
All prices are subject to applicable service charge and state sales tax.
Prices listed are to be charged per person or per item unless noted otherwise.

Meeting Package #1

On Arrival
 Fresh seasonal fruit slices & berries
 Assorted breakfast pastries with sweet

butter and a variety of fruit preserves
 Selection of two fruit juices

Mid Morning Break
 Assorted soft drinks
 VOSS still & sparkling waters

Afternoon Break
 Assorted jumbo cookies
 Assorted soft drinks
 VOSS still & sparkling waters

Meeting Package #2

On Arrival
 Fresh seasonal fruit slices & berries
 Assorted breakfast pastries with sweet

butter and a variety of fruit preserves
 Selection of two fruit juices

Mid Morning Break
 Assorted soft drinks and VOSS still &

sparkling waters

Buffet Lunch
 Minestrone soup
 Wild baby mixed greens, candied walnuts,

dried cranberries, feta cheese, and balsamic
vinaigrette dressing

 Grilled paninis: Curried chicken, prime rib
with caramelized onions, horseradish and
Monterey jack on herb focaccia bread, ham
and brie on a sourdough roll

 Basket of homemade kettle potato chips
 Chocolate molten cakes
 Tiramisu
 Iced tea

Afternoon Break
 Assorted jumbo cookies
 Assorted soft drinks and VOSS still &

sparkling waters

MEETING PACKAGES
Minimum of 25 guests required for the following options

Selections below include Starbucks regular & decaf House Blend coffees and TAZO teas



All prices are subject to applicable service charge and state sales tax.
Prices listed are to be charged per person or per item unless noted otherwise.

Meeting Package #3

On Arrival
 Fresh seasonal fruit slices & berries
 Assorted breakfast pastries with sweet

butter and a variety of fruit preserves
 Selection of two fruit juices

Mid Morning Break
 Assorted soft drinks and VOSS still &

sparkling waters

Buffet Lunch
 Shrimp wonton soup with scallions
 Wild greens salad with seared ahi tuna,

julienne cucumbers with sesame dressing
 Dim sum in steamer basket (3 pieces per

person), served with an assortment of
sauces

 Cashew chicken with diced peppers,
onions, celery and carrots

 Broccoli beef with black bean sauce
 Vegetable fried rice
 Assorted mini pastries
 Oolong and Jasmine tea

Gourmet Afternoon Break
 Individual cones of homemade kettle

chips
 Vegetable garden with blue cheese dip
 Tortilla chips with salsa & guacamole
 Assorted soft drinks and VOSS still &

sparkling waters

Meeting Package #4

On Arrival
 Fresh seasonal fruit slices & berries
 Yogurt parfaits, served with seasonal

berries, sliced bananas, granola and honey
 Banana nut bread and marble bread
 Selection of two fruit juices

Mid Morning Break
 Assorted soft drinks and VOSS still &

sparkling waters

Lunch
 Arugula Salad topped with Roma tomatoes,

marinated mushrooms and grilled
caramelized onion, drizzled with wholegrain
mustard vinaigrette

 Classic clam chowder served with mini
sourdough bread bowls

 Fisherman’s Wharf crab cakes
 Chef’s choice of “Catch of the Day”
 Linguini Pasta with garlic shrimp, garden

vegetables in basil pesto sauce
 Cable car cake and assorted cupcakes
 Iced tea

Afternoon Break
 Make your own trail mix with pretzels,

mixed nuts, dried apricots and cranberries,
raisins, M&M’s & granola

 Frozen fruit juice bars
 Assorted soft drinks and VOSS still &

sparkling waters

MEETING PACKAGES
Minimum of 25 guests required for the following options

Selections below include Starbucks regular & decaf House Blend coffees and TAZO teas


