
SPRING/SUMMER  

SEASON 

EVENT MENUS 2023   

 

PER DIEM  

SERVICE  



PLATED BREAKFAST 

Accompanied by  

House made coffeecake (contains gluten), orange juice,  

freshly brewed coffees & a selection of fine teas 

 

(select one) 

Spinach, Tomato & Mushroom  

Quiche Slice (V) 

flaky crust, roasted grape tomato, 

asparagus garnish 

 

Cage Free Scrambled Eggs (V, GF) 

breakfast potatoes, onion & peppers,  

roasted tomato and asparagus garnish 

PLATED DINNER 

 

SALAD 

(select one) 

Green Salad (VN) 

baby greens, shredded carrot, grape tomato,  

cucumber, balsamic, ranch 

Chiffonade Romaine Salad (GF) 

blue cheese, crispy prosciutto, tomato, avocado ranch 

 

ENTRÉE 

(select one) 

Pan Seared Chicken (GF,DF) 

rosemary pan sauce 

Seared Salmon (GF,DF) 

honey garlic glaze, scallions 

 

Petite Tender (GF,DF) 

red wine sauce 

 

COMPANY 

Seasonal Vegetable and Starch 

 

Rolls and Butter 

 

DESSERT 

(select one) 

Strawberry and Chocolate Mousse (GF) 

Cheesecake with Caramel Sauce 

Menus Valid through September 2023 Prices subject to service charges and applicable taxes. Subject to change 

SPECIAL MENUS 2023 

Per Diem 

 Menu substitutions or additions may incur a per guest additional charge. (Salad and Dessert may be preset for best service.) 

BOXED LUNCH 

Select one sandwich in addition to the  

vegetarian option 

Served with chips and apple.  (gluten free available) 

 

Chicken Club  

grilled chicken breast, lettuce, tomato, bacon,  

provolone, herb aioli, brioche bun 

 

California Turkey  

sliced turkey, leaf lettuce, bacon, tomato, avocado 

aioli, wheatberry bread 
 

Roast Beef Smoked Gouda 

tomato, leaf lettuce, red onion, horseradish cream, 

kaiser roll 
 

Vegan Roasted Vegetable Hummus Wrap (VN)  

zucchini, squash, asparagus, red peppers, spinach, 

hummus, whole wheat wrap 

PLATED LUNCH 

Accompanied by ice tea and iced water service 
 

SALAD or DESSERT 

(client choice, pre-select one) 
 

Green Salad (VN) 

baby greens, shredded carrot, grape tomato,  

cucumber, balsamic, ranch 
 

Classic Caesar Salad (contains seafood) 

herbed crouton, shaved parmesan, ranch, Caesar dressing 
 

Dessert 

Chocolate Mousse Brownie  
or 

Lemon Blueberry Mousse (GF) 
 

ENTREE 

(select one) 

Herb Marinated Chicken (GF,DF)  

rosemary pan jus 
 

Slow Roasted Pork Ribeye (GF,DF)  

whole grain mustard demi 

 

 Creole Cod (GF,DF)   

rustic tomato sauce 
 

COMPANY 

Seasonal Vegetable and Starch 

Rolls and Butter 


