC Starbucks Coxcmccc
Tazo Teasand|ced Tea

Abovc Priccs are subjcct toa 22% Service C]’largc and aPP|icablc Salcs Tax 12



HOT PFLATED LUNCHES

Adcl a Sa!acl or CUP of Soup for an additional $3.00 per lunch P]ate

Tequila Cl-lickcn
(Chicken Preast filled with
QOaxaca Cheese and (Green C!‘n’|e
served with Seasonal \/egetable and (Chile Mashed Fotatoes
Black Bean and Corn Relish
Freshlg Bakcc{ Rolls with Sweet Butter
Choice of Dessert from (Chef's Selection
Frcshlg Brewed chular and Decaf Starbucks Coffee

Tazo Teasand|ced T ea

Fasta SCdona

Girilled Chicken Breast
with Napalito (Cactus and Roasted FePPcrs
tossed in [Tettuccini and FPollo Primo Sauce
I:reng Bakec{ Rolls with Sweet Putter
Choice of Dessert from (Chefs SC]ection
]:reng Brewed Regu!ar and Decaf Starbucks Coffee
Tazo T easand |ced Tea

(ashew C rusted Halibut

Seared Alaskan [Halibut
crusted with Roasted Cashews
and toPPcd with a Red Onion and Cucumber Sa[sa
Long Girain Wild Rice and Seasonal \/egetables
[:res}'xlg Baked Ro”s with Swect Buttcr
Choice of Dessert from Chef's Selection
[Treshly Prewed Regular and Decaf Starbucks Coffee
Tazo T easand|ced T ea

Fcbruarﬂ 2010

Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax

Bakcd Chicken orestiére

Marinated Chicken Preast
toppcd with a | raditional Sauce of Jtalian Sausagc,
Mushrooms, Onions, and Feppers
served with Seasonal \/cgetablcs ina Robust Butter Sauce
and Hcrb Roastcd Fotatocs
Freng Baked Ko”s with Sweet Butter
(Choice of Dessert from Chefs SCICCtiOﬂ
Freslﬁla Brewed chular and Decaf Starbucks Coffee
Tazo Teasand|ced Tea

Grilled Salmon
Girilled Chile Sugarcd Salmon
with aneapple Orange Avocado Salsa
Rice Filaf and Seasonal \/cgctch

Freng Bakecl Ro”s with Sweet Butter

Choice of Dessert from Chef's Selection
Freng Brewed Regu!ar and Decaf Starbucks Coffee
Tazo Teasand|ced Tea

Seafood Co”agc

Sautéed Smoked Salmon, SErimP, and Sca”ops
ina Liglﬁt C!’xarc]onnag (Cream
served over baked Ziti Pasta
Freng Baked Ko”s with Sweet Butter
(Choice of Dessert from Chef's Selection
Freng Brewed Regu!ar and Decaf Starbucks Coffee
Tazo Teasand|ced Tea

13



OFTIONS

Dcsscr‘l:s
Dcsscrts available for Flated Lunchcs

Tiramisu

Lacly Fingers with Mascarpone (Cheese and a hint of Cognac toPPed with (Chocolate

Seasonal [Fresh [Fruit T art
Fresh Seasonal [Truit with Vanilla Cream in a Sweet (Chocolate (rusted Shell

Lcmon Tar’c
Buttcrg Shor’cbrcac{ Crust with Lcmon Curd and G!azed

ch | ime Pie
Custard ch | ime f:i”irsg with a (Graham Cracker and Putter Crust

Chccsccake
Graham Crackcr Crust with Berrg Saucc

Chocolate Marquise
Chocolatc Gcnoisc and Ganac}‘vc with Bakcd f’]azelnuts toppcd with a Chocolate LeanC

[ delweiss

Almond Dacquoise) Raspberrg Coulis and White Choco]ate Mousse
with Laclg Fingers and White Chocolate Curls

Giiant Profiterole
Fresh Bakec{ Cream Puff filled with Sweet Wl’lippcd Cream and \/ani“a Custard,
basted with Chocolate Ganache and served with Fresh Berries

]:lourless Chocolate Torte
F]ourless Choco]ate Cakc with a C!‘xocolate Glaze

Fcbruarﬂ 2010 Above Priccs are subjcct toa 22% HService Cl’largc and aPP“cablc Sales T ax.
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ENAHANCEMENTS

(Choice of Two)

50UP5 Salads
Girilled Chicken T ortilla chlge
Sonoran Chicken Spinaci‘x

New Englanc{ Clam Chowder Caprese
Wllc{ Mushroom Bisque (Garden

¢ Field Greens
Caesar
o
* Additional Clﬂarge

LUNCHDUFTETS

Wassa_ja Deli T ail Gate
Cole Slaw Girilled \/cgctablc 53|ac1
Jtalian Bread Salad Fresh (Garden Salad with choice of Dressing
T ri-Colored Rotini Pasta Salad I Ibow Macaroni Salad
Scasonal Fresh Fruit Display Midwestern Potato Salad
Cucumber and Red Onion Salad Seasonal [Fresh [Fruit Disp|ag
Sliccc{ Maple [Ham, Salami, Roast Bce)c and Turkeg Charbroilcc{ i1 00% Angus Bemc Burgers
Sliced Swiss, Provolone and (Cheddar Tequila Marinated Girilled Chicken Preasts
Assortecl Freshlg Bakcd Breacl and Ko”s Hot Dogs and Jo!’msonvinc Bratwurst
Assorted (ondiments | eaf| ettuce, Sliced T omatoes,
[House Bakec{ Cool(fes Onion and K osher Dill Pickle Wedges
Fruit Cobbler and [Heath Bar Brownies [House Paked Cookies and [eath Bar Brownies
Freng Brewed Kegular and Decaf Starbucks Coffee Freslﬁla Brewed Regular and Decaf Starbucks Coffee
Tazo Teasand|ced Tea Tazo Teasand|ced Tea

Minimum of 35 Peop!e
Surclﬁarge i count is under 35 People
Buffets are Dcsigncd for T wo Hours of Service

Fcbruarﬂ 2010 Above Priccs are subjcct toa 22% HService C]’largc and aPP|icablc Sales T ax. 15



1

THEMED LUNCHDBUFTETS

South of the Borclcr

Orange and Jicama Salaé
Southwestem Caesar
(arnished with T ri-Colored T ortilla StriPs
Build Your Own’ Beef Fajitas with Fresh Warm T ortillas,
Guacamole, Sour Cream and Fico de (Gallo
Chicken Qpesadfnas
[Fiesta Rice
Black Beans
Tortilla Chips and Salsa
K ahlua Flan and C aramel filled Churros with Honcy
(Cinnamon Whipped (Cream
[reshly Prewed Regular and Decaf Starbucks Coffee
Tazo Teasand|ced Tea

[ ittle Jtaly
Caprese Salad
Mediterranean Artichoke Salad
T raditional Caesar Salad
(Chicken Ficcata ¢ | emon CaPcr Sauce
Choice of Two:
Bakcd Meat Lasagna
\/egetable Lasagna
Fcnnc with Marinara and Mcatbans
Cheese T ortellini with Alfredo Sauce
Eggpbnt Farmesan
o
(arlic Preadsticks
Tiramisu and Cannoli
]:reng Brewed Regu!ar and Decaf Starbucks Coffee
Tazo Teasand|ced Tea

Orient Exprcss
Mixed (Greens
with Pean Sprouts and Sesame \/inaigrettc
\/cgctablc Egg Rolls ¢ Sweet Chile DiPPing Sauce
(Crab Wontons with Chili Sauce
Beef and Broccoli
Tempura Chicken
Stir Fried \/cgetables
Jasmine Rice
Fortune Cookies ,Dessert and [Fruit
Frcshly Brewcd chular and ])ccaxC Starbucks Cogcc
Tazo Teasand|ced T ea

A“ American

resh Garden Salac{ with Ranch and Balsamic Dressing
Girilled \/egetable Salad
Cucumber and Red Orion Salad
[Herbed Rotisserie (Chicken
Girilled | ondon Proil toPPed with Wild Mushroom Sauce
Herb Koastec{ Recl Fotatoes
5easonal \/egetaHe
Freng Paked Rolls with Sweet Putter
[House Paked Cookies and [Fruit (Cobbler
I:rcslﬁlg Brewed Regular and Decaf Starbucks Coffee
Tazo Teasand|ced Tea

Minimum of 35 People

Surchargc i# countis under 35 Pcop!e
Buffets are Desfgnecl for Two [ours of Service

Fcbruarﬂ 2010

Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax 16



OFTIONS

Dcsscr‘l:s

Buﬁzct Dessert Displags
Choice of T hree

Assortecl Fetit Fours
Assortecl Cheesecake Bites

Kaspberry Squares

Carrot Cake
(Cheeseccake
[ clairs

Cream Puffs

Fruit T arts

Pecan T arts

Mini Creme Brule
Chocolate Crunch PBars

[ emon Pars

Mini Cannoli

Assorted DCCP Dish Pies:
Carmel AF’Ple Fie, DCCP Dish Peach Fie
Old Fashioned APPIC (Cheese
Sweet MaPlc FPecan Fie, Raw Sugar Crusted Chcrrg Pie

Fcbruarﬂ 2010 Above Priccs are subjcct toa 22% HService Cl’largc and aPP“cablc Sales T ax.



BDOXEDMEALS

Boxec/ Mca/.s are available for tours, /7/%65, élﬁécs, p/tlv/ts and excursions.

/4// boxes are /Dackcc/ “to go” with C ut/cry, /\/apéms and (ondiments.

Sandwich Box

Jncludes:
| ettuce, T omato, Fickle chgc,
Freslﬁ Fasta Sa|ac1, Foore Brot!ﬁers Fotato Chips,
Whole [Fresh [ruit, [House Paked Cookie and Soft Drink

Choice of:

MaPle [Ham and ]mPortec{ Swiss on a K aiser Ro”
o

Smoked Turi«:g and Swiss on Sourc{ough Bread
o

Thinly Sliced Roast Beef and Cheddar on a Whole Wheat [Toagie
o
Smoked Ham, Salami and Pepper Jack on Thick Sliced Rye
o
Clﬁickcn Salac{) Sprouts, Lettuce, and Tomato ona Croissant
%
Clﬁicken BLT Wrap, Bacon, Lettuce, and Tomato ona Wheat Torti”a

\/egetarian Box
Jncludes:
Flour Torti”a filled with Lettucc, T omato, Avocaclo, Kecl Onion,
SProuts, Cucumbers and Roasted Feppers
Freslﬁ Fasta Sa|ac1, Foore Bro’c!ﬁers Fotato Chips,
Whole Fresh [Fruit, [Jouse Bakcd (ookie and SO]Ct Drink

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax
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Sta rters
Add any Starter for an Additional cl’uarge per dinner Plate

Girilled Shrimp and Sca”op Southwestern Crab Cake
served on AsParagus Skewers with Citrus Slaw served with Citrus Peurre Blanc

Roasted Red Fcpper Ravioli Jumbo Shrimp Cocktall
Smoked Mozzarella Cheese and Red FePPcrs with Citrus Cocktaill Sauce
with Pesto Cream Sauce
Mushroom Ravioli
Wild Mushroom Ravioli served in a Poursin (Cream Sauce

SouPs

Sonoran Chicken SOUP Roasted Poblano and Shrimp
Gri”cc{ Cl’n’cken, Roasted Com, T omatoes, Fcppers, Seasonec{ SHrimP with Roastecl Foblanos, eri”ecl Corn,
Ohions, [resh [Herbs and Spices in a Rich Chicken Broth Fresh [Herbs and SPiccs ina Rich Broth
with Montereg Jacl( (Cheese and T ortilla StriPs

Wild Mushroom Bisque New England Clam Chowder
Forest Mushrooms sautéed with Onions, Fresh Herbs, ATl’nck and Ricl‘w Soup with Clams, Celerg, Onions, Carrots}
5herr3 Wine and [Fresh (ream Potatoes and Bacon with SOurdough (routons

Salads

chge SPinach Salad
Iceberg Wedge with Applewoocl Smoked Pacon Spinach, Kaspberries, (Goat Cheese and Candied Walnuts
and T}wfnlg Sliced Red Onion tossed in Raspberrg anaigrette
toPPcd with B|eu Cheese Crumbles and Balsamic \/inaigrcttc

Caprcsc (Garden
FFresh Buffalo Mozzarella, [Heirloom T omatoes and [resh Mixed [Field Greens, Cucumber, Carrots and | omatoes
Basil drizzled with Olive Oil and Balsamic Reduction with choice of Palsamic \/inaigrettc or Ranch Dressing

Field Greens (Caesar Salad
Bouquet of Mixed [Field Greens [Hearts of Romaine | ettuce, (Garlic Croutons,
stuffed in a Heirloom T omato Agecl Parmesan (Cheese and Creamg (aesar Dressing
with (Goat (Cheese and (Candied Pecans
drizzled with our [Jousemade Citrus \/inaigrette

Fcbruarﬂ 2010 Above Priccs are subjcct toa 22% HService C]’largc and aPP|icablc Sales T ax. 19



OFTIONS
Dinner Starch

Southwest Rice
Rice with Peppers, Onions, Corn and Spices
¢
Wild Rice Blend
Rice with Carrots, Onion and Celery
¢
Soft APPle Bacon Folenta
Creamy Soft [olenta, Applewood Smoked Bacon Bits, and Granny Smith Sour Apples

¢

Brown Butter Crusted Mac & Cheese

Aged Cheddar Cheese Macaroni topped with Brown Putter Brioche Cream
¢
Sundriecl T omato Orzo
Petite Orzo Pasta, | ocal Sundried T omatoes, and [Fresh [erbs
¢
Herb Koas’cecl Rccl Fotatocs
Quartered Red Potatoes roasted with Olive Oil and [Tresh [Herbs
¢
Boursin (Cheese Mashed Potatoes
Roasted (Garlic and Boursin Cheese

¢

Crcamg Horseradish Mashed Potatoes

T raditional Mashed FPotatoes with our own [Jorseradish (ream

¢

Koastecl Ked FePPer Mashed Fotatoes

Mashed Potatoes with Roasted Red Fepper
¢
Sweet Fotato Mash

Sweet [otatoes mashed with [Joney and Butter

¢

Dauphinoisc Potatoes
Thinlg SIiccd Potatoes with (_ream and (Cheese

Fcbruarﬂ 2010 Above Priccs are subjcct toa 22% HService Cl’largc and aPP“cablc Sales T ax.
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PLATED DINNERS

New York Stri P
i2 ounce (Grilled New York Strip Steak
toPPec{ with Onion Rings
5easona| \/egetable
Fresh Baked Ro”s and Sweet Butter
Cl’uofce of Salacl or Soup, Starch and Dessert
Freshlg Brewed Regular and Deca{: Starbucks Cogee
Tazo | eas

FOUI’ BOF\C Rac‘( O'F Lam]:)
Lightlg Seasoned Rack of | amb
served with an APPIC Mint Demi
and Brown Butter Frenclﬁ Toast

Fresh Baked Ko”s and Sweet Butter

(Choice of Salad or Soup, Starch and Dessert
[Treshly Brewed Regular and Decaf Starbucks Coffee
Tazo | eas

Mushroom Boursin Cheese Chicken Preast

Lightlg Breaded Chicken Preast
filled with Mushrooms and Boursin Cl’xeese

Seasona| \/egetable
Fresh Baked Ko”s and Sweet Butter
Cl’uofce of Salacl or Soup, Starch and Dessert
Freshlg Brewed Regular and Deca{: Starbucks Cogee
Tazo | eas

Februarﬂ 2010

Fepper Crusted bcemc T enderloin
(Cabernet 5auvignon Jus with Roque]cort (ream
5easona! \/egetable
Fresh Bakecl Ro”s and Sweet Butter
(Choice of Salad or Soup, Starch and Dessert
Freslﬁlg Brewed Regular and Decaf Starbucks Coffee
Tazo | eas

Herb Crusted For‘c | oin

served with Sour APPIe Bourbon (Glaze and Wild
Mushrooms
Seasonal \/egetab!e
Freslﬁ Baked Ro”s and Sweet Butter
(Choice of Salad or Soup, Starch and Dessert
[reshly Brewed Regular and Decaf Starbucks Coffee
Tazo T eas

SPinach and [Feta Chicken Preast

Chicken Preast filled with SPfﬂaCl’l and [Feta Cheese
with a Ligl’lt T omato (Cream Sauce
Seasonal \/egetable
Fresh Baked Ko”s and Swee’c Butter
Choice of Salad or SOUP, Starch and Dessert
]:reshlg Brewed Regu!ar and Decaf Starbucks Coffee
Tazo | eas

Above Prices are subject toa 22% HService C]’large and aPP|icab|e Sales T ax.



PLATED DINNERS

Alirline chuila Chicken
Chicken Preast filled with
Qaxaca Cheese and (Green Chile
served with Scasonal \/cgctablc
and PBlack Bean and Corn Relish
Fresl’l Bakcc{ Kons and Sweet Butter
(hoice of Salac{ or Soup, Starch and Dessert
Freng Brewed Regular and Decaf Starbucks Coffee
Tazo | eas

Macadamia Nut | ncrusted Mahi Mahi
Mahi Mahi with Fineapple Orange Avocaclo Salsa
Scasonal \/egetablc
Frcsh Bakcc{ Ro”s and chct Butter
Choice of Salad or Soup, Starc!ﬁ and Dessert
Freng Brewed chular and Decaf Starbucks Coffee
Tazo | eas

Cashcw Crustccl Halibut

Seared Alaskan [Halibut
crusted with Roasted (Cashews
toPPec] with a Red Onion and Cucumber Salsa
[:res}'xlg Baked Ro”s with Swect Buttcr
Choice of Dessert from Chef's Selection
Freng Brewed Regular and Decaf Starbucks Coffee
Tazo | eas

Fcbruarﬂ 2010

[Half of a Roasted Chicken

served with a Beurre Blanc Sauce
5easonal \/egetable
Fresh Bakecl Ro”s and Swect Buttcr
(Choice of Salad or Soup, Starch and Dessert
Freslﬁlg Brewed Regular and Decaf Starbucks Coffee
Tazo | eas

Salmon Saguaro
Girilled Chile Sugared Salmon
toPPecl with a FincaPPIC Orange Avocado Salsa
Scasonal \/cgctablc
Fresh Baked Ko”s and Swee’c Butter
Choice of Salad or SOUP, Starch and Dessert
]:reshlg Brewed Regu!ar and Decaf Starbucks Coffee
Tazo | eas

Lobstcr Tail
Cold Water | obster T ail with [Herb Drawn Putter
served with a Fo[cnta Cal«i and Fresh AsParagus
FI"@S}’I Bakecl Ro”s and 5weet Butter
Choicc of Salac{ or Soup, Starch and Dessert
]:reshlg Brewed Regu!ar and Decaf Starbucks Coffee
Tazo | eas

Above Priccs are subjcct toa 22% HService C]’largc and aPP|icablc Sales T ax.



PLATED DINNERS

DULET FRESENTATIONS

Petit [Filet and | obster
Petit Deef T enderloin and | obster T ail with [erb Drawn Butter
Fresh Bal«id Ro”s and 5wcct Buttcr, Scasonal \/egetablc, Choicc of Salad or SOUP; Starch and Dcsscrt
]:reshly Brewed Regu!ar and Decaf Starbucks Coffee, Tazo T easand|ced T ea

New York 5triP | oin and Salmon
A” Natural New York StriP with a Balsamic Reduction and Salmon sautéed in Garlic and White Wine
Fresh Baked Ko”s and 5weet Butter, SCasonal \/egetable, Cl’]oice of Salacl or SOUP, Starch and Dessert
[reshly Brewed Regular and Decaf Starbucks Coffee, Tazo Teas and |ced Tea

Petit Filet and Chicken
Petit [Filet with Veal Demi and Airline Chicken Preast and Thymc [ emon Cream Sauce
Fresh Bakecl Ro”s and Swee’c Butter, Scasonal \/egctable, Choice of Salad or Soup, Stardﬂ and Dessert
Frcshlg Brewed chular and Decaf Starbucks Coffee, Tazo T easand|ced Tea

Chicken and [Talibut

Airhne Chickcn Breast with Thyme | emon Cream Sauce
and [Halibut sautéed in Garlic and White Wine
[Fresh Paked Rolls and Sweet Butter, Seasonal Vegetable, Choice of Salad or Soup, Starch and Dessert
Frcshlg Brewed chular and Decaf Starbucks Coffee, Tazo T easand|ced Tea

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax
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Roastcd Mushroom Ragout
served in a Puff Fastr9 with Chardonnag (Cream HSauce
]:resl’x Bakec{ Ko”s and Sweet Butter
Choice of Salad or Soup and Dessert
]:resHy Brewed Regu!ar and Decaf Starbucks Coffee
Tazo | eas

Jumbo Cheese Ravioli
with Plistered [Tresh [Herbs and Seasoned Brown Butter
]:resl’x Bakec{ Ko”s and Sweet Butter
Choice of Salad or SOUP nd Dessert
Frcshlg Brewed chular and Decaf Starbucks Coffee
Tazo | eas

SPinaclﬂ and Artichoke Mushrooms

Girilled Jumbo Mushrooms filled with Sautéed Spinach,
Cream Chcese and Artic}woice Hearts
Frcsh Bakcc{ Ro”s and chct Butter
Choice of Salad or SOUP and Dessert
[reshly Prewed Regular and Decaf Starbucks Coffee
Tazo | eas

VEGETARIANFLATED DINNERS

Girilled \/egctablc NaPolcon
[~ xtra \/irgin Olive Oil and a Sweet Red Fcppcr Sauce
]:reslﬁ Bakecl Ro”s and 5weet Butter
C}‘noice of Sa|acl or Soup, Starc}'u and Dcssert
Freng Brewed Regu!ar and Decaf Starbucks Coffee
Tazo | eas

Gri”ed Fotato Cal(cs

served with Sweet (Comn Ang|aise
]:reslﬁ Bakecl Ro”s and 5weet Butter
Choice of Salad or Soup and Dessert
Frcshly Brewcd chular and Dccaxc Starbucks Coxcwccc
Tazo | eas

Garilled Squash = nchiladas

Laﬂcrcd Girilled Squash and (Golden Corn T ortillas
finished with a ngl'xt deso Frescoand a Spfcg Chili Sauce
Frcslﬁ Bal«id Ro”s and chct Buttcr
(hoice of Salad or SOUP and Dessert
[reshly Brewed Regular and Decaf Starbucks Coffee
Tazo | eas

Baked Ziti Camembert

T raditional Ziti Pasta with Sautéed Seasonal \/egctablcs finished with a White Wine Putter Sauce
snd toPPed with Grated Camembert Cheese
Fresh Bakcd Ko”s and chct Buttcr
(hoice of Salad or SOUP and Dessert
[Treshly Brewed Regular and Decaf Starbucks Coffee
Tazo | eas

Fcbruarﬂ 2010
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OFTIONS

Dcsscrts
Desserts available for Flatcd Dinners

APPIC Tartlcttcs
Fresh Granng Smith Applcs filled with Almond Cream

Raspbcrrg Mcloc]g
Liglwt (heese Mousse with Raspberry Coulis wraPPecl ina Light Chiffon Cake

Ba”adc
Bavarian Creme and (Chocolate Mousse with Laclg Fingers and (Chocolate Shavings

CaPPuccino
Cogee Mousse and Chocolate Ganache with CoF}Cee GIaze toPPecl with a Mocha Eean

Fgramicl Noisette
Chocola’ce Ganachc and Hazelnut Mousseline covered with a Marble Cl’\ocolate 51’16”

Bourbon Pecan Fie
Traditional Fecan Fie ina Sop’c, F]ai(g But’cer Crust

Peanut Butter Pie
Feanut But’cer Fi”ing with a Choco]ate Crust

Giant Profiterole

Fresh Baked Cream Puff filled with Sweet Whipped (Cream and Vanilla Custard,
basted with Chocolate Ganache and served with Fresh Berries

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service Cl’largc and aPP“cablc Salcs Tax 25
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DINNERBUFFETS

Gila River BPuffet
Fresh (Garden Salad with Choice of T wo Dressings
(actus and Gri”cc{ Com Fasta Salad
Marinatcd Button Musl’lroom Salad and Black Bean and Com Salad
Girilled Chicken with Sl'xa”ot Veloute
Fresh River T rout with Pecan Butter Sauce
Roasted Siroin of Beef with Borc{elaise Sauce
Sautécd Baby \/cgctablcs
Herb Koasted Fotatoes
Frcshlg Bakcc{ Ro”s and chct But’ccr
Cheps Dessert Dfsplag
Fres}‘ulg Brewed chular and Decaf Starbucks Coffeec and T azo T eas

Mediterranean

Choice of:
Roasted Siroin with Olive Tapenac{e
Gri”cd Cl‘aickcn with | omato, Artic}’lokc, and Recl Kclisl‘n
Girilled | _amb with Fomegranate Glaze

Girilled Salmon with Dill Cream Sauce
o

Arugala Mint Salad with Black Olives, Orangc chmcnts, and [Feta Cheese

(lassic (Greek Salad with Minted Yogurt Dressing
Koastcd Couscous Salad
Orzo with Dill, T omatoes and [Feta

Kice Fila? with Fine Nuts

o
Freshlg Bakec{ Ro”s and Sweet Butter
Cl’xeps Dessert Displag
Freshly Brewed Regu!ar and Decaf Starbucks Coffee and T azo T eas

¢

Two [ ntrée Choices
Three [ ntrée Cl—:oiccs
Four [ ntrée Choices

Minimum of 50 Pcoplc
Surclﬁarge i count is under 35 People
Buffets are Dcsigncd for T wo Hours of Service

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax
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THEMED DINNERBUFTFETS

Saguaro Bugct
Fresh (Garden Salaé with (Choice of Two Dressings

Cucumber Red Onion Salad
Marinated \/egetab]e Salacl
(Cactus and Girilled Corn Pasta Salad
Displag of Fresh [Fruit
Grilled Aifline Chicken Breast with Roasted Chile, [eidoom T omato, Avocado and Cl’\ipotle (Cream
Girilled Chile Sugarecl Salmon with Fineapp!e Orange Avocado Salsa
5|ow Roasted Strip | oin with Wild Mushroom Demi Glace
Sautéed Seasona! \/egetables
Southwestern Rice
Freshlg Bakec{ Ro”s and Sweet Butter
Cl’xeps Dessert Displag
Freng Brewed Regu!ar and Decaf Starbucks Coffeec and T azo T eas

5undown BBQBugct

Choice of:
(arolina Pulled Pork with BBQ/Sauce
Tequila Marinated Chicken Preast with [Fresh Mango and Fineapple Salsa
Barbecued Baby Back Pork Ribs in BBQ/Saucc
Soutlﬁwestem Rubbecl Kibeye Steaks
(Chili Rubbed Salmon with Fincapple and Mango Salsa
o

Served with:
\/cgctablc Trag with SPinach and Boursin DIP
Fresh (Garden Salad
Corn on the Cob
V\/cstcm Cookout Bcans Dcluxc
Avrizona Slaw and Cactus with Grilled Corn Pasta Salad
Frcshly PBaked Biscuits and Ja|apcﬁo (ornbread
Sliced Watermelon
Hot [Fruit Cobbler with ['resh Whipped Cream and Pourbon Pecan Fie

Freshlg Brewed Regu!ar and Deca{: 5tarbucl<s Coﬁiee and Tazo Teas
¢
Two [ ntrée Choices
Three [ ntrée Cl—:oiccs
Four [ ntrée Choices

Minimum of 50 PCOP[C
Surchargc if count is under 35 Pcop[c
Buffets are Dcsignecl for T wo Hours of Service

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax
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THEMED DINNERBUFFETS

[iesta

Mesxicali (GGarden Salad
Displag of [Fresh [Fruit
Southwest Rice
Sautéed /ucchini, Squaslﬁ and | omatoes
o

Chile Kojo (Cheese [ nchiladas
Pork Carnitas with Salsa Verde
Cl‘)icken Fajitas with eri”cc{ Fcppers and Onions
accompanied by warm [“lour | ortillas, Shredded Cheese, Sour (ream and Fico de (Gallo
Tortilla Cl‘liPs and Sa|sa
o

Churros with r“loneg (Cinnamon WhiPPed (Cream and K ahlua [Flan
Freshlg Brewed chular and Decaf Starbucks Coffec and T azo T ea

Luau

Tropical Fresh [Fruit Displag
Maui Marinated \/egetables
[Hawaiian Stglc Mac Salad

o

Sautéed Mahi Mahi with Fincapple and Mango Salsa
Crispg Coconut Slﬂrimp
(lazed and Smokcd Pork | oin with Braised Napa Cabbage
Coconut Stickg Kice
Katsu Sautécd Scasonal \/egetablcs
[Hawaiian Sweet Pread

¢
Mango E_xplosion
Banana Cream Fie
(Carmel Plantain (Cheesecake

Add a Glazed Suck[ing Fig with Condiments
o

CHCF Attcndcc{
<5€WCS i50 Feop]e)

Minimum of 50 Peop[c
Surcharge if countis under 35 Peop[e
Buffets are Designed for Two Hours of Service

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa22% Scr\/icc Chargc and aPP“cablc Salcs T‘axA
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OFTIONS

Dcsscr‘l:s

Buﬁzct Dessert Displags
Choice of T hree:

Assortecl Fe’cit Fours
Assorted (Cheesecake PBites
Kaspberry Squares
Carrot Cake
Mini Cheesecake Squares
Eclairs
Cream Fuffs
Fruit T arts
Mini Creme Brule
Fecan Tarts
[ emon PBars

Assorted Deep Dish [ies:
Carmel Apple Fie
Deep Dish Peach Fie
Old Fashioned Apple Cheese
Sweet Maple Pecan Fie
Raw Sugar Crusted Cherry Pie

(Chocolate [Fountain
accompanicc{ with PBananas, 5trawbcrrics, Scasonal Fruit and Found Cake,
Pretzels, Marshmallows, Rice Krispie T reats and (Graham Crackers
¢ (Chocolate [Fountain inside on|9 ¢ C}‘nocolatc [Fondue outside
(Minimum of 50 people)
O Chef Attendant Kequire&
O ChefFee

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax



Fcbruarﬂ 2010

HORS D'OEUVRES

2_5 Order Mmlmum

Cold

Mediterranean | art
Deluxe Finger Sandwiches
“FincaPPIc Tree” Chcese and Fineapple Skcwcr

Vegetarian Selections
\/cggic SPring Roll Caﬂapé
Toastecl Macadamfa Nut Crustcd Goat Clﬁecse
Boursin and Sundried T omato ( rostini

(Caramelized Eggplant and Balsamic Glaze
Friccd per each

¢
| amb T enderoin with (Green APPIC C}ﬁutncg
| obster Medallion with Fapaya Relish
Jumbo Cocktail Shrimp with Tangﬁ Cocktail Sauce O [Fresh | emon

Chilled Crab (Claws with Tangg Cocktail Sauce O Fresh | emon
Priced per cach

¢
Ogsters on the [alf She” with Tangg Cocktad Sauce ¢ Fresh | emon
Market Price

(:anaPés
Blackcnec{ Fork Tcnc{crloin o Creolc Mustard
Seared Ahi T una ¢ Wasabi Mayo
Smoked Halmon on Blini € Herb Cream Cheese
Tcrigaki Chicken on top of Crispg Kice
Smoked Chicken Pruschetta
Prosciutto WraPPcc{ AsParagus
Roast BeexC Cornichon
Byreast of Duck with Orange Glaze
Smoked Trout Tostada
Duck Wonton Slﬁooter
(rabmeat with Avocado on a ( rostini
Beef T enderloin ¢ Atomic [Horseradish
Rock Shrimp Cucumber CUP
Seared Salmon Risotto ( routon
Friccd per each

Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax
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Fcbruarﬂ 2010

HORS D'OLUVK]

2.5 Orc]er Mmlmum

Assorted Sushi

California Roll
Unagi Maki Roll
Rainbow Roll
SPiCQ T una Maki Roll
Octopus Nigiri
\/egetable Maki Roll
Friccd per each

f:o rks

Girilled Watermelon and Brie
503 Marinated K obe Beef
Mocha C rusted Pork Tenclerloin
Sesame Seared Ahi | una
Bag SCaHOP and Crispg Prosciutto
Blackened Shrimp with Cilantro Chili Sauce
Priced per each

—5

Above Priccs are subjcct toa 22% HService Cl’largc and aPP“cablc Sales T ax.



HORS D'OEUVRES

2_5 Order Mmlmum

Hot

Beef Siroin Brochette with Fcppcrs and Onions
Beef Terigaki Skewers
Mini Beef T amale ¢ Chimichurri
FPork Pot Stickers ¢ Ponzu
FPork and Mango E_mpanac{as ¢ Sweet Cl’lili Aioli
BBQ‘FO& T enderloin ¢ Spicy Honcg Mustard
Chicken Prochette with Fineapple and Fcppers
Smoked Chicken Quesadillas
Chicken Skewers ¢ Sevi”e-Orange Sauce
Fecan C]’n’cken T ender marinated in Map|e \(jgrup
(Chicken and Poblano, Cilantro-] ime Skewers
Soutl’lwcst Crab Cups
SPinach and (Goat Chccsc Shootcrs
SPring Roll ¢ Spicg Mustard
Wild Mushroom and T oasted \Walnut Pate a (Choux
Priced per cach

o

Mini Beef Wellington ¢ Béarnaise
| amb CHOP Lo”iPoP with Mint Mango Sauce
Smokcd Salmon and Cucumbcr Flatbrcac{ Kounds

| obster and Mango Tortilla Crisp

Crab Stugecl Mushroom CaP
Mini 50ut}1western Crab Cakes ¢ Spicg Remoulade
5ca”ops wrappccl in Jalapcﬁo Bacon
Bacon WraPPcd Jumbo Shrimp ¢ Kaspberrg [Horseradish Sauce
Slﬁrimp and Fapaga Lo”fpop
Jalapcﬁo Wheel and 5ca”oP Spring Stick
Mini Raspberry Bric en (Croute
Friccd per each

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa22% Scr\/icc Chargc and aPP“cablc Salcs T‘axA
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ENAHANCEMENTS

(25 Order Minfmum)

Cheese DisPlay
Avarietg of Domestic and ]mPorted (Cheeses, Sliced Baguettcs and | avosh

Assorted Dried [Fruits
Priced per person

CrisP \/egctablc Crudités
(arrots, Chcrrg T omatoes, Celergi Broccoli, 7 ucchini and Feppers with Southwestern Ranch DIP
Priced per person

A Wheel of Brie in Puff Fastrg
Sliced [French Bagucttc and Seasonal [Fresh [Fruit
Priced per person

DisPlag of TroPical and Domestic [ruits
Fineapplc, Canta|oupe, Honcg Dew Melon, Bcrries and other Seasonal [ruit.
with Fricklg Pear Yogurt Dip
Priced per person

Gri"cd Marinated \/egetablcs

Asparagus, Ked and Ye”ow Feppers, Tomatoes, For‘tabcuas and Button Mushrooms

marinated in Ba|samic \/incgar with Sun Dried T omato Dip, Pesto DiP and Bagucttcs
Priced per person

Antipasto Displag
]talian Curcd Meats, f:resl'x Mozzare”a and Farmcsan Reggiano C]’wcese, Marinatcd \/egctablcs,

Assorted FePPers, Olfves, Nuts and Crostini
Priced per person

Salmon and 5almon Flatter

[House Smoked Sa|mon and Cold Cured | ox, served with Herb Crustini, Flavored Cream Cheese,

T raditional Accompaniments and | _emon CaPer Dressfng
Priced per person

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service Cl’largc and aPP“cablc Salcs Tax 33



CHEPSSTATION

Stcamship Round of Beef

Crcamg [Horseradish and Au Jus with Silvcr Do”ar Ro”s
(i 50 Guests)
¢ Chef Attendant chufrecl

5low Roasted Frimc Rlb of Bcc{:
(Cabernet Au Jus and Atomic [Jorseradish with Silver Dollar Rolls

(50 Guests)
O Chef Attendant Require&

Oven Roastcd Tur‘(ey

Cranberrg Mago with Silver Dollar Rolls
(}O Gucsts)
¢ Chcxc Attcndant chuircd

FCPPCF Crustcd Tcndcrloin

Roque)cort (Cream and Wild Mushroom Ragout with Silver Dollar Rolls
(25 Guests)
o C}‘nelc Attendant chuirecl

Mcsquitc Smoked [Jam
r‘loneg Mustard Glaze with Silver Dollar Rolls

(35 Guests)
¢ Chef Attendant chufrecl

Herb Crusted Center Cut Pork | oin

Sour APPIC Demi with Silver Do”ar Ro”s and filled with Apricot and Brioc}‘ne Stuging

(35 Guests)
OCheF Attenc]ant Required

¢ Chcps [Fee
Buffets and Stations are c]esignec{ for 1.5 Hours of Service

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service Cl’largc and aPP“cablc Salcs Tax 34



CHEPSSTATION

5ushi Station
Just like the Sushi Restaurant
Assorted Sashimi and Maki Sushi Rolls
Priced per each

Ohne Authentic Sushi Chef per 150 PCOPIC

Soutl—\wcstcm ]:ajitas
Warm Flour T ortillas, Choice of Steak or Chicken, Sautéed Onions and (Green FePPers
accompanicd Bg Southwestern Rice, Housemade (Guacamole, Sour Cream,

(Cheese, Pico de (Gallo and T ortilla Chips
(Minimum of 50 Guests)
¢ Chef Attendant Not Kequirecl

Pasta Station

Fcaturing Three Fastas: Bowtic, Chcese Tor‘tc”ini and Fenne
T hree Sauces: Marinara, Pesto and Alfredo
\/arietg of Garnishcs: Mcatba”s, ]talian Sausagc, Musl‘wrooms, eratcd Farmesan and Crushcd Rec{ FCPPer
Garlic Breac{sticks
(Minimum of 50 People)
& Chef Attendant Not chuirecl

Fish T aco Station
Gri”cd Mahi, Warm Flour Torti”as, Shrcddcc{ Cabbagc, Diced T omatoes,

Cl’icese, cho de Ga”o, Anclﬂo Cream Sauce, Lemon and Lime Weclges
(Minimum of 50 FCOP[C)
¢ Chef Attendant Not Kequirecl

Asian Stir ]:rg Station
served in Asian Stgle “to go” (Containers with Chop Sticks, Beef, Chicken, Shrimp, | o Mein Noodles,
Asian \/egetables, Feanut Saucc, chet & Sour Sauce and Tcrigaki Saucc
(Minimum of 50 People)
O Chef Attendant Kequire&

¢ Chcps Fcc
Buffets and Stations are dcsigned for 1.5 Hours of Service

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax
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CHEPSSTATION

Fotato Martini 5tation

Lobster Kagout with Fes’co Mash, “Cowbog” Roasted Garlic Mash, BBQFU”Cd Fork, [Fried Onions,

“The Works” Buttcrmilk Mash, Bacon Pits, (Chives and Cheddar Cheese
(Minimum of 50 Fcop[c)
¢ Chef Attendant chufrecl

K obe Slider Station
“Build Your Own? K obe Peef Slider Station
Roasted (Garlic Mago, Stone (round SPfCH Mustard, Blbb Lettucc, Gri”ecl chl Feppers,
Caramelized Onions, Sliced Roma T omatoes, thskeg Onion Blue Cheese Aioli
Assorted Sliced Cheeses (Vermont (Cheddar, GGouda, Havart, Feppcrjack}
(Minimum of 50 People)
o Chcmc Attcnc{ant Not chuircd

(Guacamole [Fiesta Station
T ri-colored T ortilla Chips, with a Savorg Assortment of Salsa
Salsa Koja, Salsa Verde, (Guacamole, and (Chorizo [Fondue with (ilantro,
Black Olives, [1aas Avocados, | imes, Onions, | omatoes and Assorted [Jot Sauces
(Minimum of 50 People)
O (2) Chef Attendants Requirecl

(Cheese [Fondue Fountain
/\gecl (heddar Cheese Fondue accompanied with Assorted Artisan Preads,
Tri—Colorcd Tortina ChiPs, Fretzcls, Gireen Apple,
Sliced Jalapcﬁos and Cclcr3 Sticks

(Minimum of 50 Peop]e)
¢ Chef Attendant chufrecl

¢ Chcps Fcc
Buffets and Stations are dcsigned for 1.5 Hours of Service

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP|icablc Salcs Tax
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SFIRITS

Bar Selections

[Hosted & (ash Options

HOUSC Brands

Deluxe Brands
Premium Brands

Cordials

Domestic Peers

Importcd and Microbrew Beers
[House Wine

[House Champagne
Margaritas

Prickly Pear Margaritas
Champagne Punch

Keg of Domestic Peer

ch of ]mPortcc{ or Microbrew Beer
Sangria

Assor‘tccl SOH Drinks

F—IJI Water

HOUSC Brands

Fcbruarﬂ 2010

Smirmoff Vodka, Heaven [Hill Gin, Rico Bag Rum, Juérez Tequf!a,
Heaven HI” Whiskﬂ, Clan Macgrcgor Scotch

Dcluxc Brancls
Skyy Vodka, chccatcr Gin, Pacardi Rum, José (Cuervo (Gold chuila,
Dcwar’s Scotch, Jim Bcam Bourbon and Seagram’s 7

Premium Brands
Belveclerc Vodka, Tanqueragy Captain Morgan Rum, Fatron Si|ver Tequila,
Crown Rogal, Chivas Scotch and Jack Danie|’s Bourbon

Cordials
Bai!eg’s Jrish Cream, Kahlua, Girand Marnier and Frange!ico

Bartcnding Chargcs
(APPIicab[e to all Bars)
Barten&cr f:cc
Ore Bartenderis requircd per 100 guests.
Rcsort must suppfy all liciuor and Bartcnders.

Abovc Priccs are subjcct toa22% Scr\/icc Chargc and aPP“cablc Salcs T‘axA
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U

OFTIONAL BEVERAG!
FPACKAGES

Beer and Wine

i Hour ... Pricecl per person
2 Hours ... Price& per person
% Hours ... Pricecl per person

(Fach additional hour is Pricec{ per Person‘)
(includes [Touse Wines, ]mportcd, Domestic and Non-alcoholic Beers, Juiccs, Mineral \Water and 501Ct Drinks)

HOU:SC Branc]s

i Hour ... Pricecl per person
2 Hours ... Price& per person
% Hours ... Pricecl per person

(Eac!’x additional houris Priced per Person)
(includes [House Brand Liquorsj [Touse Wines, lmPor’ccd, Domestic and Non-alcoholic Beers,
Juices, Mineral Water and Soft Drinks)

[House Prands include:
Smirno)q: Vodka, [Heaven T’il” Gin, Rico Bag Rum, Jua’rez Tequila,
Heaven Hr” Whisky, C|an Macgregor SCOtCl’l

bartcnding Chargcs
(Applicab[e to all Bars)
Barten&cr f:cc
Onc Bartenderis rcquircd per 100 guests.
Resort must SUPPxﬂ all liquor and Bartcnclers.

Fcbruarﬂ 2010 Above Priccs are subjcct toa 22% HService Cl’largc and aPP“cablc Sales T ax.
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OFTIONAL BEVERAG!
FPACKAGES

DCIUXC Brancls

i Hour ... Pricecl per person
2 Hours ... Priccd per person
% Hours ... Pricecl per person

(F ach additional hour is $4.00 per Person.)
(incluc{cs Dcluxe Brand Liquors, House Wines, ]mPortec{, Domestic and Non-alcoholic Bcers,
Juices, Mineral Water and Soﬁi Drinks)

Deluxe Prands include:
5!(33 Vodka, Beefeater (Gin, Pacardi Rum, José (Cuervo (Gold Tequﬂa,
Dewar's 5cotch, Jim Bcam Bourbon and Scagram’s 7

Premium Brands

i Hour ... Pricec] per person
2 Hours ... Pricecl per person
3 Hours ... Price& per person

(Eacl’l additional houris $5.00 per Person.)
(includes FPremium Prand Liquors, [House Wines, lmPorted, Domestic and Non-alcoholic Beers,
Juiccs, Mineral \Water and SOF’C Drinks)

Premium Brands include:
Belvedere Vodka, Tanquerag, Captain Morgan Rum, Patron Silver Tequila,
Crown Kogal, (Chivas 5cotch and Jack Daniel’s Bourbon)

Bar‘tcnding C!’\argcs
(Applicab[c to all Bars)
Bar‘tender Fcc
Onc Bartender is required per 100 guests.

9 P g
Rcsort must SUPPxﬂ all liquor and Bartcnclers.

Fcbruarﬂ 2010 Abovc Priccs are subjcct toa 22% Service C]’largc and aPP“cablc Salcs Tax
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Whites

Spark]ing and Champagnc

MV Domaine Ste Miche“e Brut
Co/umé/a Va//cy, Wasﬁlhgton
Mumm “Cuvee M,

/\/aloa Va//@y, Ca//}[om/;a

MV 5chramsberg Mirabelle Brut,
North oast, (_aliforria

Cl‘lardonnag

2007 Coasta] Vines,

(_alifornia

2007 De]oach,

Kussian Kiver Va//cyj Ca/l}[orn/a
2006 (los Du Bois,

Sonoma (. ounty, (alifornia

Pinot Grigio
2007 (oastal Vines,
Ca/i)[orn/a

2006 |~ chelon, Esperanza \/inegard,

C/ar,é.s/éurg, (_alifornia
2007 | stancia,
Monterr@y, Ca/f)[orn/a

(Cabernet 5auvignon
2007 Coasta] Vines,
(_alifornia

2006 Avalon,
(alifornia

2005 BV Napa Valley,
Ca//}[orn/'a

Fcbruarﬂ 2010

WIN!

—LIST

Other Whites
2007 Sycamore Lane,
White Zimcanclc], Ca//)[omia

2007 Ster]ing “\itners (ollection,”

Sauvignon Blanc, Central Coast, (_alifornia

2006 (harles Krug,

Sauvignon Blanc, /\/a/oa Va//cy, Ca//}[omfa

Rcds

Mcrlot

2007 (oastal Vines,
Ca//}[orn/a

2007 Duck Fon&,

(olumbia \/a//@y, Wasﬁ/hgton
2005 Gainey ‘\/inegarc{s)
Santa Ynez \/a//cy, California

Pinot Noir

2007 Castlc Rock Cuvcc,
(alifornia

2007 Erath,

Oregon

Otlﬂer Rccls

2006 Ravenswood “\Vinters Blend”,
Zimcandel, Ca/f[arm’a

2005 David Brucq

Petite Sirah, (Central (oast, (_alifornia

Above Priccs are subjcct toa 22% HService C]’largc and aPP“cablc Sales T ax.
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