
COCKTAIL STATION

SNACK ATTACK STATION
(select five of the following)

PRETZEL DOGS
gulden’s brown mustard

TERIYAKI BEEF & PINEAPPLE BROCHETTE
mahogany sesame glaze

BEEF SLIDERS
melted american cheese on a brioche bun, ketchup & mustard

FRIED POPCORN SHRIMP
marinara sauce

CHANG’S STYLE LETTUCE WRAPS
served with asian chicken salad & pineapple fans

CRISP CHICKEN NUGGETS
bbq sauce

STEAMED CHICKEN DUMPLINGS
ponzu dipping sauce (note: veggie dumplings can be substituted)

MINIATURE PIZZAS
tomato & mozzarella cheese

VEGETABLE QUESADILLAS
drizzled with sour cream & scallions

BARBECUED CHICKEN WINGS
ranch dressing

GRILLED CHEDDAR CHEESE PANINI
vine tomatoes on grilled challah

THAI VEGETABLE SPRING ROLLS
drizzled with apricot ginger glaze & sesame seeds

STEAK FRY POTATO WEDGES
ketchup for dipping

SWEET POTATO FRIES
honey mustard for dipping

IN ADDITION

GARDEN MARKET CRUDITE VEGETABLES
served in individual shot glasses

grape tomatoes, celery & carrot sticks, bell peppers & broccoli with creamy salsa for dip

BLUE & GOLD TORTILLA CHIPS
salsa & guacamole

SNACK ATTACK STATION ENHANCEMENTS

NOODLES & SUSHI
thai noodle salad, california crab & veggie rolls 

in individual take out containers, served with black lacquer chorks (a chopstick & fork u

SHRIMP COCKTAIL
served in individual tasting spoons, with classic cocktail sauce

DINNER BUFFET

STEAKHOUSE BUFFET

AGED TRI TIP BEEF SIRLOIN 
table carved & served on toasted french bread

peter luger’s steak sauce

TOSS TO ORDER STEAKHOUSE CAESAR SALAD
choice of plain or grilled chicken 

romaine lettuce, shaved parmigiano & croutons tossed in classic caesar dressing

SIDE DISHES
THICK CUT IDAHO STEAK FRIES

&
CRISPY BATTERED ONION RINGS

ketchup for dipping

TRADITIONAL CREAMED SPINACH
creamy spinach blended with a hint of parmesan cheese

TOMATO MOZZARELLA CAPRESE
fresh mozzarella layered with fine tomatoes, drizzled with nut-free pesto

DESSERT BUFFET

ICE CREAM SUNDAE BAR

assorted ice cream flavors with help yourself toppings:
whipped cream, hot fudge, caramel sauce, brownie bites, chocolate chip crumbles, rainbow

dark & white chocolate chips, mini marshmallows, oreos, cherries & chocolate dipped c

filled with fajita style vegetables & jack cheese

SPANISH RICE

yellow rice enhanced with mild spices

SWEET POTATO STEAK FRIES

drizzled in a maple glaze

TACO SALAD

tex mex garden salad garnished with crispy tortillas

CHIPS & DIPS

blue & gold taco chips with salsa fresca & guacamole for dipping

PITCHERS OF MOCKTAILS

lime mint margaritas & fruit sangria punch

DESSERT BUFFET

DECORATE YOUR OWN CUPCAKE BAR

chocolate & vanilla cupcakes with choice of chocolate, vanilla & strawberry fluffy 
buttercream icings- frosted to order

help yourself toppings: squirt bottles with chocolate & caramel sauces

dark & white chocolate chips, rainbow sprinkles, coconut, oreo crumbs, mini marshmallo
jelly beans

served with chocolate dipped strawberries, chocolate dipped cherries & chocolate dip
pretzel rods 

GUEST CHOICE ENTREE 
We support eco friendly seafood and offer only sustainable fish entrees on our menu

PAN SEARED HALIBUT
red pepper romesco, basil beurre blanc, smoked almonds

black lentil barley pilaf, roasted cauliflower 
or 

SHORT RIBS RAMEN STYLE
miso glazed boneless short ribs on a bed truffled udon ramen noodles

maitake mushrooms, chinese broccoli, cilantro ginger mint broth 

DESSERTS 
to include custom designed wedding cake & select one of the following served desse

CHOCOLATE & BOURBON
chocolate mousse parfait filled with liquid caramel bourbon & blood orange sauce

chocolate macadamia crumble & toasted macadamia tuile 

CUSTOM WEDDING CAKE 

WHITE FLOWERS ASKEW
round stacked cake, white buttercream or fondant icing, off-set floral cascade, 

shimmery fondant bands

with 
CHOCOLATE DEVILS FOOD CAKE whipped chocolate ganache with salted caramel

COFFEE & TEA SERVICE 
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CHILDREN’S BAR/BAT MITZVAH MENU CONT'D

BEVERAGE ENHANCEMENTS

BLENDER BAR
a trio of “mocktail” blender drinks served with umbrella fans & colorful straws 

NON-ALCOHOLIC STRAWBERRY DAIQUIRIS garnished with a strawberry licorice twist

NON-ALCOHOLIC PIÑA COLOADAS garnished with a pineapple coconut licorice twist

NON-ALCOHOLIC KEY LIME MARGARITAS garnished with a lime licorice twist

TROPICAL FRUIT SMOOTHIE BAR
blended to order tropical fruits, juices & non-fat yogurt with fresh fruit garnishes

BERRY BLUE LAGOON blueberries, blackberries, strawberries & bananas 

ISLAND FEVER pineapple, peaches & bananas 

MANGO MAGIC mango, pineapple & coconut 

DINNER BUFFETS  
(select one of the following)

ALL AMERICAN BUFFET

CLASSIC BEEF SLIDERS
naked or with melted american cheese

CHICKEN TENDERS
chicken breast fingers in a light herbed breadcrumb crust

FRENCH FRIES
dusted in sea salt

SQUIRT YOUR OWN SAUCES:  ketchup, honey mustard, bbq & ranch

MACARONI & CHEESE CASSEROLES
creamy mac & cheese baked in a crunchy parmesan crust

served in contemporary corrugated cups

MINIATURE EARS of CORN COBETTES 
brushed with sweet melted butter

HELP YOURSELF SALAD BAR
romaine lettuce with all the fixin’s

grated cheese, grape tomatoes, croutons, olives, carrots, broccoli & cucumbers
choice of vinaigrette, thousand island or creamy ranch dressings



CHILDREN’S BAR/BAT MITZVAH MENU CONT'D

STEAKHOUSE BUFFET

AGED TRI TIP BEEF SIRLOIN 
table carved & served on toasted french bread

peter luger’s steak sauce

TOSS TO ORDER STEAKHOUSE CAESAR SALAD
choice of plain or grilled chicken 

romaine lettuce, shaved parmigiano & croutons tossed in classic caesar dressing

SIDE DISHES
THICK CUT IDAHO STEAK FRIES

&
CRISPY BATTERED ONION RINGS

ketchup for dipping

TRADITIONAL CREAMED SPINACH
creamy spinach blended with a hint of parmesan cheese

TOMATO MOZZARELLA CAPRESE
fresh mozzarella layered with fine tomatoes, drizzled with nut-free pesto

LITTLE ITALY BUFFET

DUO of PASTAS
select two of the following 

penne pasta in a traditional marinara sauce

mezzo rigatoni pasta in a pink tomato palomino sauce

tortellini primavera with garden vegetables in a light alfredo cream sauce

orecchiette pasta with grilled chicken, broccoli, carrots & peas

THE MAIN DISH 
(select one of the following)

SKEWERS OF SHRIMP SCAMPI    light garlic sauce & toasted breadcrumbs
CLASSIC BEEF MEATBALLS    sautéed in a light tomato sauce

CHICKEN PARMESAN    baked in a homemade tomato sauce

IN ADDITION

MARGHARETA PIZZA
olive oil crust topped with fresh mozzarella cheese & chunky tomato sauce

BAKED BROCCOLI FLOWERETS
tossed with buttered crumbs

CAESAR SALAD
shaved parmigiano & croutons



CHILDREN’S BAR/BAT MITZVAH MENU CONT'D

DESSERT

ICE CREAM SUNDAE BAR
assorted ice cream flavors with help yourself toppings:

whipped cream, hot fudge, caramel sauce, brownie bites, chocolate chip crumbles, rainbow sprinkles, dark & white 
chocolate chips, mini marshmallows, oreos, cherries & chocolate dipped cones 

OPTION OF ADDING
belgian waffles OR glazed donuts as a base for the ice cream sundaes

DESSERT ENHANCEMENTS  

MADE TO ORDER S’MORES CART
homemade vanilla & strawberry marshmallows

presented on oversized skewers & torched on the station

SERVED WITH S’MORES SANDWICH FIXIN'S
homemade grahams:  cinnamon sugar & chocolate chipotle

chocolate ganache bars

HELP YOURSELF DRIZZLES & DUSTS
sauces: salted caramel, strawberry, tutti frutti

dusts: coconut, sprinkles, candied pretzel brittle

COOKIES & MILK CART
OLD-FASHION COOKIES & BARS with retro to-go bags

chocolate chunk, dark chocolate chip, granola cranberry, coconut macaroons, brownies & rice krispie treats

FARM FRESH MILK served in acrylic glasses with striped straws
guests’ choice of whole, skim, soy & almond milk

HELP YOURSELF SYRUPS chocolate, butterscotch, cinnamon maple & strawberry

DUNK, DRIZZLE & DUST DONUT STATION
an interactive station featuring ak’s flaky donuts served with help yourself toppings:

DUNKS chocolate, salted caramel, vanilla bean & mocha glazes
DRIZZLES grape jelly, butterscotch, blue raspberry, cake batter

DUSTS coconut, mini marshmallows, scotch chips, nut-free praline, 
strawberries, pretzels, cookie crumbs, sprinkles

THE CHOCOLATE FOUNTAIN
interactive tiered fountain cascading with warm melted chocolate surrounded by an array of treats for dipping:

FRUIT: stemmed strawberries, pineapple, bananas & globe grapes
CAKE: brownie bites, banana cake & butter pound cake

COOKIES: fruit biscotti & rice krispie treats
UNIQUE TREATS: pretzel rods, marshmallows & graham crackers

CANDY IS DANDY BAR
an abundant display of colorful sweets & chocolate treats served in contemporary glass jars 

with goodie bags for guests to fill 
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