
RECEPTION PACKAGE - $62.00 
 
 

Display (choose two) 
 

Artisan Cheese 
Domestic & European Cheeses / Dried Fruit / Spiced Walnuts /  
Country Breads 
Antipasti 
Marinated Olives / Mozzarella / Grilled Vegetables / Imported Cured Meats / 
Roasted Peppers / Artichokes / Crisp Grissini 
Swiss Fondue 
Assorted Breads / Apples / Carrots / Broccoli  
Sliced Seasonal Fruit 
Melons / Berries / Citrus / Lemon Poppy Seed Dressing 
Bruschetta (choice of 3) 
Tomato & Mozzarella / Mushroom & Brie / Raw & Smoked Salmon /  
Cantaloupe & Prosciutto / Roasted Beet & Orange 
 
 

Station (choose two) 
 
Mashed Potato Bar 
Buttermilk Mash Yukon / Pureed Sweets / Roasted Garlic Smashed Idaho / 
Butter / Sour Cream / Chives / Bacon / Shredded Cheese / Brown Sugar 
Mac & Cheese 
Lobster & Chorizo / Traditional / Mushroom / Truffle 
Mediterranean Pasta 
Penne / Pappardelle / Wild Mushrooms / Roasted Vegetables / Assorted 
Shellfish / Rotisserie Chicken / Pesto / Roasted Tomato & Garlic Sauce / 
Extra Virgin Olive Oil / Parmesan 
Sugar & Salt Glazed Bone in Ham 
Cherry Cornbread / Cider Jus 
Smoked Strip Loin of Beef 
Horseradish / Poblano Cream  
Dijon Crusted Carved Leg of Lamb 
Minted Madeira Jus  
Sea Salt & Peppercorn Crusted Prime Rib of Beef  
Natural Jus 
 
 

Hors D’ Oeuvre (choose three) 
 
Parmesan Meatballs / Roasted Tomato Sauce  

Pan Fried Pork Pot Stickers /Thai Garlic Sauce  

Ginger Beef Satay / Grilled Scallion Coulis 

Italian Roma Tomato Bruschetta /Crostini  

Port Poached Pear /Gorgonzola / Fresh Tarragon  

Crispy Beef Ravioli / Chile de Arbol  

Watermelon / Feta / Sea Salt / Watercress  

Traditional Crab Salad / Crostini  

Cheese Quesadillas  

 
 
 
 
 

All food and beverages are subject to a taxable service charge, currently at 23%, and sales tax, currently at 8.375%. 
A $15 per person service fee will apply for groups under 30 people.  Prices are subject to change until confirmed on a banquet event order. 

A $125.00 Attendant Fee will apply for each station requiring an attendant 



NIGHT LIFE RECEPTION SELECTIONS 
 

Cuisine Stations 
 
Risotto         $15 per person 
Traditional Parmesan / Mushroom & Asparagus / Seafood  
 
Stuffed Beef Tenderloin      $26 per person 
Spinach & Lump Crab Stuffed Beef Tenderloin /  
Roasted Garlic Sauce  
 
Dijon Crusted Carved Leg of Lamb    $25 per person 
Minted Madeira Jus  
 
Roasted Porchetta       $24 per person 
Garlic Herb Chimi / Roasted Garlic Ciabatta 
 
Sea Salt & Peppercorn Crusted Prime Rib of Beef   $25 per person 
Natural Jus 
 
Smoked Strip Loin of Beef      $24 per person 
Horseradish / Poblano Cream  
 
Sage Rubbed Turkey Breast     $20 per person 
Cranberry-Orange Relish  
 
Salt Rock Station       $25 per person 
Ahi Tuna / Chicken / Sirloin / Cooked on Himalayan Salt Rock / 
Ponzu / Teriyaki / Soy / Sriracha Aioli / wasabi / ginger 
 
Sugar & Salt Glazed Bone in Ham     $24 per person 
Cherry Cornbread / Cider Jus 
 
Mediterranean Pasta      $15 per person 
Penne / Pappardelle / Wild Mushrooms / Roasted Vegetables Assorted 
Shellfish / Rotisserie Chicken / Pesto / Roasted Tomato & Garlic Sauce / 
Alfredo Sauce / Extra Virgin Olive Oil / Parmesan / red Pepper Flakes 
 
Gourmet Slider       $16 per person 
Traditional Beef with Appropriate Condiments / Lump Crab, Tomato Jam, 
Frisee, Truffle Oil / Chicken, Mushroom – Gorgonzola Compote, Onion 
 
Mac & Cheese       $14 per person 
Lobster & Chorizo / Traditional / Mushroom – Truffle 
 
Street Tacos       $14 per person 
Pulled Pork / Chicken /Shredded Beef /Flour & Corn Tortillas / 
Onion / Lime / Cilantro 
 
Mashed Potato Bar       $14 per person 
Buttermilk Mash Yukon / Pureed Sweets / Roasted Garlic Smashed Idaho/ 
Butter / Sour Cream / Chives / Bacon  / Shredded Cheese / Brown Sugar 
 
Grilled Cheese       $12 per person 
Rustic Tomato Bisque / Grilled Cheddar Cheese / Rustic Bread 

 
 
 
 
 
 
 
 

All food and beverages are subject to a taxable service charge, currently at 23%, and sales tax, currently at 8.375%.  
A $125.00 Attendant Fee will apply for each station.  Prices are subject to change until confirmed on a banquet event order. 



NIGHT LIFE RECEPTION SELECTIONS 
 

Dessert Stations 
 
Flambé Station         $18 per person 
Bananas Foster / Brandied Peaches / Cherries Jubilee /  
Vanilla Bean Ice Cream 
 
Dessert Crepes       $16 per person 
Vanilla Bean & Orange Crepes / Cherry Compote / Wild Berries /  
Chambord / Grand Marnier / Mixed Nuts / Chocolate / Chantilly Cream 
 
Soft Serve Cheesecake       $16 per person 
New York / Hazelnut Chocolate /Coffee Flavored Cheesecake  
Assorted Mini Cones 
 
 

Gourmet Displays 
 
Artisan Cheese       $13 per person 
Domestic & European Cheeses / Dried Fruit / Spiced Walnuts /  
Country Breads 
 
Antipasti         $14 per person 
Marinated Olives / Mozzarella / Grilled Vegetables / Imported Cured Meats / 
Roasted Peppers / Artichokes / Crisp Breads 
 
Salsa Bar         $12 per person 
Stone Ground Tortilla Chips / Spicy Salsa Fresco / Salsa Verde / 
Spanish Queso Dip / Homemade Guacamole   
 
Organic Baby Vegetable “Shots”     $8 per person 
Roasted Garlic Bleu Cheese / Balsamic Ranch / Red Wine Syrup 
 
Sushi          $ Market Price 
Spicy Tuna / California / Avocado / Pickled Ginger / Soy Sauce 
 
Bruschetta ( Choice of 3 )      $12 per person 
Tomato & Mozzarella / Mushroom & Brie / Raw & Smoked Salmon /  
Cantaloupe & Prosciutto / Roasted Beet & Orange / Country Breads 
 
Swiss Fondue       $14 per person 
Assorted Breads / Apples / Carrots / Broccoli  
 
Sliced Seasonal Fruit      $9 per person 
Melons / Berries / Citrus / Lemon Poppy Seed Dressing 
 
“Chocolate”        $15 per person 
Covered Strawberries / Dried Fruit / Smores / Truffles / 
Brownies / The Best Chocolate Milk You Ever Had 
 
Country Charcuterie Board     $18 per person 
Cured & Dried Meats / Assorted Cheese / Pickled Vegetables /  
Cornichons / Mustard / Crostinis 
 
Gourmet Dessert Display      $16 per person 
Assorted House Made Miniatures 
 
 
 
 
 

All food and beverages are subject to a taxable service charge, currently at 23%, and sales tax, currently at 8.375%. 
Prices are subject to change until confirmed on a banquet event order. 

A $125.00 Attendant Fee will apply for each station.  


