BANQUET MENUS



T
.

BREAKFAST OPTIONS

(Minimum order of 10)

CONTINENTAL $24
Greek Yogurt with Granola or Coconut Chia

Vanilla Chai Pudding
Fresh Fruit and Berries
Croissants

Coffee, Tea, Decaf
Orange Juice

ADD ONS | Per Person
Breakfast Burritos $10

Sausage, Egg, Cheese, Muffin $10
Scrambled Eggs $4

Bacon $4

Roasted Potatoes $4

Vegetarian Frittata $8

Oatmeal $4

BOXED BREAKFAST TO GO $30
Breakfast Burrito- chorizo or Breakfast

Sandwich - Bacon
Yogurt & Granola Parfait
Fresh Fruit Cup

Coffee and Tea Service
Orange Juice

OLEMA BRUNCH BUFFET $62

(Minimum 10 people)

Croissants

Fresh Fruit

Scrambled Eggs

Mixed Greens -Balsamic Vinaigrette
Chicken Breast - Mashed Potatoes, Seasonal
Vegetable

Coffee and Tea

*Prices subject to change
All menus subject to a service fee and current state sales tax
Last updated 07.28.2022



SANDWICH BUFFET

(Minimum order of 10)

SANDWICH BUFFET $38

WRAPS & SANDWICHES | SELECT 2 TO OFFER
Turkey Sandwich

Hummus & Grilled Seasonal Vegetables Wrap
Tuna Sandwich

Salami Sandwich

Additional Selections $5

** Gluten free bread available upon request in
advance**

SOUPS & SALADS | SELECT 2 TO OFFER

Caesar Salad- Parmesan, Garlic Croutons
Mixed Greens - Carrot, Cucumber, Balsamic Vinaigrette
Beet & Arugula Salad-Goat Cheese, Citrus Vinaigrette
Cobb Salad-Bacon, Egg, Avocado, Red Onion,

Blue Cheese Dressing
Pesto Pasta Salad
Herbed Potato Salad
Fruit Salad
Soup of the Day
Additional Selections $5

*Prices subject to change

All menus subject to a service fee and current state sales tax
Last updated 07.28.2022



LUNCH $62

CHOOSE YOUR SERVICE
Plated | Family Style | Buffet

SOUPS & SALADS | SELECT 2 TO OFFER

Caesar Salad- Parmesan,Garlic Croutons

Mixed Greens - Carrot, Cucumber, Pickled Red Onion,
Balsamic Vinaigrette

Beet & Arugula Salad -Goat Cheese, Citrus Vinaigrette

Cobb Salad-Bacon, Egg, Avocado, Red Onion,
Blue Cheese

Pesto Pasta Salad

Herbed Potato Salad

Fruit Salad

Soup of the Day

Additional Selections $5

ENTREES | SELECT 2 TO OFFER

Orecchiette with Crilled Seasonal Vegetables,
Masala Butter Sauce
Chicken Breast, Mashed Potatoes, Seasonal Vegetables
Roasted Salmon, Rice, Seasonal Vegetables,
Beurre Blanc
Braised Beef Short Ribs, Seasonal Vegetables,
Mashed Potatoes
Cioppino with Clams, Mussels, Shrimp, Chorizo

Wild Mushroom Risotto, Parmesan Cream, Porcini

*Prices subject to change
All menus subject to a service fee and current
state sales tax. Last updated 07.28.2022



DESSERT | SELECT 1 TO OFFER

(Minimum order of 10)

Tiramisu
Panna Cotta
Seasonal Fruit Crumble

PICNIC BOXES TO GO $32

(Minimum order of 10)
WRAPS & SANDWICHES | SELECT 2 TO OFFER

Turkey Sandwich
Hummus & Grilled Seasonal Vegetables Wrap
Tuna Sandwich

Salami Sandwich

** Gluten free bread available upon request in
advance**

SALADS | SELECT 2 TO OFFER

Caesar Salad- Parmesan, Garlic Croutons

Mixed Greens - Seasonal Vegetables, Pickled Red
Onion, Balsamic Vinaigrette

Fruit Salad

Mediterranean Couscous Salad

*Prices subject to change
All menus subject to a service fee and current state sales tax
Last updated 07.28.2022



BREAKS | Per Person

(Minimum order of 10)

Fruit Platter | $6

Crudite with Hummus and Ranch | $6

Cheese Platter with Fruit and Housemade Jam | $8
Mixed Nuts | $4

House Marinated Olives | $5

Assorted Cookies | $4

Housemade Tortilla Chips and Salsa| $6

Cookies | $4

BEVERAGES

Coffee and Tea | $15 half day or $20 Full Day
Coke | Diet Coke | Sprite $3

Boylan Cane Sodas | $4

Sparkling Water liter | $6

Still Water liter | $ 6

*Prices subject to change
All menus subject to a service fee and current state sales tax
Last updated 07.28.2022



RECEPTION PASSED | PER DOZEN

Pesto & Cherry Tomato Bruschetta | $60

Truffled Deviled Eggs | $36

Chicken Satay with Peanut Dipping Sauce | $48
Grilled Asparagus Wrapped with Prosciutto | $60
Ahi Tuna Cucumber Cup | $60

Ceviche Lettuce Cup | $72

Cookies | $48

RECEPTION PLATTERS
(Serves12)

Charcuterie, Olives, Artisanal Crackers | $96
Local Cheeses, Fruit, Housemade Jam, Artisanal Crackers |$96
Crudite and Hummus | $48

Oysters on Half Shell with Thai Mignonette, Dozen | $36

*Prices subject to change
All menus subject to a service fee and current
state sales tax. Last updated 07.28.2022




DINNER $78 PER PERSON

(Minimum order of 10)

CHOOSE YOUR SERVICE
Plated | Family Style | Buffet

FIRST COURSE | SELECT 1 TO OFFER

Mixed Greens-Seasonal Vegetables, Pickled Red
Onion, Balsamic Vinaigrette

Caesar Salad- Parmesan,Garlic Croutons

Beet & Arugula Salad - Goat Cheese,
Citrus Vinaigrette

Seasonal Soup

Additional Selections $5

ENTREES | SELECT 2 TO OFFER
Roasted Chicken, Mashed Potato,

Seasonal Vegetables

Pan Seared Salmon, Rice, Seasonal Vegetables,

Beurre Blanc

Wild Mushroom Risotto- Parmesan, Cream,
Porcini
Orecchiette with Grilled Vegetables, Marsala

Braised Short Ribs, Mashed Potato,

Seasonal Vegetables, Au Jus

*Prices subject to change
All menus subject to a service fee and current state sales tax
Last updated 07.28.2022



DESSERT | SELECT 1 TO OFFER

Tiramisu
Panna Cotta
Seasonal Fruit Crumble

*Prices subject to change
All menus subject to a service fee and current state sales tax
Last updated 07.28.2022



BEVERAGES

SOFT DRINKS
Coke | Diet Coke | Sprite $3

Boylan Cane Sodas | $4
Still/Sparkling Water 1L | $ 6
Shirley Temple | $3

Roy Rogers | $3

BEER & SUCH
STS Pilsner, Russian River Brewing, 160z | $13

Blind Pig IPA, Russian River Brewing, 160z | $13
Kyla Hard Kombucha, Sunset Trio, 160z | $14

East Brother Red Lager, 16 oz | $12

SPECIALTY COCKTAILS | $14 each

Moscow Mule-Vodka, Lime, Ginger Beer
Boulevardier

Negroni

Old Fashion - Maple Syrup, Bourbon, Orange Bitters
French 75 - Gin, Prosecco, Lemon juice

Margaritas - Tequila, Lime, Agave

PREMIUM COCKTAILS | $14 each
FULL WINE LIST AVAILABLE
CORKAGE $25 PER 750ml BOTTLE

*Prices subject to change
All menus subject to a service fee and current state sales tax
updated 07.28.2022





