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~Catered Events~
~QGenera | nformation—~

Menu Selections
We pride ourselves on catering exceptional food and service designed to your individual needs and tastes.
Our seasoned staff of catering sales and event professionals will provide you with the custom menu proposals you deserve.
Every event is different, and we express our awareness of thisin our motto, stay interesting. What isof interest to you iswhat
isof interest to us. Printed menus are avail able and provided as a wonderful resource of our culinary commitment.

Food and Beverage Service
All Food and Beverage with the exception of wine and champagne must be purchased through the Hotel and served only by
Miramonte Resort & Spastaff. This policy isour commitment to the highest quality in food and beverage service.
A handling or corkage fee of $15 plustax per bottle will be assessed for every bottle of wine and champagne brought into the
hotel, not purchased through the hotel.

Decorations
We are more than delighted to arrange every facet of your event. We have access to awide variety of florists, special linens,
props and decorations, as well as entertainment. Ask your event professional for more details. All decorations and floral
arrangements brought into the Hotel by outside purveyors must meet the approval of the Hotels and will not permit the affixing
of any item to the walls or ceilings of the hotel space unless written approval is attained in advance from the
Catering/Conference Service Manager.
* All Banners must beinstalled by Hotel Saff.

Security
The Hotd reserves the right to require additional security of certain events. All arrangements for additional security are the
responsibility of the event hosts. Only security companies that have established workers compensation policies and liability
insurance will be authorized on the property. The Hotel strictly enforces ano weapon policy for al security agencies while on
property. The Hotdl is available to provide additional security at a competitive rate. Please contact your Catering/Conference
Service Manager for further details.

Signage
Pre-approved signage is permitted inside and outside.
Signage is not permitted in the main lobby of the hotel and other public areas. There are no exceptions to this policy unless
approved by the Catering/Conference Service Manager or General Manager.
Hotel staff must hang all banners.

Shipping and Receiving
Please address all packages for your event to:
(Your Event Name)
(Your Event Dates)
Attention Catering/Conference Service Manager
Miramonte Resort & Spa
45000 Indian Wells Lane
Indian Wells, California 92210
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~Catered Events~

Engineering
Electrical needs exceeding existing 120volt/20 amp wall outlets must be arranged in advance with your event manager and will
require additional charges.

Guarantees
In arranging catered events, the Hotel requires a minimum guarantee of attendance three
business days prior to your event. This Guarantee is not subject to reduction. Should no guarantee of attendance be provided
three business days prior to your event, the expected number of attendees will be used as your guarantee. The Hotel will prepare
and seat for 3% over the guarantee. All buffet and reception events will have food prepared for the guarantee only. If you have
guestions or concerns regarding guaranteed attendance, please address them with your catering sales or event manager.

Service Charge and Sales Tax
All Food is subject to a 22 taxable Service Charge and salestax is 7.75%
Liquor and Audio Visual are subject to ataxable 22% Service Charge and salestax is 7.75%
Miscellaneous Items are subject to 7.75% Sales Tax

Additional Fees
100% Cancellation Fees apply to Audio Visual cancelled within 24 hours of event. Some menus have minimum attendance
requirements. Additiona fees apply to less than minimum guaranteed.
Surcharges apply to events exceeding the 30 minute grace period before and after scheduled event times.

Payment

The Hotd accepts all major credit cards. Most events require a deposit of 10% of the estimated charges at time of booking. The

Hotel does not accept payment upon conclusion as aform of payment. Cashier s checks, cash, and per sonal checks are

accepted. For cash and check transactions, the balance isto be paid in full ten business days prior to your event. Should over
payment occur, the Hotel will process arefund of the difference within 5 business days of departure. Refundswill be issued via
check within 10 days of event departure. The Hotel is unable to refund cash on a credit card or check transaction.
The catering and event professionals of the Hotel are available for further explanation or clarification of any information
contained herein. Please do not hesitate to contact our offices at any time.
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~M orning~

Continental Breakfasts
Continental Breakfasts are designed for a Maximum of 90 Minutes, and Serviced for a Maximum of One Hour.
After 90 Minutes, Food & Beverage Items will be Refreshed Upon Request and Charged on Consumption.

Classic Continental
Orange and Cranberry Juices
Sliced Seasonal Fruit, California Citrus and Berries
Assorted Muffins and Breakfast Breads
100% Arabica Coffee, Decaffeinated Coffee and Speciaty Teas
$22.00 per person

The Well Spa Continental

Freshly Squeezed Orange and Grapefruit Juices
Sliced Seasonal Fruit and Whole Bananas
Bowls of Blueberries and Strawberries
Assorted Low-Fat and Plain Y ogurt
Organic Ginger Granola
California Dried Fruit
Honey Bran Muffins
100% Arabica Coffee, Decaffeinated Coffee and Speciaty Teas
$24.00 per person

Euro~Continental

Orange, Grapefruit and Cranberry Juices

Sliced Seasonal Fruit, California Citrus and Berries
Individual Fruit Y ogurts
Croissants, Bagels with Cream Cheese
Assorted Muffins and Breakfast Breads
Scottish Smoked Salmon with Sliced Tomatoes, Onions and Capers
100% Arabica Coffee, Decaffeinated Coffee and Speciaty Teas

$28.00 per person

European Breakfast
Sliced Seasonal Fruit, California Citrus and Berries
Individual Fruit Y ogurts with Organic Ginger Granola
Smoked Salmon and Trout with Chopped Eggs, Capers, Onions and Chive Crt.me Frache
Selection of European Breakfast Cheeses
European Style Cured Meats and Sausages
Hard Boiled Eggs
Croissants, Rustic Rolls and Bagels with Cream Cheese
Whole Grain Mustard, Sweet Butter
100% Arabica Coffee, Decaffeinated Coffee and Speciaty Teas
$35.00 per person
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~M orning~

Continental Breakfast Additions:

Assorted Cereas with Milk: $4.00 each
Bagels with Cream Cheese: $42.00 per dozen
Breakfast Breads, Croissants, Danish, or Muffins $36.00 per dozen
Fruit Scones: $38.00 per dozen
Individual Y ogurts with Granola: $4.50 each
Sliced Fresh Fruit, California Citrus and Berries with Honey Y ogurt: $6.00 per person

Banana French Toast
Powdered Sugar, Tangerine Butter & Warm Maple Syrup
$8.00 per person

Lemon Blueberry Sour Cream Pancakes
Raspberry Syrup and Sweet Butter
$8.00 per person

Oatmeal Br3l&:
Cinnamon Steel Cut Oatmeal and Banana Crt. me Briil@e
$8.00 per person

Smoked Salmon:
Smoked Salmon Display, Capers, Onions, Tomatoes
Chopped Eggs, Bagels and Cream Cheese
$13.00 per person

Breakfast Croissants:
Freshly Baked Croissant with Scrambled Eggs, Fontina Cheese
(Select One) Bacon, Sausage or Ham
$7.00 per person

Vegetarian Breakfast Burrito:
Scrambled Eggs wrapped in a Spinach Flour Tortilla
Oven Roasted Vegetables & Miramonte Garden Herbs
$7.00

Prices are based on the additional items being added to
an existing Continental Breakfast menu.
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~M orning~

A La Carte

Starters
Seasonal Fruit with California Citrus and Vanilla Bean Y ogurt
$10.00 per person

Cinnamon Steal Cut Oatmea Banana Br(dJe
$7.00 per person

Organic Ginger Granola and Fresh Berry Parfait
$8.00 per person

Entrees
All Breakfast Selections include Fresh Orange Juice; Breakfast Breads include Croissants, Assorted Muffins and Assorted Sweet
Butter Danish,
100% Arabica Coffee, Decaffeinated Coffee and Specialty Teas

Tuscan Frittata:
Eggs, Zucchini, Sweet Red Onions, Pancetta, Grilled Peppers, Fresh Herbs; Breakfast Potatoes

$20.00 per person

Sunrise:
Grade A Jumbo Eggs, Scrambled with Fontina Cheese
Served with Oven Roasted Roma Tomato, Red Bliss Potatoes with Sweet Onion and Pepper
Sage Breakfast Sausage or Maple Peppered Bacon

$23.00 per person

Individual Breakfast Casserole:
Steaming Hot Eggs, Scrambled with Spinach, Crimini Mushrooms, Proscuitto Ham and Fontina Cheese
Served as an Individual Casserole topped with Puff Pastry; Breakfast Potatoes

$25.00 per person

Country Strudel:
Eggs Scrambled with Thyme, Caramelized Onion, Cheddar Cheese, Broccoli and Ham
Rolled and Baked in Puff Pastry
Served with a Broiled Tomato and Breakfast Potatoes
$26.00 per person

Mediterranean Eggs Benedict:
Two Eggs, Poached and Served on Proscuitto de Parma, Spinach and Griddled Ciabotta
Topped with Roasted Tomato Hollandaise, Breakfast Potatoes
$31.00 per person
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~M orning~

Buffets
Breakfast Buffets are designed for a Minimum of 25 guests and a Maximum of 90 Minutes.
After 90 Minutes, Food & Beverage Items will be Refreshed Upon Request and Charged on Consumption.
Groups under 25 Guests are Subject to a $100 Buffet Surcharge

All Breakfast Selections include Fresh Orange Juice, Grapefruit Juice, Cranberry Juice and Tomato Juice, Assorted Breakfast
Pastries, Preserves and Sweet Butter
French Roast Coffee, Decaffeinated Coffee and Specialty Teas

Traditional:
Sliced Seasonal Fruit, California Citrus and Berries
A Variety of Cold Cereals and Milk
Scrambled Eggs with Fresh Herbs picked from the garden
Maple Pepper Bacon and Sage Breakfast Sausage
Breakfast Potatoes with Saut@ed Sweet Red Peppers ad Onions
$30.00 per person

Huevos:
Sliced Seasona Fruit, California Citrus and Berries
A Variety of Cold Cereals and Milk
Design Y our Own Breakfast Burritos
With Scrambled Eggs, Cilantro, Cotija Cheese
Soft Flour Tortillas, Salsa Fresca, Sour Cream, Guacamole and Chorizo
Breakfast Potatoes with Saut@ed Sweet Red Peppers ad Onions
$32.00 per person

TheFlorentine:
Sliced Seasonal Fruit, California Citrus and Berries
A Variety of Cold Cereals and Milk
Individual Fruit Y ogurts
Scrambled Eggs with Mascarpone Cheese and Chives
Sage Breakfast Sausage and Sliced Maple Cured Ham
Breakfast Potatoes with Saut@ed Sweet Red Peppers ad Onions

$34.00 per person

The Tuscan:
Sliced Seasonal Fruit, Caifornia Citrus and Berries
Individual Fruit Yogurts
Assorted Cereals with Milk
Poached Eggs with Spinach, Proscuitto de Parma on English Muffin with Roasted Red Pepper Hollandaise
Lemon Ricotta Pancakes with Raspberry Syrup and Sweet Butter
Scrambled Eggs with Thyme and Chorizo

Sage Breakfast Sausage and Maple Peppered Bacon

Breakfast Potatoes with Saut@ed Sweet Red Peppers ad Onions
$39.00 per person
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~M orning~

Healthy Power Breakfast Buffet:

Fresh Squeezed Juices to include Orange, Grapefruit and Apple
Seasonal Sliced Fruits and Berries

Low Fat Plain Y ogurt with Raisins, Dried Cranberries and Organic Ginger Granola
Assorted Dry Cereals, 2% Milk
Egg White Omelet with Spinach, Mushrooms and Feta Cheese
Quinoaand Brown Rice Pilaf
Multi Grain Breads and Whole-Wheat Bran Muffins
$37

Brunch:
Orange, Grapefruit, Tomato, Apple and Cranberry Juice
Seasonal Fresh Fruits, California Citrus with Berries and Orange Vanilla Y ogurt Dressing
Breakfast Pastries, Breakfast Breads, Preserves and Sweet Butter
Bagels with Cream Cheese
Smoked Salmon, Smoked Trout and Sturgeon, Chopped Eggs, Onions, Capers and Lemon Crk.me Fra che
Bow Tie Pastawith Artichokes, Roma Tomatoes, Spinach, Feta Cheese with Thyme Vinaigrette
Marinated Asparagus with Chopped Egg, Shallots and Aged Sherry Vinaigrette
Buffalo Mozzarella with Golden and Red Roma Tomatoes, Sweet Red Onion, ExtraVirgin Olive Qil and Balsamic Syrup
Poached Eggs with Jumbo Lump Crabmeat, Toasted English Muffin and Chive Hollandaise Sauce
Grilled Free Range Chicken with Braised Leeks, Wild Mushrooms and Madeira Sauce
Roasted Herbed Angus Beef Tenderloin with Sundried Tomato Demi Glace
Pastry Display to include Tortes and French Pastries
French Roast Coffee, Decaffeinated Coffee and Specialty Teas
$57.00 per person

Mornings ALIVE!
Items Prepared to Order: Attendant Required at $100 per hour

Waffles:
Fresh Belgian Waffles
Warm Maple Syrup, Whipped Cream
Strawberry Sauce, Orange Mascarpone Cheese
$10.00 per person

Omelets:
Eggs prepared with your choice of Smoked Salmon, Pancetta, Peppered Bacon
Mushrooms, Roma Tomatoes, Sweet Peppers, Onions and Cheese

$12.00 per person
Breakfast Crepes:

Fresh California Berries with Whipped Cream and Orange Syrup
$14.00 per person

Quesadillas:

Flour Tortillas with Scrambled Eggs, Chorizo, Tomatoes, Cilantro, Green Onions, Cotija Cheese Salsa and Sour Cream
$11.00 per person
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~M orning~

Morni ng to Go

All To Go Meals are Stylishly Presented in Convenient Packaging.
Boxed Breakfasts are Intended for Off-Property Events Only.

Fitness:

Whole Fresh Fruit
Hard Boiled Eggs
Cereal Bar
Individual Fruit Y ogurt
Berries and Granola
Bran Muffin
Orange Juice
$19.00

Continental:

Whole Fresh Fruit
Individual Fruit Y ogurt
Large Croissant
Blueberry Muffin
Sweet Butter and Preserves
Orange Juice
$19.00

Bottled Water is an available addition $3.50 each
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~Breaks A La Carte~

Meeting Break A la Carte
Beverages
Brewed Iced Tea: $65.00 per gallon
100% Arabica Coffee, Decaffeinated Coffee, Speciaty Teas: $70.00 per gallon
Fresh Squeezed Lemonade: $80.00 per gallon
Freshly Squeezed Orange or Grapefruit Juices: $5.00 per person
Pepsi, Diet Pepsi, SierraMist, Diet SierraMist, Bottled Water and Ginger Ale: $3.50 each
Regular, 2% and Skim Milk: $3.00 each
Assorted Bottled Fruit Juices: $4.00 each
Gatorade: $4.50 each
Evian and San Pellegrino Bottled Water: $4.50 each
Republic of Tea, Flavored Bottles of Tea: $4.50 each
H2 Energy Drink: $6.00 each
Assorted Healthy Energy Beverages: Propel, H2, SOBE: $6.00 each

Meeting Break A la Carte
Snacks
Freshly Baked Cookies Including: Chocolate Chip, Oatmeal Raisin, Peanut Butter and
White Chocolate Macadamia: $30.00 per dozen
Variety of Donuts: $32.00 per dozen
Chocolate Fudge Brownies: $34.00 per dozen
Lemon bars: $42.00 per dozen
Popcorn: $3.50 per person
Potato and Tortilla Chips with Onion Dip and Salsa: $5.00 per person
Assorted Individual Bags of Chips or Pretzels: $2.50 each
Candy Bars. $3.25 each
Chocolate Dipped Strawberries: $3.25 each

Granola and Energy Bars: $3.50 each

Ice Cream Bars. $4.00 each
Frozen Y ogurt and Fruit Bars. $4.25 each
Fresh Whole Fruit: $2.00 per piece
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~Breaks~

Meeting Break Packages
Food is portioned and prepared for 1 hour of service.

Milk and Cookies:
Ice Cold Whole, 2% and Skim Milk
Served with Chocolate Chip, Peanut Butter and Oatmeal Raisin Cookies
Freshly Brewed 100% Arabica Coffee, Decaffeinated Coffee, Speciaty Teas

$13.00 per person

Teglano:
Corn Tortilla Chips
Served with Guacamole, Salsa Roja, Tomatillo Salsaand Chili Con Queso
Warm Benuellos and Churros
Assorted Soft Drinks and Bottled Water

$15.00 per person

Snack:
Individual Bags of Gourmet Chips, Pretzels, Corn Chips and Popcorn
An Assortment of Candy Bars
Assorted Soft Drinks and Bottled Water
$16.00 per person

Chocolate:
An Assortment of Chocolate Chip Cookies and Chocolate Fudge Brownies
Chocolate Dipped Strawberries, Varhona Broken Chocolate
Freshly Brewed 100% Arabica Coffee, Decaffeinated Coffee, Specialty Teas

$16.00 per person

The WELL Spa Break:
Rejuvenating Fruit Smoothie Bar
Y our Attendant will mix Smoothiesto Your Taste
From aVariety of Fruits and Low Fat Y ogurt
Dried Fruits and Granola
Granola Bars and Power Bars
Fresh Orange Slices
Bottled Waters

$18.00 per person/$100 attendant fee

Creamery:
VanillaBean, Dutch Chocolate and Raspberry Sorbetto
Served with Hot Fudge, Caramel Sauce, Strawberry Sauce and Whipped Cream
Toppings Include: Crushed Oreo s, M&M sand Cherries
Chocolate Dipped Waffle Cones
Frozen Fruit Bars
Freshly Brewed 100% Arabica Coffee, Decaffeinated Coffee, Specialty Teas
$20.00 per person
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~Breaks~

Market
Sliced Seasonal Fruit
International Cheese with an Assortment of Breads and Crackers
Cruditd of V egetables with Roasted Red Pepper Dip
100% Arabica Coffee, Decaffeinated Coffee, Speciaty Teas
$19.00 per person

Citrus
Glazed Orange Shortbread
Orange Cranberry Scone with Crk.me Fra che and Sweet Honey Butter
Sliced Citrus Fruit
Orange Soda, Orangina and Bottled Water
$17.00 per person

Simply Red
Long Stemmed Strawberries with Brown Sugar and Lemon Crt-me Fra che
Seedless Red Watermelon, Red Delicious Apples, Red California Pistachios Nuts,
Raspberry Filled Shortbread Cookies,
Red Vines, Red Hots,
Red Hibiscus Tea, Cherry Cola, Specialty Waters
(Seasona Items Subject to Change)
$25.00 per person
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~Spa Enhanced Breaks~

Turn an ordinary meeting into a Spa experience by incorporating some of the luxuries and wellness principles that our Luxury
Spa, The WELL, hasto offer.

Spa Enhancement: -
$250.00 (For groups up to 50 participants)
$300.00 (For groups from 51 150 participants)
$350.00 (For groups from 151 or more)

* Aromatherapy Blending:

During this 20 minute session a skin care professional will discuss what aromatherapy is, how to use aromatherapy oils and
the key oilsfor certain lifestyle conditions. Custom blended oils will be prepared for each participant after alifestyle
guestionnaire is completed.

(Pricing for this session varies based on extent of information)

» Stretch the Body and Soothe the Senses:

This package option will balance mind and body as your participants experience a soothing aroma mist and the scent of
aromatic candles. As Spamusic playsthe lights are dimmed and a Y oga instructor leads the group through some Y oga and
Tai Chi movements to send each participant in the right direction through the duration of meeting time.

(A delicious fruit smoothie may be an option in this package for each participant at an additional cost)

* Inn Meeting Chair Massage: $130.00 per hour
During your meeting our massage therapist will quietly provide each of your attendees with amini 5 minute chair massage.
They will enjoy relief of tired and tense neck and shoulder muscles without having to leave their meeting. A truly beneficia
enhancement.

. The WELL Planned Wardrobe
A wealth of women sinformation related to today s trends with wardrobe and what to wear tips. In 20 minutes a unique
brand of edutainment will teach an audience how t 0 use undergarments and clothing to enhance, uplift and project a
confident body image.
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~Spa Enhanced Breaks~

» SpaFair: Starting at $500.00
Imagine a reception taking place outdoors on a beautiful day where each participant experiences the Spain asocial setting.
Healthy hors D Oeuvres can be served as guests travel from one Spa station to the next experiencing the following types of

samplings:
e Skin consultations and analysis
e Chair Massage
e Mini Hand treatments with paraffin Wax Dips
e Hair and Image Consultations
e Mini Manicures and nail art
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~Spa Enhanced Breaks~
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~Noon~

Luncheon by Design

Plated Lunches Require a Two Course Minimum
Please Select Soup or Salad, Entrde and Dessert
All Lunchesinclude 100% Arabica Coffee, Decaffeinated Coffee, Specialty Teas, and Iced Tea

Breads
Artisan Bread Basket

Starters
~ Wild Mushroom Risotto with Grilled V egetables and Tomato Basil Fondue $10.00
Grilled Balsamic Marinated V egetables, Goat Cheese, Spanish Extra Virgin Olive Qil$12.00

Seared Scallops, Caramelized Onion Risotto, Crisp Proscuitto, Leek Nage $15.00
Crab Cake, Fennel and Citrus Salad, Meyer Lemon Aioli $15.00

Soups

Chilled Melon and Mint Soup with Vanilla Bean and Lime $9.00
Tomato Bisque with Basil Crostini and Nutmeg Cream $9.00
White Bean with Pancetta and Pistou $9.00
Cream of Wild Mushroom Soup with Spanish Sherry and Garden Thyme $10.00
Golden Tomato Gazpacho with Extra Virgin Olive Oil and Herbed Croutons $11.00
Grilled Corn and Crab Chowder with Thyme Croutons $12.00

Salads

Tender Bibb Lettuce, Cracked Black Peppered Goat Cheese,
Pistachio-Champagne Vinaigrette
$12.00 per person

Chopped Salad of Romaine Hearts, Watercress, Roma Tomato, Egg,
Red Onion, Feta Cheese, Pancetta, Oregano, Roast Garlic Vinaigrette
$12.00 per person

LolaRosa and Baby Arugulawith Crumbled Gorgonzola Cheese, Plum Tomatoes,
Roasted Shallot Vinaigrette
$12.00 per person

Romaine Hearts with Shaved Parmesan Reggiano Cheese,
Crostini and Caesar Dressing
$12.00 per person

Baby Flat-Leaf Spinach, Marinated Artichokes, Roma Tomatoes,
Lemon-Avaocado Vinaigrette
$12.00 per person
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17



~Noon~

Hot Entré&s

Grilled Free Range Chicken with Penne Pasta, Sweet Peas, Pancetta,
Reggiano Cream, Herbed Crostini and Shaved Parmesan
$26.00 per person

Free Range Chicken Saltimbocca, Roasted Garlic Mascarpone Polenta
Oven Roasted Tomato, Asparagus, Wild Mushroom Madeira Sauce
$28.00 per person

Grilled Marinated Chicken Breast with Lemon and Rosemary, Spinach Gnocchi
Oven Dried Tomatoes, Haricot Vert and Natural Jus
$28.00 per person

Oven Roasted Salmon Crushed Fingerling Potato, Haricot Vert,
Olive Qil Poached Golden Tomato Compote and Chive Qil
$28.00 per person

Orecchiette Pasta with Rock Shrimp, Scallops, Asparagus, Garden Tarragon, Crostini, Shaved Parmesan
Wild Mushroom Brandied Cream
$29.00 per person

Pan Seared Free Range Chicken Breast, Herb Rock Shrimp Risotto,
Oven Roasted Golden Peppers, Zucchini and Baby Carrots with
Fennel Cream and Basil Oil
$30.00 per person

Seared Herb Crusted Salmon with Marinated Grilled Chicken Breast, Grilled V egetable Cous Cous,
Oven Roasted Tomato and Chardonnay Tarragon Butter Sauce
$34.00 per person

Grilled Halibut and Stone Ground Mustard Crusted Beef Tenderloin
Roasted Shallot, Red Bliss Mashed Potato, Assorted Grilled Vegetables and Sundried Tomato Demi Glace
$38.00 per person

Grilled Petit Angus Beef Filet with Dauphinoise Potatoes, Haricot Vert, Roasted Cipolini Onions
Pinot Noir Reduction
$38.00 per person
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~Noon~

Chilled Luncheons by Design

Plated Lunches Require a Two Course Minimum

Please Select a Dessert
All Lunchesinclude 100% Arabica Coffee, Decaffeinated Coffee, Specialty Teasand Iced Tea

Hearts of Romaine with Grilled Sliced Herb Free Range Chicken
Shaved Reggiano and Crostini
Caesar Dressing
$18.00 per person

Duet Wraps:
Smoked Turkey, Shaved L ettuce, Tomato, Bacon and Feta Cheese Wrapped in a Spinach Flour Tortilla
Sliced Rare Roast Beef, Chipotle Mayonnaise, Caramelized Onions, Cheddar Cheese and Shaved L ettuce Wrapped in a Flour
Tortilla, Papaya, Mango, Citrus, Jicama and Cilantro Salsa
$24.00 per person

Cobb Salad with Grilled Free Range Chicken
Hearts of Romaine, Watercress, and Chives tossed with Maple Peppered Bacon, Tomatoes, Red Onions
Chopped Eggs, Avocado and Gorgonzola Cheese
Ranch Dressing
$24.00 per person

Grilled Salmon with Fingerling Potatoes, Asparagus, Red and Golden Pear Tomatoes, English Cucumber
Stone Ground Mustard Vinaigrette, Lemon Oil and Micro Greens
$25.00 per person

Ginger Soy Marinated Grilled Sliced Angus Flank Steak on Watercress and Romaine L ettuce
Bean Sprouts, Snow Peas, Sweet Peppers, Grilled Pineapple, Water Chestnuts and Pea Shoots
Sweet Chili Ginger Dressing
$26.00 per person

Seared Ahi Tuna Nicoise served Rare, Traditional Garnish with Fingerling Potato, Haricot Vert, Roma Tomato
Anchovies, Hard Cooked Eggs, Nicoise Olives, Shaved Fennel, Roasted Pepper and Sweet Red Onion
Red Wine Vinaigrette
$26.00 per person

Grilled Marinated Jumbo Shrimp Caprese Salad with Golden and Red Tomatoes, Buffalo Mozzarella, California Field Greens
Balsamic Syrup and Extra Virgin Olive QOil
$28.00 per person
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~Noon~

Desserts

Tiramisu with Espresso Sauce: $12.00
Warm Chocolate Volcano Cake $12.00
Apple Tart with Brandied Carmel Sauce: $12.00
Vanilla Crk.me Brulee with Raspberry Sauce $12.00
White Chocolate Cheese Cake with Berry Compote: $12.00
Chocolate Flourless Torte, Scented Orange Dark Rum Sauce $12.00
Lemon Raspberry Tart with Chantilly Cream and Fruit Coulis. $12.00

2007 Banquet Menus. All Food and Beverage prices are subject to a 22% taxable Service Fee. Sales Tax is7.75%. Prices are subject to change without notice.
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~Noon~

~Luncheon Buffets~
(Minimum of 25 Guests)

All Lunchesinclude 100% Arabica Coffee, Decaffeinated Coffee, Specialty Teasand Iced Tea

~Market Sandwiches and Wraps ~
Sarters
Romaine and Watercress Greens with Roma Tomatoes,
Gorgonzola and Toasted Pine Nuts served on the side
Balsamic Vinaigrette and Ranch Dressing
Roasted V egetabl e Pasta Salad
Warm Red Bliss Potato Salad with Peppered Bacon and Thyme Vinaigrette

Sandwiches and Wraps
Smoked Turkey, Shredded L ettuce, Tomato, Onion, and Peppered Bacon
in Pesto Mayonnaise Wrap
Roast Beef with Beefsteak Tomato, Caramelized Onion,
Boursin Cheese and L ettuce on Focaccia
Grilled Portabella Mushroom, Brie Cheese, Sprouts, and Tomato
In Herb Mayonnaise Wrap

Desserts
Assorted Mini Pastries to Include Chocolate Raspberry Mousse, Citrus Tart, Profiteroles, Opera Slice,
$42.00 per person

(Minimum of 25 Guests)

~Mediterranean~
Antipasto Platter
Assorted Dried Cured Meats, Imported Cheeses, Marinated Olives, Marinated Grilled V egetables
Arugula, Radicchio with English Cucumber, Feta Cheese, Red and Y ellow Pear Tomatoes
Aged Red Wine Vinaigrette
Fresh Mozzarella Salad with Red and Golden Tomato, Garden Basil, Balsamic Syrup and Extra Virgin Olive Qil

Entrees
Seared Free Range Chicken Breast with Parmesan Herb Bread Crumbs and Preserved Lemon Natural Jus
Ricotta Sage Ravioli and Sun Dried Tomato Cream
Grilled Salmon with Fennel, Marinated Artichokes, Kalamata Olives
L emon Caper Butter
Focaccia and Ciabotta
Balsamic Vinegar
ExtraVirgin Olive Oil

Desserts
Tiramisu, Chocolate Dipped Biscotti

$45.00 per person

(Minimum of 25 Guests)

2007 Banquet Menus. All Food and Beverage prices are subject to a 22% taxable Service Fee. Sales Tax is7.75%. Prices are subject to change without notice.
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~Noon~

~Southwestern~

Sarters
Corn and Blue Tortilla Chips and Salsa Fresca
Hearts of Romaine and Crispy Tortilla Strips with Caesar Dressing
Jicama, Cucumber and Pepper Slaw with Lime Ranch Dressing
Shrimp Ceviche Marinated in Lime Juice with Peppers, Onions and Cilantro

Entrees
Chicken Quesadillas with Aged Monterey Jack Cheese, Peppers and Onions
Beef Fgjitas with Soft Corn and Flour Tortillas
Shredded Cabbage, Diced Tomatoes, Diced Onions
Shredded Cotija Cheese, Salsa Fresca
Guacamole and Sour Cream
Spanish Rice
Refried Beans
Jalapesso Corn Bread with Honey Butter

Desserts
Benuellos with Honey and Cinnamon Sugar, Flan with Seasonal Berries

$45.00 per person (Minimum of 25 Guests)

~Barbecue~
Sarters
Romaine, Iceberg, Watercress Garden Salad
Cucumbers, Roma Tomatoes, Julienne Carrots, Croutons, Mushrooms and Sprouts
Tomato Vinaigrette, House Made Ranch and Balsamic Vinaigrette Dressing
Red Bliss Potato Salad with Chopped Egg and Sweet Pickles
Country Cole Slaw
Fruit Salad with VanillaBean and Honey Y ogurt

Entrees
Amberbock BBQ Short Ribs
Grilled Herb Marinated Free Range Chicken with Garlic Jus
Baked Beans with Sweet Onions and Peppered Bacon
Corn on the Cob
Jalapeno Corn Bread and Honey Butter

Desserts
Granny Smith Apple Tart
Lemon Vanilla Cream Cake

$48.00 per person (Minimum of 25 Guests)

2007 Banquet Menus. All Food and Beverage prices are subject to a 22% taxable Service Fee. Sales Tax is7.75%. Prices are subject to change without notice.
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~Noon~

~French Bistro~
Sarters

French Onion Soup with Gruyere Cheese Croutons
Country Artisan Breads
Butter Lettuce Roquefort Cheese with Peppered Bacon and Aged Red Wine Vinaigrette
Marinated Tomato, Haricot Vert and Cucumber with Sweet Red Onions, Garden Thyme
Belgium Endive and Marinated Asparagus Salad with Shallots and Dijon Mustard Vinaigrette

Entrees
Seared Snapper Provencal Style with Capers, Tomatoes, Saffron and Sauvignon Blanc
Grilled Flat Iron Steak with Brie Cheese, Crispy Fried Onions and Tomato on a French Baguette
Classic Cog au Vin with Pearl Onions, Mushrooms in a Red Wine Sauce
Oven Roasted Fingerling Potatoes with Garden Herbs

Desserts
Bread Pudding with Coghac Caramel Sauce served in Espresso Cups

$49.00 per person (Minimum of 25 Guests)

~The WELL Spa Buffet~
Sarters

Chilled Cantal oupe Melon Soup with Tangerine Honey and Fresh Mint
Organic Greens, Separately Served With Roasted Peppers, Mushrooms, Radish Sprouts, Pear Tomatoes, Marinated Tofu,
Broccoli, Lemon Vinaigrette, Y ogurt Green Onion Dressing
Barley and Grilled V egetable Salad, Balsamic Vinaigrette

Entrees
Poached Salmon with Oven Roasted V egetables, Chick Peas and Tomato Broth
Seared Organic Chicken Breast with Papaya Relish
Grilled Tofu with Pesto Glaze, Roasted Cipolini Onions and Ratatouille

Black Beluga Lentil Stew with Cumin
Mediterranean Steamed V egetables

Desserts

Fresh Fruit Skewers with Vanilla Dipping Sauce and Long Stem Strawberries with Lemon Cream

$39.00 per person (Minimum of 25 Guests)

2007 Banquet Menus. All Food and Beverage prices are subject to a 22% taxable Service Fee. Sales Tax is7.75%. Prices are subject to change without notice.






