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FLATED DINNERMENUS



FRIVATE DINING FLATED DINNER MENU
DINNERS FROM THE SEA

ROASTED TROUT FILET

Mixed Cireen Salad with T exas | omatoes, Smoked Bacon,

Aged Cheddar Cheese, Buttered (routons and Buttermilk Dressing

Ferb Koaste& Trout Fillets with Cheddar Grits, f)rafsed (Greens and Black FCPPCI‘»Sage Bcurre ]5|anc
Creme Prilée with Raspberry Sauce

$45.00 per person

GARLICSAUTELED SHRIMFP
(Classic Caesar Salad with Romaine | _ettuce, Shaved Reggiano Parmesan Cheese and Croutons
(Garlic Sautéed S]ﬁl'lﬁ]P with Girilled \/egctchs,
Linguini and [Terb-Parmesan Putter Sauce
Apple Tartwith Cinnamon Anglaise
$50.00 per person
GRILLED MAHITMAH]
Seasonal [ield Greens with Cucumber, T omato, [Teta and White Balsamic Dressing
Grilled Marinated Mahi Mahi with Jsraeli Couscous
Sliced Heirloom T omatoes and Grapefruit Parsley Putter Sauce
Strawberry T art with Raspberry Sauce

$61.00 per person

LOBSTER TAIL

E}i])]) | eaves with Asian Fear} Sweet C‘]orgoxvolz],

A]Hoasteé Fumpkin BreaA C:routons and /\%ec{ Slwerrﬂ \/fnaigrei:te
Putter Eﬁro”@c! 9 oz Lo])s{:cr‘ T ail with Ricotta & [Ferb Stuffed Manicotti,
/—\5pa ragus and | a rmgomf)ou roin (Cream Sauce

Keg ]__jme Tart with Blackbeny 5;1 uce

$80.00 per person

HALIBUT

[Hibb and T omato Salad with Roquefort, Walnuts and (Cha mpagne Vinaigrette
Pan Seared alibut with Orzo Tilaf and Mediterranean Vegetables,

Lemon Thyme Sauce and Wilted Spinach

[Mazelnut T art with Chocolate Chantilly Cream and (Chocolate Sauce

$61.00 per person

MUSTARD SEED CRUSTED SALMON
Mineola T omato Soup with Basil and Créme [Traiche
Mustard Seed Crusted Salmon with Pasil Pesto Sauce,
\leipped Potatoes and [Jaricot Vert

NY Style Cheesecake with Seasonal [ruit Coulis

$48.00 per person



DINNERS FROM THE LAND

ITALIAN CHICKENBREAST
C|assfc Caesar \C)alac{ with Romaine Le‘ctuce, Shavecl Reggiano Farmesan Cheese and Croutons

]tah'an Breaded Chicken Brcast on Roasted | omato-["ennel
auce with Spinach [Tettuccini
p

Tiramisu with Marsala Sauce
$49.00 per person

FANSEARED CHICKENBREAST

Paby [ eaf Spinach with Cherry T omatoes, Puttermilk Blue Cheese and T oasted Hazelnut Vinaigrette
Pan Seared Chicken Preast with Caramelized Shallot Mashed Potatoes,

Wild Mushroom Ragaut and Byutter Sautéed Green Beans

Chocolate Panana T art, Light Ginger-Caramel Sauce

$45.00 per person

MARINATED DUCKBREAST

Mixed Cireens with (Grilled Portabello Mushroom and stckberrg C}fng@r \/innigrette
Five SPice and Sca”ion Marinated Duck 51”685{1 with Sesame

\/egetabl@s, Orange S(,‘,Cﬂf‘,é(‘[ LJasmine Rice and [Toisin Demi (ilaze

f'ﬂa/_c}m.xt Tari: with C;lwocolaf:e C:|‘mnt5”g C,r'eam and Cll‘)ocokaizc E)zmcc:

$57.00 per person

CORNISH GAME. HEN

5Pinach Leaveﬁ with E)cct C,urls, S)wcet (:]WCITU "Tomnt:ocﬁ, ]ccié Ra{ Oni(m and 153(.011 DI“(‘i:‘v:‘)ng
erb and (j)mngc Roasted Comish (Game ["fen with
fﬁ;iusnge-v fjch 511&.]”1’:1({; and Hautéed Cireen Peans

Fnssio n ruit T art with (‘:oconu t f‘)a uce

$51.00 perperson

FHEASANT BREAST

Mixed Gireen Salad with Calamata Olives, ])eplners and [Teta Cheese
57|ow Roastecl A{'—rican Hweasant E)rcast with Sautée& APPIC Denmni Cj[ﬂl@>
Kice Frlq( and ASPGFZ}SUS

Panana [Toster (Creme Drulee

$60.00 per person



FILET MIGNON

Boaby lceberg Wedge Salad with Apple wood Smoked Bracon, Smoked Pecans, Diced Red Onions and
Mag)tag Blue Cheese Dressing

Pan Roasted 8 oz [Tilet Mignon with Wild Mushroom Ragéut,

T wice Bakecl Fotatoes and Asparagus

Lemon—\(ogurk Cake with SOUI' Cream Brown Sugar fjauce

$65.00 per person

BACONWRAFFTED BEEF TENDERLOIN

C|355ic C,aesar 5111& with Romafne Lettuce, Shaveé Reggfano Farmesan Cheese and C:routons
Pacon Wrapped 5 0z Peef T enderloin with

Roasted Fingerling Fotatoes, Steamcd Broccoli and Cabernet Reduction

Cr‘emc C;a ramel

$52.00 per person

SILOINSTRIP

Spinach |_eaves with Beet Curls, Sweet Cherry T omatoes, Jced Red Onion and Pacon Dressing
Black Angus Siroin Strip with Jumbo Asparagus, T wice [aked Fotato and Red Port Sauce

NY 513})'6 (heesecake with Seasonal Fruit Coulis

$58.00 per person

RIDEYESTEAK

Mixed Cireens with Carilled Portobello Mushroom and Blackberry- Cinger Vinaigrette
Curilled Rib ege Steak with Béarnaise Compound Butter, Cireen Peans,

_oaded Mashed Potatoes and Fickapeppa Steak Sauce

Chocolate Pot de Créme

$60.00 per person

PRIME RIB OF BEEF
Mixed Gireen fja|ac4 with fj}mokec‘f Pacon, Texas | omatoes, /\%ca' C;lweﬂdar (heese,
Eﬁuti:erc& C;ro utons and Herbed E)uttcrmilk Drcs:aing
Kons(:e({ }Dr'fme Kib of f’jee{: with Au LJU:‘»J \Sour C:reum»f"}orf,cmAi:alw Mashed F(J‘l:(]{i()cﬁ and Kum C1|n/~ed ]’fﬁza])}) (:ill‘l‘oi::a
Pluebe rry PByrioche Pyread Fu&d‘frsg with Dourbzon (Cream
$68.00 per person
VEAL CHOF
Babﬂ | eaf f)}fxinnc}w with (ilwcmy T omatoes, Puttermilk Plue Cheese and
T oasted [Tazelnut Vina igrette
Cirilled Wisconsin Veal C}WOP with White T ruffle Risotto,
E)a!pg / ucchini and Morel Mushroom Sauce

(:réme Br(ﬂée with K:mpl‘)emj szmce
$90.00 per person



FORK. CHOFP

Mixed Greens with Cirilled Fortobe“o Mushroom and b]ackl)errﬂ—(jfnger \/inaigrette
Gorlled Kurobuta Fork |_oin Chop with Whipped Sweet Potatoes, Tart Cherry Sauce,
Ci]antro~6inger Relish and Sunburst Squash

APPIC T art with Cinnamon Ang|aise

$58.00 per person

LAMB T-BONE. STEAK

Gireek Szazad with Calamata Olives, Artichoke, Feppers and [Teta (Cheese
eri”eé ]_amb ~]4~Bonc Steak with Aged Ba|samic C}’aze, Mediterranean Salsa,
Creamg Basi”zeta Polenta and Ratatouille

Stmwberrg —Ta rtwith Rasplﬁerry 53 uce
$78.00 per person

COMBINATIONDINNERS

CHICKEN AND SALMON

Mixed Cireens with 505 Nuts, Wasabi Peas, and Sweet (jnger‘»-Sca”icm lDrcssing
Citrus Crusted Chicken and Girilled Salmon [Fillet with

(Gremolata Potatoes, C,aper Basil Sauce and Asparagtm

Keey Lime T art with Blackberry Sauce

$52.00 per person

FILET MIGNONAND LOBSTER TAIL

[learts of Romaine and Spfnnclw Salad with Red Onion and Stm\\rbcrries

Carilled 5 0z [Tilet: Mignon and Profled 4 02 Rock | obster T ail with

]"'101"561";‘1di:311 Mas]’m({ FO(?H(?OCSJ E)acora F)raiscd F)rus:ac:[s fiprout:a and Lig]ﬂ: and ]Dm“‘y( Musf:aré Szmceﬁ
(hocolate Manana | art, I_Higlnt C]inge|“~C,arame| Sauce

$77.00 per person

BEEFTENDERLOIN AND HALIBUT

E‘jeasonai C;rcerl fﬁa!;xd with »lwomnto) (:ucum])cg ]""jcm’i::% of Fn]m and Lemc)n ’]Mlﬂ\l)m@ \/inaigre{:{:é
5 oz [’)f‘(ﬁ{ T enderdoin and f:‘:)en red 4 oz [alibut with Roasted

eruy ere New Fo{:ntocs, Ffrcslw ASPHI’(ISUS with szaﬁjron /\ioli

]‘_ﬂemon--\/ogu It Ca ke with f‘:)our C‘ream I’iﬁrown 5(13;1 r :ﬁ'mcc

$68.00 per person

FILET AND JUMBO LUMF CRAB OSCAR

Romaine [learts with Eﬁ‘ue Cheese, Semmo [1am and Kul)y Red C)mPcmet \/inaigrati:e
ersi)nsco T“jo”nnc{afse, }:reslw /\spamgus and Roaﬁt:c‘d Swect C,orn

NY Sit‘gle C;lweesecake with fjea:‘»onal Fruit C;oulis

$72.00 per person



ADD-ON
AFFETIZERS AND SOUFS

[orseradish SErimP Cocktail
$13%.00 per person

Clﬂ”ed Chive Crepe with St. /\ndré Cream, V\/a]nuts and ﬁromatoes

$10.00 per person

Broiled Crab (akes with | emon and Red Fepper Alali

$14.00 per person

Fapparde”e Pasta with Wild Mushrooms, flerbs and Parmesan
$12.00 per person

C;arolina fjhe Crab Soup with Aged 5‘161‘1‘5

$7.00 per person

Central 214°s Cornand Crab Bisque with T abasco (Creme raiche
$8.00 per person

Tortilla 50[)}) with (irilled C;]wicl.(en, Avocado and Cilantro
$8.00 per person

WII(‘I Mushroom SOUP with Forcinis and C;hfves
$6.00 per person

Peef and Ejar|c‘1) 5oup with Shiitake Mushrooms
$6.00 per person

Mineola T omato \C,:)GUP with [Sasil and Creme [Fraiche

$6.00 per person

Roasl:ed E)th{:erraut quuns]w SOUP with Friec] C:HPCI‘E and Fopcorn
$7.00 per person

/\s5or(:ment of !"”];mch\/\nde /—\ﬁ:er ]:)im‘xer Cﬁ,}‘mocoia{:e 7]Mruﬂj|<—35

$%.00 [ ach

CHEESE COURSE

]rnportad and Domestic C]‘wees@:s with C;rnpes and Perries
$1%.00 per person



f> rivate D/h/'ng Par nformation
Hosted Par Fricing ~-Based on Two to | hree Hours {Inlimited Open Bar Service
Onc Bartenc‘ler Fer 75~100 Guests
Bartender Fee $575.00

[Fremium DPrands Falomar

Smirnoff Vodka Absolut Vodka
Bomba9 (ain Tanqueraﬂ (in
Pacardi Rum Captain Morgan Kum
Jose Cuervo Silver T equila Cuernvoi1800 | equila
9 9
Dewars Scotch Johrmg Walker Red Seotch
Jim Peam Pourbon Jack Daniels Whisked
Y
Seagram’s 7 (_anadian Whiske (_anadian Club Canadian Whiske
S Y Y
C;halone Vineyards (_hardonnau, C,abcmct and Merlot C}xa[one Vineyards (Chardonna , Cabernet and Merlot
Y 9 Y Y
Domestic and ]mPortch PBeer- PBudweiser, Bud Lig}wt, Domestic and ]mPori:e& PBeer- PBudweiser, Bud Liglwt,
Miller | ite, Coors Lig]vt, (orona, Miller | ite, Coors Ll’glwt, (_orona,

and [Jeincken and [Tleineken
Z I”"'1ours ~$24.00 per person 2 Hours -$26.00 per person
% Hours ~$%4.00 per person % Hourf ~$%9.00 per person
Additional [Hours - $6.00 per hour Additional [ours ~ $7.00 per hour
C/ entral 219

ercg (soose Vodka
F)ombay fjaPP]wirc (ain
(ruzan fﬁingle Parrel
chosa da 'ch uila
(_hivas Rc%a] chot‘cl‘*l
Makers Ma rk lﬁ ourbon
C/rown Rogal (_anadian \/\/lwiskcg
C;{os du fﬂolﬂs “fﬁonoma Keserve” C,lwardormay) C;zaBCI”nﬁ: and Mcr|ot
IDomcstic and ]mPorL‘cd fz)eer ~ Budweigcr, Bud Lig!“wt,
[\/\f”er Lite, C,oors Light, C/orona)
and [eineken
2 Hours ~$2.8.00 per person
% Hours ~ $42.00 per person
Additional [Flours - $8.00 per hour



Consumption PBar Fricing
F remium Prands /> alomar

Smirnoff Vodka Absolut Vodka
Bombag (in kranquerag Cain
Bacardi Rum Captain Morgan Kum
Jose Cuervo Silver Tchuila (Cuervo 1800 hrequi]a
Dewars Scotch Jo}mng V\/a”@r Red SCOtC}’T
im Beam Bourbon Jack Daniels Wlﬂislmg
Scagram’s 7 Canadian \/\/hiskeg Canadian Club Canadian Whiskcg

$7.00 per drink $8.00 per drink

Ccmf/'a/Z I+

Greg (Goose Vodka
Bombag Sapphire Giin
Cruzan fjinglc Parrel
Ré[:)osaclo mrcqui]a
Chivas Rega! Seotch
Maker’s Mark Bourl,)on
Crown Rogza] (anadian \/\/]niskcg

$9.00 per drink

f*}ouse Red‘ and \/\/lwitc \/\/mc — C}na‘onc \/fmez ards C;lmrdormal s C’;almmet and Merlot
9 Y

$%6.00/bottle

Frcmium Red and White Wine ~ C,]os du E))ois “Sonoma Reserve” (;]‘mrdormmj} C;abernct and Merlot
$46.00/bottle

Domestic PBeer- Pudweiser, Hud | ig]wit, Miller | ite and Coors l»,_yig)nt

,,,,, )

$4.00/bottle

]mlaurtcd F)C(il” - C;ox'()l’\;»'s and ]“jcinckcm

$5.OO/IJOH:|@

Soﬁ: [Drirxks and /\55c)x'tec1l Juiccs
$f‘).2’)'/cac%

C;onsumption and (Cash Pars Raquirc a$500 E)evcragc Minimum



CLOS bu BOIS

" CLOS bu BOIS

CLOS pu BOIS

CHALONE
VINEYARD

Catering Wine List PALOMAR
Sparkling Wines

Listed from mildest to heaviest BOTTLE
Barefoot Bubbly Brut Cuvee, California...........cccoocvveevniieeiiiie e, $36.00
Aromas of tangy green apples and sweet jasmine
Gloria Ferrer Blanc de Noir, Sonoma ............ueveeeiieiiiieiiiiiieiieeeeeeee e, $45.00
Bright strawberry and black cherry aromas with vanilla highlights
Moet & Chandon White Star, France ............ccccccooviiiiiiiiiiiieiiiie e $65.00

Bright yellow fruit, honey, floral and lime blossom
Sweet White Wines
Listed from sweetest to least sweet
Sterling Vintner’s Collection Riesling, Central Coast.............cccceeviieinnnin, $36.00

Fragrant jasmine and flinty mineral perch atop a sweet peach core

Dry Light Intensity White Wines
Listed from mildest to stronger

Kim Crawford Sauvignon Blanc, Marlborough...................ooco, $40.00
Good acidity with a touch of sweet passion fruit added to the full, crisp finish
Trimbach Reserve Pinot Gris, Alsace................ouuuuuuiiiiiiieiieeeeeeeeeeee $44.00

Full-bodied with ripe, smoky, tropical fruit flavors and a long, nutty finish
Dry Medium Intensity White Wines
Listed from milder to stronger

Chalone Vineyard Chardonnay, Monterey County.........cccocooovieeiiannenn.n. $36.00
Bright pear, apple, citrus and stone fruit

Clos du Bois Sonoma Reserve Chardonnay, Russian River Valley................ $40.00
Scents of Mandarin citrus, ripe pear and lime with jasmine and spice overtones
Acacia Chardonnay, Carneros .............ccueevioiieeeriiieieeeieie e, $44.00

Elegant flavors of citrus, apple and nectarine fruit

Dry Medium Intensity Red Wines

Listed from milder to stronger

Chalone Vineyard Pinot Noir, Monterey County .............ccoooviviieeeiiiinnnnnn. $36.00
Silky layers of dark cherry and raspberry woven with nuances of floral and spice

Acacia Pinot Noir, Carneros. . ssmssmsmssmssmmms it s sesinbammsse $44.00
Layers of plum, cherry and blueberry along with roasted coffee bean and vanilla

Chalone Vineyard Merlot, Monterey County............ccccouuveiieeeiiniereeeennen. $36.00
Fresh, spicy aromas of berry and clove are followed by .dark cherry and soft vanilla

Clos du Bois Sonoma Reserve Merlot, Alexander Valley............................. $40.00
Full-bodied with flavors of black cherry, mocha and toasty oak

Rosenblum Cellars Zinfandel, Contra Costa County ............cccccoooiiiiniia. $38.00
Rich, soft plum and ripe cherry flavors, with earthy spice and dark chocolate

Robert Mondavi Winery Merlot, Napa Valley ...........ccccccoevvivniiiieniiniiee. $44.00

Layers of ripe black plum and blackberry fruit flavors with a hint of spice and oak

Dry Full Intensity Red Wines
Listed from milder to strongest

Chalone Vineyard Cabernet Sauvignon, Monterey ...................c..c............. $36.00
Aromas of berry jam and cocoa, it is rich with juicy blackberry and notes of vanilla oak
Dynamite Vineyards Cabernet Sauvignon, Red Hills-Lake County.............. $38.00

Luscious blackberry, cassis, chocolate and cedar character add to the long, fruity finish

Clos du Bois Reserve Cabernet Sauvignon, Alexander Valley ..................... $40.00

Scents of cassis, licorice, ripe plum and blackberry with hints of toasty oak and nutmeg

Trinchero “Main Street Vineyard” Cabernet Sauvignon, Napa Valley.......... $44.00

Aromas of brioche, cassis and cocoa are accented by spicy black pepper



