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Meeting Packages 
Minimum service for 10 people;  a $125.00 service charge will apply for groups under 10 people  

 

Lombard Packageȱȱȱȱȱȱȱȱȱȱȱȱȱȱ$97.00 per guest 

VinÛÕÌÙɀÚɯ"ÓÈÚÚÐÊɯ'ÖÛɯ!ÙÌÈÒÍÈÚÛɯ!ÜÍÍÌÛ 

Mid Morning Refresh  

Choice of Luncheon Buffet 

Choice of Afternoon Break and Coffee/Tea Refresh 

*Substitute Plated Luncheon additional  $10.00 per guest 

 

 

 

Columbus  Packageȱȱȱȱȱȱȱȱȱȱȱȱȱȭ$91.00 per guest 

Choice of Continental Breakfast 

Mid Morning Refresh  

Choice of Luncheon Buffet 

Choice of Afternoon Break and Coffee/Tea Refresh 

*Substitute Plated Luncheon additional $10.00 per Guest 

 

 

Embarcadero Package ȱȱȱȱȱȱȱȱȱȱȱȱ$50.00 per guest 

Choice of Continental Breakfast 

Mid Morning Refresh  

Choice of Afternoon Break and Coffee/Tea Refresh 
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Contin ental Breakfasts  
All Continental Breakfasts Include: Orange, Apple & Grapefruit Juice,  

Regular & Decaffeinated Coffee & Assorted Hot Tea 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

Breakfast  Buffet Meals  

Healthy Start Continental  

Assorted Bagels with Light Cream Cheese  

 Low Fat Cottage Cheese 

 Fresh Granola 

Assorted Yogurt  

Seasonal Sliced Fresh Fruit  

$23.95 per guest 

 

 

Sonoma Continental  

Freshly Baked Muffins and Danish es 

Sweet Butter and Fruit Preserves 

Seasonal Sliced Fresh Fruit  

$22.95 per guest 
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All Buffet Breakfasts Include: Orange, Apple & Grapefruit Juice, Regular & Decaffeinated Coffee, 

Assorted Hot Tea;  

Minimum service for  10 people; a $125.00 service charge will apply for groups under 1 0 people 

 

 

 
                

 
 

 

 

 

 

 

 

 

 
 

 
 

*Plated Breakfast Menus available upon request 

 

 

3ÏÌɯ5ÐÕÛÕÌÙɀÚɯ"ÓÈÚÚÐÊ 

Fluffy Scrambled Eggs 

 Sausage Links 

Crisp Bacon 

 Assorted Danishes and Muffins  

Breakfast Potatoes 

 Seasonal Sliced Fresh Fruit 

Assorted Cereals 

 

$29.95 per guest 

 

Add Pancakes, Waffles or F rench Toast for $2.00 per guest 

 

 

 

The Gold Rush  

Warm Breakfast Sandwiches featuring: 

Bacon, Ham, Egg and Cheese 

on choice of English Muffin or Croissant 

Breakfast Potatoes 

Sweet Butter & Fruit Preserves 

Seasonal Sliced Fresh Fruit 

$22.95 per guest 
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Breakfast Station Upgrades  
 

 
 

 

 
 

 

 

 
 

 

 

 

 
Station and pricing is offered as ÈÕɯɁÈËË-ÖÕɂɯÛÖɯÈÕɯÌßÐÚÛÐÕÎɯÉÙÌÈÒÍÈÚÛɯÉÜÍÍÌÛɯ×ÜÙÊÏÈÚÌȭ 

Minimum service of 20 people; a $125.00 service charge will apply for groups under 20 people.   

*Chef Attendant Fee for all breakfast stations is $150.00 per station 

Ɂ.ÔÌÓÌÛÚɯ3Öɯ.ÙËÌÙɂɯ2ÛÈÛÐÖÕ* 

Fresh Eggs prepared with  

your choice of: 

Fresh Diced or Sun-dried Tomatoes, 

Red or Green Onions, Bell Peppers, 

Spinach, Artichoke Hearts, Olives, 

Mushrooms, Swiss, Cheddar, Jack, 

or Feta Cheese, Bay Shrimp, Sausage, 

Bacon, Smoked Ham, Chorizo, Salsa 

or Sour Cream 

$9.95 per guest 

 

 

Belgian Waffle Station * 

Freshly made Waffles 

(Plain, Blueberry or Chocolate) 

with Fresh Seasonal Berries 

Warm Maple Syrup  

Powdered Sugar 

Sweet Butter and Whipped Cream 

$9.95 per guest 
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Breakfast Upgrades  

 

 

 
 

 

 
 

         
 

 

 
Breakfast Upgrades ÈÙÌɯÖÍÍÌÙÌËɯÈÚɯÈÕɯɁÈËË-ÖÕɂɯÛÖɯÈÕɯÌßÐÚÛÐÕÎɯÉÙÌÈÒÍÈÚÛɯÉÜÍÍÌÛɯ×ÜÙÊÏÈÚÌȭ 

 
 

 

 

Cured Meat And  Cheese Board 

Ham, Salami, Prosciutto, Swiss Cheese, 

Provolone Cheese, Dill Havarti C heese and 

ÈÚÚÖÙÛÌËɯ"ÈÙÙɀÚɯ"ÙÈÊÒÌÙÚ 

$10.95 per guest 

 

Smoked Salmon Tray  

Slow-cured and thinly sliced Smoked Salmon 

served with diced R ed Onions, Chopped Egg, 

Capers, Cream Cheese and Sliced Bagels 

$11.95 per guest 

 

Yogurt & Granola Parfait  

Individual A ssorted Fruit Y ogurts beautifully 

layered with Granola and Fresh Berries served in 

a tall  glass with a Mint G arnish 

$7.95 per guest 
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Plated Luncheon Selections  
All Plated Lunches Include: Petit Mixed Green Salad, Freshly Baked Rolls and Butter,  

(ÊÌËɯ3ÌÈɯÈÕËɯ"ÏÌÍɀÚɯ"ÏÖÐÊÌɯÖÍɯ#ÌÚsert 
 

 

 
  

 
 

 

 

 

 

 

 

 

 

 

 

 

Vegetarian Medley  

Grilled Zucc hini, Eggplant, Portobello 

Mushrooms and Roasted Red Peppers 

served on a Bed of Wild Rice 

$31.95 per guest 

 

Salmon Delight  

Grilled Salmon topped with Lemon 

Caper Buerre Blanc served on a Bed of 

1ÐÊÌɯ/ÐÓÈÍɯÞÐÛÏɯ"ÏÌÍɀÚɯ"ÏÖÐÊÌɯÖÍɯ2ÌÈÚÖÕÈÓɯ

Vegetables 

$37.95 per guest 

 

)ÜÓÐÖɀÚ Tequila Chicken  

Marinated Boneless Breast of Chicken 

topped with Pico de  Gallo, Southwestern 

Rice Pilaf and Seasonal Vegetables 

$35.95 per guest 
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Plated Luncheon Selections  
Al l Plated Lunches Include: Petit Mixed Green Salad, Freshly Baked Rolls and Butter,  

Iced TÌÈɯÈÕËɯ"ÏÌÍɀÚɯ"ÏÖÐÊÌɯÖÍɯ#ÌÚÚÌÙÛ 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

Grilled Flat Iron Steak  

Grilled Flat Iron Steak with Mushroom               

Demi-Glace, Roasted Garlic Mashed Potatoes and 

Seasonal Vegetables 

$39.95 per guest 

 

 

Roma Pasta 

Fresh Shrimp with Diced Roma Tomato and Shaved 

Parmesan Cheese on a Bed of Cavatappi Pasta, 

tossed in an Ouzo and Feta Cream Sauce 

$37.95 per guest 

 


