The Atherton Hotel
@W%ﬂw

Downtown State 6)()//{y(’/ 5 Sremiere FullService Hotel
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Qgﬁe&/ﬂneﬂw/

Golombian 6%"9 @ecgﬁ;mawc/ (iqﬁ;@, and J/}ecl'a/(ly/ Teas
$2.00 per person
(Refresh $1.00 per person)

Feed Jﬁf ec/a/(ly Feas
$6.75 per pitcher

Gliclled Frwet and “//ggealé/e/((ﬁ}(bw/
$2.50 per person

Assorted J(()ﬁ Drintes
$1.75 per soft drink

Bottled Mineral Water
$2.50 per bottle

LBottled J/’)f/v'/gy/ Woater
$2.00 per bottle

Please Note Prices are Sulﬂject to 18% Gratuity and 0% Sales Tax

Prices are sulaject to clzange and cannot be guaranteea] more than six months in advance.



3 //é/ [[%’ Wétf/

Gontinental Break
Assorted Danish
Chilled Pruit and Vegetal)le Juice
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$6.5O per person/ $5.50 without Chilled ]uice
Add Fresh Sliced Fruit ][or an additional $1.75 per person

l@qye/ RBastet
New York Style Bagels and Cream Cheese
Chilled Pruit and Vegetal)le Juice
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$5.5O per person/ $4.50 without Chilled ]uice
Add Fresh Sliced Fruit ][or an additional $1.75 per person

l@(lke{y/ RBastet
An Assortment of Danish, Muffins, Croissants, and Bagels
Chilled Pruit and Vegetal)le Juice
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$7.75 per person/$6.75 without Chilled ]uice
Add Fresh Sliced Fruit ][or an additional $1.75 per person

Yo u’lf}{a(y?;/t §ﬁ01{yﬁ/mﬁ9 /
Fresh Assorted Dougtmuts
Chilled Fruit and Vegetalole Juices
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$5.75 per person/ $4.75 without Chilled ]uice
Add Fresh Sliced Fruit ][or an additional $1.75 per person

Health Brealk
Sliced Fruit and Berries with Yogurt, Granola and Honey
Chilled Pruit and Vegetal)le Juice
Bottled Spring Water
$7.00 per person/$6.00 without Chilled Juice
Add Fresh Shced Fruit ][or an additional $1.75 per person

Please Note Prices are Sul?ject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to ctzange and cannot be guaranteea[ more than six months in advance.



LA Brealks

Gardern Harvest Break
Garden Fresh Vegetaioles with Dip, Domestic Cheese and Whole Grain Crackers
Assorted Soft Drinks
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$7.5O per person/ $6.50 without Coffee or Tea

Gootiie Gruncl RBreak
Homemade Fresh and Delicious Cookies and Brownies
Assorted Soft Drinks
Colombian Coffee, Decaffeinated Coffee and Speciaity Teas
$6.50 per person/ $5.50 without Coffee or Tea

We AN c,f&/‘e(lll(lﬁ/l See Gream
Build your own Sundae Bar with Vanilla Ice Cream, Fruit Topping,
Nuts, Chocolate Syrup and Wtiippe(i Cream
Assorted Soft Drinks
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$7.00 per person/ $6.00 without Coffee or Tea

Delure Gj(ﬁe/ & Jea RBreak
Full Pots of Colombian Cottee, Decaffeinated Coffee and Assorted Gourmet Teas
Assortment of Fiavorings and Toppings such as Shaved Ciiocoiate, Syrups,
Cinnamon Sticks and Wiiippe(t Cream
$5.25 per person
Liquors can be added at an additional cost

,Zét Fleem Eat Gake Break
Assorted Sliced Cakes
Assorted Soft Drinks
Colombian Coffee, Decaffeinated Coffee and Speciaity Teas
$6.50 per person/ $5.50 without Coffee or Tea

ee Gream Treat Break
Assorted Ice Cream Treats, Popsicies and Favorites from the Past
Assorted Soft Drinks
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$5.00 per person/ $4.00 without Coffee or Tea

Please Note Prices are Sulﬂject to 18% Gratuity and 0% Sales Tax

Prices are sulaject to clzange and cannot be guaranteea] more than six months in advance.



LA Brealks

Nactho Bar
Fresh Tortilla Chips with Cheddar Cheese Sauce, Spicy Salsa,
Sour Cream, Kalamata Olives and Guacamole
Assorted Soft Drinks
Colombian Coffee, Decaffeinated Coffee and Special’ty Teas
$7.75 per person/ $6.75 without Coffee or Tea

Jnack Bar Breal
Assortment of Snack Bars to include Granola Bars, Qatmeal Bars, Cereal Bars and Energy Bars
Assorted Soft Drinks
Colombian Coﬁee, Decaffeinated Coffee and Specialty Teas
$5.25 per person/ $4.25 without Coffee or Tea
Add Chilled Fruit and Vegetala/e Juices ][or an additional $0.75 per person

Yotato GJ/M'ﬁo’ or- Sretzels with a Treo (0/“ @[ﬁo’r
$9.95 per pound

6%1%4‘ and Jalsa
$9.95 per poun(l

(L/(()ﬁ(,'()/‘ll

$5.50 per gaﬂon

f’/—({/z('y/ Assorted Nats

$2O . OO per poun&

Please Note Prices are Sulaject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to clzange and cannot be guaranteecl more than six months in advance.
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(Ojf/‘ea/f(ﬁfé’ﬁ Jelections

(1)
Scrambled Eggs
Choice of One: Crisp Bacon, Sausage Links or Honey Cured Ham
Choice of English Muffin or Toast
Red Skin Home Fried Potatoes
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
Fresh Chilled Orange Juice
$3.50 per person/$7.50 without Chilled Juice

2
Cinnamon Scented French Toast
Choice of One: Crisp Bacon, Sausage Links or Honey Cured Ham
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
Fresh Chilled Orange Juice

$9.00 per person/fESS.OO without Chilled Juice

S
Country Buttermilk Pancgla{as with Warm Maple Syrup
Choice of One: Crisp Bacon, Sausage Links or Honey Cured Ham
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
Fresh Chilled Orange Juice
$3.00 per person/fESY.OO without Chilled Juice

1)
(Maximum of Fifty Peop/e)
Eggs Benedict
Two Poached Eggs on Top of Grilled Canadian Bacon
And Toasted English Muffin with Hollandaise Sauce
Red Skin Home Fried Potatoes
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
Fresh Chilled Orange Juice
$12.00 per person/fHSl 1.00 without Chilled Juice

)
Breakfast Wrap
Scrambled Eggs, Cheese, Potato Sticks and
Choice of Crisp Bacon, Sausage or Diced Ham in a Warm Tortilla
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
Fresh Chilled Orange Juice
$3.00 per person/fESY.OO without Chilled Juice

Please Note Prices are Sul)ject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to cZzange and cannot be guaranteea] more than six months in advance.



DBreaffast Byyfet
A Minimum o][25 Guests is requirecjfor a Buﬁ[et

(%(I/f/(zy JStart L@I‘C(I(A’/(}Jf L@éﬁ{
Scrambled Eggs
Assorted Cereals
Toast, Butter & Preserves
Chilled Fruit and Vegetable Juices
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$7.50 per person
Add Fresh Sliced Fruit ][or an additional $1.75 per person

Junshine (C])igj'eﬁl/
Toast, Butter & Preserves
Scrambled Eggs
Choice of One: Crisp Bacon, Sausage Links, or Honey Cured Ham
Red Skin Home Fried Potatoes
Chilled Fruit and Vegetable Juices
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$9.25 per person
Add Fresh Sliced Fruit ][or an additional $1.75 per person

Fhee Atherton Hotel %/‘eaﬁ/(‘mf (CK([[ el

Assorted Cereals

Assorted Presh Breakfast Pastries
Scrambled Eggs

Cinnamon Scented French Toast with Maple Syrup
Choice of Two: Crisp Bacon, Sausage Links, or Honey Cured Ham
Red Skin Home Fried Potatoes
Chilled Fruit and Vegetable Juices
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$12.00 per person
Add Fresh Sliced Fruit ][or an additional $1.75 per person

Please Note Prices are Sulﬂject to 18% Gratuity and 6% Sales Tax

Prices are sulaject to clzange and cannot be guaranteec] more than six months in advance.









Brurncl Buffets
A Minimum o][25 Guests is requirea’for a Buﬁ[et

Blue and White Branct
Tossed Salad with Choice of Dressings
Seasonal Fruit Salad
Garden Fresh Pasta Salad
Assorted Fresh Breakfast Pastries
Scrambled Eggs
Cinnamon Scented French Toast
Crisp Bacon or Sausage Links
Red Skin Home Fried Potatoes
Roasted Breast of Chicken with Orange Champagne Sauce
Chef’s Choice of Vegetalale
Variety of Chilled Pruit and Vegetalale Juices
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$17.50 per person

6)()//€/ge/ Avenue Branch
Tossed Salad with Choice of Dressing
Seasonal Fruit Salad
Assorted Cheese Display with Garnishes
Scrambled Eggs
Cinnamon Scented French Toast
Crisp Bacon or Sausage Links
Red Skin Home Fried Potatoes
Pasta Primavera
Chicken Breast Florentine
Chef’s Choice of Vegeta]oles
Variety of Chilled Pruit and Vegetalale Juices
Columbian Coﬁee, Decaffeinated Coﬁee, and Specialty Teas
$20.00 per person

Omelets Made-to-Order for any Brunch for $0.75 additional per person
A $35.00 Attendant Fee ][or each attendant is required

Please Note Prices are Sulﬂject to 18% Gratuity and 6% Sales Tax

Prices are sulaject to clzange and cannot be guaranteec] more than six months in advance.



DBruncl Byyfets
A Minimum of25 Guests is requirec[j[or a Buﬁ[et

Soarts Avenwe Brunch
Seasonal Fruit Salad
Garden Fresh Pasta Salad
Spring Ba]oy Greens with a Selection of Dressings
Smoked Salmon Display with Tomato, Ripe Olives, Bermuda Onions and Capers
Assorted Cheese Display with Garnishes
Scram]alecl Eggs
Buttermilk Pancakes
Cinnamon Scented French Toast
Choice of two: Crisp Bacon, Sausage Links or Honey Cured Ham
Red Skin Home Fried Potatoes
Sautéed Breast of Chicken Veronique
Pasta with Gorgonzola Cheese & Fresh Basil
Grilled London Broil with Mushroom Demi Glace
Rice Pilaf
Fresh Seasonal Vege’tables
Colombian Coffee, Decaffeinated Coffee and Special’ty Teas
$2().00 per person

L(ijya/ Branclr
Seasonal Fruit Salad
The Chef’s Fresh Soup Selection
Garden Fresh Pasta Salad
Mixed Bahy Greens
Smoked Salmon Display with Tomato, Ripe Olives, Red Onions, Capers and Bagels
Assorted Cheese Display with Garnishes
Assorted Fresh Breakfast Pastries
Scram]alecl Eggs
Classic Eggs Benedict
Buttermilk Pancakes
Cinnamon Scented French Toast
Red Skin Home Fried Potatoes
Choice of Two: Crisp Bacon, Sausage Linlzs, or Honey Cured Ham
Chicken Roullade with Spinach & Wild Mushroom Chevre
Grilled Rosemary Sirloin with Roasted Pepper Puree
Three Cheese Tortellini with Basil Pesto & Fresh Tomatoes
Rice Pilaf
Chef’s Seasonal Vegetable Selection
Assorted Special’cy Cakes
Variety of Chilled Fruit and Vegetal)le Juices
Colombian Coffee, Decaffeinated Coffee and Special’ty Teas
$35.00 per person

Please Note Prices are Suleect to 18% Gratuity and 6% Sales Tax

Prices are sul)ject to clzange and cannot be guaranteea] more than six months in advance.









Lancleon Jelections

All Entrees are accompaniecl Ly Chef’s selection of Seasonal Vegetables,
Potato or Rice, Dessert and Warm Rolls and Butter
Colombian Coffee, Decaffeinated Coffee and Iced & Hot Specialty Teas

All prices are per person.

. /[/)/Je//ze/l
Choice of One
Garden Fresh Greens with Choice of Dressing
Caesar Salad
Soup du Jour
Fruit Cup

Sntrees
Asian Chicken Breast with Stir-fried Vegetables $1350
Asian Marinated Beef Sirloin with Stir-fried Vege’cables $155O
*Qrilled Vegetahle Lasagna with Béchamel Sauce $12.50
Pan Seared Pork Chops with Fruited Gin Sauce $14.50
*Pasta Primavera with Extra Virgin Olive Qil & Herbs $11.50
Seared Chicken with Sauce Dijonnaise $14.50
Pecan—Cruste(l Balzecl Cocl $15.50
Prosciutto Wrappe(l Chicken Florentine $16.50
Poached Salmon Fillet with Saffron Beurre Blanc $16.5O
Barbeque London Broil with Fried Onions $15.50
Herb Roasted Sirloin with Roasted Red Pepper Puree $1750
6 oz. Petite Filet with Peppercorn Demi-Glace $1850

_@&S’cfel‘[

Choice of One
Creamy Chocolate Mousse
Vanilla Ice Cream Sundae

Chocolate Truffle Cake
Carrot Cake
Cheesecake

Apple Pie

*Pasta is served with Appetizer, Salad and Dessert

Choose up to two selections at the listed entree prices.
In ckoosing more than two entrees, p/ease add \%0 50 to eack /istea] entree price.

Please limit selection to a maximum o][][our entrees.

Please Note Prices are Sulvject to 18% Gratuity and 0% Sales Tax

Prices are suZaject to cl:ange ana’ cannot Zae guaranteeal more tl:an six montlzs n ac{vance.



ft)mc/z/ Bffets
A Minimum o][25 Guests is requirea’for a Buﬁ[et

Lite Fare Wraps

Soup du Jour
Garden Presh Tossed Greens with Choice of Dressing
Choice of Three Assorted Wrap Sandwiches: Ctiiclzen, Beet, Seafood or Vegetarian
Potato Cliips
Fresh Seasonal Sliced Fruit
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$13.50 per person

Sasta G ,{,ﬁ/

Caesar Salad
Pastas to include: Fettuccini, Linguini & Penne
Choice of Three Sauces: Marinara, Altrecto, Roasted Garlic Cream Sauce or Vodka Sauce
Meatballs
Tiramisu & Cannolli
Garlic Bread
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$14.50 per person

Bursito and Taco Bar
Tossed Greens with Assorted Dressings
Seasoned Ground Beef
Grilled Marinated Sliced Chicken
Qlives, Ctieese, Lettuce, Salsa and Sour Cream
Spanish Rice
Refried Beans
Corn Taco Shells
Flour Tortillas
Raspl)erry Mango Calze
Churros with Chocolate Sauce
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$14.50 per person

Please Note Prices are Sul)ject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to ctzange and cannot be guaranteea] more than six months in advance.



,ﬁuzcﬁ (%’éﬁém

A Minimum o][25 Guests is requirea’for a Buﬁ[et

6?)//{51@ Jireet Dele
Soup du Jour
Garden Presh Tossed Greens with Choice of Dressings
Chilled Pasta Salad and Fresh Potato Salad
An Array of Presh Deli Sliced Roast Beef, Ham and Turlzey
Assorted Cheeses and Kosher Pickles
Bermuda Onion, Tomato Slices and Fresh Greens
Mustard and Mayonnaise
Assorted Breads
Assorted Sliced Cakes
Colombian Coffee, Decaffeinated Coffee and Special’ty Teas
$14.50 per person

_@)/u'/a(/e//,)/u'a Freast
Choice af Tio:

Garden Fresh Greens with Choice of Dressing,
Chilled Pasta Salad or Potato Salad
Choice of Three:

South Phiﬂy Italian Sausage
Broad Street Cheese Steak
Meatballs Marinara
Grilled Marinated Portabella Mushrooms
Sandwich Rolls
Cookies and Sliced Cakes
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$15.75 per person

Glassic _fancheon
Choice o][ One:
Caesar Salad, Garden Fresh Tossed Greens with Assorted Dressings or Soup du Jour
Choice of Two:
Beef Tornadoes with Brandied Mushroom Sauce
Baked Cod with Citrus Beurre Blanc
Chicken Florentine

Salmon with Raspl)erry Cream
Grilled Vegetable and Three Cheese Lasagna

Chef’s Choice of Vegetal)le
Chef’s Choice of Rice or Potato
Chef’s Choice of Desserts
Warm Rolls & Butter
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$17.50 per person

Choose three entrees from the above for $1 0.00 per person

Please Note Prices are Sulaject to 18% Gratuity and 6% Sales Tax

Prices are sul)ject to clzange and cannot be guaranteec[ more than six months in advance.



J)01¢u , Jalads and Jandwicl Jelections
Selections are ][or a Maximum 0][25 Guests

t,]&/(l(/é‘
Entrees are accompanied l)y Warm Rolls and Butter
Colombian Coffee, Decaffeinated Coffee and Iced & Hot Specialty Teas

Jtealk or Gliiclen Jalad
Sauteed Beef Tips or Sliced Grilled Chicken on a Bed of Greens
Topped with Tomatoes, Cucumbers, French Fries, Shredded Cheese and Assorted Dressings
$10.00 per person

Grilled Ghicken Gaesar
Caesar Salad toppe(l with Grilled Marinated Chicken and finished with Croutons
$3.50 per person
With Grilled Jum]ao Shrimp
$10.00 per person

Tuna Mediterranean
Rare Seared Ahi-Grade Tuna over Ba]ay Greens with Black Olives, Tomatoes, Capers,
Romano Cheese and Truffle Vinaigrette
$12.00 per person

(J/,,JI./I(IC/I Jalad
Spinach, Red Onions, Mushrooms, Candied Pecans and
Goat Cheese with Assorted Dressings
$8.50 per person

Trest Fruit Slate
Sliced Fresh Fruit with Co’ctage Cheese, Greens, Candied Pecans

and Sweet Balsamic Reduction

$3.00 per person

Choose up to two selections at the listed entree prices.
In clzoosing more than two entrees, p/ease add $0.50 to each listed entree price.

Please limit selection to a maximum o][][our entrees.

Please Note Prices are Sulaject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to clzange and cannot be guaranteecl more than six months in advance.



J)oaﬁoz Jalads and Jandwiclh JSelections
Selections are ][or a Maximum 0][25 Guests

Jandwicles
All Sandwich Selections are served with Potato Chips
Colombian Coffee, Decaffeinated Coffee and Iced & Hot Specialty Teas

All prices are per person.
Turkey Croissant with Lingonberry Cream Cheese, Leaf Lettuce and Red Onion  $7.50
Pesto Grilled Chicken Breast with Provolone on Ciabbatta Bread $7.75
Cold Peppered Roast Beef with Cheddar on Kaiser Roll ~ $7.00
Beef or Chicken Cheese Steak $7.50
Chicken Salad with Grapes & Almonds on a Croissant  $8.00
Hot Portabella Mushroom Sandwich with Chevre Cheese on Marbled Rye $8.75
Cold Garden Vegetable & Hummus Wrap  $7.50

Crab Cake Sandwich with Roasted Tomato Alioli on Herb Focaccia $10.00

Choose up to two selections at the listed entree prices.
In clwosing more than two entrees, p/ease add $0.50 to cach listed entree price.

Please limit selection to a maximum o][][our entrees.

Additional Jelections
Chef’s Soup Selection  $3.00
Tossed Salad $2.25
Creamy Chocolate Mousse  $3.25
Vanilla Ice Cream Sundae $3.25
Chocolate Truffle Cake $3.25
Carrot Cake $3.25
Cheesecake $3.25
Apple Pie $3.00

Please Note Prices are Sul?ject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to clzange and cannot be guaranteea] more than six months in advance.



Wﬁe&& Ga/vy/ Ouwut _ftnclies

All Carry Out Lunches include:
Pickle, Condiments, Chips and Soda
Choice of One: Whole Seasonal Fruit or Chocolate Chip Cookie
In a Closable Tote Box

Roasted (%/%gy/ & Jewiss on Grodissant

$9 50 per person

A Anerccan (%}({y/'e/
$9 50 per person

Roast Q%Se(e]c & Gheddar orn Saiser Roll
$10.50 per person

.%/ﬂ/ & _(Z’/'()()()/o/ze/ ore )Jlaééﬂﬁﬂ

$9.50 per person

Hammus & Garden (//gge[aé/e (////w/,)f
$9.00 per person

Please limit selection to a maximum a][ ][our entrees.

Please Note Prices are Sulvject to 18% Gratuity and 0% Sales Tax

Prices are suZaject to cl:ange ana’ cannot Zae guaranteeal more tl:an six montlzs n ac{vance.









Dinner Selections

All Dinner Selections include Appetizer, Salad, Rice or Potato, Vege’ta]:vle and Dessert,
Warm Rolls and Butter
Colombian Coffee, Decaffeinated Coffee and Iced Specialty Teas

. (/ﬁ etezers

Rice or- Lotato

Choice of One: Choice of One:
Fresh Fruit Salad Roasted Red Bliss Potatoes
Soup Du Jour Whipped Potatoes
Tomato & Fresh Mozzarella Bruschetta Smashed Red Skins
with Balsamic Reduction Baked Potato
Shrimp Cocktail ($8.75 additional) Twice Baked Potato
Scallop Ceviche ($8.75 additional) Rice Pilaf
Wild Rice

Brown Rice

Jalads (//gyefaé/e
Choice of One: Choice of One:
Tossed Greens with Assorted Dressing Green Beans Amandine
Spinach Salad Mimosa Vegetalole Me(ﬂey
Classic Caesar Salad Broccoli
Chef’s Choice
Desserts
Choice of One:
Chocolate Truffle Cake
Cheesecake
Carrot Cake
Apple Pie
Chocolate Mousse
Ice Cream Sundae
Sorbet

Dessert Buﬁ[et — Select three of the above
Additional $4.50 per person

Please Note Prices are Sul)ject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to cZzange and cannot be guaranteea[ more than six months in advance.



Dinner Selections

*Pasta Primavera with Bxtra Virgin Olive Qil and Herbs
$15.50 per person

*Grilled Vegetal)le Lasagna with Béchamel Sauce
$17.00 per person

Whole Grain Honey Mustard Grilled Chicken Breast
$18.50 per person

**Asian Chicken Breast with Stir Fried Vegetalales
$18.00 per person

Balzecl Cocl With Roastecl Tomato Fennel Sauce
$20.00 per person

Six ounce Grilled Sirloin Steak toppecl with Parsley Chive Butter
$21.50 per person

*Roasted Vegetal)le Napoleon with Mascarpone Cheese and Truffle Vinaigrette
$19.00 per person

Grilled Salmon with Whole Grain Mustard Dill Sauce
$2Z.OO per person

Grilled Chicken Breast with Sun-Dried Tomato Cream Sauce
$19.50 per person

Stuffed Chicken Breast with Herb Ricotta and Wild Mushroom Stufﬁng
$20.00 per person

**Asian Marinated Sirloin with Stir Fried Vegetaljles
$21.00 per person

*Pasta is served with Appetizer, Salad and Dessert
**Select Entrée is served with Appetizer, Salacl, Starch and Dessert

Choose up to two selections at the listed entree prices.
In clzoosing more than two entrees, p/ease add $0.50 to each listed entree price.

Please lmit selection to a maximum o][four entrees.

Please Note Prices are Sulﬂject to 18% Gratuity and 0% Sales Tax

Prices are sulaject to clzange and cannot be guaranteec[ more than six months in advance.



Dinner Jelections

Cornbread Stuﬁed Pork Cl’lop with Andouille and Roasted Red Pepper Puree
$22.00 per person

Almond Crusted Chicken Breast with Sauce Veronique
$22.00 per person

Rosemary Marinated Flank Steak with Honey Caramelized Onions
$22.00 per person

Herbed Pork Tenderloin with Balsamic Cream
$22.00 per person

Chicken and Shrimp Scampi
$23.00 per person

Stuﬁed Flounder with Crabmeat toppe& with Citrus Beurre Blanc
$24.00 per person

Herbed Roasted Prime Rib with Horseradish Au Jus
$26.00 per person

Grilled Strip Steak with Wild Mushroom Demi Glace
$29.00 per person

Pan Searecl Veal Cutlets with Crabmeat Gratin and Tomato Coulis
$28.00 per person

Lump Crab Calees WlJC}l Sauce Vercle
$2650 per person

Pan Roasted Beef Tenderloin with Roasted Garlic Cream Sauce
$31.00 per person

Beef Tenderloin and Butter Poached Lobster with Tarragon Créme Fraiche

Marlzet Price per person

*Pasta is served with Appetizer, Salad and Dessert
**Select Entrée is served with Appetizer, Salacl, Starch and Dessert

Choose up to two selections at the listed entree prices.
In clzaosing more than two entrees, p/ease add $0.50 to each listed entree price.

Please lmit selection to a maximum o][][our entrees.

Please Note Prices are Sulﬂject to 18% Gratuity and 6% Sales Tax

Prices are sulaject to clzange and cannot be guaranteec] more than six months in advance.



Dinner @éféﬁ
A Minimum o][25 Guests is requirec]][or a Buﬁ[et

(G;‘(lll(/ .@[/I/Ie/‘ LC( ([( 24
Choice o][ One:
Tossed Greens

Caesar

Spinach Salad Mimosa

Choice a/[ Two:
Pasta Primavera with Extra Virgin Olive Qil and Herbs
Griﬂe(l Vegeta]ole an(l Three Cheese Lasagna
Baked Cod with Citrus Beurre Blanc
Chicken Florentine
Grilled Rosemary Marinated Pork Loin
Grilled Chicken with Sun-dried Tomato Cream
Sliced Sirloin with Roasted Garlic Jus
Marinated Grilled London Broil with Wild Mushroom Sauce

Seasonal Vege’ca]gles
Chef’s Selection of Potato or Rice
Chef’s Dessert Selection
Warm Rolls and Butter
Colombian Coffee, Decaffeinated Coffee and Iced & Hot Specialty Teas

$ 19 75 per person

Clzoose three entrees from the above for $21 75 per person

Please Note Prices are Sulaject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to clzange and cannot be guaranteecl more than six months in advance.



Dinner Byffer
A Minimum o][25 Guests is requirea’][or a Buﬁ[et

Fhe Athertorn Hotel Dinner Byyfer
Choice of Two:
Tossed Greens
Spinach Salad Mimosa
Caesar Salad
Marinated Tomato & Mozzarella Salad with Pesto Viniagrette

Soup du Jour
Fresh Fruit Salad

Choice o][ Three:

Cheese Tortellini with Kalamata Qlives, Tomato and Basil Pesto
Cheese Ravioli with Roasted Tomato Fennel Sauce
Pecan Crusted Cod
Poached Salmon with Sauce Veronique
Sautéed Chicken Breast with Saffron Cream
Herb Roasted Sirloin with Red Pepper Puree
Medallions of Beef Tenderloin with Peppercorn Demi Glace
Smoked Pork Loin with Balsamic Cream

Fresh Seasonal Vegetables
Chef’s Selection of Potato or Rice
Chef’s Dessert Selection
Warm Rolls and Butter
Colombian Coffee, Decaffeinated Coffee and Iced & Hot Special’ty Teas

$26.00 per person

Please Note Prices are Sulﬂject to 18% Gratuity and 0% Sales Tax

Prices are sulaject to clzange and cannot be guaranteea] more than six months in advance.



Dinner @gfém
A Minimum o][25 Guests is requirea]][or a Buf}[et

Mount u/Wﬁ(z/gy/ Dinner (C])’(a 24
Soup du Jour
Fresh Pasta Salad
Tossed Salad with Assorted Dressings
Marinated Tomato and Mozzarella Salad with Pesto Vinaigrette
Assorted Cheese Display

Choice o][ Three:

Beef Tenderloin with Bernaise Sauce
Sauteed Chicken Breast with Wild Mushroom Cream
Grilled Salmon with Rasp]aerry Champagne Sauce
Roasted Tomato Stuffed with Spinach Cous Cous
Pork Tenderloin Fra Diablo

Choice o][ One:
Roasted Red Bliss Potatoes
Smashed Red Skin Potatoes

Baked Potato

Mashed Potatoes
Rice Pilaf
Wild Rice

Chef’s Choice of Seasonal Vegeta]ales
Assorted Desserts
Warm Rolls and Butter
Colombian Coffee, Decaffeinated Coffee and Iced & Hot Specialty Teas

$35 OO per person

Please Note Prices are Sulﬂject to 18% Gratuity and 0% Sales Tax

Prices are sulaject to clzange and cannot be guaranteec[ more than six months in advance.






Thre . ’d%{/"f()/zf Fotel Docwrntocwn JSiate 6?)//((?0 $ _(Z)/’(’/?Z{.(’/‘ Tl f(’/f{//k‘(’/ Hotel
(877) 287- 2700 ext. 770



Jﬁ?f@c/a/l(y/ @éﬁt&
A Minimum o][25 Guests is requirea’][or a Buﬁ[et

Garicbbean l@ct#[
Choice of One:
Jicama Slaw
Tropical Fruit Salad
Black Bean Soup
Tossed Greens with Coconut, Chopped Nuts, Orange Segments and Assorted Dressings

Choice 0/[ Two:
Curried Coconut Mussels
Adobo Rubbed Tuna Steaks with Orange Mango Reduction
Grilled Mahi Mahi with Pineapple Plantain Chutney
Cilantro Lime Pork Loin with Black Bean Salsa
Chipotle Mango Glazed Vegetalz)le Kabobs with Toasted Macadamia Nut Rice
Jerle Chicken
Roasted Chicken Breast with Mojo Verde
Roasted Sirloin with Tomato Ginger Vinaigrette
Grilled Flank Steak with Chipotle Cream Sauce

Choice of One: Choice of One:
Roasted Corn Flan Mashed Sweet Potatoes
Spicecl Carrots Coconut Rice
Butternut Squash Souffle Fried Plantains
Julienne Zucchini & Yellow Squash Caribbean Beans and Rice
Choice 0/[ Two:

Pumplein Créme Brulee
Raspberry Mango Mousse Cake
Roasted Pineapple with Ice Cream
Key Lime Pie

Warm Rolls and Butter
Colombian Cogee, Decaffeinated Coffee and Iced & Hot Special’ty Teas

Dinner Price $23.00 per person
Dinner Price $25.00 per person, choice of three entrees

Lunch prices are available from 11:00 a.m. to 2:00 p.m.
Lunch Price $18.00 per person

Lunch Price $20.00 per person, choice of three entrees

Please Note Prices are Sul)ject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to cZzange and cannot be guaranteea] more than six months in advance.



J/;ec[a/l(y/ @Me[&
A Minimum o][25 Guests is requirec[j[or a Buﬁ[et

Mediterranean (%(l[ el
Choice o][ One:
Green Bean, Tomato and Ricotta Salad
Mediterranean Cous Cous Salad
Bal)y Green Salad with Feta Cheese, Roasted Pepper, Capers
and Tomatoes tossed with Herb Vinaigrette

Choice o][ Two:
Pasta with Sun-dried Toma’coes, Kalamata Qlives, Pine Nuts and Chevre Cheese
Herb Crusted Cod Filet with Black Olive Cream
Salmon Wrapped in Grape Leaves
Lemon Chicken Breast with Fried Capers and Olive Qil
Honey Roasted Chicken Breast with Arugula and Tomato Salad
Herb Roasted Leg of Lamb with White Bean Sun-dried Tomato Mecuey

Rosemary Strip Steak with Roasted Pepper Puree

Choice o][ One: Choice o][ One:
Ratatouille Saffron Risotto
Green Beans Penne with Olive Qil Roasted Garlic
Eggplant Mecuey Boiled Potatoes tossed with Thyme,
Steamed Broccoli with Lemon Butter Oregano and Butter
Choice o][ Two:

Coffee Granita with Amaretto Cream and Fresh Berries
Cannolis with Mascarpone and Chocolate Chips

Tiramisu

Assor’ted Balzlava

Warm Rolls and Butter
Colombian Coffee, Decaffeinated Coffee and Iced & Hot Specialty Teas

Dinner Price $23.00 per person
Dinner Price $25.00 per person, choice of three entrees

Lunch prices are available from 11:00 a.m. to 2:00 p.m.
Lunch Price $18.00 per person
Lunch Price $20.00 per person, choice of three entrees

Please Note Prices are Sul?ject to 18% Gratuity and 0% Sales Tax

Prices are sul)jecf to cl:ange and cannot be guaranfeec] more than six months in advance.



Jﬁ?f@c/a/l(y/ @éﬁt&
A Minimum o][25 Guests is requirea’][or a Buﬁ[et

Mexicarn Dinner !ﬁéﬁ[
Choice of One:
Tossed Salad with Tomatoes, Corn, Qlives, Tortilla Strips and Cheese
Black Bean Rice Salad
Southwestern Grilled Potato Salad
Tortilla Soup

Choice 0/[ Two:
Pulled Pork Enchiladas with Cheddar Cheese
Grilled Sirloin with Green Chili Sauce
Cumin Spiced Flank Steak with Chipotle Cream
Roasted Chicken with Sauce Mole
Tequila Chicleen, Grilled with Peppers, Onions and Tequila Lime Cream Sauce
Cilantro Marinated Tuna, Grilled with Black Bean and Avocado Salsa
Roasted Corn, Black Beans and Tomatoes finished with Cream and Fresh Herbs tossed with Pasta

Choice of One: Choice of One:
Dirty Rice Southwest Corn
Spanish Rice Mexican Vegetal:)le Mecﬂey
Roasted Sweet Potato
Choice 0/[ Two:
Churros with Cinnamon Sugar
Rice Pud(ling
Rasp]aerry Mango Calee

Citrus Chipotle Chocolate Terrine

Warm Rolls and Butter
Colombian Cogee, Decaffeinated Coffee and Iced & Hot Special’ty Teas

Dinner Price $20.00 per person
Dinner Price $22.00 per person, choice of three entrees

Lunch prices are available from 11:00 a.m. to 2:00 p.m.
Lunch Price $16.00 per person

Lunch Price $18.00 per person, choice of three entrees

Please Note Prices are Sul)ject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to cZzange and cannot be guaranteea] more than six months in advance.



Specially Byfets
A Minimum o][25 Guests is requirea]][or a Buﬁ[et

Orcental <Cj)’(l( 24
Choice o][ One:
Bal)y Greens with Cucumber, Shredded Diakon, Carrot and Assorted Asian Inspired Dressings
Asian Slaw
Miso Soup
Hot and Sour Soup

Choice o][ Two:
Vegetal)le Low Mein
Assorted Sushi Platter
Sesame Crusted Tuna with Ginger Citrus Salsa
Miso Glazed Cod
Orange Glazed Chicken Breast
Oriental Chicken Breast Roulade stuffed with Stir Fried Bok Choy and Bell Peppers
Ginger Soy Marinated Sirloin with Red and Yellow Pepper Purees
Asian Marinated Flank Steak with Peanut Sauce

Choice o][ One: Choice o][ One:
Snow Peas White Rice
Stir Fried Vege’ca]oles Sticley Rice
Bok Choy and Bell Peppers Pork Fried Rice
Choice o][ Two:

Green Tea Sorbet with Berries
Orange Ginger Créme Brulee
Fortune Cookies
Apple Sesame Tart

Warm Rolls and Butter
Colombian Coffee, Decaffeinated Coffee and Iced & Hot Specialty Teas

Dinner Price $23.00 per person
Dinner Price $25.00 per person, choice of three entrees

Lunch prices are available from 11:00 a.m. to 2:00 p.m.
Lunch Price $18.00 per person
Lunch Price $20.00 per person, choice of three entrees

Please Note Prices are Sul?ject to 18% Gratuity and 0% Sales Tax

Prices are sulaject to clzange and cannot be guaranteea’ more than six months in advance.



Jﬁ?f@c/a/l(y/ @éﬁt&
A Minimum o][25 Guests is requirea’][or a Buﬁ[et

AU Arneerican (C])’gj%/
Choice of One:
Tossed Salad with Tomatoes, Cucumbers, Cheese and Assorted Dressings
Potato Salad
Cucumber Salad
Smoked Chicken Corn Soup
Chili with Beef

Choice 0/[ Two:

Barloeque Chicken Breast
Cajun Flank Steak with Fried Onions
Beef Tips with Mushrooms
Fried Catfish with Fresh Tomato Salsa
Fried Chicken with Supreme Sauce

Macaroni and Cheese
Choice of One: Choice of One:
Green Beans Oven Roasted Potatoes
Fried Okra Mashed Potatoes
Vegetable Me(ﬂey Rice Pilaf
Corn on the CO]:)
Choice 0/[ Two:
Cheesecake
Chocola’ce Calee
Carrot Calze
Apple Pie
Warm RoHs ancl Butter

Colombian Cogee, Decaffeinated Coffee and Iced & Hot Special’ty Teas

Dinner Price $18.00 per person
Dinner Price $20.00 per person, choice of three entrees

Lunch prices are available from 11:00 a.m. to 2:00 p.m.
Lunch Price $15.00 per person
Lunch Price $17.00 per person, choice of three entrees

Please Note Prices are Sul)ject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to cZzange and cannot be guaranteea] more than six months in advance.



(ﬂfx ’//41%/‘/()/[ ,%/('/ @()/{////(}////A (f/‘{//('/ ())/)//((y(m" _(ﬁ'(’/n[(f/' Tull« f("/'/z/'c(’/ %/1)/(/
(874) 287-2700 ext. 170



Sors o’ Oewvres

per 50 pieces

Recommended 5 pieces per guest
Additional orders are done in increments of 50

Assorted Finger Sandwiches

Buffalo ans

Cocktail Franks En Croute

Coconut Chicken with Orange Marmalade

Crab Meat Canapés

Crisp Mozzarella Sticks with Marinara

Crispy Chicken Tenders with Honey Mustard
Fried Ravioli with Marinara Sauce

Mini Assorted Quiche

Mini Crab Cakes with Roasted Tomato Aioli
Mini Egg Rolls with Honey Ginger Soy Sauce
Miniature Beef Weﬂingtons

Miniature Fruit Kabobs

Peppered Sirloin with Asparagus Tips

Cherry Tomato with Smoked Salmon Mousseline
Spanolzopi’ca

Gorgonzola Mushroom Tarts

Mini Tomato Fresh Mozzarella Bruschetta
Lobster Cheese Puffs

Bourbon Chicken Skewer

Mushroom Turnovers with Tarragon Créme Fraiche
Beef Carpaccio on Crostini

Curried Beef Skewer

Tuna Tartare Asiago Crisp

Andouille Wrapped Scaﬂops with Honey Créme Fraiche
Crab Stuffed Mushroom Gratin

Chicken Liver Pate with Pistachio

Tempura Chicken with Pineapple Ginger Sauce
Endive with Duck Red Onion Confit

Prosciutto Wrapped Pineapple
Apple Brie Puffs

Please Note Prices are Sulﬂject to 18% Gratuity and 6% Sales Tax

Prices are sulaject to clzange and cannot be guaranteec] more than six months in advance.

per 50 pcs.
$75.00

$50.00
$75.00
$100.00
$100.00
$55.00
$75.00
$65.00
$100.00
$135.00
$50.00
$175.00
$55.00
$100.00
$100.00
$90.00
$100.00
$75.00
$125.00
$90.00
$100.00
$125.00
$100.00
$140.00
$125.00
$125.00
$80.00
$100.00
$100.00
$65.00
$80.00



Gold  Mervore Dris J/{(ly&

.(//11/)0/‘[6(/ and Domestic Gheese
A selection of Importecl and Domestic Cheeses
Witl'l an Assortment of Mustarcls

and Variety Crackers
$4.50 per person

YDomestic Gheese and Freslh Fruct .(Jlis/,)«/({y
An assortment of Domestic Cl’leeses, Sliced Fruit and Fresh Berries
with Dipping Mustard and Crackers
$3.75 per person

Trest Vegetable Grudite
Selection of Fresh Vegetal)les

with a Trio of Dipping Sauces
$2.50 per person

Sliced Frest Seasonal Fruit
Fresh Fruit and Ripe Berries
with Honey Poppyseecl Dipping Sauce
$3.00 per person

Cloclled (/7{//( S
Served with Lemon Weclges and Cocktail Sauce
$195.00 per 100 pieces

Bowrbon Gured Jalmon @as/}/{{y
with Capers, Red Onions, Ripe Olives, Citrus Gremola’ca,
Cl’loppecl Egg, Tomatoes and Mini Cocktail Breads
$8.00 per person

Please Note Prices are Sulﬂject to 18% Gratuity and 6% Sales Tax

Prices are sulaject to clzange and cannot be guaranteec] more than six months in advance.



S0ld Mirsor @laﬁ/a(ya

Glarcuterde @llyﬁ/ay
Seasonal Array of Terrines, Pates, Cured Meats, Homemacie Mousse and Sausages accompanied l)y
Gourmet Mus’carcls, Horseraclish, Red Wine ]eHy, Crackers and Breads
$9.00 per person

Raw Bar
Seafood Display to include Fresh Opysters, Clams, Mussels and Shrimp
Flown in claily
Market Price per person

Jesthi Bar
Assorted Hand Rolled Traditionals such as California Rolls, Tuna Rolls, Salmon and/or Crab Rolls and
other Asian Delights such as Sashimi, Octopus and Calamari Salad
$7.00 per person

u{/zf[/)ao'fa @m/}/((ly
Hummus, Cheese, Meats, Veggies, Qlives, Craclzers, Breads and Dips
$6.50 per person

Assorted Dessert @u/}/{(ly
Assorted Tarts, Chocolates, Cookies and other Gourmet Treats
Colombian Coffee, Decaffeinated Coffee and Specialty Teas
$7.00 per person

Please Note Prices are Sul?ject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to clfzange and cannot be guaranteea] more than six months in advance.



J/?ec[a/(ly Jtations

A $35.00 Attendant Fee for each Attendant is require(l.

Steamship Round ((y(:cj)’e(cy[
with Horseradish, Whole Grain Mustard and Mini Twist Rolls
$6.50 per person with a minimum of 125 persons

.%/‘é %{)(wfec/ %f/{(gy L%’/‘e(wt
with Whole Grain Aioli and Roﬂs
$6.00 per person

_C/je/)/)«e/‘cowl Cj)’e(e/[ Fenderdloirn
with Tomato Chutney and Rolls
$9.00 per person

Jmoted Sork {oin
with Balsamic Caramelized Onions

$6.00 per person

YSusta Jtation
Choice of Two Pastas and Two Sauces
Pastas: F‘ar£aﬂe, Penne, Torteuini, Ravioli or Orichette
Sauces: Alfreclo, Marinara, Pesto, Vodka or Garlic & Qil
$5.00 per person
with Meat Sauce add $2.00 per person

Jaute Station
Seafood Melange to include Sauteed Shrimp, Scaﬂops and Crabmeat
flambéed in Brandy Tomato served in a Puff Pastry Crust
$15.00 per person

Please Note Prices are Sul)ject to 18% Gratuity and 0% Sales Tax

Prices are subjecf to c]fzange and cannot be guaranteea[ more than six months in advance.






Thoe Atherton .%}f(’/ (@0/0/11‘(1/1//1 State 6)(1//((’y(’frx’f Sremidere Full Service .%f(’/
(877) 287-2700ext. 770



.CZ)’(llu/wet t%’a/w

Gast Bars
Cash Bars: There is a $25.00 fee for the first hour and $15.00 for each additional hour, per bartender.
We recommend one (1) bartender for every 75 peop/e.

(9/()611' (%([/'if/
Open Bars are Host sponsorea[ and based on consumption. House Brands will be used for all open
lmnquet bars unless Premium or %p Slzely[Branals are specifiec] Zvy the Host.
A service fee 0)[ $25.00 will apply il[a bar bill is less than $250.00 in total sales.

House Brand Cocktails $4.25 - $5.25 per drink
House Brand Specialty Cocktails* $6.25 - $7.25 per drink
Premium Brand Cocktails $5.25 - $6.75 per drink
Premium Brand Specialty Cocktails* $7.25 - $925 per drink
Top Shelf Cocktails $6.50 - $8.50 per drink
Top Shelf Specialty Cocktails* $8.50 - $10.00 per drink
Cordials $5.00 - $8.00 per drink
Domestic Bot’clecl Beer $3.5O per Lottle
Importecl Bottlecl Beer $4.00 per Lottle
House Wine by the Glass $4.50 per glass
House Wine L)y the Bottle (1.5 L) $40.00 per bottle
Char(lonnay Cabernet Sauvignon
White Zinfandel

Soft Drinks or Chilled Juice $1.75
Atherton Punch $15.00/gallon

*Specia/ty Cocktails denotes drinks that use mu/tip/e /iquors
to include Long Island Tced Teas, Martinis, Manhattans and others.

.6])’@6/( {1}/ the C/{(ég

1/4 1/2
Budweiser $125.00 $200.00
Coors Light $125.00 $200.00
Yuengling Lager $125.00 $200.00
Molson Canadian $150.00 $225.00
Miller Light $125.00 $200.00

*For Bars lzaving 3) leegs ofl)eer a fee of $50.00 will app/y.

Please Note Prices are Sulaject to 18% Gratuity and 0% Sales Tax

Prices are sul)ject to clzange and cannot be guaranteecl more than six months in advance.



M&WM@W@/M

(%('@w//ﬂr/'/()/z, .%/(’/ ,(”()//1/2/()///// r[}(l/(" 6)()//((’y('»s" _(/))"(’////(’/' Tl f(”/'/)/a%/ %/{/
(877) 287-2700 ext. 770



Avdio Visual é)ym'ﬁ/ne/w

Jereen
$15.00
$5.00 Each Additional Day

T Ghart
$20.00 per &ay
$10.00 Each Additional Day

Overticad .Cl)/y'ecfo/t
$35.00 per clay
$1 7.50 Each Additional Day

Golor Monitor
$40.00
$20.00 Each Additional Day

LCR/DV D .@/{(Iye/t
$40.00 First Day
$20.00 Each Additional Day

Savaliere M C/‘()/)/I{)/IE
$20.00
$10.00 Each Additional Day

J&Iﬂ(ﬁ'/(l g Sodium

No Charge
$10.00 with Microphone

JCYD .@/:()/'ecf()/t
$150.00 per day

Hotel is Higll Speec] Internet accessible.

Prices are sul)ject to clzange and cannot be guaranteec[ more than six months in advance.









