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General Banquet Information 
 

Set-Up Information 
in the event the client changes the meeting room set up after the room has 
already been set there will be a charge between $75 & $250 depending on the 
assigned meeting room. 
 

Taxes & Service Charges 
food & beverage: 11% sales tax, 3%, soda tax & 22% service charge  
 

meeting room rental: 3.5% sales tax if no food is served.  if food is served in 
conjunction with the meeting, a 13.5% sales tax will apply to room rental   
 

audio visual: 8% sales tax & 22% service charge 
 

taxes & service charges are subject to change 
 

Guarantees 
final guarantees are due 72 business hours prior to your function.  all food & 
beverage must be purchased from the hotel & can not be removed from any 
function rooms. 
 

Cash Bars 
if the group has (49) people or less there is a $500 minimum per bar.  if the 
group has (50) people or more, the minimum is $1000 per bar. 
 

Security Guard 
if your event requires a security guard, one can be ordered through your 
catering/conference planning manager.  the charge is $36 per hour & will be 
billed to the group’s master account. 
 

Parking  
valet parking is available.  please ask your catering/conference planning 
manager for a list of the current pricing. 
 

Coat Check 
a coat check can be made available for your guests at $150 per attendant 
with a four hour maximum.  any additional hours will be charged at $40 per 
hour. 
 

Internet & Phone Lines 
high speed internet access is $350 per day /per meeting room for wired or 
wireless.  in the event that the group would like a wired connection it is $125 
for each additional line. 
 

In the event that the group requires a phone line the charge is $200 per day & 
an additional charge for the phone.   
Regular telephone usage rates will also apply. 
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Beverages        Per Gallon 
intelligentsia coffee   $90 
regular & decaffeinated 
 
hot tea     $60 
 
juice      $68 
orange, grapefruit   
V-8 or cranberry    
      Per Bottle 
soft drinks     $5 
fiji & san pelligrino waters  $6.5 
smoothies     $6 
vitamin waters    $6 
juices      $6 
red bull     $7  

 

 
All Day Beverage     Per Person 
maximum 8 hours 
         
coffee, selection of teas     $22 
         
soft drinks, sparkling & still waters   $24 
         
soft drinks, sparkling & still waters    $38 
coffee, selection of teas 
 
 

Half Day Beverage 
Maximum 4 hours 
         
coffee, selection of teas     $14 
   
soft drinks, sparkling & still waters   $16 
 
soft drinks, sparkling & still waters   $22  
coffee, selection of teas 
 
 

Enhanced Water Setting (minimum of 25 )  $10 
based on an hour of service 
 
cold filtered water infused with the following: 
lemon, lime & orange 
 
watermelon & mint 
 
apple & cinnamon 
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Morning Break Food Selections  Per Dozen 
Morning Pastries    $48 
muffins, croissants, danish & bagels 
fruit preserve, sweet butter  
cream cheese  
 

Breakfast Breads  
cranberry, banana nut, date nut   $50 
zucchini & pumpkin(seasonal) 
 

Eggs      $38     
organic, hard-boiled, shelled 
 

Coffee Cake      $50 
raspberry, cherry, cheese & apple 

          

Per Item 
Yogurt      $5.5 
varietal, granola 
 

Cereals      $5.5 
varietal, skim & 2% milk     
 

Whole Fruit     $4 
apples, bananas, oranges & pears 
 

Bars      $4.5 
granola, cereal, odwalla protein  

 

        Per Person 

Steel Cut Oats     $9 
scented with cinnamon  
served with brown sugar  
dried fruit  
skim & 2% milk 

 

Lox &Bagels     $16 
norwegian smoked salmon  
cream cheese, onions, tomatoes  
capers, chopped eggs, mini bagels 

 

Cured Meats & Cheeses    $12 
prosciutto, capicola, mortadella  
danish havarti, norwegian jarlsberg  
italian fontina, french brie 
bavarian dark rye, french bread  
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Afternoon Break Food Selections  Per Item 
Individual Snacks    $5.5 
kettle chips, popcorn, pretzels 
miss vickies gourmet varietal 
mrs. may’s naturals 
 

Bars 
candy assortment    $4.5 
   

        Per Dozen 
Soft Pretzels     $48 
cheddar cheese sauce 
whole grain mustard 
 

Cupcakes     $52 
varietal, buttercream frosting 
 

Cookies      $48 
chocolate chip, oatmeal raisin  
peanut butter, double chocolate chip 
snickerdoodle 
 

Brownies     $50 
fudge, caramel, peanut butter 

     

Dessert Bars     $52 
taffy apple, lemon, seven layer  
raspberry crumble, key lime, pecan pie     
 

Nutritional Bars    $50 
flax seed with peanut butter  
simply fig bars       
 

Sugar Free Desserts    $50 
chocolate brownies 
lemon cooler bars          

Per Person 
Tortilla Chips     $8 
tri-color, guacamole   
homemade tomato salsa 
  

Mixed Nuts     $6.5 
 

Fruit      $7 
  sliced, seasonal  

honey orange yogurt 
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 la Carte Seasonal Options 

        Per Dozen 
Winter Cranberry Orange Crumble Bars     $50 

cranberry filling with a hint of orange flavoring 
on a butter crumble crust 
 

White Chocolate Cranberry Blondie    $50 

chunks of white chocolate, dried tart cranberries 
 

Spring Shamrock or Easter Egg Sugar Cookies    $42 

decorated with white chocolate & royal icing 
 

Summer Ice Cream Bars        $48 
 

Fall  Spicy Pumpkin Crumble Bar     $50 
butter crust topped with a spicy pumpkin pie filling  
topped with buttery crumbs 
 

Taffy Apple Crunch Bars     $50 
homemade apple pie filling with an all butter & taffy crumb 
topping  

        Per Person 

Winter Dried Cranberry & Toasted Cashew Mix    $7  
 

Spring Assorted Jelly Beans, Spiced Almonds    $7 
 

Summer Frozen Red & Green Grapes, Chocolate Bananas   $7 
 

Fall  Assorted Baby Apples, Honey Roasted Peanuts   $7
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Coffee Breaks       
based on an hour  & a half of service 
includes coffee & selection of teas  
 
 

Simple         $24 

choice of 2 juices: orange, grapefruit, v-8, cranberry juices 
pears, bananas 
muffins, croissants, danish  
fruit preserves, honey, sweet butter 
 

Traditional        $27 

choice of 3 juices: orange, grapefruit, v-8, cranberry juices 
seasonal minted cubed cut fruit 
muffins, croissants, danish, bagels  
fruit preserves,  sweet butter, cream cheese 
flavored individual yogurts with granola 
 

Healthy         $32 

v-8, orange, grapefruit, cranberry juices 
ice cold skim milk 
fruit salad tossed with fresh chopped mint, lime juice 
seasonal berries, dried apple rings 
flax seed with peanut butter & simply fig nutrition bars 
flavored individual yogurts with granola 
steel cut oatmeal with organic honey, sugar in the raw 
whole wheat english muffins, morning glory & low fat blueberry muffins  
low fat cream cheese, cottage cheese, organic peanut butter 
 

 
Eggcetra Enhancers  

 

          Per Item 

Ham & Artichoke Strata  (serves 8 people)    $40 
cubed honey ham, artichoke hearts, onion, farm fresh eggs 
gruyère cheese, cream, french bread 
 

Frittata (serves 8 people)       $38 

fluffy whipped eggs surrounding spiced potatoes  
caramelized onions, chorizo sausage, monterey jack cheese 
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Plated Breakfast 
includes regular & decaffeinated coffee & selection of teas  

 

Starter 
Juices (Choose two) 
orange 
cranberry 
grapefruit 
V-8 

 

Entrée  
Served at the table, basket of mini blueberry muffins & sweet butter 
 

  Eggs         $28 

scrambled eggs finished with sharp cheddar cheese 
brown sugar cured bacon, hash-browned potatoes 
honey orange honeydew cup 

 

French Toast       $29 
orange pecan pound cake french toast  
whipped butter, hot maple syrup  
maple sausage links & vanilla bean pineapple cup 

 

Omelet        $31 
eggs whipped with mushrooms, spinach  
grape tomatoes, vermont white cheddar cheese  
roesti potatoes 
dried cherry pomegranate cantaloupe cup 

 

Eggs Benedict       $32 

two poached eggs, canadian bacon, english muffin 
hollandaise sauce served tableside 
rosemary red skinned roasted potatoes  
mojito strawberry watermelon cup 

 
~egg beaters can be substituted for any breakfast~ 
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Breakfast Buffets (25 guest minimum)  

includes coffee & selection of teas  
 

Walton          $30 
orange, cranberry juices 
croissants, danish, bagels  
sweet butter, fruit preserves, cream cheese  
sweet ripe pineapple & cantaloupe cubes  
granola with dried cranberries, skim & 2% milk 
scrambled eggs with red & green bell pepper, cheddar cheese 
 

Rush           $33 

orange, grapefruit juices 
muffins, croissants, danish  
fruit preserves, honey, sweet butter 
individual cereals, skim & 2% milk 
seasonal fruit wedges 
farm fresh scrambled eggs  
brown sugar cured bacon, maple syrup sausage links 
red skinned potatoes o’brien 
 

Michigan          $35 
orange, grapefruit,cranberry juices 
muffins, croissants, danish, plain & wheat bagels  
fruit preserves, honey, cream cheese, sweet butter 
vanilla bean pineapple wedges & honey orange infused cantaloupe 
flavored individual yogurts with granola 
individual cereals, skim & 2% milk 
thick cinnamon raisin challah french toast  
warm maple syrup 
farm fresh scrambled eggs  
brown sugar cured bacon, maple syrup sausage links  
sautéed morning potatoes 
 

Lakeshore          $39 
orange, v-8, cranberry, grapefruit juices 
mojito strawberry & watermelon wedges 
cranberry & banana nut breads, croissants, bagels  
fruit preserves, honey, sweet butter, cream cheese 
individual cereals, skim & 2% milk 
flavored individual yogurts with granola, dried fruit 
oatmeal, light brown sugar & strawberries 
lemon ricotta blueberry pancakes 
warm maple syrup 
french style scrambled eggs finished with cream 
thick sliced griddled ham, brown sugar cured bacon 
rosemary red skinned roasted potatoes 
 
add smoked salmon display at $8  
 

 
a labor Charge of $125 will Be Applied For Groups of 25 People or Less 
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Breakfast Enhancements 
Stations         PerPerson 

Omelet*       $14 

sweet peppers, grape tomatoes 
salsa, onions, portobello mushrooms 
virginia ham, bacon, chives, spinach 
artichokes, cheddar cheese & feta cheese 
 

Breakfast Tostada*     $12 

corn tortillas topped with scrambled eggs 
spicy chorizo, avocados, refried beans 
pepper jack cheese, sautéed peppers & onions  
homemade salsa, sour cream 
 

Waffles*       $14 

belgian waffles, whipped butter, warm maple syrup  
toasted pecans, sweetened crème fraîche 
carmalized bananas, whipped cream 
 

Pancake*       $14 

orange granola pancakes  
strawberry ricotta pancakes 
traditional buttermilk pancakes  
whipped butter, warm maple syrup  
blueberries, chocolate chips, bananas 

 

Sandwiches (minimum of 12)      Per Item 

  Traditional       $5.5 
toasted english muffin, eggs scrambled 
white cheddar cheese, virginia ham 

 

Burritos       $6 
flour tortillas, eggs scrambled, chorizo  
queso fresco, avocados, roasted corn  
cilantro, sour cream 

 

  Vegetable       $6.5 

spinach tortilla, scrambled egg whites  
grilled asparagus, wilted spinach 
white cheddar cheese 
 

Italian       $6.5 
ciabatta roll, eggs scrambled, pepperoni 
fresh mozzarella, balsamic dressed greens  

 
*requires an attendant at $100 each (1 attendant per 50 guests)  

Based on an  hour & a half of service 
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All Day Breaks 
 

The Magnificent Mile       $48  

Morning Service 
orange, grapefruit, cranberry juices  
cubed watermelon, honeydew 
muffins, croissants, plain & wheat bagels 
fruit preserves, honey, cream cheese, sweet butter 
coffee, selection of teas 
 
add scrambled eggs, hash browned potatoes at $8  
 

Mid-Morning Service 
soft drinks, still & sparkling bottled waters 
coffee, selection of teas 

 

Afternoon Service 
seasonal apples, sweet ripe bananas 
taffy apple crunch, raspberry crumble, seven layer dessert bars 
chocolate caramel brownies  
soft drinks, still & sparkling bottled waters, iced tea 
coffee, selection of teas 
 

The Loop         $64 
Morning Service 
orange, grapefruit, cranberry juices 
wedges of cantaloupe, pineapple 
muffins croissants, danish, plain & wheat bagels  
fruit preserves, honey, cream cheese,  sweet butter 
flavored individual yogurts with granola 
oatmeal with dried fruits, brown sugar  
skim, 2% milk 
farm fresh scrambled eggs 
roasted red potatoes  
brown sugar cured bacon 
coffee, selection of teas 
 

Mid-Morning Service 
seasonal apples, sweet ripe bananas 
soft drinks, still & sparkling bottled waters 
coffee, selection of teas 
 

Afternoon Service 
spinach artichoke dip, tri color tortilla chips  
soft  pretzels, jalapeño cheese sauce, whole grain mustard 
candy bars 
soft drinks, still & sparkling bottled waters, flavored iced tea 
coffee, selection of teas 
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All Day Breaks with Lunch 
 
Lincoln Park        $92  
Morning Service 
orange, grapefruit, cranberry juices  
cranberry, banana nut, zucchini breads 
fruit preserves, sweet butter 
cubed watermelon, honeydew, strawberries 
flavored individual yogurts with granola, dried fruit 
coffee, selection of teas 
 
add scrambled eggs, hash browned potatoes at $8  
 

Mid-Morning Service 
soft drinks, still & sparkling bottled waters 
coffee, selection of teas 

 

Lunch Buffet 
caesar salad with herb-garlic croutons, shaved parmesan cheese 
 
chicken milanese with fresh tomato-basil relish 
sweet grilled italian sausage with peppers & onions 
wild mushroom ravioli in a mushroom-marsala jus 
 
steamed broccoli with batons of zucchini, yellow squash, fresh herbs  
 
tiramisu 
 
iced tea with lemon 
 

Afternoon Break 
seasonal grapes, bananas 
pecan squares, chocolate chip cheesecake squares 
milk chugs; 2%, skim & chocolate  
soft drinks 
coffee, selection of teas 
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All Day Breaks with Lunch 
 

Wicker Park        $88 
Morning Service 
orange, grapefruit, cranberry juices 
muffins, croissants, danish  
fruit preserves, sweet butter  
pineapple, cantaloupe, blueberries 
coffee, selection of teas 
 
add scrambled eggs, hash browned potatoes at $8  
 

Mid-Morning Service 
soft drinks, still & sparkling bottled waters 
coffee, selection of teas 
 

Lunch Buffet 
assortment of gourmet sandwiches: 
 
rare roast beef, muenster cheese, red onion, leaf lettuce, tomato 
horseradish aioli on baked ciabatta bun 
 
grilled eggplant, sun dried tomatoes, fresh basil, italian parsley 
herbed montrachet spread on a tomato focaccia roll 
 
rosemary, dijon marinated chilled, grilled chicken breast, swiss cheese 
herb roasted red onion, avocado, tomato, green leaf lettuce 
whole grain mustard, sun dried tomato aioli on french baguette  
 
terra chips, country potato salad 
 
eli’s chocolate chip cheesecake 
 
iced tea with lemon 
 

Afternoon Break 
oranges, pears 
mrs. may’s natural snacks, rice krispie treats 
soft drinks, still & sparkling bottled waters 
coffee, selection of teas 
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Theme Breaks 
based on an hour of service 

 

Penny Candy          $11 
jars of assorted penny candies: 
gummi bears, skittles, chocolate covered raisins  
peanut m&ms, tootsie roll pops  
soft drinks, bottled waters, iced tea 
 

Chocolate Indulgence        $14 

chocolate chip cookies 
hand-made chocolate dipped strawberries 
chocolate caramel brownies, chocolate covered raisins 
milk chugs; 2% & chocolate milk 
hot chocolate, cinnamon sticks, whipped cream 
 

Au Naturel          $16 

organic granny smith & red delicious apples, organic bananas 
mrs. may’s natural snacks: cashew crunch & pom-raspberry crunch 
odwalla snack bars 
organic bottled iced tea, water 
 

After School Snacks        $13 

jumbo chocolate & vanilla cupcakes with butter cream frosting 
bowls of yukon gold potato chips with french onion dip 
milk chugs; 2% & chocolate milk 
soft drinks 
 

State Fair          $16 
mini corn dogs with yellow mustard & ketchup for dipping  
nachos with pickled jalapeños & cheese sauce 
funnel cake with powdered sugar 
bottles of goose island orange soda & root beer 
soft drinks 
 

Power           $12 
build your own trail mix: granola, cashews, walnuts, almonds 
pecans, m&ms, dried cherries & cranberries, chocolate covered  
raisins, sunflower seeds 
bottled waters  
 

Sports           $15 

mini beef hot dogs  
mustard, pickle relish, tomatoes, sport peppers, onions  
kosher dill pickles, celery salt  
honey roasted peanuts, ice cream bar assortment 
goose island root beer, soft drinks 
add: goose island beer at $5.5 each 
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Seasonal Breaks 
based on an hour of service 
 
 

Winter Winter Wonderland      $15 
cranberry orange crumble bars 
white chocolate cranberry blondies  
bowls of dried cranberries & cashews  
egg nog  
hot chocolate, cinnamon sticks, whipped cream 
 
 

Spring Spring Break       $15 

decorated sugar cookies, savory spiced almonds  
assorted jelly beans, lemon bars, pears 
selection of teas with lemon wedges, honey, almond syrup 
white non-alcoholic sangria 
 
 

Summer Summer Vacation       $15 

frozen grapes, chocolate dipped bananas, ice cream bars  
lemonade, mango tango odwalla smoothies 
 
 

Fall  Fall Harvest       $15 
spicy pumpkin crumble bars, taffy apple crunch bars 
baby apples, honey roasted peanuts 
hot apple cider, cinnamon sticks 
mulled spiced non-alcoholic red wine 
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Lunch Buffets 
includes coffee, selection of teas & iced tea 
 

Gourmet Sandwich          $46 

roasted red pepper & boursin bisque 
 
romaine lettuce, pepperoncini  
shaved red onion, herbed croutons, crumbled blue cheese  
chopped crispy bacon, grape tomatoes  
creamy blue cheese dressing & red wine vinaigrette  
 
three bean salad 
green beans, kidney beans & garbanzo beans, herb vinaigrette 
 
roasted turkey breast, leaf lettuce, beefsteak tomatoes  
citrus cranberry aioli on sourdough baguette 
 
pepper roasted skirt steak, smoked cheddar cheese 
romaine lettuce, beefsteak tomato  
chipotle aioli on pretzel roll  
 
balsamic grilled eggplant, roasted red peppers  
fresh mozzarella, roma tomatoes, arugula  
italian country olive baguette 
 
albacore tuna salad:  red onion, red & green bell pepper  
creamy mayonnaise, dijon mustard with leaf lettuce, beefsteak tomato  
seeded whole wheat roll 
 
flourless chocolate decadence cake 
 

Ultimate Salad Bar        $48  
soup du jour 
 
traditional caesar salad:  romaine lettuce  
shaved parmesan cheese, homemade herbed croutons  
creamy caesar dressing 
 
create your own mixed field green salad with the following:  
grape tomatoes, rosemary roasted red onion slices, cucumbers 
portobello mushrooms, roasted corn, julienne carrots 
toasted sunflower seeds, walnuts, dried cranberries 
diced ham, crumbled bacon, grilled herbed chicken strips 
blue cheese crumbles, cheddar & monterey jack cheeses  
selection of homemade dressings 
 
roasted red pepper tuna salad, pecan chicken salad 
 
chef’s bread basket 
 
lemon tarts 
 

 
 
 

a labor Charge of $125 will Be Applied For Groups of 25 People or Less 
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Lunch Buffets 
includes coffee, selection of teas & iced tea 
 

Delicatessen          $44 
soup du jour 
 
baby mixed greens, dried cranberries, feta cheese, glazed walnuts  
balsamic vinaigrette 
 
smoked breast of turkey, honey baked ham  
rare roast beef, genoa salami  
 
cheddar, provolone & swiss cheeses 
 
leaf lettuce, beefsteak tomatoes, red onions, dill pickles 
 
bread basket: pretzel rolls, mini tomato focaccia, selection of sliced breads 
 
lemon-dill tuna salad 
 
country potato salad  
 
miss vickies gourmet smokehouse bbq, sea salt & vinegar potato chips 
 
lemon berry delight cake 
 
 
 

Taste of Chicago         $46 

greek salad: crisp romaine & iceberg lettuce, tomatoes 
red onions, feta cheese, cucumbers, aegean vinaigrette 
 
italian beef, sweet peppers & onions, french rolls 
 
chicken vesuvio, lemon-white wine garlic sauce 
sweet peas, roasted potato wedges 
 
mini chicago dogs-vienna beef red hots, pickle relish, sport peppers 
celery salt, onion, yellow mustard, tomato  
pickle wedges, steamed poppyseed buns 
 
herbed bistro fries 
 
mini corn cobbettes, sweet butter 
 
eli’s chocolate chip cheesecake 
 
 
 
 
 

 
a labor Charge of $125 will Be Applied For Groups of 25 People or Less 
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Lunch Buffets 
includes coffee, selection of teas & Iced Tea 

 
Little Italy          $46 

pasta e fagioli con salsicce 
 
baby arugula, shaved red onion, fennel, toasted almonds 
pecorino romano cheese, grape tomatoes  
fresh squeezed lemon, extra virgin olive oil 
 
bocconcini mozzarella, cherry tomatoes, sliced black olives, pesto 
 
spinach & cheese stuffed tortelloni, roasted red peppers 
porcini mushrooms, caramelized onions 
roasted garlic vegetable jus 
 
chicken puttanesca, rustic tomato sauce, capers, olives 
 
seared tilapia, caramelized fennel, onion, roasted red pepper relish 
 
vesuvio style potatoes 
 
asparagus tips, peas, pine nuts with parmesan cheese & basil 
 
cannoli 
 

 
 
Gold Coast                   $50   

cream of wild mushroom soup, snipped chives, madiera wine 
 
baby mixed greens, port poached pears, crumbled blue cheese  
candied walnuts, red wine-dijon vinaigrette 
 
sliced tenderloin of beef, portobello mushroom sauce 
 
oven poached striped bass, herbed buerre blanc 
 
steamed broccolini, asparagus 
 
yukon gold whipped potatoes, basil butter 
 
european apple tart 
 
 
 
 
 
 

 
 

a labor Charge of $125 will Be Applied For Groups of 25 People or Less 
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Lunch Buffets 
includes coffee, selection of teas & Iced Tea 
 

Streeterville          $52 

minestrone soup, ditalini pasta, pesto swirl 
 
baby arugula, toasted almond slices, strawberry slices 
poppyseed dressing  
 
potato gnocchi, roasted red peppers, broccoli  
shaved parmesan cheese, vodka cream sauce 
 
basil & rosemary char grilled chicken breast  
lemon garlic jus 
 
petit grilled filet mignon, cabernet reduction demi glace 
 
lemon artichoke shrimp 
 
crispy roasted fingerling potatoes 
 
grilled vegetable planks with baby carrots & asparagus 
 
blood orange mousse cake 
 

Pilsen           $46  

smoked chicken tortilla soup with avocado  
 
baby mixed greens, spiced pumpkin seeds, grape tomatoes  
queso fresco, chipotle  ranch & cilantro lime vinaigrette  
 
grilled achiote chicken breast, asadero cheese cream sauce 
 
grilled carne asada steak , chili powder, cumin 
lime wedges & corn tortillas 
 
tilapia veracruzana 
 
mexican rice  
 
esquites 
 
homemade guacamole, salsa , sour cream  
 
baskets of homemade tri-color tortilla chips 
 
dulce de leche cheesecake 

 
 
 
 
 
 

a labor Charge of $125 will Be Applied For Groups of 25 People or Less 
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Box Lunch Selection 
 
all box lunches come with kettle chips, a piece of whole fruit, giant brownie, 
bottled water or soft drink 
 
choice of 3 sandwiches        $44 
herb roasted turkey breast, smoked cheddar, sliced cucumber, tomato  
leaf lettuce, whole grain mustard on pretzel roll  
 
 
roasted turkey breast, leaf lettuce, tomato, citrus cranberry aioli 
on a sourdough baguette  
 
 
garlic and herb rubbed skirt steak, sun dried tomato aioli,  
roasted red pepper sliced pepper jack cheese  
butter crunch lettuce, tomato on french baguette 
 
 
sliced rare roast beef, muenster cheese, red onion, horseradish aioli 
leaf lettuce, tomato on ciabatta roll  
 
 
honey ham with gruyère, sliced apple, dijonaisse 
butter crunch lettuce, tomato on ciabatta roll 
 
 
chop salad wrap, iceberg & romaine lettuce, ditalini pasta  
grilled chicken blue cheese, chopped bacon, diced cucumbers 
diced tomatoes, sunflower seeds, balsamic vinaigrette 
 
 
rosemary, dijon marinated chilled grilled chicken breast, swiss cheese 
rosemary roasted red onions, avocado, tomato, butter crunch lettuce  
whole grain mustard, sun dried tomato aioli on french baguette 
 
 
grilled portobello mushroom, roma tomato jam, provolone cheese  
fried basil leaves, garlic aioli on tomato focaccia 
 
 
grilled eggplant, sun dried tomatoes, fresh basil, italian parsley 
herbed montrachet on tomato focaccia 
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Lunch Starters 
includes soup or salad, chef’s accompaniment of vegetable & starch, assorted rolls & butter, 
dessert, coffee, selection of tea & iced tea 
 

Soups 
roasted tomato basil bisque 
 
baked potato & cheddar soup with scallions 
 
corn chowder with bacon 
 
cream of wild mushroom soup, snipped chives, madiera wine 
 
smoked chicken tortilla soup, avocado  
 
 

Salads 
mixed field greens, roasted grape tomatoes, gorgonzola 
herb vinaigrette dressing  
 
chopped romaine & arugula, candied walnuts, grape tomatoes, bermuda onion  
cherry balsamic vinaigrette 
 
baby greens, caramelized pears, spiced pecans, goat cheese 
sherry walnut vinaigrette 
 
chopped romaine, tomato wedge, cucumber slice, julienne carrots 
choice of dressing 
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Plated Hot Lunches 
includes soup or salad, chef’s accompaniment of vegetable & starch, assorted rolls & butter, 
dessert, coffee, selection of teas & iced tea 
 
 
 

Beef  Filet          $50 
center cut filet of beef  
marinated in shallots, bay leaf & herbs, extra virgin olive oil  
creamy wild mushroom ragout  
 
 

Arrachera        $44 

grilled garlic & cilantro marinated sliced skirt steak  
salsa verde 

 
 

Fish  Mahi Mahi        $46 
crusted with chopped macadamia nuts, fresh herbs  
jalapeño mint glaze 
 
 

Grilled Salmon       $44 
lemon & fennel marinated  
tomato basil water served tableside  

 
 

Poultry French Chicken       $45 
sautéed sage marinated breast  
crispy truffle gnocchi  
sage scented madiera demi glace 

 
 

Lemon Thyme        $44 
boneless chicken breast lightly floured 
chicken jus flavored with grape tomatoes, lemon thyme  

 
 

Vegetarian 
Grilled Eggplant & Tofu      $38 
balsamic marinated eggplant medallions  
roasted peppers, grilled tofu, zucchini  
fresh mozzarella, roasted carrot coulis 
 
 

Roasted Garlic, Spinach & Cheese Ravioli   $36 

roasted wild mushrooms, wilted arugula  
roasted red pepper, parmesan cream sauce 
add sliced roasted chicken breast at $8  
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Plated Chilled Lunches 
includes soup,  assorted rolls & butter, dessert, coffee, selection of teas & iced tea 
 

 
  

Grilled Chicken Caesar Salad     $34 
grilled & sliced boneless breast of chicken  
romaine lettuce, shaved parmesan cheese 
homemade herbed croutons, creamy caesar dressing   
 
substitute five grilled shrimp for chicken at $39 

 
 

Pecan Chicken Salad       $36 
chilled poached skinless chicken breast  
toasted pecans, dried cherries, chopped herbs 
creamy mayonnaise, dijon mustard  
with butter crunch lettuce, beefsteak tomato 
on ciabatta roll   
 
accompanied by country potato salad 

 
 

Eggplant & Portabello Ciabatta     $34 
balsamic marinated eggplant medallions  
grilled portobello mushroom, artichoke heart  
romaine lettuce, roma tomatoes  
basil & red pepper aioli on ciabatta roll 
 
accompanied by seasonal fruit salad 

 
 

Lemon Tuna Pita Pocket      $36 
albacore tuna, red onion, celery, red peppers  
whole grain mustard, fresh squeezed lemon juice  
creamy mayonnaise in a pita pocket  
 
accompanied by a salad of baby mixed greens, cucumber  
grape tomato, balsamic vinaigrette 
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Lunch Desserts  
 

Turtle Chocolate Lava Cake 
individual, rich dark chocolate cake, sweet caramel 
topped with pecans, served warm 

 
 

Apple Crumb Tart 
rich butter crust, granny smith apple filling 
sweet buttery crumble topping 

 
 

Banana Truffle Torte 
moist banana cake, sweetened cream cheese, chocolate ganache 
white & dark chocolate shavings 

 
 

Lemon Tart 
individual, rich butter crust, lemon curd, white chocolate drizzle 
 
 

Tiramisu 
sweetened mascarpone cheese, espresso, lady fingers 
cocoa, kahlua 
 

Berry Bowl Sorbet 
chef’s selection of fresh season appropriate berries topped with 
a scoop of watermelon sorbetto 
$5 additional per person 
 

Seasonal Crème Brûlée 
$5 additional per person 
 
fall: pumpkin – creamy vanilla bean custard blended with 
cinnamon, nutmeg & pumpkin puree 
 
winter: peppermint candy cane – essence of pure peppermint 
blended into a creamy custard, tinted pink & topped with  
crushed candy canes 
 
spring: passion fruit – the tangy sweetness of passion fruit 
blended with a vanilla bean custard 
 
summer: chocolate covered strawberry – sweetness of 
strawberries atop dark chocolate ganache in a traditional 
custard 
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Dinner Buffets 
includes coffee, selection of teas & Iced Tea 
 
 
 

Millennium                    $62 

cream of wild mushroom soup, snipped chives, madeira wine 
 
baby mixed greens,  port poached pears, crumbled blue cheese 
candied walnuts, red wine - dijon vinaigrette 
 
jicama-watermelon slaw 
 
sliced tenderloin of beef, portobello sauce 
 
oven poached striped bass, herbed buerre blanc 
 
basil pesto grilled chicken breast, eggplant ratatouille 
 
yukon gold whipped potatoes, basil butter 
 
steamed asparagus, baby carrots 
 
lemon raspberry tart, truffle cheesecake 
 

Grant                    $64 

minestrone soup, ditalini pasta, pesto swirl 
 
panzanella salad – arugula, roasted butternut squash 
toasted croutons, roasted red peppers, red wine vinegar 
extra virgin olive oil 
 
truffled gnocchi, porcini mushrooms, shaved parmesan  
serrano ham, cannellini beans, truffle butter 
 
basil & rosemary char grilled chicken breast 
lemon garlic jus 
 
petit grilled filet mignon, cabernet reduction demi glace 
 
grilled lemon & fennel marinated salmon & shrimp 
 
crispy roasted fingerling potatoes 
 
grilled vegetable planks with baby carrots & asparagus 
 
red velvet cake, apple pear frangipane tart 

 
 
 

a labor Charge of $125 will Be Applied For Groups of 25 People or Less 
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Dinner Starters 
includes soup or salad, chef’s accompaniment of vegetable & starch, assorted rolls & butter, 
dessert, coffee, selection of tea & iced tea 
 

Soups 
 
avocado vichyssoise 
 
sweet potato corn chorizo chowder 
 
lobster bisque 
 
chicken lemon grass consommé with shitake mushrooms & scallions 
 
pumpkin crab bisque (seasonal) 
  

Salads 
bibb & baby mixed greens, saga blue cheese wedge, port poached pear 
crostini, red wine-dijon vinaigrette 
 
bibb & frisee lettuce bundles, dried fig, maytag blue cheese, roasted red 
onions, garlic crostini, cabernet vinaigrette 
 
baby arugula, roasted red & yellow beets, crumbled goat cheese, dried 
cherries, crumbled bacon, sherry walnut vinaigrette 
 
chilled poached lobster tail, sliced hard cooked egg on watercress & baby 
spinach, creamy herb dressing  
$9 additional per person 
 
grilled asparagus, gruyère & garlic crostini, roma tomato  
roasted shallot, herb vinaigrette 
$7 additional per person 
 

Appetizer Course 
Duck Ravioli         $12 

duck confit, balsamic glazed apples, caramelized onions  
a balsamic glaze  
 

Crab Cakes          $12 

jumbo lump crab cakes, chunky avocado salsa  
 

Lamb Medallions         $10 

new zealand lamb medallions, walnuts, herbs  
rosemary demi glace 

 

Orrechiete Pasta         $8 

roasted vegetables pasta, extra virgin olive oil  
fresh garlic, shallots, fragrant herb mixture  
topped with  diced roasted vegetables 
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Plated Dinners 
includes soup or salad, chef’s accompaniment of vegetable & starch, assorted rolls & butter, 
dessert, coffee, selection of teas & iced tea 
 

 
Beef   

Knickerbocker Filet       $68 

seasoned & seared 8oz. center cut tenderloin  
sauce chasseur 
 

recommended wine pairing:  
cigar zin, california 2006, $46 per bottle 
 

Bacon Wrapped Filet       $70 

8oz char grilled center cut tenderloin 
wrapped with brown sugar cured bacon  
cabernet sauvignon demi glace 
 

recommended wine pairing:  
novelty hill cabernet sauvignon, columbia valley, 2007  
$54 per bottle 
 

 
 
 
 

Fish   
Crispy Seared Halibut      $60 

8oz. seared halibut 
over a fire roasted tomato coulis 
 

recommended wine pairing:  
trimbach pinot grigio, alsace, 2004, $50 per bottle 

 

Lemon Chive Salmon       $58 

grilled salmon fillet marinated in  
fresh squeezed lemon juice, snipped chives  
meyer lemon gastrique  
 

recommended wine pairing:  
san angelo pinot gris, montalcino, 2008  
$38 per bottle 
 

Grilled Swordfish      $60 

8oz. line caught swordfish  
jalapeño mint glaze 
 

recommended wine pairing:  
martin codax albariño, rias baixas, 2008 
$34 per bottle 
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Plated Dinners 
includes soup or salad, chef’s accompaniment of vegetable & starch, assorted rolls & butter, 
dessert, coffee, selection of teas & iced tea 
 

 

Poultry  
Seared French Chicken Breast    $57 

8oz. skin-on, wing bone-in  
marinated in dijon mustard, fresh herbs, garlic 
sage tomato cream 
 

recommended wine pairing:  
kim crawford sauvignon blanc, new zealand, 2008 
$46 per bottle 

 

Wild Mushroom Chicken     $54 

8oz boneless chicken breast stuffed with cremini  
portobello, button & shiitake mushrooms, thyme  
shallots, garlic, goat & boursin cheeses, panko breadcrumbs 
sherry wine demi glace 
 

recommended wine pairing:  
carmel road pinot noir, monterey, 2007, $38 per bottle 

 

Vegetarian   
Black Bean Cakes & Tofu     $45 

mashed black beans, fresh cilantro, red onions  
garlic served with chili garlic marinated grilled tofu  
roasted carrot, ginger jus 
 

recommended wine pairing:  
las rocas garnacha, calatayud, 2007, $34 per bottle 
 

 

Duets  Filet & Crab        $74 

grilled petit filet of beef, ancho demi cream 
cilantro jumbo lump crab cake,  avocado crème fraîche 
 

recommended wine pairing:  
murphy goode liar’s dice zinfandel, sonoma, 2006 
$52 per bottle 
 

Filet & Chicken        $68 

grilled petit filet of beef  
herb crusted chicken breast 
whole grain mustard demi glace accented with cream  
 

recommended wine pairings:  
joel gott 815 cabernet sauvignon, california, 2006, 
$40 per bottle 
 

acres chardonnay, central coast, 2008 
$42 per bottle 
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Dinner Desserts 
Turtle Chocolate Lava Cake 
individual, rich dark chocolate cake, sweet caramel  
topped with pecans, served warm 

 

Apple Crumb Tart 
rich butter crust, granny smith apple filling 
sweet buttery crumble topping 

 

Lemon Berry Delight Cake 
vanilla pound cake, blueberries, cranberries, lemon  
cream cheese mousse, blueberry, cranberry pecan streusel 
 

Sea Salt Caramel Cake 
vanilla pound cake, caramel syrup 
creamy caramel frosting, sea salt 

 

White Chocolate Mousse Cake 
vanilla chiffon cake, white chocolate mousse 
whipped cream, marbled chocolate ganache garnish 
 

Death by Chocolate 
chocolate flourless cake, chocolate mousse 
chocolate ganache, chocolate cigarette garnish 
 

Berry Bowl Sorbet 
chef’s selection of fresh season appropriate berries  
topped with a scoop of watermelon sorbetto 
$5 additional per person 
 

Trio of Minis 
petit four, death by chocolate teardrop 
strawberry lemon  friandises 
$3 additional per person 
 

Seasonal Crème Brûlèe 
$5 additional per person 
 
fall: pumpkin– creamy vanilla bean custard blended with 
cinnamon, nutmeg & pumpkin puree 
 
winter: peppermint candy cane – essence of pure peppermint 
blended into a creamy custard, tinted pink & topped with  
crushed candy canes 
 
spring: passion fruit – the tangy sweetness of passion fruit 
blended with a vanilla bean custard 
 
summer: chocolate covered strawberry – sweetness of 
strawberries atop dark chocolate ganache in a traditional 
custard 
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Reception  
 

Carvings 
 

Oven Roasted Turkey Breast*   (serves 40)   $425 

cranberry chutney, herb seasoned mayonnaise  
parker house rolls 

 
 

Bourbon Honey Glazed Ham*    (serves 60)   $400 

dijon mustard, pineapple chutney 
brioche 

 
  

Steamship of Beef*    (serves 125)     $975  
cloves of roasted garlic, rosemary & thyme 
horseradish cream, sun dried tomato aioli 
stone ground mustard  
country italian rosemary rolls 

 
  

Herb Crusted Tenderloin of Beef*    (serves 30)   $575 

rosemary, thyme, fresh ground pepper  
roasted garlic aioli 
brioche & pretzel rolls 

 
 

Vegetable Wellington  (serves 40)     $400 

grilled vegetables with montrachet cheese  
fresh herbs rolled in puff pastry  
roasted red pepper puree 

 
  

Baked Brie en Croute   (serves 30)     $325 

baked french brie, caramelized apples, almonds  
raspberry preserves  
sliced french baguette 
 
 

Seared Ahi Tuna  (serves 25)     $400 

chinese 5 spice rubbed, wasabi crème fraiche  
sesame soy sauce, cucumber-rice vinegar salad 
brioche rolls 

 
 
 
 

*$100 Carver Fee is Required Per Station & based on two hours of service 
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Presented 
 
 

Cheese          $9 

imported, domestic, aged & artisan cheeses  
sliced baguettes, gourmet crackers 
 

 

Grilled Vegetable       $10 

marinated, grilled vegetables: red peppers, eggplant  
zucchini, squash, portobello mushroom 
enhanced with chef’s seasonal vegetable 
cruet of olive oil, balsamic vinegar  
peppermill & shaved parmesan   
 

 

Antipasto        $12 

prosciutto, pepperoni, salami, mortadella 
provolone & mozzarella cheeses 
roasted red & green peppers  
marinated artichoke hearts , mushrooms 
french bread, grissini breadsticks 
 

 

Flat Breads        $15 

sliced tomato, garlic, fresh mozzarella, fresh basil 
 
roasted garlic, caramelized onion, asiago, parmesan shavings 
 
gorgonzola, serrano ham 
 

 

Sushi & Sashimi  (based on 3 pieces per person)   $18 

sashimi & assorted sushi rolls 
pickled ginger, wasabi, soy sauce  
choice of two of the following:   
edamame, cucumber salad or seaweed salad  
 

add california rolls at $5 per piece 

 
Raw Bar  (based on 7 pieces per person)    $28 
king crab legs, remoulade 
jumbo shrimp, fresh horseradish, cocktail sauce 
clams & oysters on the half shell 
lemon, tabasco sauce, pink peppercorn mignonette 
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Stations 
 

Gourmet Pasta*       $18 

rigatoni pasta, spinach & cheese tortelloni 
basil marinara, pesto, wild mushroom alfredo sauces 
spinach, roasted garlic, chiffonade basil, shaved parmesan 
grissini  & herb garlic breadsticks  
 
add sliced grilled chicken at $5   
add bay shrimp at $6 

  

Salad         $16 
lettuces: select 2 
chopped romaine hearts, baby arugula, baby mixed greens 
 

builders: select 6 
sliced grilled chicken breast, poached bay shrimp  
julienne turkey breast, diced honey ham, shaved fennel 
grape/cherry tomatoes, shaved bermuda onion 
matchstick carrots, sliced cucumbers, roasted shallots 
rosemary roasted red onions 
dried cranberries, dried cherries, sliced strawberries 
crumbled feta, shredded cheddar, herbed goat crumbles 
shaved parmesan, crumbled blue 
sliced almonds, toasted walnuts, toasted pecans 
herbed croutons, garlic crostinis 
 

dressings: select 2 
vinaigrette: italian, balsamic, sherry walnut  
jalapeño citrus & champagne 
creamy: caesar, blue cheese, ranch, 1000 island, honey mustard 
chipotle ranch 

 

add sliced avocados at $3 
 

  Slider         $22 

filet, blue cheese, garlic aioli, pretzel roll 
 
bbq pulled chicken, sliced pickle  
ciabatta 
 
chilled ahi tuna, baby greens, wasabi aioli, brioche roll 
 

Torched Tuna & Salmon*      $27 

sushi grade tuna & salmon seared with a blow torch 
rice wine vinegar, toasted seasame, garlic jus 
cucumber, mango, serrano pepper julienned slaw 
jicima-paypaya salad with cilantro 
 

Crepe*         $14 

made to order  
choice of sauces: suzette, normandie, romanoff 
choice of toppings: nutella, whipped cream, strawberries 
blueberries, sliced almonds, toasted pecans, vanilla ice cream 

 
*$100 attendant Fee is Required Per Station & based on two hours of service 
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Cold Hors d’oeuvres 
 

brie with green apple crostini                                                                         $3.5 

smoked turkey wrapped asparagus with dijon mustard 

gorgonzola & pear crostini 

roasted red pepper hummus cups 

spinach pesto flatbread 

 
 
 
 
asparagus with prosciutto       $4 

smoked mozzarella with sun dried tomato & pesto 

prosciutto wrapped honeydew melon baton 

mozzarella, tomato, basil crostini 

artichoke heart with sun dried tomato & goat cheese 

portobello mushroom & asiago crostini 

 
 
 
 
bay shrimp on cucumber        $4.5 

zucchini cup with sweet potato paste 

grilled shrimp with cream cheese crostini 

snow peapods with boursin cheese 

beef carpaccio with pistachio & red pepper 

 
 
 
 
blackened chicken with avocado mousse                   $5 

beef tenderloin with cracked mustard 

smoked chicken with papaya relish 

seared tuna on rice cracker with avocado 

endive with shrimp mousse & caviar 

citrus crab ceviche shooter 
 
 

 
 

Hors d’ oeuvres May be Split into Quantities of 25 Pieces 
Minimum of 25 Pieces per item Must be Ordered 



 

Millennium Knickerbocker Hotel  1/2011 
Kindly add 22% service charge & 11% sales tax to all items.  subject to change. 
Menu prices will be confirmed 90 days prior to your function 33   

 
 

Hot Hors d’ oeuvres  
sesame chicken with pineapple rum sauce     $3.5 

spanokopita with tomato basil sauce 

chicken kabobs marrakesh with cilantro cream 

macaroni & cheese bites 

vegetable spring roll with sweet chili garlic sauce 

breaded boursin stuffed mushroom 

mini coney island hot dog 

thai peanut chicken skewer with spicy peanut sauce  
 
 

fig & blue cheese flatbread       $4 

wild mushroom vol au vent 

fig & mascarpone in beggars purse 

chipotle chicken spring roll with scallion sour cream 

shrimp & chicken potsticker with soy sesame sauce 

artichoke beignet with parmesan & goat cheese with tomato basil coulis 

cuban spring roll 

smoked chicken & pistachio purse 
 
 

honey dijon salmon & asparagus tulip      $4.5 

cozy shrimp with pineapple scallion glaze 

brie & raspberry preserves in puff pastry 

almond stuffed dates wrapped in bacon 

salmon wellington 

crab cakes with chipotle remoulade 

chili lime chicken kabobs with sweet chili garlic sauce 

peking duck spring roll with sweet & sour sauce 

beef empanada with chipotle cream 
 
 

grilled lamb chops with rosemary sauce     $5 

coconut shrimp with pineapple rum sauce 

grilled scallops on fresh potato chip with tarragon aioli 

lobster coconut skewer with pineapple soy sesame glaze 

shrimp casino skewer 

macadamia nut shrimp with coconut mint glaze 

beef churrasco chimichurri with salsa verde 

 
 

Hors d’ oeuvres May be Split into Quantities of 25 Pieces 
Minimum of 25 Pieces per item Must be Ordered 
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Beverage Selections 
 

Executive  ciroc & grey goose, hendricks, don q grand añejo  

makers mark, johnny walker black, tres generaciones  
courvoisier v.s.o.p., kahlúa 
baileys irish cream, amaretto disoronno  

 

Deluxe  absolut & stolichnaya, tanqueray, johnny walker red  

canadian club, bacardi, jack daniels  
hornitos gold, amaretto  

 

Premium skyy, bombay, jim beam, dewars   

canadian club, don q gold, jose cuervo gold, amaretto  
 

Imported & Micro-Brew Beer 
heineken, amstel light, corona, stella artois,  
samuel adams, goose island 

 

Domestic Beer budweiser, bud lite, miller lite, o’douls 
 

Wine   trinity oaks cabernet sauvignon, merlot & chardonnay 
 

Bartenders are $125 each, based on four continuous hours; $25 for every additional hour 

Cashiers are $100 each, based on four continuous hours; $25 for every additional hour   

_______________________________________________________________________________________ 

Package Bar: 
Premium Deluxe Executive 

1st Hour  $16  $18  $24  
Addt’l Hours $10  $11  $12 
include choice of premium, deluxe or executive liquors 
imported & domestic beers, house  wines, soft drinks & 
mixers 

_______________________________________________________________________________________ 

Hosted Bar: 
wine   $7    
imported beer $6 
domestic beer $5.5 
soda   $5 

Premium Deluxe Executive 
liquor  $7.5  $8  $9  

_______________________________________________________________________________________ 

Cash Bar: 
wine   $9.5    
imported beer $8 
domestic beer $7.5 
soda   $6 

Premium Deluxe 
liquor  $10  $11   

 

$500 minimum in cash bar sales per bar for groups of 49 people or less 

$1,000 minimum in cash bar sales per bar for groups of 50 people or more 
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Specialty Drink Enhancements 
 

Martinis          $14 
french  grey goose, chambord & pineapple juice 

sparkling wine 
 
pink fusion  absolut ruby red, x-rated, triple sec & cranberry juice 
 
cosmopolitan absolut citron, cointreau, cranberry & lime juice 
 
gibson  bombay sapphire, dry vermouth, cocktail onions 
 
dutch kettle  kettle one & dry vermouth 
 
chocolate   stoli vanil, godiva dark & white chocolate liqueur 

crème de menthe 
 

Mojito          $12 
traditional don q gold, fresh lime juice, simple syrup, mint 
 leaves, club soda   
 
blood orange don q gold, fresh lime juice, blood orange syrup  

mint, club soda 
 

Coffee Drinks         $11 
nutty irish  bailey’s irish cream, frangelico & coffee 
 
café amaretto amaretto di saronno, brandy & coffee 
 
around the world bailey’s irish cream, kahlua, amaretto di saronno 
   & coffee 
 
 

Specialty Bar Selections 
 

Bird of Paradise & Mimosa       $25 
white & pink champagne, orange & pineapple juices grenadine  

 
Bloody Mary         $28 
absolut, absolut peppar & absolut citron  
kosher salt, celery salt & stalks, carrot sticks  
pimento stuffed olives, cocktail onions  
lemon & lime wedges, cheddar cheese cubes  
pickles, pepper flakes, tabasco sauce  
black pepper salami  
served with a salsa bloody mary mix 

 
 

all specialty bars are a minimum of 25 guests 
based on two hours of service 
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Wine List 
 
Champagne & Sparkling Wines  
Pascual Toso, Brut, Argentina, N.V.  $35 
Taittinger, Brut, N.V.    $65 
Veuve Clicquot Ponsardin, Brut, N.V.  $85 
Perrier Jouët, Le Fleur, Brut, 1998  $200 
Moët & Chandon, Dom Perignon, 1999  $250 
Louis Roederer, Cristal, 2000    $350 
 
 

Chardonnay 
Sycamore Lane, California, 2008   $26 
Trinity Oaks, California, 2008   $28 
Camelot, Monterey, 2007    $28 
Edna Valley, San Luis Obispo, 2008  $34 
Acres, Central Coast, 2008   $42 
Grgich Hills, Napa, 2005    $80 
 
 

Sauvignon Blanc 
Sea Glass, Santa Barbara, 2008   $30 
Alcance, Chile, 2008    $38 
Kim Crawford, New Zealand, 2008  $46 
 
 

Pinot Grigio/ Pinot Gris 
Sycamore Lane, California, 2008   $26 
Trinity Oaks, California, 2006   $28 
Zenato, Venezia, 2008    $28 
San Angelo, Montalcino, 2008   $38 
Trimbach, Alsace, 2004    $50 
 
 

Other Whites 
Sycamore Lane, California, 2008   $26 
Trinity Oaks, Riesling, California, 2008  $28 
Dr. Loosen, Riesling, Germany, 2008  $32 
Martin Codax Albariño, Rias Baixas, 2008 $34 
Chateau de Campuget, Rosé, Rhone, 2007 $36 
Conundrum, California, 2007   $62 
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Shiraz / Syrah 
The Wishing Tree, Australia, 2006  $28 
E Minor, Barossa, 2006    $44 
Angove’s, Mc Laren, 2004    $54 
 
 

Pinot Noir 
Trinity Oaks, California, 2006   $28 
Jargon, California, 2007    $30 
Carmel Road, Monterey, 2007   $38 
Picket Fence, Russian River, 2006  $54 
Etude, Carneros, 2005    $100 
 
 

Merlot 
Sycamore Lane, California, 2008   $26 
Trinity Oaks, California, 2005   $28 
Main Street, North Coast, 2006   $30 
Chateau St. Michelle, Indian Wells, 2007 $38 
Swanson, Napa, 2005    $58 
 
 

Cabernet Sauvignon  
Sycamore Lane, California, 2008   $26 
Trinity Oaks, California, 2007   $28 
Sterling Vintner’s, Central Coast, 2007 $32 
Joel Gott 815, California, 2006   $40 
Novelty Hill, Columbia Valley, 2007  $54 
Jordan, Alexander Valley, 2004   $90 
 
 

Zinfandel 
Steelhead, Dry Creek, 2006   $32 
Cigar Zin, California, 2006   $46 
Murphy Goode Liar's Dice, Sonoma 2006 $52 
 
 

Other Reds 
Ménage à Trois, California, 2008   $28 
Las Rocas Garnacha, Calatayud, 2007  $34 
Alegoría Malbec, Mendoza, 2006   $38 
Zaca Mesa Z Cuvée, Santa Ynez, 2005  $42 
Quintessa, Napa, 2004    $220 

 
 


