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The following Seasonal Private Dining MenusSeasonal Private Dining MenusSeasonal Private Dining MenusSeasonal Private Dining Menus offer a mere illustration of 

the flavorful cuisine available at The Carneros Inn. We welcome the 
opportunity to customize menus to the unique needs of your event…simply ask 

us!  If there are any further needs not addressed within, it would be our 
pleasure to discuss them directly with you. 

 
 
MENU Our Private Dining Selections are designed as pre-selected set menus.   

 
If you wish to offer your guests the option of selecting an entrée prior 
to the event, please follow these guidelines: 
� Maximum of two (2) entrée selections and one (1) vegetarian option 

for Breakfast, Lunch, or Dinner.  The highest price of the three 
entrées prevails as the per person price for all guests. 

� Guaranteed entrée counts are due to the Catering Department no 
later than seven (7) business days prior to the function by 10:00 AM 
Pacific Standard Time. 

� Client must produce and provide individual place cards with entrée 
choice indicator, which must be approved by The Carneros Inn.  
Traditional coding:  red=meat; blue=seafood; yellow=chicken; 
green=vegetarian. 

� An additional $10.00 per-person coordination fee for multiple 
entrée choice menus is applicable. 

 
Alternatively, your Guests may have the option of selecting an entrée 
on-site.  Please follow these guidelines: 
� Selection of a minimum 4-Course menu, with common first, second, 

and last courses pre-selected 
� Maximum of two (2) entrée selections and one (1) vegetarian option is 

available for Lunch or Dinner.   
� An additional $25.00 per person coordination fee for ordering 

entrée selection on-site is applicable. 
� Minimum of 15 Guests; Maximum of 50 Guests 
 
          

GUARANTEE Your final guaranteed attendance number is due to your Catering or 
Conference Services Manager no later than seven (7) business days 
prior to the function by 10:00 AM Pacific Standard Time.  In the absence 
of the guaranteed attendance number, the expected attendance number 
indicated on your banquet event order will be considered the 
guarantee.  Guarantees may not be reduced within 7 business days prior 
to the function.  Charges will be based on the guaranteed attendance 
number or actual number of attendees, whichever is greater. 
 
 

BAR FEE A $150.00 bartender fee will be assessed for each bar set if bar 
revenues do not meet or exceed $500.00, exclusive of service charge 
and sales tax.  A $50.00 per hour bartender fee will be assessed for 
each hour after four (4) hours. 
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LABOR FEES A labor fee of $150.00 will be assessed when guarantees are fewer 
than 15 guests for all full Breakfast, Lunch, Reception or Dinner 
Functions. 
 
For each Chef Attendant required, a $150.00 fee will be assessed for a 
minimum three-hour period. 
Any event in a Home or Orchard Cottage will be assessed a $400.00 set-
up fee and an $800.00 culinary labor fee. 
 
Any event with a Private Chef in a Home or Orchard Cottage will be 
assessed a $400.00 set-up fee and an $1200.00 private chef fee. 
 
Set-up changes made within 24 hours of a function are subject to an 
overtime labor charge of $50.00+tax per hour, per staff member 
needed to complete the change. 
 
A labor charge of $8.00 per person will be assessed for any service 
beginning before 6:00am and after 9:00pm. 
 
A labor charge of $18.00 per person will be assessed on the following 
holidays: New Year’s Day, Presidents Day, Memorial Day, Independence 
Day, Labor Day, Thanksgiving Day, and Christmas Day. 
 
A $4.00 per Guest fee will be assessed for welcome packets/letters 
and/or amenities handed out to Guests upon arrival or delivered to 
guest cottages.   
 
 

COAT CHECK Requires an attendant from beginning through end of event at $40.00 
per hour/four hour minimum 
 
 

CORKAGE No beverage of any kind is permitted to be brought into the Hotel by the 
Client or its Guests without special permission from the Hotel and 
must be served by Hotel staff if permission is granted.  The Carneros 
Inn is pleased to offer a wide selection of wines to compliment our 
cuisine.  Your Catering or Conference Services Managers will happily 
pair each course with a wine to enhance the flavors of your selected 
menu.  If you wish to serve your guests wine that The Carneros Inn is 
unable to attain for you, a corkage fee of $25.00 per 750ml bottle of 
wine will be assessed. 
 
All specially ordered wines will be charged at the applicable minimum 
purchase quantity. 
 
 

TELEPHONE/ 
INTERNET 

Installation of a digital DID phone line is available at $150.00 per day, 
including unlimited local and long distance usage.  International calls 
will be additionally charged at applicable rates.  Polycom Conference 
Speakerphones are available at an additional $100.00 per day.   
 
Internet access is available through hard-wired or wireless T-1 lines in 
each meeting room.  Wireless access is complimentary; wired access is 
charged at $100.00 per line, per day.   
 
 

AUDIO-VISUAL For a complete description of services and charges, please inquire with 
your Catering or Conference Services Manager.  A/V services are 
subject to prevailing Service Charge and Sales Tax Rates. 
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Transportation Individual transportation must be to/from the Hilltop Reception area.  
Group transportation must be to/from the Meeting Hall Foyer. 
 

SEATING Napa Hall, Sonoma Hall, and Carneros Courtyard:  Seating may be at 
72” rounds and/or rectangular tables with a minimum of 6 and a 
maximum of 12 guests at each table, unless otherwise arranged.  King’s 
Table requests may also be accommodated.  Your Catering or 
Conference Services Manager will provide a diagram for assigned 
seating upon request. 
 
Hilltop Dining Room:  Seating may be at 48” rounds of up to 6 guests 
and/or rectangular tables with a minimum of 6 guests at each table, 
unless otherwise arranged.  King’s Table requests may also be 
accommodated.  Seating at 60” or 72” rounds may be accommodated 
with an additional Labor Fee of $250.00+tax.  Your Catering or 
Conference Services Manager will provide a diagram for assigned 
seating upon request. 
 
 

DECOR All decorations must meet the Fire Department’s regulations.  Any open 
flame requires a permit, which must be furnished to the Hotel prior to 
the event.  Themed décor may be arranged and must be approved prior to 
installation.  The Hotel does not permit hanging or affixing anything 
from its existing walls or ceilings.   
 
Hanging banners, signs, seals and flags from rented Pipe & Drape may 
be arranged with your Catering or Conference Services Manager.  A 
$55.00 per banner charge will apply, in addition to the cost of renting 
Pipe & Drape.  Signs and Banners may not be in public areas or outside. 
 
 

ELECTRICAL Additional power is available for most of our event space.  Charges 
will be based upon labor costs and actual power requirements and 
usage. 
 
 

KEYS A charge of $50.00 per room will be charged for keys issued for 
limited access.  If all keys issued are not returned to your Catering or 
Conference Services Manager at the conclusion of the function, an 
additional $200.00 re-key fee will be assessed. 
 
 

SHIPPING 
MATERIALS 

Shipments will be accepted up to three days prior to the function date.  
A handling charge of $3.00 per box, per day, will be assessed.  Crates 
over 100 pounds and palettes will be charged additionally.  Please 
address all boxes to: Carneros Inn, “HOLD for ‘Event Name, Event 
Date”, 4048 Sonoma Highway, Napa, CA  94559.  All boxes will be placed 
in the group office or general session room prior to the beginning of 
the event, unless otherwise arranged in advance with your Catering or 
Conference Services Manager. 
 
 

SPECIAL 
CONDITIONS 

No food and beverage of any kind may be brought into the Hotel  
by the Client or its Guests without special permission from the Hotel.  
The Hotel reserves the right to charge for the service of such food 
and beverage. 
 
Insurance restrictions and health codes prohibit the Hotel from 
allowing leftover food and beverage to be removed from the premises. 
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BreakfastBreakfastBreakfastBreakfastssss    
maximum two hours of service 

 
 

Continental BreakfastContinental BreakfastContinental BreakfastContinental Breakfast    
 

Assorted Breakfast Pastries and Breads, Butter, and Local Preserves 
The Season’s Fresh Fruit and Berries 

Fresh Squeezed Orange Juice, Cranberry Juice, and Grapefruit Juice 
Freshly Brewed PlumpJack Blend Coffee, Decaffeinated Coffee, and Mighty Leaf Hot Teas 

 

 
Deluxe Continental BreakfastDeluxe Continental BreakfastDeluxe Continental BreakfastDeluxe Continental Breakfast    

 

Assorted Breakfast Pastries and Breads, Butter, and Local Preserves 
The Season’s Fresh Fruit and Berries 
Individual Cereals with Clover Milks 
Yogurt, Granola, and Dried Fruits 

Fresh Squeezed Orange Juice, Cranberry Juice, and Grapefruit Juice 
Freshly Brewed PlumpJack Blend Coffee, Decaffeinated Coffee, and Mighty Leaf Hot Teas 

 

 
European BreakfastEuropean BreakfastEuropean BreakfastEuropean Breakfast    

minimum 15 Guests 
 

Whole Grain Breads, Baguettes and Flatbreads 
Charcuterie (Salamis, Cured Prosciutto, Paté) 

Seasonal Jams and local Preserves 
Artisanal Cheese Selections 
Persimmons and Fresh Berries 

Hard Boiled Eggs, Sliced Tomatoes 
Muesli and Yogurt 

Fresh Squeezed Orange Juice, Cranberry Juice, and Grapefruit Juice 
Freshly Brewed PlumpJack Blend Coffee, Decaffeinated Coffee, and Mighty Leaf Hot Teas 

 

 
TTTTraditional raditional raditional raditional BreakfastBreakfastBreakfastBreakfast Buffet Buffet Buffet Buffet    

minimum 15 Guests 
 

Assorted Breakfast Pastries and Breads, Butter, and Local Preserves 
The Season’s Fresh Fruit and Berries 
Individual Cereals with Clover Milks 
Yogurt, Granola, and Dried Fruits 

 
Pre-Selected Choice of: 

 

Fluffy Scrambled Eggs with Chives 
or 

Scrambled Eggs & Fontina Cheese Wrapped in Tortillas 
or 

Croissant Sandwich with Farm Fresh Eggs, Nueske Canadian Bacon, Cheddar Cheese 
 

Breakfast Potatoes 
Crisp Applewood Bacon and Country Sausage 

 
Fresh Squeezed Orange Juice, Cranberry Juice, and Grapefruit Juice 

Freshly Brewed PlumpJack Blend Coffee, Decaffeinated Coffee, and Mighty Leaf Hot Teas 
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Buffet BreakfastBuffet BreakfastBuffet BreakfastBuffet Breakfast    (Continued)    
 
 

Spa BreakfastSpa BreakfastSpa BreakfastSpa Breakfast    
minimum 15 Guests 

 

Whole Grain Breads and Bran Muffins  
Low Fat Cream Cheese, Butter, and Local Preserves 

The Season’s Fresh Fruit and Berries 
 

Individual Yogurt Parfaits 
Housemade Granola and Clover Organic Yogurt 

 

Country Style Frittata with Garden Vegetables 
 

Selection of Fruit and Vegetable Juices  
Herbal Infused Teas 

 
 

The Carneros InnThe Carneros InnThe Carneros InnThe Carneros Inn Brunch Brunch Brunch Brunch    
minimum 25 Guests 

 

Assorted Breakfast Pastries, Muffins, and Breads, with Butter and Local Preserves 
The Season’s Fresh Fruit and Berries 

Housemade Granola and Clover Organic Yogurt with Dried Fruits 
 

Watercress and Persimmon Salad 
Fennel, Roquefort Crumbles, Champagne Vinaigrette 

 

Farfalle Pasta Salad 
Butternut Squash, Blue Lake Green Beans, Parsley, Red Wine Vinaigrette 

 

Apple and Asian Pear Salad 
Heirloom Chicories, Toasted Marcona Almonds 

 

Artisanal Cheese Selection 
Honeycomb and Dried Fruits 

 

House Smoked Salmon with Cream Cheese 
Capers, Onions, Diced Eggs, Tomato, Toasted Bagels 

 

Eggs Benedict with Meyer Lemon Hollandaise 
 

Fluffy Scrambled Eggs with Chives 
 

Prime Beef Sirloin* 
Petite Sourdough Rolls, Horseradish Crème Fraîche 

 

Crisp Applewood Smoked Bacon and Country Sausage 
 

Yukon Gold Potatoes with Caramelized Onions and Thyme 
 

Fresh Squeezed Orange Juice, Cranberry Juice, and Grapefruit Juice 
Freshly Brewed PlumpJack Blend Coffee, Decaffeinated Coffee, and Mighty Leaf Hot Teas 

 
 

* may be offered from a carving station with an additional $150.00 attendant fee. 
    
    
    

May we suggest a Bloody Mary and Mimosa Bar?!May we suggest a Bloody Mary and Mimosa Bar?!May we suggest a Bloody Mary and Mimosa Bar?!May we suggest a Bloody Mary and Mimosa Bar?!    
Two-hour service 
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Breakfast TemptationsBreakfast TemptationsBreakfast TemptationsBreakfast Temptations    
 

The following items may be added to any Breakfast at the appropriate additional price 
 

Irish OatsIrish OatsIrish OatsIrish Oats    
Brown Sugar, Milk, and The Season’s Fresh Berries 

 
Omelet StationOmelet StationOmelet StationOmelet Station****    

Breakfast Meats, Vegetables, Cheeses    
 

Breakfast CrBreakfast CrBreakfast CrBreakfast Crêêêêpe pe pe pe StationStationStationStation****    
Savory and Sweet    

 
Brioche Cinnamon French ToastBrioche Cinnamon French ToastBrioche Cinnamon French ToastBrioche Cinnamon French Toast    

The Season’s Fresh Berries and Maple Syrup 

 
Boon FlyBoon FlyBoon FlyBoon Fly    Eggs BenedictEggs BenedictEggs BenedictEggs Benedict    

Housemade Pain Levain, Thick Sliced Ham,  
Poached Eggs and Jalapeño Hollandaise 

 
Smoked Salmon and BagelsSmoked Salmon and BagelsSmoked Salmon and BagelsSmoked Salmon and Bagels    

Cowgirl Creamery Fromage Blanc, Capers, Red Onion 

 
Boon Fly Boon Fly Boon Fly Boon Fly Breakfast BurritosBreakfast BurritosBreakfast BurritosBreakfast Burritos    

Scrambled Eggs, Potatoes, Cheddard, Salsa, Guacamole, Pico de Gallao, Sour Cream 
Choice of: Ham, Bacon, or Chorizo 

 
English MuffinEnglish MuffinEnglish MuffinEnglish Muffin with Petite Ham and with Petite Ham and with Petite Ham and with Petite Ham and Farm  Farm  Farm  Farm EggEggEggEgg    

 
Warm Croissants with EmmentWarm Croissants with EmmentWarm Croissants with EmmentWarm Croissants with Emmenthhhhaler Cheesealer Cheesealer Cheesealer Cheese    

Scrambled Eggs, Roma Tomatoes and Basil 
 
 

Petite Steak Sandwiches with Petite Steak Sandwiches with Petite Steak Sandwiches with Petite Steak Sandwiches with Sundried TomatoesSundried TomatoesSundried TomatoesSundried Tomatoes    
and Herbs on a Soft Baguette 

 
Poppa Joe’s Eggs in a HolePoppa Joe’s Eggs in a HolePoppa Joe’s Eggs in a HolePoppa Joe’s Eggs in a Hole    

Griddled Sourdough Bread with Two Fried Eggs in the Center  

 
Boon Fly Breakfast PizzaBoon Fly Breakfast PizzaBoon Fly Breakfast PizzaBoon Fly Breakfast Pizza    

Two Fried Eggs, Bacon, Caramelized Onions, and Mozzarella 

    
*Requires an additional $150.00 attendant fee 
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Refreshments & Refreshments & Refreshments & Refreshments & SnacksSnacksSnacksSnacks    
 
 
 

Chilled 
Assorted Soft Drinks   Coca-Cola, Diet Coke, Sprite    
Lauretana Pure Natural Mineral Waters   still and sparkling  

Bottled Juices, Vignettes, and Energy Drinks    

Lemonade    

Refreshing Herbal Iced Tea    
Soothing Spa Water   Infused with Cucumber, Lemon, and Mint   
Fruit Juices  Freshly Squeezed Orange, Cranberry, Grapefruit    
Chilled Milks   Clover Low-Fat, Clover Non-Fat, Silk Soy    
 
 
 

Hot 
PlumpJack Blend Coffees    Regular and Decaffeinated   
Selection of Mighty Leaf Hot Teas     
Hot Chocolate   Mini Marshmallows and Whipped Cream   
Hot Apple Cider   Cinnamon Sticks    

    
    
    

Treats 
Assorted Breakfast Pastries   with Butter and Local Preserves  
Assorted Bagels   with Cream Cheeses    
Chocolate Walnut Brownies    
White Chocolate Macadamia Blondies    
Fresh Baked Cookies    
Coconut Macaroons    
Lemon Bars    
Rice Crispy Treats    
Warm Pretzels   with Specialty Mustards    
Chocolate Dipped Strawberries or Seasonal Fruit   
Assorted Ice Cream Bars    
Assorted Candy Bars    
Potato Chips or Pretzels   Individual Bags    

 
 
 

Healthier 
Hard Boiled Eggs    
Assorted Cereals   with Clover Milks    
Individual Fruit Yogurts    
Assorted Whole Fruits    
Fruit Skewers and Yogurt Dip    
Granola Bars    
Odwalla Energy Bars    
Frozen Fruit Juice Bars    
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Per Person 
Minimum of 10 Guests 

The Season’s Sliced Fresh Seasonal Fruit and Berries  
Smoked Salmon and Bagels  
     Cream Cheese, Capers, Sweet Red Onions    
Licorice   Red and Black    
Freshly Popped Popcorn    
 

By the Bowl 
Serves 10 Guests 

Hummus or Baba Ganoush    
      Garlic, Fresh Lemon Juice, Extra Virgin Olive Oil,  
        Crudité of Dipping Vegetables, Pita Wedges    
Warm Artichoke and Pancetta dip  
     Crudité of Dipping Vegetables, Crackers, Bread    
Tri-Colored Corn Tortilla Chips 
     Assorted Salsas and Guacamole    
Fancy Mixed Nuts    
Cashews    
Housemade Seasoned Nuts    

 
 
 

The following Break Menus are designed for 30-minute service 
 

Revitalizing Energy BreakRevitalizing Energy BreakRevitalizing Energy BreakRevitalizing Energy Break    
 

Seasonal Whole Fruit 
Assorted Individual Yogurts 

Nutritional Energy and Granola Bars 
Odwalla Power Drinks 

    
Barista BreakBarista BreakBarista BreakBarista Break    

 

Plain and Chocolate-Dipped Biscotti 
Shortbread Cookies and Jam Bars 

Regular and Decaffeinated Espresso Coffee 
Steamed Whole, Non-Fat, and Soy Milk 

Chocolate Syrup, Whipped Cream, and Chocolate Shavings 
Sugar-Free Vanilla, Caramel, Hazelnut, and Irish Crème Syrups 

Lemon Zest Twist and Sugar Cubes 

 
Snack AttackSnack AttackSnack AttackSnack Attack    

    

Tortilla Chips with Housemade Salsa and Guacamole 
Potato chips with Sour Cream-Onion Dip 

Bowls of M&Ms and Mixed Nuts 
Vegetable Crudités with Blue Cheese and Ranch Dips 

 
MidMidMidMid----Day TeaDay TeaDay TeaDay Tea    

 

Assortment of English Tea Sandwiches 
French Pastries, Petit Fours, and Mini Cream Scones 

Butter, Jam, and Crème Anglaise 
Freshly Brewed PlumpJack Blend Coffee, Decaffeinated Coffee, and Mighty Leaf Hot Teas 
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Lunch and DinnerLunch and DinnerLunch and DinnerLunch and Dinner    
    

The following menus have been designed to offer a variety of options for your 
dining pleasure.  The Starters, Salads, Soups, and Desserts are universal for Lunch 

and Dinner and may be used in a plated meal, buffet meal, family-style meal, 
or to create a tasting menu. 

 
Freshly Brewed PlumpJack Blend Coffee, Decaffeinated Coffee, 

Assorted Mighty Leaf Hot Teas, and Iced Tea are included in every meal. 
 

 
Plated 3Plated 3Plated 3Plated 3----Course Course Course Course MealsMealsMealsMeals    

Minimum 15 Guests 
Include your choice of three of the following:  Salad; Soup; Entrée; and Dessert; 
and are priced per the Lunch or Dinner Entrée selection.  Additional courses may be 
added per the individual Starter pricing.  

 
Buffet Buffet Buffet Buffet MealMealMealMealssss    
Minimum 25 Guests 

Include your choice of:  combination of two Salads and/or Soups; two Entrées; 
Chef’s Selection of Accompaniments; and two Desserts.  Additional Salad, Soup, 

Accompaniment, Dessert or Entrée may be added at an additional cost. 

 
FamilyFamilyFamilyFamily----Style Style Style Style MealMealMealMealssss    

Minimum 25 Guests 
Include your choice of:  combination of two Salads and/or Soups; two Entrées; 
Chef’s Selection of Accompaniments; and two Desserts.  Additional Salad, Soup, 

Accompaniment, Dessert or Entrée may be added at an additional cost. 

 
Tasting MenuTasting MenuTasting MenuTasting Menussss    
Minimum 25 Guests 

May include as many courses as you like from the following menu items and are 
priced based on your selections.  Please contact Brooke Baglietto for assistance 

in the customization of your menu.  

    
Wine PairingsWine PairingsWine PairingsWine Pairings    

As the Carneros Inn is located in the Carneros AVA within the greater Sonoma and 
Napa Wine Country, we are passionate about wine and sharing it with our guests.  To 
that end, you will find wine pairing suggestions scattered throughout our menus in 
an effort to make wine approachable.  We also have an extremely knowledgeable 

Wine Director (Gillian Ballance, Sommelier) and numerous other fantastic 
resources on staff and in our community, so we certainly welcome the opportunity 

to customize your wine experience…just ask! 
 

An interactive Wine Educator may be added to any function to enhance your guests’ 
experience at the rate of $100.00 per hour, 3 hour minimum. 
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Plated Lunch Entrées Plated Lunch Entrées Plated Lunch Entrées Plated Lunch Entrées     
 
 
 
 

Penne alla ArrabbiataPenne alla ArrabbiataPenne alla ArrabbiataPenne alla Arrabbiata    
Cured Bacon, Tomato Ragu, Bellwether Farm Ricotta, Toasted Bread Crumbs 

“Pazzo” (Sangiovese Blend), Bacio Divino, Napa Valley 

 
Line Caught Wild SalmonLine Caught Wild SalmonLine Caught Wild SalmonLine Caught Wild Salmon    

Broccoli Rabe, Almonds, Lemon and Parsley Salad, Olive Oil Whipped Potatoes 
Chardonnay, Sonoma-Cutrer, Russian River Ranches 

 
Rosemary Brined Roast ChickenRosemary Brined Roast ChickenRosemary Brined Roast ChickenRosemary Brined Roast Chicken    
Tuscan Bread Salad, Olio Nuevo 

Pinot Noir, Etude, Carneros 

 
Porcini Rubbed Flat Iron SteakPorcini Rubbed Flat Iron SteakPorcini Rubbed Flat Iron SteakPorcini Rubbed Flat Iron Steak    

Crisp Artichoke, Potatoes, Olive Oil, Balsamic Vinegar 
Cabernet Sauvignon, Twenty Rows, Napa Valley 

 
Petrale Sole Meunière Petrale Sole Meunière Petrale Sole Meunière Petrale Sole Meunière     

Sautéed Chard, Lemon-Brown Butter 
Chardonnay, Mer Soleil, Santa Lucia Highlands 

 
Tuna Niçoise TartineTuna Niçoise TartineTuna Niçoise TartineTuna Niçoise Tartine    

Pommes Frites 
Sauvignon Blanc, Silverado “Miller Ranch”, Carneros 

 
Quiche LorraineQuiche LorraineQuiche LorraineQuiche Lorraine    
Garden Vegetables 

Sparkling Brut, Domaine Carneros, Carneros 

 
Butternut Squash and Wild Mushroom RisottoButternut Squash and Wild Mushroom RisottoButternut Squash and Wild Mushroom RisottoButternut Squash and Wild Mushroom Risotto    

Thyme Brown Butter 
Chardonnay, Flowers, Sonoma Coast 
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Plated Dinner EntréePlated Dinner EntréePlated Dinner EntréePlated Dinner Entréessss    
 

Sweet Buttered Sole Sweet Buttered Sole Sweet Buttered Sole Sweet Buttered Sole     
Preserved Lemon, Kuri Squash, Clover Organic Yogurt 

Viognier, Ethan Wines, Santa Ynez Valley 

 
Wild Salmon and Baby FennelWild Salmon and Baby FennelWild Salmon and Baby FennelWild Salmon and Baby Fennel    

Fennel Purée, Dill, Lobster Butter Emulsion 
Chardonnay, Sonoma-Cutrer, Russian River Ranches 

 
White Sea Bass or Yellowfin TunaWhite Sea Bass or Yellowfin TunaWhite Sea Bass or Yellowfin TunaWhite Sea Bass or Yellowfin Tuna    

Chanterelle Mushroom, Red Wine Sauce, Truffle Butter 
Pinot Noir, Mayro-Murdick, Carneros 

 
Filet Mignon, Filet Mignon, Filet Mignon, Filet Mignon, Sauce BernaiseSauce BernaiseSauce BernaiseSauce Bernaise    
Crispy Potato, Syrah Reduction  
Cabernet Sauvignon, Edge, Napa Valley 

 
Slow Braised Short Rib (boneless)Slow Braised Short Rib (boneless)Slow Braised Short Rib (boneless)Slow Braised Short Rib (boneless)    
Parsnip Purée, Pine Nut Gremolata 

Cabernet Franc, Gridley Family Cellars, Napa Valley 

 
Prime Rib Eye Prime Rib Eye Prime Rib Eye Prime Rib Eye     

Truffled Salsify, Sauce Bordelaise 
Cabernet Sauvignon, Caymus, Napa Valley 

 
PorciniPorciniPorciniPorcini----Citrus Dusted Lamb SirloinCitrus Dusted Lamb SirloinCitrus Dusted Lamb SirloinCitrus Dusted Lamb Sirloin    

Wild Mushroom Farro, Huckleberry-Port Syrup 
 “Le Bijou” Merlot/Cabernet Sauvignon, Falcor, Napa Valley 

 
Espresso Pork Tenderloin and Sweet Potato GnocchiEspresso Pork Tenderloin and Sweet Potato GnocchiEspresso Pork Tenderloin and Sweet Potato GnocchiEspresso Pork Tenderloin and Sweet Potato Gnocchi    

Caramelized Onion Sauce  
Syrah, John Anthony, Carneros 

  
Crisp Organic Chicken BreastCrisp Organic Chicken BreastCrisp Organic Chicken BreastCrisp Organic Chicken Breast    

Wild Mushroom and Butternut Squash Risotto,  
St. Helena Olio Nuevo (Soda Canyon ’08) 

Pinot Noir, Etude, Carneros 

 
Rosemary Brined Chicken BreastRosemary Brined Chicken BreastRosemary Brined Chicken BreastRosemary Brined Chicken Breast    

Olives, Artichoke, Pancetta, Sweet Potato Purée, Banyuls Vinegar Sauce 
Syrah, John Anthony, Carneros 

 
Garden Chard CanneloniGarden Chard CanneloniGarden Chard CanneloniGarden Chard Canneloni    

Tomato Ragu, Sweet Ricotta Cheese, Toasted Bread Crumbs 
 “Pazzo” (Sangiovese Blend), Bacio Divino, Napa Valley 
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Lunch Buffet EntréesLunch Buffet EntréesLunch Buffet EntréesLunch Buffet Entrées    
 

New York SteakNew York SteakNew York SteakNew York Steak    
Toasted Brioche, TCI Steak Sauce 

Cabernet Sauvignon, Hope & Grace, Napa Valley 
 

Italian Sirloin PattiesItalian Sirloin PattiesItalian Sirloin PattiesItalian Sirloin Patties    
Basil, Mozzarella, and Pancetta 

Syrah, John Anthony, Carneros 
 

Roast ChickRoast ChickRoast ChickRoast Chicken Florentineen Florentineen Florentineen Florentine    
Olive Oil and Meyer Lemon 
Chardonnay, MacRostie, Carneros 

 

Asian Chicken SaladAsian Chicken SaladAsian Chicken SaladAsian Chicken Salad    
Gingered Dark Soy Noodles, Asian Pear, Cilantro, Marcona Almonds 

“Abraxas”, Robert Sinskey Scintilla Vineyard, Los Carneros 
 

Pan Fried Monterey Sand DabsPan Fried Monterey Sand DabsPan Fried Monterey Sand DabsPan Fried Monterey Sand Dabs    
Tartar Sauce 

Sparkling Brut, Domaine Carneros, Carneros 
 

Wild Shrimp RomescoWild Shrimp RomescoWild Shrimp RomescoWild Shrimp Romesco    
Fennel Salad 

Albariño, Cambiata Vineyards, Monterey County 
 

Olive Oil Braised TunaOlive Oil Braised TunaOlive Oil Braised TunaOlive Oil Braised Tuna    
Niçoise Olives, Capers, Haricot Verts 

Viognier, Ethan Wines, Santa Ynez Valley 
 

Crisp Polenta CakesCrisp Polenta CakesCrisp Polenta CakesCrisp Polenta Cakes    
Chanterelle Mushrooms, Roast Peppers, Salsa Verde 

Tocai Friulano, Palmina, Santa Ynez Valley 

    
    

Dinner Buffet EntréesDinner Buffet EntréesDinner Buffet EntréesDinner Buffet Entrées    
 

Slow Roasted Prime Short RibsSlow Roasted Prime Short RibsSlow Roasted Prime Short RibsSlow Roasted Prime Short Ribs    
Root Vegetables, Cabernet Reduction 
Cabernet Sauvignon, Joseph Phelps, Napa Valley 

 

Pan Seared California White SPan Seared California White SPan Seared California White SPan Seared California White Sea Bassea Bassea Bassea Bass    
Roasted Peppers, Bouillabaisse Sauce 

Viognier, Ethan Wines, Santa Ynez Valley 
 

Crisp Organic Chicken BreastCrisp Organic Chicken BreastCrisp Organic Chicken BreastCrisp Organic Chicken Breast    
Truffled Parsnip Purée  

Pinot Noir, Robert Stemmler “Nugent Vineyard”, Russian River Valley 
 

Olive OilOlive OilOlive OilOlive Oil----Porcini Rubbed Colorado Lamb RackPorcini Rubbed Colorado Lamb RackPorcini Rubbed Colorado Lamb RackPorcini Rubbed Colorado Lamb Rack    
Huckleberry-Cinnamon Red Wine Sauce, Mint Gremolata 

Zinfandel, Medusa “Pig Pen Vineyard” Old Vines, Napa Valley 
    

Roasted Filet MignonRoasted Filet MignonRoasted Filet MignonRoasted Filet Mignon    
Two Sauces: Sauce Bordelaise and Sauce Bernaise 

(Additional $5.00 per person) 
Tempranillo, Six Sigma, Lake County 

 

Olive Oil Olive Oil Olive Oil Olive Oil Poached Winter Vegetables and Toasted Farro GrainsPoached Winter Vegetables and Toasted Farro GrainsPoached Winter Vegetables and Toasted Farro GrainsPoached Winter Vegetables and Toasted Farro Grains    
Caramelized Onions, Mild Feta Cheese 

Malbec, La Posta “Pizella”, Argentina 
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Salad SelectionsSalad SelectionsSalad SelectionsSalad Selections    
 

Sausalito WatercressSausalito WatercressSausalito WatercressSausalito Watercress    
Quince, Apple Smoked Bacon, Bellwether Farms Ricotta Cheese 

Chardonnay, MacRostie, Carneros 
 

Heirloom ChicoryHeirloom ChicoryHeirloom ChicoryHeirloom Chicory    
Warm Laura Chenel Goat Cheese, Toasted Hazelnuts 
Sauvignon Blanc, John Anthony “Church Vineyard”, Carneros 

 

California AsparagusCalifornia AsparagusCalifornia AsparagusCalifornia Asparagus    (February–June) 
Toasted Almonds, Quail Egg, Truffle Cheese, Late Harvest Unfiltered St. Helena Olio Nuevo 

Sancerre, Michel Redde, Loire Valley 
 

Roasted BeetsRoasted BeetsRoasted BeetsRoasted Beets    
Fennel, Orange, Arugula, Tangerine Oil, Shaved Pecorino 

Sauvignon Blanc, St. Clair, New Zealand 
 

Organic MixOrganic MixOrganic MixOrganic Mixedededed Greens Greens Greens Greens    
Gorgonzola Dolci, Toasted Walnuts, Fall or Winter Fruit, Citrus Vinaigrette 

Albariño, Cambiata Vineyards, Monterey County 
 

Radicchio and Watercress SaladRadicchio and Watercress SaladRadicchio and Watercress SaladRadicchio and Watercress Salad    
Persimmon, Hazelnuts, Pomegranate, Black Pepper, Lemon Extra Virgin Olive Oil 

Pinot Grigio, Scarpetta, Italy 
 

Belgian Endive and Heirloom Radish SaladBelgian Endive and Heirloom Radish SaladBelgian Endive and Heirloom Radish SaladBelgian Endive and Heirloom Radish Salad    
Crème Fraîche and Capers 
Pinot Grigio, Scarpetta, Italy 

 

Butter Lettuce SaladButter Lettuce SaladButter Lettuce SaladButter Lettuce Salad    
Grapefruit, Avocado, Manchego Cheese, Meyer Lemon-Truffle Vinaigrette 

“Abraxas”, Robert Sinskey Scintilla Vineyard, Los Carneros 
 

Spinach SaladSpinach SaladSpinach SaladSpinach Salad    
Laura Chenel Goat cheese, Dates, Marcona Almonds, Pancetta Vinaigrette 

Viognier, Ethan Wines, Santa Ynez Valley 
 

Pear and Endive SaladPear and Endive SaladPear and Endive SaladPear and Endive Salad    
Point Reyes Blue Cheese, Chestnut-Honey Vinaigrette 

Chardonnay, Mer Soleil, Santa Lucia Highlands 
 

Fall or Winter Vegetable SaladFall or Winter Vegetable SaladFall or Winter Vegetable SaladFall or Winter Vegetable Salad        
Mizuna, Goat Cheese Crostini, Pumpkin Seed Oil  

“Abraxas”, Robert Sinskey Scintilla Vineyard, Los Carneros 
 

Butter Lettuce and Citrus Vinaigrette Butter Lettuce and Citrus Vinaigrette Butter Lettuce and Citrus Vinaigrette Butter Lettuce and Citrus Vinaigrette     
Bonick Farms Asian Pears, Pecans 

Pinot Gris, Etude, Carneros 
 

Carneros Caesar SaladCarneros Caesar SaladCarneros Caesar SaladCarneros Caesar Salad    
Caramelized Onion, Croutons, Organic Parmesan 

Pinot Grigio, Scarpetta, Italy 
 

SunchokeSunchokeSunchokeSunchoke,,,, Far Far Far Farro,ro,ro,ro, and Watercress and Watercress and Watercress and Watercress    
Toasted Walnuts, Walnut Mustard Vinaigrette 

“Abraxas”, Robert Sinskey Scintilla Vineyard, Los Carneros 
 

Baby Red and Yellow CarrotBaby Red and Yellow CarrotBaby Red and Yellow CarrotBaby Red and Yellow Carrotssss        
Fennel, Mâche, Marcona Almonds, St. Helena Lemon Oil 

Viognier, Ethan Wines, Santa Ynez Valley 
 

ArticArticArticArtichoke, Fingerling Potato and Arugulahoke, Fingerling Potato and Arugulahoke, Fingerling Potato and Arugulahoke, Fingerling Potato and Arugula    
Prosciutto, Black Olive Vinaigrette 

Pinot Gris, Etude, Carneros 
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Salad SelectionsSalad SelectionsSalad SelectionsSalad Selections    (Continued) 
 

Tuscan PanzanellaTuscan PanzanellaTuscan PanzanellaTuscan Panzanella    
Sweet Peppers, Basil, Sourdough Bread 
Tocai Friulano, Palmina, Santa Ynez Valley 

 

FFFFrisée & risée & risée & risée & Radicchio BistroRadicchio BistroRadicchio BistroRadicchio Bistro Salad Salad Salad Salad    
Bacon, Croutons, Egg, Sherry Vinaigrette 

Pinot Gris, Etude, Carneros 
 

Tossed Organic Greens and Heirloom BeetsTossed Organic Greens and Heirloom BeetsTossed Organic Greens and Heirloom BeetsTossed Organic Greens and Heirloom Beets    
Toasted Hazelnuts, Tangerine Oil 

Albariño, Cambiata Vineyards, Monterey County 
 

Butternut Squash, Green BeansButternut Squash, Green BeansButternut Squash, Green BeansButternut Squash, Green Beans    
Roasted Chestnuts, Prosciutto, Sage Oil 

Viognier, Ethan Wines, Santa Ynez Valley 

    
    

Soup SelectionsSoup SelectionsSoup SelectionsSoup Selections    
 

Celery RootCelery RootCelery RootCelery Root    
Black Truffle Butter 

“Abraxas”, Robert Sinskey Scintilla Vineyard, Los Carneros 
 

California Asparagus California Asparagus California Asparagus California Asparagus (February–June) 
Chervil Crème Fraîche 

Sancerre, Michel Redde, Loire Valley 
 

Heirloom Carrot Heirloom Carrot Heirloom Carrot Heirloom Carrot     
Pine Nuts, Olive, Mint 

Chardonnay, Cuvaison, Carneros 
 

Roasted Pumpkin Soup a la BocuseRoasted Pumpkin Soup a la BocuseRoasted Pumpkin Soup a la BocuseRoasted Pumpkin Soup a la Bocuse    
Thyme, Gruyére Cheese, Croutons 
Chardonnay, Flowers, Sonoma Coast 

 

Portobello Mushroom Portobello Mushroom Portobello Mushroom Portobello Mushroom     
White Truffle Oil, Mascarpone Cheese 
Pinot Noir, Melville Estate, Santa Rita Hills 

 

PuréPuréPuréPurée of Chestnutse of Chestnutse of Chestnutse of Chestnuts    
Crispy Prosciutto 

Viognier, Ethan Wines, Santa Ynez Valley 
 

Red Lentil and Smoked BaconRed Lentil and Smoked BaconRed Lentil and Smoked BaconRed Lentil and Smoked Bacon    
Swiss Chard, Toasted Bread Crumbs 

Pinot Gris, Etude, Carneros 
 

ThaiThaiThaiThai----style Shrimp Soupstyle Shrimp Soupstyle Shrimp Soupstyle Shrimp Soup    
Thai Basil, Bean Sprouts 

“Abraxas”, Robert Sinskey Scintilla Vineyard, Los Carneros 
 

Classic French OnionClassic French OnionClassic French OnionClassic French Onion    
Toasted Crouton, Ementhaler Cheese 
Chardonnay, Mer Soleil, Santa Lucia Highlands 

 

Chinese BBQ Duck in Star Anise BrothChinese BBQ Duck in Star Anise BrothChinese BBQ Duck in Star Anise BrothChinese BBQ Duck in Star Anise Broth    
Rice Noodles, Chinese Broccoli 

“Abraxas”, Robert Sinskey Scintilla Vineyard, Los Carneros 
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StartersStartersStartersStarters    
The following additional courses may be added to most plated or family-style menus at an 

additional cost. 

 
Herb Gnocchi and Sage Brown ButterHerb Gnocchi and Sage Brown ButterHerb Gnocchi and Sage Brown ButterHerb Gnocchi and Sage Brown Butter    

Bellwether Farms Ricotta, Soda Canyon Extra Virgin Olive Oil 
Pinot Noir, Acacia, Carneros 

 
 
 

Seared Dayboat ScallopSeared Dayboat ScallopSeared Dayboat ScallopSeared Dayboat Scallop    
Parsnip Purée, Vanilla Bean Infused Extra Virgin Olive Oil 

Pinot Gris, Etude, Carneros 
 
 
 

Wild Mushroom RisottoWild Mushroom RisottoWild Mushroom RisottoWild Mushroom Risotto    
Chard and Shaved Organic Parmesan 

Pinot Noir, Etude, Carneros 
 
 
 

Prime Kobe Beef CarpaccioPrime Kobe Beef CarpaccioPrime Kobe Beef CarpaccioPrime Kobe Beef Carpaccio    
Crispy Potato, Sea Salt, Caper Aïoli 
Tocai Friulano, Palmina, Santa Ynez Valley 

 
 
 

Foie Gras BrûléeFoie Gras BrûléeFoie Gras BrûléeFoie Gras Brûlée    
Fig Jam, Brioche, Toasted Croutons 
Late Harvest Roussanne, Truchard, Carneros 

 
 
 

Fresh Black Truffle and Chanterelle PastaFresh Black Truffle and Chanterelle PastaFresh Black Truffle and Chanterelle PastaFresh Black Truffle and Chanterelle Pasta    
Fettuccine, Black Truffle Cream  (limited seasonal availability) 

Chardonnay, Shafer “Red Shoulder Ranch”, Carneros 
 
 
 

Butternut Squash RavioliButternut Squash RavioliButternut Squash RavioliButternut Squash Ravioli    
Onion Confit, Goat Cheese, Toasted Walnuts 
Chardonnay, Talbott “Sleepy Hollow Vineyard”, Monterey 

 
 
 

ProvençProvençProvençProvençal Flatbreadal Flatbreadal Flatbreadal Flatbread    
Sundried Tomato, Smoked Mozzarella, Niçoise Olive, Savory Herbs 

 “Pazzo” (Sangiovese Blend), Bacio Divino, Napa Valley 
 
 

Yellowfin Tuna TartareYellowfin Tuna TartareYellowfin Tuna TartareYellowfin Tuna Tartare    
Ginger Lime Emulsion, Brioche Toast Points 

Sauvignon Blanc, Peter Franus, Carneros 
 
 
 

Glazed Pork BellyGlazed Pork BellyGlazed Pork BellyGlazed Pork Belly    
Maple Roasted Apples, Cinnamon-Clove Red Wine Sauce 

Pinot Noir, Adastra “Regulus”, Carneros
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DessertsDessertsDessertsDesserts 
 

Small BitesSmall BitesSmall BitesSmall Bites    
 

Sampling of Chef’s Treats 
Please choose Three of the following: 

 
Hazelnut Praline Cream Puffs 

 
Almond and Apple Tartlet 

 
Pumpkin Maple Tartlet 

 
Chocolate Fudge Mini Cake 

 
Lemon Meringue Tartlet 

 
Chocolate Èclairs 

 
Pumpkin Profiteroles 

 
Hazelnut Peanut Butter Squares 

 
Vanilla Napoleons 

Bigger BitesBigger BitesBigger BitesBigger Bites    
 

Walnut, Apple, and Almond Cream 
Crispy Tartlet 

 
Hazelnut, Almond, and Chocolate Cake 

 
Light Bittersweet Chocolate Mousse 

In Chocolate Cup 
 

Caramel Chocolate Pot de Crème 
 

Tiramisu Tart, Espresso Sauce 
 

Poached Pear in Vanilla Bean Syrup, 
Vanilla Ice Cream, Fudge Sauce, 

and Caramelized Almonds 
 

Pumpkin and Chocolate Cheesecake, 
Vanilla Crème Anglaise 

 
Truchard Late Harvest Roussane, Carneros                  Ferrari-Carano Eldorado Noir Black Muscat, Russian River  

Robert Mondavi Moscato d’Oro, Napa Valley                                 Bonny Doon Vin de Glaciere, Santa Cruz; 

 
 

Specialty Dessert StationsSpecialty Dessert StationsSpecialty Dessert StationsSpecialty Dessert Stations    
 

CrCrCrCrêêêêpespespespes****    
minimum 25 Guests 

Buckwheat and Vanilla Crêpes with the Season’s Fresh Fruit Compotes, 
Crème Fraîche, Cinnamon, Local Preserves, and Cheese 

 
Chocolate FountainChocolate FountainChocolate FountainChocolate Fountain    

minimum 40 Guests 
French Bittersweet Chocolate, Belgian Milk Chocolate, or Swiss White Chocolate 

Served with Homemade Marshmallows, Lemon Pound Cake, Strawberries, and Dried Fruits 

 
Espresso CartEspresso CartEspresso CartEspresso Cart    
minimum 25 Guests 

Espresso, Capuccino, and Flavored Coffees made to order by a Barista 

 
Chef’s Sweet Treats BuffetChef’s Sweet Treats BuffetChef’s Sweet Treats BuffetChef’s Sweet Treats Buffet    

minimum 20 Guests 
Choose an assortment of six “Small Bites” from above 

Try a “Trio of Ports” Pairing! 
 

*Requires an additional $150.00 attendant fee 
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    ButlerButlerButlerButler----PassedPassedPassedPassed Hors D’OeuvresHors D’OeuvresHors D’OeuvresHors D’Oeuvres    
minimum order of 25 pieces per selection 

    

    
WarmWarmWarmWarm    

 
Porcini Dusted Spicy Lamb Chops 

 
Warm Dungeness Crab Dip 

on San Francisco Sourdough 

 
Lemon Chili Wild Shrimp 
on Sugarcane Stick 

 
Warm Sacristan 

Puff Pastry and Parmesan Cheese 

 
Saffron Risotto and Fontina Arancini 

 
Focaccine Pockets with 

Wild Mushrooms and Mt. Tam Cheese 

 
Short Rib and Foie Gras Sliders 

 
Specialty Flatbreads (10 pcs) 

 
Alsatian Onion and Smoked Bacon 

Quichettes 

 
Asparagus and Organic Parmesan 
Phyllo Rolls  (limited availability) 

 
Bellwether Farm Ricotta and 
Black Olive Tapenade Tartlets 

 
Bruschetta of Figs, 

Pierre Robert Cheese, and Truffle Honey 

 
Seasonal Demitasse Soup Sips 

    
    

    
ColdColdColdCold    

    
Meyer Lemon Crab Salad 

Tea Sandwiches 

 
Yellowfin Tuna Tartare 
on Crisp Potato Chips 

 
Wild and Smoked Salmon Rillettes 

 
Burrata, Olio Nuevo, and 
Micro Basil Croustades 

 
Focaccine Pockets with 

Blue Cheese, Sweet Grapes, Arugula 

 
Tarragon-Lobster Bouchées 

 
Asian Five Spice Duck Wonton Cups 

 
Rare Roast Beef and Horseradish Crème 

Fraîche in Sea Salt Tartlets 

 
California Rolls, Spicy Cilantro Pesto 

 
Fennel Marinated Feta and 
Niçoise Olive Skewers 

 
Buckwheat Blini and 

California Osetra Sturgeon Caviar 

 
Hog Island Sweetwater Oysters,  

Hogwash Mignonette 

 
Artichoke-Leek Confit on Crostini 

with Parmigiano-Reggiano 
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Reception DisplaysReception DisplaysReception DisplaysReception Displays    
minimum 20 Guests required for each 

 
International and Domestic Cheese DisplayInternational and Domestic Cheese DisplayInternational and Domestic Cheese DisplayInternational and Domestic Cheese Display    

Baguette and Water Crackers, Honeycomb, Almonds, Dried Fruit 
Chardonnay, Orogeny, Russian River; Pinot Noir, Etude, Carneros 

 
Housemade Tortilla ChipsHousemade Tortilla ChipsHousemade Tortilla ChipsHousemade Tortilla Chips    
Salsa Fresca and Guacamole 

Bucket of Beer! 

 
House Smoked SalmonHouse Smoked SalmonHouse Smoked SalmonHouse Smoked Salmon    

Tomatoes, Capers, Red Onions, and Crispy Ciabatta 
Sparkling Brut, Domaine Carneros, Carneros 

 
CalifCalifCalifCalifornia Oyster Barornia Oyster Barornia Oyster Barornia Oyster Bar    

Selection of Hog Island Oysters, Hogwash Mignonette, Meyer Lemon  
Sparkling Brut, Domaine Carneros, Carneros 

 
Bodega Bay Shellfish DisplayBodega Bay Shellfish DisplayBodega Bay Shellfish DisplayBodega Bay Shellfish Display    

Selection of Hog Island Oysters, Scallop Ceviche, Clams, and Shrimp  
with Lemon AÏoli, Sparkling Wine Mignonette 

Brut NV, Gosset, France 

 
CruditCruditCruditCruditèèèè of Garden Vegetables of Garden Vegetables of Garden Vegetables of Garden Vegetables    

Variety of Sauces and Dips, Lemon, Garlic, Hummus, Fried Flatbread Dough 
Sauvignon Blanc, Whitehaven, New Zealand 

 
Warm Brie en CroWarm Brie en CroWarm Brie en CroWarm Brie en Croûûûûtetetete    

Grapes, Crackers, Pesto, Toasted Walnuts, French Baguette 
Chardonnay, Talbott Sleepy Hollow Vineyard, Monterey 

 
SushiSushiSushiSushi    

Nigiri, Rolls, Edamame, Fresh Ginger, Wasabi, Soy Sauce 
Sake! 

 
Tapas BarTapas BarTapas BarTapas Bar    

Fried Potatoes with Oregano, Rosemary, and Garlic, Sprinkled with Fleur de Sel 
Olive Oil Poached Tuna with Black Olive Tapenade  

Cured and Dried Olives, Marcona Almonds  
Vinegar-Spiked Spanish White Anchovies 

Serrano Ham and Manchego Cheese with Parsley Sauce on Toasted Baguette 
Roasted Peppers with a Salt Cod Brandade 

Cabrales Cheese with Dried Fruit  
Tocai Friulano, Palmina, Santa Ynez Valley 

 
Mediterranean AntipastoMediterranean AntipastoMediterranean AntipastoMediterranean Antipasto    

Marinated olives, Mushrooms, Artichokes 
Italian Coppa Salami, Prosciutto, Provolone, Parmesan Cheese 

Grilled Vegetables and Roasted Red Peppers 
Dip, Spicy Hummus, Olive Tapenade 

White Bean Skordalia, Tomato-Basil Bruschetta, Artichoke Spread 
Pita, Focaccia Bread, Rosemary Breadsticks 

 “Pazzo” (Sangiovese Blend), Bacio Divino, Napa Valley 

 
CaviarCaviarCaviarCaviar    

California Caviar Selection 
Traditional Garniture of Blini, Crème Friache, Sieved Egg,  

Capers, Italian Parsley 
Brut NV, Gosset, France 



- 19 - 
Fall/Winter 2008-2009           12/19/08 

All items are subject to 20% Service Charge and 7.75% Sales Tax. 
All items are subject to seasonal availability. 

Carved SelectionsCarved SelectionsCarved SelectionsCarved Selections    
Each requires an attendant at $150.00 

The following carved items may also be added to any Breakfast, Lunch, or Dinner Buffet 
 

CaCaCaCaggiano Pepper Hamggiano Pepper Hamggiano Pepper Hamggiano Pepper Ham    
Honey Cured and Smoked over Sugar Maple, Petite Sourdough Rolls, Whole Grain Mustard 

serves 25  Chardonnay, Cuvaison, Carneros 
 

Line Caught Wild SalmonLine Caught Wild SalmonLine Caught Wild SalmonLine Caught Wild Salmon    
Grilled Whole 

serves 25  Pinot Noir, Saintsbury “Stanly Ranch”, Carneros 
 

Prime Tenderloin of BeefPrime Tenderloin of BeefPrime Tenderloin of BeefPrime Tenderloin of Beef    
Horseradish Crème Fraîche, Petite Sourdough Rolls 

serves 25  Cabernet Sauvignon, Cain Cuvée, Napa Valley 
 

Spit Roasted Spring LambSpit Roasted Spring LambSpit Roasted Spring LambSpit Roasted Spring Lamb    
Serves 35  Malbec, La Posta “Pizella”, Argentina 

 
Whole Apple Fed PigWhole Apple Fed PigWhole Apple Fed PigWhole Apple Fed Pig    

Spit Roasted over Alder Wood and Grapevines, Petite Sourdough Rolls, BBQ Sauce 
serves 50  Zinfandel, Marr “Mattern Ranch” Old Vines, Mendocino County 

 
Oven Roasted Colorado Oven Roasted Colorado Oven Roasted Colorado Oven Roasted Colorado Leg of Leg of Leg of Leg of Lamb Lamb Lamb Lamb     
Roasted Garlic and Herbes de Provence 

Serves 25  Mourvedre, Cline Cellars Old Vines, Sonoma 
    

Classic Classic Classic Classic Beef Wellington Beef Wellington Beef Wellington Beef Wellington     
Sauce Bordelaise 

Serves 25  “Napanook”, Dominus, Napa 

    
Specialty StationsSpecialty StationsSpecialty StationsSpecialty Stations    

Each may be a made-to-order station with an additional $150.00 attendant fee. 
The following stations may also be added to any Lunch or Dinner Buffet 

(All Stations may be prepared vegetarian style upon request) 
 

Risotto StationRisotto StationRisotto StationRisotto Station    
Arborio Rice with Lobster, Fennel, and St. Helena Lemon Oil 

 

Farro with Slow Red Wine Braised Beef and Wild Mushrooms 
 

Pinot Noir, Mayro-Murdick, Carneros 
 

Noodle StationNoodle StationNoodle StationNoodle Station    
Egg Noodles and Salmon in Chili Broth, topped with Fried Onions 

 

Stir-Fried Noodles with Crispy Chicken and Baby Bok Choy 
 

 “Abraxas”, Robert Sinskey Scintilla Vineyard, Los Carneros 

 
Pasta StationPasta StationPasta StationPasta Station    

Pappardelle with Fennel Sausage, Leeks, and Fontina Cheese 
 

Bucatini with Chanterelles, Tomatoes, and San Daniele Prosciutto 
 

 “Pazzo” (Sangiovese Blend), Bacio Divino, Napa Valley 

 
Mashed PotatoMashed PotatoMashed PotatoMashed Potato Station Station Station Station    

with Meats, Vegetables, and Cheeses 
 

Malbec, La Posta “Pizella”, Argentina 


