
BREAKFAST - Cold
continental 20/person

Fresh Baked Mini Pastries, Vanilla Infused Yogurt, 
Granola and Sliced Seasonal Fruit

Bircher Muesli Bar 8/person
Oats Soked Overnight in Almond Milk, Greek Yogurt, Flax Seed, Grated 

Apples and Honey, Served individually with Dried Fruit and Nuts

Overnight Oat Bar 8/person
Vanilla Overnight Oats served Individually with 

assorted seasonal toppings

Avocado Toast 18/person
Smashed Avocado on Rustic Toast topped with Hard Boiled Egg, Lemony 
Dressed Sprouts, Minted Peas, Diced Tomato and Everything Seasoning

Lox & Bagel Bar 18/person
Smoked Salmon and Bagels served alongside Whipped Plain & Garlic 

Chive Cream Cheese, Capers, Sliced Onion,Cucumber with Fresh Dill

Enhancements
Fresh Fruit Platter 7/person

An assortment of hand-cut seasonal fruits and fresh market berries

Cage Free Hard Boiled Egg 3/person
Perfectly cooked cage-free eggs, peeled and ready to enjoy

Fresh Baked Pastry 5/person
A chef's selection of buttery mini Danish, croissants, and breakfast pastries

Fresh Baked Pastry, Gourmet 8/person
An assortment of  sweet and savory artisan pastries baked fresh daily



BREAKFAST - Hot
American Standard 24/person

Fluffy cage-free scrambled eggs, applewood smoked bacon, 
and crispy herb-roasted breakfast potatoes

So Cal Scramble 24/person
Cage-free scrambled eggs with grilled chicken sausage, roasted vine tomatoes, 

sautéed spinach, creamy goat cheese, and toasted rustic country bread

Breakfast Burrito Bar 24/person
Choice of bacon, egg, cheddar, and roasted potato and/or soyrizo, roasted chile 
relleno, and egg, wrapped in a warm flour tortilla. Served with house-made salsa 

fresca and Mexican crema

Croissant Sandwiches 25/person
Buttery toasted croissant layered with garlic chive cream cheese, smoked ham, 

Swiss cheese, warm tomato jam, fresh arugula, and crispy breakfast potatoes

Southern  Sunrise 25/person
House-made cheddar chive biscuits topped with rosemary sausage gravy, served 

with fluffy cage-free scrambled eggs and crispy breakfast potatoes

Something Sweet 25/person
Cage-free scrambled eggs, savory pork sausage, and brioche French toast 

casserole topped with seasonal berries. Served with warm maple syrup and 
whipped butter

Enhancements
Fresh Fruit Platter 7/person

An assortment of hand-cut seasonal fruits and fresh market berries

Crispy Potatoes 5/person
Crispy herb-roasted breakfast potatoes.  Served with Ketchup

Cage Free Hard Boiled Egg 3/person
Perfectly cooked cage-free eggs, peeled and ready to enjoy

French Toast Casserole 16/person
Brioche Custard topped with Berries served with Maple Syrup and Whipped Butter

Fresh Baked Pastry 5/person
A chef's selection of buttery mini Danish, croissants, and breakfast pastries

Fresh Baked Pastry, Gourmet 8/person
An assortment of  sweet and savory artisan pastries baked fresh daily



LUNCH - Cold
Wraps & Sandwiches

Served with House Chips, Pickle Spears & Whole Pepperoncini's

One selection of wrap/sandwich per 10 people

Parmesan Chicken Caesar Wrap 25/person
Parmesan-crusted chicken, crisp romaine, grilled kale, charred scallion Caesar dressing, 

vine-ripened tomato, and toasted garlic breadcrumbs wrapped in a flour tortilla

Classic Chicken Club Wrap 25/person
Herb-grilled chicken breast, crisp romaine, sharp cheddar, applewood-smoked bacon lardons, 

vine-ripened tomato, and avocado ranch

Achiote Chicken Wrap 25/person
Achiote-marinated grilled chicken, romaine lettuce, pepper Jack cheese, vine-ripened tomato, 

pickled red onion, fresh avocado, crispy tortilla strips, and chipotle-lime aioli

Asian Chicken Wrap 25/person
Shredded marinated chicken, Asian cabbage and water chestnut slaw, mandarin oranges, crispy 

wontons, and ginger-sesame vinaigrette

Turkey Wrap 25/person
Roasted Shaved Turkey, Butter Lettuce, Apple Celery Slaw, Shaved Red Onion, Havarti Cheese, 

Cranberry Compote

Grilled Steak Wrap 27/person
Grilled & Chilled Steak, Butter Lettuce, Gorgonzola Crumble, Tomato, Crispy Onion, Pickled 

Jalapeno, Roasted Garlic Aioli

Fresh Veggie Wrap 24/person
Romaine, Grilled & Chilled Zucchini, Cucumber, Sprouts, Tomato, Herbed Feta, Green Goddess 

Hummus

Veggie Caesar Wrap 24/person
Crispy Cauliflower, Romaine and  Grilled Kale, Vegan Charred Scallion Caesar, Tomato, Toasted 

Breadcrumb

Chicken Salad on Croissant 25/person
Poached Chicken Breast, Buttermilk Herb Dressing, Green Apple, Marinated Grapes, Candied 

Pecans, Leaf Lettuce, Tomato

Tuna Salad on Croissant 25/person
Classically Prepared, Lemon Dill Aioli, Relish, Tomato, Red Onion, Leaf Lettuce



LUNCH - Cold
Entrée Salads

Served with Toasted Focaccia

One selection of salad and protein per 10 people *exceptions can be made for Tofu*

Sonoma Goat
Baby Romaine and Spring Mix, Sonoma Goat Cheese, Pickled Red Onion, Candied Nuts, Marinated 

Grapes, Crispy Quinoa, Citrus Vinaigrette
grilled chicken breast 24 | grilled steak 26 | seared salmon 26 | seared tofu 23 | as side salad 14

Baby Gem Caesar
Crisp baby gem lettuce and artisan greens, shaved Parmesan, vine-ripened tomatoes, toasted 

garlic breadcrumbs, and charred scallion Caesar dressing
grilled chicken breast 24 | grilled steak 26 | seared salmon 26 | seared tofu 23 | as side salad 14

Mediterranean
Crisp Romaine, Herbed Feta & Tomato, Cucumber, Shaved Red Onion, Kalamata Olive, Crispy 

Chickpeas, Smoked Paprika & Oregano Vinaigrette
grilled chicken breast 24 | grilled steak 26 | seared salmon 26 | seared tofu 23 | as side salad 14

Baja 
Crisp romaine, red cabbage, Cotija cheese, charred corn and sweet peppers, vine-ripened 

tomatoes, pickled red onions, and creamy avocado tomatillo dressing
grilled chicken breast 24 | grilled steak 26 | seared salmon 26 | seared tofu 23 | as side salad 14

Asian Chicken
Chopped Napa cabbage and romaine with marinated chicken, julienned bell peppers, snow peas, 

water chestnuts, mandarin oranges, roasted peanuts, crispy wontons, and ginger-sesame vinaigrette
grilled chicken breast 24 | grilled steak 26 | seared salmon 26 | seared tofu 23 | as side salad 14

Enhancements
Side Salad 7/person

Artisan spring greens with cucumber, vine-ripened tomatoes, garlic croutons, house 
vinaigrette, and house-made ranch dressing

Broccoli Salad 8/person
Fresh broccoli florets, carrots, toasted almonds, dried cranberries, and creamy apple cider 

vinaigrette

Mom's Pasta Salad 8/person
Bowtie pasta tossed with sun-dried tomatoes, Parmesan and mozzarella cheeses, celery, black 

olives, pepperoni, and herb Italian vinaigrette

Fruit Salad 7/person
A colorful assortment of hand-cut seasonal fruits and fresh berries



LUNCH - Hot
Asian Bistro Buffet 30/person

Sesame-orange glazed chicken served with chow mein noodles, steamed 
jasmine rice, seasonal vegetables, and crispy vegetable spring rolls

Big Kid 30/person
Crispy  chicken tenders served with house-seasoned kettle chips, fresh seasonal 

fruit, house ranch, and smoky barbecue sauce

Italian Pasta Buffet 35/person
Herb-grilled chicken Alfredo and spicy vodka rigatoni served with garlic Parmesan focaccia 

and an artisan garden salad with house vinaigrette

Mediterranean Pita Bar 35/person
Lemon oregano-marinated grilled chicken thigh, warm pita bread, golden rice pilaf, 

served with crisp romaine, Sliced persian cucumber,  diced tomatoes, sumac onions, 
and house-made tzatziki

Island Aloha Buffet 40/person
Pineapple chili-glazed salmon served with steamed jasmine rice, sesame broccoli, and crispy 

cream cheese Rangoon

BBQ Buffet 40/person
Slow-roasted BBQ-glazed beef tri-tip, white cheddar macaroni and cheese, apple mustard slaw, 

and warm Hawaiian rolls

Southwest Fajita Buffet 40/person
Achiote-marinated grilled steak with sautéed peppers and onions, warm flour tortillas, Mexican 

rice, seasoned beans, fresh salsa, sour cream, and traditional accompaniments

Cuban Sandwich Buffet 30/person
Mojo-braised pork layered with smoked ham, Swiss cheese, dill pickles, and Dijon aioli on 

toasted Cuban rolls. Served with house-seasoned kettle chips

Philly Cheesesteak Buffet 30/person
Thinly sliced grilled sirloin with sautéed peppers and onions, melted provolone, and roasted 

garlic spread on toasted hoagie rolls. Served with house-seasoned kettle chips

Lean & Light Buffet 35/person
Grilled chicken breast with roasted red pepper romesco, wild rice pilaf, seasonal roasted 

vegetables, and an artisan garden salad with house vinaigrette

Soup
Cup (8oz) Portions

Classic Tomato Bisque 9/person
Slow-simmered vine-ripened tomato bisque finished with cream and served with Parmesan 

garlic croutons

Creamy Tuscan Tortellini 9/person
Cheese-filled tortellini in a rich, creamy Tuscan broth with herbs, vegetables, and grated Parmesan

Seasonal Vegetable Minestrone 9/person
A hearty Italian vegetable soup with seasonal vegetables, beans, and pasta in a savory tomato 

broth, finished with grated Parmesan



TRAY PASS
Minimum of 40 pieces

Sesame Tuna Cube 8/piece
Jalapeno Avocado Coulis, Mango Escabeche, Wonton Crisp

Spicy Tuna Cones 7/piece
Tuna Tartare, Miso Dressing, Avocado, Sesame, Radish Sprout, Tobiko

Salmon Cones 7/piece
Smoked Salmon, "Everything" Crème Fraiche, Cucumber Relish, Roe

Potato & Caviar 8/piece
Crispy Smoked Potato, Crème Fraiche , Caviar, Fine Herbs

Lobster Tart 8/piece
Lobster,  Chive Bearnaise, Celery, Roe

Crab Toast 8/piece
Chilled Crab, Basil Aioli, Frisee, Citrus, Roe

Crab Cake 8/piece
Cajun Remoulade, Micro Celery, Pickled Mustard Seed

Shrimp Cocktail 7/piece
Jumbo Chilled Shrimp, Traditional Cocktail Sauce, Micro Celery

Coconut Shrimp  7/piece
Sweet Chili, Pickled Relish, Micro Citrus

Thai Chicken Skewer 7/piece
Rice Noodle, Spicy Peanut Sauce

Duck Spring Roll 8/piece
Hoisin Shredded Duck, Julienne Sesame Vegetables, Plum Gastrique

Meat & Potato 8/piece
Charcoal Crusted Beef, Potato Pave, Truffle Aioli, Micro Green

Lahmajun Skewers 7/piece
 Spiced Beef, Lavash, Herb Citrus Emulsion

Bao Bun 8/piece
Glazed Pork Belly, Apple Cilantro Slaw, Spicy Aioli

Creole Croquette 7/piece
Potato, Smoked Cheddar, Andouille, Old Bay Aioli


can be made vegetarian

Crudité Cone 7/piece
Crisp Vegetables, Herbed Crème Fraiche, Kalamata "Dirt"

Pear Gorgonzola 7/piece
Torched Pear, Gorgonzola Mousse, Endive, Candied Walnut, Crisp

Caprese Toast 7/piece
Burrata, Heirloom Tomato, Pesto Spread, Balsamic Pearls


vegetarian

Falafel 7/piece
Crispy Chickpea, Date & Pomegranate Tahina


vegan



DINNER
Chicken 45/person

Seared airline chicken breast served over creamy Parmesan truffle risotto 
with blistered cherry tomatoes and fresh arugula

Mustard-Glazed Airline Chicken Breast 45/person
Mustard-glazed airline chicken breast served with herb-roasted baby potatoes, 

wilted seasonal greens, and pan jus

Mediterranean Chicken 45/person
Herb-marinated chicken thighs served over creamy lemon couscous with grilled seasonal 

vegetables and fresh herbs

Braised Beef Short Ribs 55/person
Slow-braised beef short ribs finished with a rich port wine jus, served over chive mashed 

potatoes with crispy sweet potato and seasonal greens

Charcoal-Crusted Beef Filet 55/person
Charcoal-crusted beef filet served with silky pomme purée, seasonal baby vegetables, and 

classic Béarnaise sauce

Grilled Flank Steak 45/person
Grilled flank steak topped with house chimichurri, served alongside crispy papas bravas and 

charred broccolini

Seared Salmon 55/person
Seared salmon served with seasonal vegetable purée, market vegetables, and Basil Pistou

Seasonal Market Fish 55/person
Chef's selection of seasonal fish served over herb farro with toasted pepita pesto and citrus 

emulsion

Shrimp Capellini 45/person
Herb Marinated Shrimp tossed in Capelinni Pasta with a Lemon Basil Cream Sauce topped with  

Charred Tomato

Roasted Pork Loin 45/person
Roasted pork loin paired with stone fruit mostarda, creamy mascarpone polenta, and sautéed 

dandelion greens

Charred Cauliflower 40/person
Sous vide and charred cauliflower steak served over mushroom quinoa with roasted red pepper 

romesco

Pasta Primavera 40/person
Capelinni Pasta tossed with roasted tomatoes, zucchini, onions, asparagus, extra virgin olive oil, 

fresh herbs, and grated Parmesan



DINNER
Sides Hot

Truffle Macaroni & Cheese 9/person
Cavatappi pasta in a rich blend of Gruyère, sharp cheddar, mozzarella, and Parmesan 

cheeses, finished with truffle essence and toasted Parmesan breadcrumbs

Pasta Primavera 9/person
Capelinni Pasta tossed with roasted tomatoes, zucchini, onions, asparagus, extra 

virgin olive oil, fresh herbs, and grated Parmesan

Roasted Garlic Baby Potatoes 8/person
Crispy herb-roasted baby potatoes with rosemary, garlic confit, and flaky sea salt

Yukon Gold Mashed Potatoes 9/person
Creamy Yukon Gold potatoes whipped with butter, cream, and fresh chives

Seasonal Roasted Vegetables 8/person
Chef's selection of seasonal vegetables roasted with garlic confit, olive oil, and Maldon sea salt

Charred Glazed Carrots 8/person
Honey-glazed roasted carrots with whipped goat cheese, toasted pistachios, and sumac gastrique

Wild Rice Pilaf 8/person
A blend of Wild Rice & Long Grain rice

House-Made Parker House Rolls 35/per dozen
A dozen, Fresh-baked Parker House rolls served with cultured butter and smoked sea salt.

Sides Cold
Garden Side Salad 8/person

Artisan spring greens with cucumber, vine-ripened tomatoes, garlic croutons, and 
your choice of house vinaigrette or house-made ranch dressing

Classic Caesar Salad 8/person
Crisp romaine hearts, shaved Parmesan, garlic croutons, and traditional Caesar dressing

Sonoma Goat 15/person
Baby Romaine and Spring Mix, Sonoma Goat Cheese, Pickled Red Onion, Candied Nuts, 

Marinated Grapes, Crispy Quinoa, Citrus Vinaigrette

Baby Gem Caesar 15/person
Crisp baby gem lettuce and artisan greens, shaved Parmesan, vine-ripened tomatoes, toasted 

garlic breadcrumbs, and charred scallion Caesar dressing

Mediterranean 15/person
Crisp Romaine, Herbed Feta & Tomato, Cucumber, Shaved Red Onion, Kalamata Olive, Crispy 

Chickpeas, Smoked Paprika & Oregano Vinaigrette

Baja  15/person
Crisp romaine, red cabbage, Cotija cheese, charred corn and sweet peppers, vine-ripened 

tomatoes, pickled red onions, and creamy avocado tomatillo dressing

Asian  15/person
Chopped Napa cabbage and romaine with marinated chicken, julienned bell peppers, snow peas, 

water chestnuts, mandarin oranges, roasted peanuts, crispy wontons, and ginger-sesame vinaigrette



BOARDS & BREAKS
Stations

Boujie Board 25/person
An abundant display of premium domestic and imported cured meats, 

artisan cheeses, seasonal fruit, marinated olives, house-made 
accompaniments, preserves, nuts, and gourmet crackers

Midwest Charcuterie Board 22/person
A selection of domestic cured meats and regional cheeses served with fresh 

seasonal fruit, artisan preserves, and sliced French baguette

Mediterranean Mezze Board 16/person
A vibrant assortment of house-made hummus, Mediterranean dips, marinated olives, crisp 

seasonal vegetables, warm pita, and lavash

Garden Crudité Board 16/person
Crisp Seasonal Vegetables served with Miso Ranch and Green Goddess Labneh

Charcuterie Cones 10/person
Individual cones filled with cured salami, artisan cheese, fresh seasonal fruit, and crisp crackers

South of the Border Snack Board 15/person
House-fried tortilla chips served with fresh guacamole, roasted tomatillo salsa verde, and fire-

roasted salsa roja

Baja Break 22/person
House-fried tortilla chips with fresh guacamole, roasted tomatillo salsa verde, salsa roja, mini 

cheese quesadillas, and sour cream

Halftime Snack Bar 24/person
Crispy mozzarella sticks, beer-battered onion rings, and buffalo chicken bites served with 

house ranch and marinara sauce

Coffee Break 14/person
Freshly baked biscotti and seasonal scones served with whipped butter and fruit preserves



DESSERT
Chef's Cookie & Brownie Board 6/piece

An assortment of house-made gourmet cookies and decadent brownies, 
beautifully arranged for sharing

Petite Cheesecake Collection 8/piece
Chef's selection of assorted mini cheesecakes featuring seasonal flavors and 

classic favorites

Le Paris Dessert Collection 8/piece
An elegant assortment of handcrafted petite fours and delicate French macarons

Traditional Baklava 6/piece
Delicate layers of buttery phyllo pastry filled with chopped nuts and finished with fragrant 

honey syrup

Fresh Berries & Chantilly Cream 8/piece
A colorful medley of seasonal fresh berries served with house-made vanilla Chantilly cream



BEVERAGES
COLD

House made lemonade

30/gallon

iced tea

black tea


lemon, sugar, honey simple syrup

30/gallon

assorted can soda

coke, diet coke, sprite

5/can

red bull

regular and sugar free

6/can

bottled fiji water

7/bottle

HOT
regular coffee/decaf coffee


creamer, assorted sugar

30/gallon

hot tea station

assorted green tea, assorted black tea


lemon, sugar, honey simple syrup

5.50/person



BAR PACKAGES
duration of 2 hours

beer & wine 18/person
BoujieMana house selected wine: chardonnay & pinot noir


beer: coors banquet, local draft beer

flagship 24/person
spirits: absolut vodka, beefeater gin, altos silver tequila, green brier whiskey

wine: mumm california sparkling, boijiemana house red & white
beer: domestic bottled beers (coors light, miller lite)

gold 33/person
spirits: titos vodka, bombay sapphire gin, avion silver tequila, rabbit hole bourbon

wine: g.h. mumm champagne, blanc chardonnay, devoy limited cabernet sauvignon
beer: imported & domestic (coors light, bud light, corona, dos equis)

boujie 45/person
spirits: belvedere vodka, monkey 47 gin, casamigos silver, jefferson ocean bourbon

wine: pj grand brut champagne, jordan chardonnay, robert mondavi private label 
cabernet sauvignon

beer: imported, domestic & craft beer: Curated Selection of Imported, Domestic, 
and Local Craft Beer

ENHANCEMENTS
champagne toast add-on 10/person

each additional hour 8/11/15/21

bartender staffing
50/ hour per bartender

4-hour minimum, includes setup & breakdown
One bartender is required for every 75 guests


