HOTEL

BREAKFAST BUFFET

INTERS

All menus (nélude Coffee, Hot Tea B Assorted juices

EAST GRANT AVENUE 27

Seasonal Fruit, Assorted Breakfast Pastries, Fruit Preserves, Butter, Individual Yogurts &

Housemade Granola

RAILROAD AVENUE 38

Seasonal Fruit, Assorted Breakfast Pastries, Fruit Preserves, Butter, Scrambled Eggs,
Applewood Smoked Bacon, Pork Breakfast Sausage Links & Country Potatoes

THE ABBEY 49

Seasonal Fruit, Assorted Breakfast Pastries, Fruit Preserves, Butter, Individual

Yogurts, Housemade Grancla, Quiche Lorraine & Applewood Smoked Bacon

PLATED BREAKFAST

All menus Include Basket of Pastries

TWO-EGG BREAKFAST 38

Seasonal Frult, Caffee, Hot Tea & Assarted Juices

Scrambled Eggs, Choice of Meat (applewood sroked bacon, pork breakfast sausage

or rosermary ham) & Country Potatoes

AVOCADOD TOAST 38

Smashed Avocado, Smoked Salmon, Poached Eggs, Ricotta Salata & Greens Salad

ACTION STATIONS
PANCAKE BAR 13

Fruit Compote, Whipped Cream, Chocaolate
Chips, Fresh Bananas, Sprinkles, Nuts,

Butter, Nutella

*OMELETTE STATION 22
Assorted Cheeses, Spinach, Sun-Dried
Tornatoes, Roasted Red Pepper, Rosemany
Harm, Applewood Smoked Bacon

FRENCH TOAST BAR 13

Butter, Mutella

*CARVED MEATS
Turkey Breast 12
Rosemary Ham 14

*$£250 CHEF ATTENMDAMT FEE REQLIRED

Fruit Compote, Whipped Cream, Chocolate
Chips, Fresh Bananas, Sprinkles, Nuts,

serves 20
Roast Beef12
Prime Rib 25

CARBON/I’S

RISTORAMTE « BAR « MARKET

BUILD-YOUR-OWN
BUFFET

APPLEWODOD SMOKED BACON

T

FPORK BREAKFAST SAUSAGE
T

QUICHE LORRAINE
11

YOGURT PER DOZEN
48

BREAKFAST PASTRIES PER DDZEN
60

MUEFINS FPER DODZEN

b

CINMNAMON ROLLS PER DOZEN

[

COFFEE PER GALLOMN

95

TEA PER GALLON

?

ASSORTED 500A
A



30-MINUTE BREAKS

All menus served with Caffee, Hot Tea & Assorted Salt Drinks

SWEET & SALTY TREATS 1
Aszorted Cookies, Brownies, Assorted Candy Bars, Individual Chips &

Trail Mix Dita

FARMER'S MARKET 21
“egetable Crudite with Dip, Sliced Seasonal Fruit, Hummus &

Bread

WINE COUNTRY 23

Azzsorted Cheess & Cured Meats Display, Mustards & Preserves,
Lacally Sourced Dried Fruits & Muts, Crostini & Grissini

i,

Al e
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WORKIMG LUNCH 42
Choice of Two Sandwiches
Rosamary Ham
ver Leat Lettuce, Sliced Tomato & Dijonnatse on Focacoia

Eggplant, Zucchini, Red Peppers & Arugula

sonEl Frum &

FIESTA 45

Choice of Taco Maat

Cilanto Lime Chicken, Grilled Steak or *Grilled Shrimp
th sar, Spanish Rice, Pinto:Beans, Corn:& Flour Tortillas,

ortilla Chips & Salsa Bar

PLATED LUNCH

All menus sarvad with Water & [ced Taa

SALADS

ROASTED CHICKEN CAESAR

SALAD 40

Lermon Herb Chicken Breast, Hearts of
Ramaine, Grana Padano, Anchovy Dressing,
Carlic Croutons & Focaccia Bread

GRILLED VEGGIE WRAP 43

CHOPPED SALAD 440

Hearts of Romaine, Provolone Cheese, Cenoa Tortilla, Hurnmus, Roasted Red

i lant, Zucchini Sq
Salame, Roasted Ded Peppers, Artichakes, Peppers, Eggp
Garbanzo Beans, Clives, Grana Padano & Coat Cheese served with Mixed
Fotaccia Bread Creens Salzd
SANDWICHES ENTREES

MUFFULETTA 43 GRILLED SKIRT STEAK

Classic Italian Sandwich with Curad

Meats, Olive Relish & Fontina Seasonal Roasted Vegetables

H BUFFE

GRILLED CHICKEN CLUB 43
Sourdough, Aloll, Red Onion, Applewood
Smoked Bacon, Arugula & Goat Cheese
served with Mixed Greens Salad

Parcini Mushroom Sauce, Mazhed Potatoes &

ced Tea

T
LITTLE ITALY 49

Choice of Pa:

Choice of Pizza
Salumi& Sausage, Pepperoni, Margherita or Mushroom
Sid

Ca

oS

=l

rSalad & Focaccia Bread

BERRYESSA GAP

Chaoi

ce of Entrée

PAN ROASTED SALMON 4b
Buttered Fregola, Wilted Spinach, Almondine
Sauce, Mashed Potatoes & Seasonal Roasted
Vegetables

LEMON HERB CHICKEN 46

Lemon Caper Buerre Blans, Mashed Polatoes &
Seasonal Roasted Vegetables
uash &

CHICKEN PEMNMNE 48

Roasted Chicken, Spinach, Sundried Tomatoes
& Crana Padano

RIGATON]| BOLOGNMNESE 46

Ragu of Pork & Beel, San Marzano
Tomato, Srana Padano & Focaccia Bread

46




PLATED DINNER

All menus served with Locally Sourced Mixed Green Salad or Caesar, Infused Water, Caoffee & Hot Tea

CHICKEN PENNE &5 BRICK CHICKEM 70

Roasted Chicken, Spinach, Sundried Tomatoas & Grana Padana Grilledd Half Chicken, Roasted Carlic Jus, Mashed Potatoes &
Seasonal Roasted Vegetables

SPICY RIGATON| VODKA 65 PAN ROASTED SALMON 75

ltalian Sausage, Crispy Pancetta, Crushed Garlic, Fresh Basil & Cherry Tomatoes, Cucurnbers, Fresh Herbs, Chardonnay Wine Sauce,

Grana Padano Mashed Potatoes & Seasonal Roasted Vegetables

CHICKEN BRUSCHETTA 70 GRILLED NY STRIFPLOIN B5

Tomate Basill Relish, Mashed Potatoes & Seasonal Ropasted Chimichurri Sauce, Mashed Potatoes & Rpasted Seasonal Vegetables

Vegetables

GRILLED NY STRIFLOIN & GARLIC 5HRIMP 105

Chirmichurn Sauce, Garlic Butter Shrimp, Mashad Potatoes &
Seasonal Roasted Vegetables

DINNER BUFFET

All menus include Dinner Ralls & Butier, Water, Cofis

TACO BAR 70 TUSCANY 75

-

Choice of 2 Proteins Choice of Z Proteins

lante Lime Chicken, Grilles kor *Grilled Shrimp Ch armesan. Fo Cri: Salmon or Tuscan Style
woice of Entree Roast
icken Fajitas, Steak Fajitas of Three-Cheese Enchiladas Choice of Pasta

en Cemelll. Spicy Rigator

d Chicken, Pulled Pork or
Tri=Tig
Choice of 2 Sides
Corn-on the Cobb or | )
Housemade

Cheesecak

sonat Fruit Pre

DESSERT UPGRADES

CHEESECAKE 10
Traditional Cheesecake, Seasonal
Fruit Toppings

BEREAD PUDDING 12

Brioche, Colden Raisins, Cinnamon, Bourbon White Chocolate
Sauce

TIRAMISUY CAKE 10 FLOURLESS CHOCOLATE CAKE 12
Espresso, Lady Fingers, Mascarpone Cream, Cocoa Dark Chocolate, Candied Hazelnuts




HOTEL INTERS

BEER

TIER A
Hosted Bar: 7 Cash Bar: 8
Coors Light, Coors Original, Bud Light, Budweiser, Tecate

TIER 2
Hosted Bar: 28 Cash Bar: 59
BO5, Peroni, Clausthauler Non-Alcoholic, Blue Moon, Corona, Truly

TIER 3
Hosted Bar: %9 Cash Bar: %10

Sierra Mevada Pale Ale, Heretic Evil Twin, Fresh Squeeze Hazy, Lagunitas, St Archer Tropical IPA

LIQUOR

FIER 1
Hosted Bar: §12 Cash Bar: %13
Tite's, Jirm Bearmn, Hornitos, Ballantines, Bacardl, Baefeater

TIER 2
Hosted Bar: $14 Cash Bar: $15

Ketel 1, Jameson, Cazadoras, Chivas Regal, Captain Morgan, Tangueray
TIER 2

Haosted Bar: %17 Cash Bar: $18

Crey Goose, Makers Mark, Patron Silver, Dewars White Label, Hendrix

WINE

TIER 1
Hosted Bar! $40 per bottle Cash Bar: $11 per glass

Josh Cellars Chardaonnay, Simi Sauvignon Blanc, Pasqua Pinot Grigio, Josh Cellars Cabernet, Josh
Cellars Zinfandel, Flat Top Rose, Bivio Prosecco

TIER 2
Hosted Bar! $50 per bottle Cash Bar: $714 per glass

Imagery Chardonnay, Meomi Chardonnay, Imagery Sauvignen Blane, Imagery Cabernet,
Imagery Pinot Noir, Simi Rose, Girard Bertrand Brut

TIER 3
Hosted Bar! $60 per bottle Cash Bar: $18 per glass

Dauo Chardonnay, Dauo Sauvignon Blanc, Black Stallion Cabernet, Meomi Pinot Noir, Meormi Rose,

Murnm Mapa Prestige

CARBON/I’S

RISTORAMTE « BAR « MARKET

OPEN BAR

BEER, WINE & BUBBLES

tier 1 beers
chalce of {3) tier 1 wines
non-alecaholic bevaragas
24 15t Hour
12 Each Hour After

FULL BAR TIER 1

tler 1 liquars
cholce of {3) tier 1 beears
thoica af (3) tier 1 wings
non-aleohollc baverages
25 1st Hour
13 Each Hour After

FULL BAR TIER 2

Lier 2 Hguors
cholea of (3} tler 2 bhears
choice of (2] tier 2 wines
nof-aleohalic beverages

2B 15t Hour

14 Each Hour After

FULL BAR ' TIER 3

e af (3] tier 3 wi
non-alcoholic beverages
34 1st Hour
17 Each Hour After




HOTEL INTERS

APPETIZER PLATTERS

Friced Per Platter {serves 25 guests)
ASSORTED CHEESE 2855

Artian Cheeses, Presamves & Honey, Locally Source Mixed Muts & Dned Fruits,
Crostini & Crissini

CHARCUTERIE 220

Curad Meaats, Pickes & Olives, Mustards, Crosting & Grissini
CRUDITE 195

Wegetable Crudite with Dip, Hurmmus & Pita Chips

SEASONAL FRUIT 275
Sliced Seasonal Fruit, Melted Dark Chocolate & Yogurt Dip

SEAFOQD 695
Chefs Choice Fish Tartare, Oysters on the Half Shell, Shrimp Cocktail

SANDWICHES 295

Choice of Sandwich [burger slider, pulled pork slider, grilled vegetables on focaccia or ham &

chease melt)

COCKTAIL RECEPTION

Based on One Hour af Sarvice

LIGHT RECEPTIOMN 35
Choice of (2) Hot & (2] Cold Appetizers

HEAVY RECEPTION &5
Chioice of (4} Haot & |4) Cold Appetizers

PASTA STATION 35

Chioice of 2 Noodles

Rigatoni, Penne, Spaghetti or Linguini

Choiee of 2 Sauces

Marinara, Garlic Crearn or Pesto

Choice of 2 Proteins

Roasted Chicken, Fennel Sausage, Minl Meatballs, Panceatta ar *Shrimp
Vegetable Accompaniments

Roasted Red Pepper, CGreen Olives, Spinach, Artichokes, Onlon, Zucchint Sguash
Tormato & Mushreoms

Classic Garnishes

Grated Parmesan & Chill Flakes

CARVIMNG STATION - CHEF ATTENDANT REQUIRED
Turkey Braast 11 | Roast Beef T | Rosermnary Ham 14 | Prirme Rib 25

DESSERT BAR 25

Choice of 3 Desserts
Artizan Cookies, Brownles, Creme Brulee Cheesecake, Cannoli, lemon Meringa
Flaurless Chocolate Cake

, Sundried

@ Tarts or

CARBON/I’S

RISTORAMTE « BAR & MARKET

A LA CARTE
APPETIZERS

PRICED PER PIECE
HOT

MEATBALLS

Lo}

SAUSAGE STUFFED MUSHROOMS

(= X EI

CRAB CAKES

g
CHICKEN SKEWERS
2]
ARAMNCINI
PANCETTA WRAPPED SHRIMP

COLD

SEASOMAL BRUSCHETTA
TUMA TARTARE
9
BEEF TARTARE
B
SHRIMP COCKTAIL
g

SMOKED SALMOM MOUSSE CAMAPH

FOCACCIA
PIZZETTA

SALUM| + SALSAGE

PERPEROMNI

VEGETARIAN

MARGHERITA

MUSHRQOM




	2023-2024 Banquet Menu
	2023-2024 Banquet Menu (1)
	2023-2024 Banquet Menu (2)
	2023-2024 Banquet Menu (3)
	2023-2024 Banquet Menu (4)

