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DESERT DIAMOND MEETING PACKAGE 
25 Guest Minimum – Priced Per Person 

 

 Complimentary Notepads/Pens, Flipchart, Projector & Screen 

 

 

Continental Breakfast 

An Assortment of Fresh Baked Muffins, Danishes, Croissants 

Assorted Individual Greek yogurts 

Fresh Seasonal Sliced Fruit and Berries 

Orange & Cranberry Juice, Assorted Jelly and Butter 

Regular and Decaffeinated Coffee, Hot Tea 

 

Beverage Break 

Refresh of Regular and Decaffeinated Coffee, Hot Tea 

   Assortment of Soft Drinks and Bottled Water 

 

Luncheon Buffet 
 

Please Choose One:  
 

See page 7 for Buffet Details 

 
 

Bighorn Sheep Deli Buffet 

The Sandwich shop 

Italian delicacies buffet 

The burger bistro 

La cantina Buffet 

 

 
 

 

 

Afternoon Break 

Assortment of Sodas and Bottled Water 

Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea 
 

Please Choose One Specialty Break: 

 
 

Jackpot Sweets 

Freshly Baked Brownies and Assorted Cookies 

 
 

Diamond Decadence  

Chocolate , Red Velvet and Spiced Carrot Cupcakes 

 
 

Diamondback Snack 

Individual bags of Potato Chips, Peanuts, Trail Mix  
 

 

 

 

$41 

 
Add $5 per person for groups less than 25 guests 



 

   
3  All Prices and Menu Selections are Subject to Change 

All Food & Beverage is subject to 9.2% sales tax and 20% service charge 

 

 

 

HALF DAY MEETING PACKAGE 
Add $5 per person for groups less than 25 guests 

 

Lunch Plus Choice of Morning or Afternoon Break  

 
  Complimentary Notepads/Pens, Flip Chart, Projector & Screen 

 

 

 Morning Continental Break 

Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea 

Assorted fresh pastries, Fresh Sliced Fruit and Individual Greek yogurts 

 

 

 

Luncheon Buffet 
 

Please Choose One:  
 

See page 8 for Buffet Details 

 

Bighorn Sheep Deli Buffet 

The Sandwich shop 

Italian delicacies buffet 

The burger bistro 

La cantina Buffet 

 

 

 

Afternoon Break 

Assortment of Sodas and Bottled Water 

Freshly Brewed Regular and Decaffeinated Coffee, Hot Tea 
 

Please Choose One Specialty Break: 

 

Jackpot Sweets 

Freshly Baked Brownies and Assorted Cookies 

 
 

Diamond Decadence  

Chocolate , Red Velvet and Spiced Carrot Cupcakes 

 
 

Diamondback Snack 

Individual bags of Potato Chips, Peanuts, Trail Mix  
 

 

 

 

$30 

 
 



 

   
4  All Prices and Menu Selections are Subject to Change 

All Food & Beverage is subject to 9.2% sales tax and 20% service charge 

 

 

 

 

 

 

 

REFRESHMENT BREAKS A LA CARTE 
 

 

Morning Additions 
 

(per Dozen) 

 

Assorted Breakfast Pastries $22 

Mexican Pastries   $24 

Assorted Fruit Yogurts  $24 

Seasonal Fruit (serves 25)              $70 

Seasonal Fruit (serves 50)              $120 

 

 

 

Afternoon Treats 
 

(per Dozen) 

 

Assorted Whole Fruit  $18 

Candy Bars    $22 

Assorted Cookies   $26 

Chocolate Chip Cookies  $26 

Oatmeal Raisin Cookies  $26 

Peanut Butter Cookies  $26 

Chocolate Fudge Brownies $26 

Chocolate Dipped Strawberries $26 

Diamond Snacks 
 

(Individual bags, per Dozen) 

 

Assorted Granola Bars  $18 

Trail Mix     $18 

Peanuts     $18 

Mixed Nuts     $18 

Assorted Potato Chips  $18 

 

 

Beverages 
 

 

 

Regular & Decaf. Coffee (per Gallon) $30 

Fresh Brewed Iced Tea (per Gallon)     $25 

Fruit Punch or Lemonade (per Gallon)$30 

Pepsi, Diet Pepsi, Sierra Mist (12oz. each) $ 2 

Assorted Gourmet Teas (each bag)    $ 1 

Bottled Water (12oz. each)     $ 1 

Cranberry Juice        $ 2 

Orange Juice (12oz. each)      $ 2 

Assorted Power Beverage (20oz. each)   $ 2 

Assorted Iced Tea (15oz. each)        $ 2 

Assorted Energy Drink (15oz. each)    $ 3

 

 

Breakfast Sandwich Enhancements 

 

Toasted English muffin 

Scrambled Eggs, Bacon, Tomatoes, Spinach, Goat Cheese 

 

Egg Croissant 

Scrambled Eggs, ham, Swiss cheese 

 

Breakfast Burrito 

Scrambled Eggs, Bacon, Chorizo, Peppers, Cheese, Salsa 

 

$43 per dozen 
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Breakfast Buffet 
Add $5 Per Person for groups under 25 

 

All Breakfast Buffets include 

Orange AND Cranberry Juice 

Regular and Decaffeinated Coffee, Hot Tea  

For up to 2 hours 

 

 

Classic Continental 

Assorted Individual Greek Flavored Yogurts 

Sliced Seasonal Fruits 

 

SPECIALTY ITEMS 

Please Select One of the Following: 

Tropical Muesli, Pears, Apples, Mango, Almonds, Pepitas 

Steel-Cut Irish Oatmeal, Brown Sugar, Raisins, Vanilla Butter 

Agave Lime Parfait, House Made Granola, Yogurt, Fresh Berries 

 

BAKER’S SELECTIONS 

Butter Croissant, Chocolate Croissant 

Assorted Danishes, Muffins 

Preserves 

Butter 
 

 

$14 

 

 

American Breakfast 

Sliced Seasonal Fruits, Greek Flavored Yogurt 

 

BAKER’S SELECTIONS 

Butter Croissant, Chocolate Croissant 

Assorted Danishes, Muffins 

Preserves 

Butter 

 

SPECIALTY ITEMS 

Please Select One (1) of the Following: 

Steel Cut Irish Oatmeal, Brown Sugar, Raisins, Vanilla Butter 

Buttermilk Pancakes, Maple Syrup, Whipped Cream, Berry Compote 

Banana Foster Brioche French Toast, Vanilla Cream, Pecan Sauce 

 

HOT SELECTIONS 

Traditional Scrambled Eggs, Chives 

Biscuit & Gravy 

Pecan Wood Smoked Bacon 

Pork Sausage 

Roasted Potatoes, Onions, Bell Peppers 

 

$16 
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SONORAN BREAKFAST BUFFET 

Tropical Fruits Display, Mixed Berries, Greek Yogurt 

 

BAKER’S SELECTIONS 

Assorted Mexican Pastries, Banana Nut Muffin 

Zucchini Bread 

Preserves 

Butter 

 

HOT SELECTIONS 

 Scrambled Eggs, Calabacitas, Oaxaca Cheese 

Beef Machaca  

Chorizo con Papas 

Green Chilaquiles, Red Onion, Queso Fresco  

Homemade Flour Tortillas 

 

$17 

 

 

Desert Diamond Breakfast 

Sliced Seasonal Fruits, Greek Flavored Yogurt 

 

BAKER’S SELECTIONS 

Butter Croissant, Chocolate Croissant 

Assorted Danishes, Muffins 

Preserves 

Butter 

 

HOT SELECTIONS 

 

Eggs Benedict 

Traditional Style Farm Fresh Scrambled Eggs 

Biscuit & Gravy 

Pecan Wood Smoked Bacon 

Pork Sausage 

Roasted Potatoes, Onions, Bell Peppers 

 

$18 

 

 

ADD Omelet Station at $5 per Guest 

(Bacon, Tomatoes, Peppers, Onions, Mushrooms, Cheese) 
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Breakfast Plated 
Priced Per Person 

 

Includes Orange Juice 

Regular and Decaffeinated Coffee, Hot Tea 

Breakfast Pastries, Side Fresh fruit 

 

Traditional 

Fresh Scrambled Eggs with Chives 

Bacon or Sausage Links 

Hash browns 
 

$12 

 

 

Classic Eggs Benedict 

Canadian bacon, English muffin, roasted potatoes, hollandaise sauce 

$14 

 

 

Banana Foster Brioche French toast 

Brioche Bread, Crème fraiche, pecan maple syrup  

Choice of Bacon or Sausage 
 

$13 
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LUNCH BUFFETS 
Add $5 Per Person for groups under 25 

 

 All Lunch Buffets include  

Iced Tea, Regular and Decaffeinated Coffee 

 
BIGHORN SHEEP DELI BUFFET 

 

SALADS 

Organic Mixed Greens, Balsamic Vinaigrette 

Pewee Potatoes Salad, Bacon, Smoke Cheddar Cheese, Mustard Vinaigrette 

 

BUILD YOUR OWN SANDWICH 

Roasted Beef, Turkey Breast, Black Forest Ham, Grilled Chicken Breast 

 

CHEESES 

Cheddar, Swiss, Pepper Jack 

 

ACCOMPANIMENTS 

House Made Kettle Potato Chips 

 Tomatoes, Lettuce, Red Onions, Kosher Dill Pickles, Mayonnaise 

Grain Mustard, Dijon Mustard, Horseradish Cream, Basil Aioli 

 

BREADS 

Sourdough, Multi Grain, Wheat, White 

 

DESSERTS 

Angel Food Cake with Berries, Milk Chocolate Tart 

 
 

$19 

 

THE SANDWICH SHOP BUFFET 

 

SALADS 

Local Greens, White Balsamic Vinaigrette 

Penne Pasta, Shrimp, Black Olives, Chorizo, Cilantro Lime Vinaigrette 

 

INDIVIDUAL SANDWICHES 

Grilled Vegetables, Goat Cheese, Arugula, Cilantro, Pepita Pesto, Wheat Tortilla 

Grilled Chicken Breast Panini, Olive Spread, Swiss cheese, Rosemary Focaccia 

Beer Marinate Hanger Steak, Caramelized Onions, Cheddar Cheese, Habanero 

Chimichurri Spreads, Baguette 

 

DESSERTS 

Flourless Chocolate Cake 

Strawberry Shortcake 

 

$19 
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La Cantina 

 

 

APPETIZERS 

Sonoran Caesar Salad, Corn Bread Croutons, Tomato, Chili Caesar Dressing 

Tortilla Chips, Salsa Ranchera, Guacamole, Sour Cream 

 

TACO STAND 

Pork Carnitas, Carne Asada or Chicken Fajitas 

Cheese Enchiladas with Poblano Crema 

Mexican Rice 

Refried Beans 

Warm Flour Tortillas 

 

DESSERTS 

Tres Leche Cake 

Cinnamon Rice Pudding 

 
 

$19 

Add $4 for both Chicken and Carne Asada Fajitas 

 

 

Italian Delicacies 

 

APPETIZERS 

Traditional Caesar Salad 

Caprese Salad, 

  

Display 

Traditional lasagna Bolognese 

Linguini Carbonara with grilled Chicken  

Penne pasta Puttanesca 

Grilled vegetables 

 Garlic bread 

 

DESSERTS 

 Tiramisu & Cannolis 
 

 

$19 

 

Add $3 for Shrimp Fettuccini Alfredo  
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THE BURGER BISTRO 

 

SALADS 

Iceberg Wedge, Red Onions, Blue Cheese Dressing 

Traditional Cole Slaw 

 

BURGER SELECTIONS 

Classic Prime Beef 

Chicken breast 

Portobello Mushroom 

 

BUNS 

Brioche 

Pretzel Bread 

 

TOPPINGS 

Sautéed Mushrooms, Avocado Salsa, Tomatoes, Onions, Bacon, Lettuce, Cheddar, Swiss, 

Bleu Cheese, Pepper Jack 

 

CONDIMENTS 

Chipotle Mayonnaise, Dijon Mustard, Grain Mustard, Mayonnaise, Ketchup 

Kosher Dill Pickles, BBQ Sauce 

 

WARM ACCOMPANIMENTS 

House Made Kettle Potato Chips 

 

DESSERTS 

Assorted Cookies 

New York Cheesecake 

 

$19 
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PLATED LUNCHEONS 
Priced Per Person 

 

Three-Course Plated Luncheon includes  

Salad, Hot Entrée and Dessert 

Baked Rolls and Butter 

Iced Tea, Regular and Decaffeinated Coffee 

 

Salads 
 

Please Choose One: 

 

Garden Greens Salad 

Tomatoes, Carrots, Black Olives, Cucumbers, Ranch or Balsamic dressing 

 

Caesar Salad 

Herbed Croutons and Shaved Parmesan Cheese 

 

Wedge Salad 

Baby iceberg, Heirloom Tomato, Bacon, Blue Cheese, Eggs, Buttermilk Dressing 
 

 

Hot Entrées 
 

Please Choose One: 

 

Grilled hanger steak 

Herb mash potatoes, Jumbo asparagus, heirloom carrots, port wine reduction 

$21 
 

 

Stuffed Airline Chicken breast  

Ricotta cheese, basil, pine nuts, Lemon risotto, heirloom tomato balsamic sauce 

$19 

 
 

Bacon wrapped cod 

Brussels Sprout, Bacon, Fingerling Potato hash, Citrus Butter Sauce 

$19 
 

 

Organic free range Chicken Breast 

Smoke potato puree, corn nopales relish, ancho jus  

$19 

 

Slow-Roasted Pot Roast 

Garlic Mashed Potatoes, pearl onions,carrot, mushroom demi 
 

$20 

 

Skuna bay salmon 

Crab asparagus risotto, lobster nage 

$22 
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Dessert 
 

Please Choose One:

 

 

 

Vanilla bean crème Brule 

Short bread cookie, marinates berries 

 

 

 

New York Cheesecake  

Vanilla cream, Strawberry Compote 

 

 

 

Chocolate temptation 

Milk chocolate tulip Cup, white chocolate mousse, passion fruit gelee, berries 

 

 

 

Spiced carrot cake 

Captain Morgan cream cheese, candied pecans, micro carrot salad 

 

 

Lemon tart 

Myer lemon mousse, raspberry meringue 

 

 

Cinnamon dusted Indian flat bread  

Bourbon caramel apples, vanilla ice cream 
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“On the Go” Boxed Lunches 

 

Choose one of the Following Sandwiches for the Entire Group: 

 

SANDWICHES 

 

Caesar Wrap 

Classic Caesar Salad, Shaved Parmesan Cheese, Spinach Tortilla 

 

Brie and Tomato Baguette 

Brie Cheese, Roasted Tomato, Baby Arugula, Pesto, French Baguette 

 

Club Wrap 

Turkey, Lettuce, Avocado, Bacon, Tomato, Cranberry Mayonnaise Wheat Tortilla 

 

R. L. T.  Roll 

Roast Beef, Caramelized Onions, Lettuce, Tomato, Horseradish Cream, Brioche Roll 

 

Grilled Chicken 

Arugula, Provolone Cheese, Roasted Red Peppers, Roasted Garlic Aioli, Focaccia 

 

ACCOMPANIMENTS 

Must be the same for all Lunch Selections 

Please Select One (1) from Each Category: 

 

SALADS 

Pasta Salad 

Coleslaw 

 

SNACKS 

Potato Chips 

Granola Bar 

 

FRUITS 

Apple 

Banana 

 

DESSERTS 

Chocolate Chip Cookie 

 

$16 
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BUFFET DINNERS 
25 Guest Minimum – Priced Per Person 

 

Wild West BBQ Buffet 

Corn Bread  

 

SALAD 

Wedge Salad, Bacon, Blue Cheese, Shaved Onions, Buttermilk Dressing 

Traditional Cole Slaw 

 

DISPLAY 

Pull Beef Brisket with Hawaiian Rolls 

Smoked, Corn Fed, Beer Chicken 

Chipotle Barbeque Pork Ribs 

White Cheddar Macaroni and Cheese 

Tepary Baked Beans 

 

DESSERTS 

Apple Pie, Peach Cobbler 

$29 

 

Fusion Latina buffet 

 

SALAD 

Panzanella Salad, Tomato, Cucumber, Arugula, Feta Cheese, Corn Bread Croutons 

Peruvian ceviche 

 

DISPLAY 

Paella valenciana 

Argentinean style skirt steak with potatoes hash, chimichurri 

Jamaican jerk chicken with mango relish 

Oaxacan style Corn on the Cob 

Sweet plantain  

 

DESSERTS 

Caribbean Bread pudding, flan de queso 

$27 

 

Mediterranean taste 

 

SALAD 

Mix greens 

Grilled vegetable antipasti 

 

DISPLAY 

Beef bourguignon with potatoes puree 

Pork Saltimbocca a la romana, porcini polenta 

Sea bass, artichoke, mushrooms peperonata sauce 

Vegetables Ratatouille 

 

DESSERTS 

 Crème Brule, chocolate cones 

$28 

 

Add $3 for Shrimp Scampi  
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PLATED DINNERS 
Priced Per Person 

 

 Three-Course Plated Dinner includes  

Salad, Entrée and Dessert  

Baked Rolls and Butter 

Seasonal Vegetables,  

Iced Tea, Regular and Decaffeinated Coffee 

 

Salads 
 

Please Choose One: 

 

Garden Greens Salad 

Tomatoes, Carrots, Cucumbers, Ranch Dressing 

 

Caesar Salad 

Herbed Croutons and Shaved Asiago Cheese 

 

Wild rocket Arugula salad 

Medjool dates, feta cheese, honey-shallots vinaigrette 

 

Compressed melon salad 

Goat cheese spread, pepitas, ancho chili vinaigrette 

 

Entrées 
 

Please Choose One:

 

Chorizo Stuffed Corn Fed Chicken Breast 

Hopscotch Cheddar Grits, Organic Kale, Baby Heirloom Vegetables, Thyme Jus 

$23 

 

Ale braised short ribs  

Chili Corn Polenta, Brussels sprouts, Carrots, Cabernet Reduction 

$24 

 

 Beef Entrecote 

Yucca mash, Asparagus, Chimichurri, Adobo Hollandaise 

$25 

 

Skuna Bay Salmon 

Tri color Quinoa, Mediterranean Vegetables, Cherry Compote 

$24 

 

Herb Crusted Halibut 

Shrimp Succotash, Baby Zucchini, Passion Beurre Blanc 

$27 
 

Blue Cheese Crusted Filet Mignon 

Mashed Potato, Asparagus, Port Wine Sauce 

$33 
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Slow Roasted Prime Rib 

Seasonal Vegetables, Green Chili & Bacon Au Gratin Potatoes, Au Jus 
 

$29 (12 oz) 

$32 (14 oz)

PLATED COMBINATION ENTREES 
Priced Per Person 

 

Includes Choice of One Salad, One Entrée and One Dessert  

Seasonal Vegetables, Baked Rolls and Butter 

Iced Tea, Regular and Decaffeinated Coffee 

 

Salads 
 

Please Choose One: 

 

Garden Greens Salad 

Tomatoes, Carrots, Cucumbers, Ranch Dressing 

 

Caesar Salad 

Herbed Croutons and Shaved parmesan Cheese 

 

Wild rocket Arugula salad 

Medjool dates, feta cheese, honey-shallots vinaigrette 

 

Compressed melon salad 

Goat cheese spread, pepitas, ancho chili vinaigrette 
 

 

Combination Entrées 
 

Please Choose One:
 

 

Organic Chicken Breast & terra root crusted halibut 

Smoke potato puree, corn nopales relish, ancho jus 

$30 

 

Skuna bay Salmon & Diver Scallops 

Shimeji Mushrooms, truffle essence risotto, citrus buerre Blanc  

$31 

 

Petit Filet Mignon & Tiger Shrimp 

Herb Mash Potatoes, Seasonal Vegetable, chorizo relish 

$33 

 

Surf & Turf 

Petit filet mignon, lobster tail, baby vegetables, bordelaise sauce  

$40 
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VEGETARIAN ENTREES 

 

Risotto 

Saffron Risotto, Crispy Shallots, Hazelnut, Raisin 

$17 

 

Eggplant Parmesan 

Cauliflower Puree, Arugula, Heirloom Tomatoes 

$17 

 

Vegan/Gluten Free/Dairy Free 

Quinoa, Mediterranean Vegetables, Orange Basil Vinaigrette 
$17 

 

 

 

Dessert 
 

Please Choose One:

 

 

Vanilla bean crème Brule 

Short bread cookie, marinates berries 

 

 

New York Cheesecake  

Vanilla cream, Strawberry Compote 

 

 

Chocolate temptation 

Milk chocolate tulip Cup, white chocolate mousse, passion fruit gelee, berries 

 

 

 

Spiced carrot cake 

Captain Morgan cream cheese, candied pecans, micro carrot salad 

 

 

Lemon tart 

Myer lemon mousse, raspberry meringue 

 

 

Cinnamon dusted Indian flat bread  

Bourbon caramel apples, vanilla ice cream 
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RECEPTION 

Priced Per PLatter 

 

RECEPTION DISPLAYS 
 

Medium Platter – 25 People / Large Platter – 50 People 

 
 

Gourmet Cheese Display 

Selection of Domestic and Imported Farm Cheeses 

Dried Fruit, Dates, Nuts, Grapes, English Crackers, Baguette 
 

 

$100 / $180 

 

GRILLED VEGETABLES 

Zucchini, Eggplant, Bell Pepper, Local Squashes, Mushrooms, Pepita Pesto, Romanesco Sauce 

Chili Oil, Sea Salt 
 

$70 / $130 

 

Seasonal Fruits & Berries 

Prickly pear Yogurt 
 

$70 / $120 

 

ANTIPASTO 

Marinated Olives, Portobello Mushroom Artichokes Hearts, Grilled Vegetables, Mozzarella, 

Salami, Prosciutto, Gourmet Mustards, Crostinis, Flat Breads 
 

$85 / $150 

 

CRUDITE DISPLAY 

Locally Harvested Vegetable Display 

Asparagus, Belgian endive, Celery, Baby Carrots, Tomatoes, Cucumber, baby peppers 

Piquillo Pepper Aioli, Buttermilk Ranch 
 

$70 / $120 

 

RAW BAR 

All Raw Bar served on Ice with Lemon Wedges, Cocktail Sauce, Cognac Sauce, Mignonette 

 

Jumbo Gulf Shrimp        $3 per Piece 

Snow Crab Claws        $3 per Piece 

Freshly Shucked West Coast Oysters     $3 per Piece 

 Half Lobster tail         $6 per Piece 

 

Sushi display 

Pickled Ginger, Wasabi, Soy Sauce 

 

Maki Roll 

Minimum Order of (25) Pieces 

 

   Cucumber                  $ 2 per Piece 

California Roll        $ 3 per Piece 

Spicy Tuna Roll        $ 2 per Piece 

Salmon Roll               $ 4 per Piece 

Eel roll                        $ 2 per Piece 

Spicy shrimp roll    $4 per piece 
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RECEPTION 
Priced Per Item 

$50 Chef Attendant Fee 

Chef Attended Carving Stations may be added to enhance any Buffet.  

Or, may be combined with other Hors D’oeuvres Stations and Displays. 

 

 

CHEFS CARVING BOARD 
 

Served with Silver Dollar Rolls 

 

Achiote Marinate Pork loin 

Apricot Relish 

Serves 40 Guests 
 

$180 

 

Herb Crusted N Y Strip Loin  

Horseradish Cream, Gourmet Mustards, Bordelaise Sauce 

Serves 20 Guests 
 

$200 

 

Whole Roasted Beef Tenderloin 

Herb Marinated Beef Tenderloin, Horseradish Cream, Gourmet Mustards, Red Wine 

Sauce 

Serves 15 Guests 
 

$250 

 

Roasted Prime Rib of Beef 

Rosemary Jus, Gourmet Mustards, Horseradish Cream, 

Serves 25 Guests 
 

$350 

 

 

 

 

 

 

 

 

 

 
 



 

   
20  All Prices and Menu Selections are Subject to Change 

All Food & Beverage is subject to 9.2% sales tax and 20% service charge 

Enhancements 
Priced Per Person 

 

Enhancements may be added to enhance any Buffet.  

Or, may be combined with other Hors D’oeuvres Stations and Displays 

1.5 Hours of Service, 25 Guest Minimum 

 

 

RECEPTION STATION 

 

Diamond Pasta Bar 

Penne, Linguini, Orrecchiette, Basil tomatoes, Creamy Alfredo  

Italian Sausage Bolognese, Garlic Bread 

$15 

 

LA TAQUERIA 

 

Chicken Tinga, Carne Asada, Pork carnitas, Flour Tortillas 

Shredded Cabbage, Radishes, Limes, Salsa Ranchera Guacamole, Sour Cream 

$15 

 

SLIDER STATION 

 

All American Burger, Bacon, Cheddar 

BBQ Pulled Pork, Avocado, Radish, cabbage  

Crab Cake, Piquillo Pepper Remoulade 

Mayo, Ketchup, Mustards 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

 



 

   
21  All Prices and Menu Selections are Subject to Change 

All Food & Beverage is subject to 9.2% sales tax and 20% service charge 

RECEPTION 
Priced Per Item 

Minimum order of 25 pieces per Item 

All listed Hors d’ oeuvres may either be Tray Passed or Displayed 

 

COLD HORS D’OEUVRES 

 

Lobster Saffron Crepe 

$3 

 

Smoked Salmon, Dill Crème Fraîche, vol au vent 

$3 

 

Spicy Tuna Tartar, Sesame Cone, Avocado 

$2 

 

Tomato, Mozzarella, Basil Bruschetta 

$2 

    

Baby Creamer Potato, Crème Fraîche, Domestic Caviar 

$2 

 

 

 

 

 

HOT HORS D’OEUVRES 

 

 
 

 

Fontina Cheese Risotto Croquette, Date Chutney 

$2 

 

Short Rib Praline, Chipotle Aioli 

$3 

 

Miniature Crab Cake, Saffron Aioli 

$3 

 

Vegetable Spring Roll, Sweet Chili Sauce 

$2 

 

Teriyaki Chicken Skewer 

$2 
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Catering Bar Menu 
Priced Per Item 

 

Diamond Premium Liquors 

Absolut Vodka, Beefeaters Gin, Bacardi Rum,  

Malibu RUM, Jose Cuervo Especial Tequila,  

Jim Beam Bourbon, Canadian Club Whiskey,  

Dewar’s Scotch, Christian Brother’s Brandy 

$6 Cash Bar / $5.75 Host Bar 

 

Diamond Top Shelf Liquors 

Ketel One Vodka, Tanqueray Gin, Bacardi Gold Rum 

Sauza Hornitos Tequila, Jack Daniels WHISKEY 

Chivas Regal Scotch, Seagram’s 7 Whiskey,  

Seagram’s VO Whiskey, Presidente Brandy 

$7 Cash Bar / $6.75 Host Bar 

 

Additional Liquors Available 

 Myers Rum, 10 Cane Rum, Belvedere Vodka, Bombay Sapphire Gin,  

Knob Creek Bourbon Makers Mark Bourbon, Patron Silver Tequila,  

Hennessey VS Cognac Glenfiddich Scotch, Courvoisier VS Cognac 

$8 Cash Bar / $7.75 Host Bar 

 

Cordials 

Amaretto Di Saronno, Bailey’s Irish Cream,  

Kahlua, Grand Marnier, Godiva Chocolate 

$8 Cash Bar / $7.75 Host Bar 

 

Wines 

Chardonnay, Merlot, Cabernet Sauvignon, White Zinfandel 

$6 Cash Bar / $5.75 Host Bar (per glass) 

 

Domestic Beers 

Budweiser, Budweiser Light, Miller Lite,  

Michelob Ultra, O’doul’s 

$5 Cash Bar / $4.75 Host Bar 

 

Premium Beers 

Corona, Negra Modelo, Nimbus, Sierra Nevada,  

Sam Adams Lager, Heineken 

$6 Cash Bar / $5.75 Host Bar 

 

Soft Drinks 

Pepsi, Diet Pepsi, Sierra Mist 

$2 Cash or Host Bar 

 

Bottled Water 

$1 Cash or Host Bar 

 

Cash Bar Prices include Tax 

Host Bar prices are subject to 9.2% tax and 20% service charge. 

$75 Cash Bar fee if sales do not exceed $250 

 


