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ORANGE TREE BEGINNINGS 

Served Buffet Style 
 
 
 
 
 
 

Deluxe Continental Breakfast – Orange Juice  
Assorted Pastries, Muffins & Croissants, Chilled Fresh Fruits of the Season 
Coffee, Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   $13 

Additions: 
  Add Artisan Bagels with Cream Cheese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    $2 
                Add Mini Butter Croissants filled with shaved Black Forest Ham,  

Scrambled Eggs, and shredded Provolone Cheese .  .  .  .  .  .  .  .  .  .  .    $3 
(See Breakfast A La Carte section for additional menu items) 
 
 
Natural Continental Breakfast – Orange Juice 
Assorted Individual Yogurts, Chilled Fresh Fruit of the Season 
Freshly Made Granola, Date Nut & Banana Breads, Assorted Muffins 
Preserves & Butter 
Coffee, Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $14 
 
 
All American Breakfast – Orange Juice 
Sliced Seasonal Fruit, Assorted Fresh Baked Pastries 
Fresh Scrambled Eggs with Cheese 
Bacon, Breakfast Potatoes with Peppers and Onion 
Preserves & Butter 
Coffee, Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $17 
(20 person minimum) 
 
Down Home Breakfast Buffet – Orange Juice 
Sliced Seasonal Fruit, Country Oatmeal with Cinnamon Raisin Compote 
Fresh Scrambled Eggs with Pepper Jack Cheese 
Cheddar Cheese Grits, Buttermilk Biscuits, Creamy Sausage Gravy 
Sausage Patties, Double Thick Slab Bacon, Sticky Buns or Cinnamon Rolls 
Coffee, Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $17 
(20 person minimum) 
 
 
Salsa Breakfast Buffet –Orange Juice and Apple Juice 
Sliced Seasonal Fruit, Chorizo Sausage, Hearty Sliced Bacon 
Scrambled Eggs with Cheese and Salsa, Warm Flour Tortillas 
Refried Beans with Cheese, Fried Potatoes with Peppers and Onions 
Corn Muffins and Warm Sopapillas with Honey 
Coffee, Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $17 
(20 person minimum) 
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Orange Tree Eye Opener Buffet – Orange Juice 
Sliced Seasonal Fruit, Assorted Breakfast Pastries 
Breakfast Cereals with Chilled Milk, 
Crispy Bacon, Sausage Patties, Breakfast Potatoes 
Coffee, Teas, Decaffeinated Coffee 
 (20 person minimum) 
 
With Your Choice of One of the following Hot Breakfast Items.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $18 
With Your Choice of Two of the following Hot Breakfast Items.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $21 

 
BREAKFAST ENTREES: 

Cinnamon French Toast 
Cheese Blintzes with Strawberry Sauce 

Chocolate Chip or Blueberry Pancakes with Maple Syrup 
Fresh Scrambled Eggs with Cheese 

Flaky Croissants filled with shaved Black Forest Ham, Swiss Cheese, and Scrambled Eggs  
Breakfast Burritos (cheese or sausage) 

Assorted Italian Rolled Omelets 
 

 
 
 
 
 

ORANGE TREE BRUNCH BUFFET 
(30 person minimum) 

 
Orange Juice 

Selection of Fresh Fruits of the Season 
Penne Pasta Salad with Sundried Tomatoes and Champagne Vinaigrette 

Roasted Red Potato Salad with Dijoinaise and Smoked Bacon 
Smoked Salmon and Bagels with Cream Cheese 

Herb Seared Chicken with Forest Mushrooms in a Marsala Wine Sauce 
Beef Tenderloin Tips with Wild Mushrooms in a Classic Stroganoff Sauce 

Eggs Benedict 
Skillet Potatoes with Holland Peppers and Bermuda Onions 

Cheese Blintzes with Strawberry Sauce 
Sliced Bacon and Sausage Patties 

Blended Wild Rice Pilaf 
Vegetables du Jour 

Assorted Danish, Muffins and Croissants 
 Coffee, Tea, Decaffeinated Coffee 

 
$28   

 
Mimosas served during brunch for  

$6 per person 
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ORANGE TREE PLATED BREAKFASTS 

(Available for groups of 20 guests and under) 
 
 
 
 
 
 
 
 

Orange Tree Breakfast – Orange Juice 
Assorted Pastries, Muffins & Croissants, Preserves and Butter 
Fresh Scrambled Eggs, Crispy Bacon, Sausage, Breakfast Potatoes 
Coffee, Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    $15 
 
 
 
Morning Sunrise – Orange Juice 
Large Sized Freshly Baked Muffin, Preserves and Butter 
Fresh Yogurt and Berry Parfait with Homemade Granola  
Coffee, Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  .  .  .   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   $14 
 
 
 
Flaky Croissant Breakfast Sandwiches – Orange Juice, Large Croissant filled with Scrambled Egg, 
Swiss Cheese, and shaved Black Forest Ham, Hash Browns with Grilled Tomato Garnish  
Coffee, Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $14 
 
 
 
French Toast Stacker- Orange Juice, Battered Thick Challah Bread, Grilled and Layered with Fresh  
Berries and topped with Fresh Whipped Cream. Served with Maple Syrup 
Coffee, Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $15 
 
 
 
 
Quiche Lorraine - Orange Juice, Individual Quiche Lorraine 
 with sliced Fruit and a Large Muffin 
Coffee, Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $14 
 
 
 
 



ORANGE TREE GOLF RESORT 

 
All Prices Subject to a Service Charge and Sales Tax 

 
10601 North 56th Street, Scottsdale, AZ 85254  (480) 948-6100  www.orangetree.com 

 
04/07 

 
 

BREAKFAST A LA CARTE 
 
 
 
Pancakes – Plain, Blueberry, Strawberry, or Chocolate Chip with Butter and Maple Syrup.  .  . $2 per person 
Home Baked Biscuits with Country Sausage Gravy .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $3 per person  
 
Southwest Breakfast Burrito.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $3 per person 
Flaky Mini Croissants filled with Shaved Black Forest Ham and Fresh Scrambled Eggs .  .   .  . $3 per person 
Egg Beaters with diced Onions and Peppers.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $4 per person 
Traditional Eggs Benedict .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6 per person 
 
 
(Minimum order of one dozen) 
 
Assorted Breakfast Bakery Goods: Danish, Croissants, Assorted Muffins 
And Pecan Rolls.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $28/doz 
Bagels with Cream Cheese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $26/doz 
Bagels with Smoked Salmon and Cream Cheese.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $52/doz 
Cheese Blintzes with Lingdenberry Coulis .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $38/doz 
Quiche Lorraine  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $35/doz 
French Toast Napoleon.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $38/doz 
 
• Made-to-Order Hot Waffle with Butter, Maple Syrup and Freshly-sliced 

Strawberries and Whipped Cream.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6 per person 
 
• Made-to-Order Omelette Station  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8 per person 
 

• Stations Require an Attendant at an additional$50.00 service fee. 

 
 

THE REFRESHMENT CORNER 
A LA CARTE 

 
Orange Juice   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $45/gal 
Chilled Apple, Tomato, Cranberry or Pineapple Juice .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $45/gal 
Bottled Water  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $2.50 ea 
Sparkling Water (Perrier) Plain and Assorted Flavors .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $2.50 ea 
Assorted Soft Drinks (Coke, Diet Coke, Sprite, Diet Sprite .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $2.50 ea 
Brewed Coffee or Decaffeinated Coffee    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $42/gal  
Hot International Teas or Iced Tea with Lemon Wedges .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $42/gal 
Fruit Punch  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $42/gal 
Assorted Bottled Frappucinos.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $3.50 ea 
Individual Iced Teas and Lemonade   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $2.50 ea 
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THE SNACK SHOP A LA CARTE  

(Minimum Order – One Dozen) 
 
Chocolate Fudge Brownie  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    .  .  .  .  .  .  .  .  .  $26/doz 
Lemon Bars .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $26/doz 
Magic Squares  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $26/doz 
Assorted Freshly Baked Cookies .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $26/doz 
Assortment of Candy Bars or Granola Bars .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $2.50 ea 
Whole Fresh Fruit  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $2.00 ea 
Fresh Fruit Kabob .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $2.75 ea 
Assorted Individual Fruit Yogurts with Granola   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $2.50 ea 
Dove Specialty Ice Cream Bars  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $3.50 ea 
Fresh Fruit and Granola Parfaits.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $3.25 ea 
Soft Hot Pretzels with Mustard.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $2.75 ea 
Popcorn, Trail Mix or Pretzels.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $14/lb 
Assorted Flavored Popcorn  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $16/lb 
Gourmet Carmel Corn .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $16/lb 
Mixed Nuts .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $17/lb 
Chocolate Covered Raisins.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $17/lb 
White Chocolate Yogurt Covered Pretzels.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $17/lb 
Cracker Jacks  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $3.25 ea 
Individual Bags of Goldfish Crackers .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $1.75 ea 
Individual Bags of Assorted Potato Chips .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $1.75 ea 

 
 

REFRESHMENT BREAKS 
(1/2Hour of Service, Minimum of 10 people) 

 
The Energizer – Fresh Fruit Kabob, Variety of Nut Breads,  
Granola Bars and Assorted Individual Yogurts .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    $8 
 
Chips and Dip - Potato Chips with Onion Dip, Tortilla Chips with Salsa, and Pretzels .  .  .  .  .  $5 
 
The After School Break – Assorted Candy Bars, Freshly Baked Chocolate 
Chip Cookies, Oreos, Fig Newton’s and Twinkies, Fresh Apples, 
2% and Chocolate Milk.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $10 
 
The Sportsman – Roasted Peanuts, Popcorn, Cracker Jacks, Jumbo Soft Pretzels 
with Mustard, Assorted Soft Drinks and Gatorade.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $10 
 
Afternoon Tea – International Finger Sandwiches, Assorted Tea Cookies 
Fruit Tartlets, Mineral Waters, Coffee, International Teas, Decaffeinated Coffee.  .  .  .  .  .  .  .  .  $10 
 
Ice Cream Social – Complete Make-Your-Own Sundae Bar 
Vanilla and Chocolate Ice Cream, Assorted Toppings to include: 
Chocolate Sprinkles, Crushed Oreos, M & Ms, Butterfingers, Chocolate, 
Caramel and Strawberry Sauces, Fresh Whipped Cream, Chopped Nuts, and 
Maraschino Cherries.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $12 
 
The Refresher – Home-made Granola and Fresh Berry Parfaits   .  .  .  .  .  .  .  .  .   .  .  .  .  .  .  .  .  $6 
 
The Bread Bowl - Hot Artichoke Dip and Cold Spinach Dip served in a 
Bread Bowl with Carrot and Celery Sticks, Baguettes and Lavosh .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8 
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BANQUET LUNCHEON BUFFET 

Served with your choice of  Coffee, Teas and Decaffeinated Coffee 
Minimum of 20 Guests 

 
Little Italy Buffet 
Antipasto Tray(Genoa Salami, Capicola Ham, Swiss and Provolone Cheeses), Roma Tomato 
and Mozzarella Cheese Salad,Caesar Salad with Traditional Dressing, Assorted Pasta 
to include: Cheese Tortellini with Marinara Sauce, Penne Pasta with Roasted Garlic Cream, 
Fusilli with Basil Pesto Sauce, Chicken Scaloppini, Broccolini sauteed in garlic, Garlic Bread  
and Soft Italian Breadsticks 
Assorted Italian Mini Pastries.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $25 
 
 
Continental Buffet 
Mixed Greens Salad with Assorted Dressings, Roma Tomato, Cucumber and Feta Cheese Salad 
in a Creamy Italian Dressing, Broccolini, Roasted Roma Tomato, and Summer Squash,  
Wild Rice Pilaf, and Garlic Whipped Potatoes, Assorted Artisan Rolls and Butter, 
Assorted Mini Desserts .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $27 

 
Continental Buffet Entrée Selections 

 (Select Two) 
• Roasted Garlic Statler Chicken with Natural Pan Jus 
• Roasted Chicken Breast with Wild Mushroom Sauce 
• Grilled Seabass with a Caper and  Lemon Butter Sauce 
• Grilled Salmon with a Mango Salsa 
• Roasted Sliced New York Sirloin with Mushroom Demi Glace 
• Napa Valley Chicken Pasta with Artichokes and Penne Pasta tossed with an Asiago Cheese Sauce 
• Mustard Crusted Pork Loin with Sundried Cherry Demi Glace 

 
 

Corner Deli Buffet 
Assorted Relish Tray, Mixed Greens Salad with Assorted Dressings 
Roasted Potato Salad, Pasta Salad Primavera 
Display of Cold Deli Meats, Sliced Domestic Cheese 
Assorted Breads and Rolls, Leaf Lettuce, Tomatoes, Pickles, Onions 
Prepared and Dijon Mustards and Mayonnaise 
Sliced Fresh Fruits of the Season 
Carrot Cake and Chocolate Cake .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   $24 
 
 
All American Cook-Out 
Assorted Relish Tray, Mixed Greens Salad with Assorted Dressings,  
Yukon Potato Salad, Cole Slaw, Ranch Beans with Green Chilies 
Char-Broiled Angus Hamburgers, Jumbo Hot Dogs, Leaf Lettuce, Tomatoes 
Pickles, Onions, Sliced Domestic Cheese, Mustard, Mayonnaise, Ketchup, and Relish 
Apple Cobbler and Fudge Brownies .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $25 
 
Add BBQ Chicken at an additional  .  .  .  .  . $3 per person 
  

Our Chef will grill your Hamburgers and Hot Dogs to order over an outdoor grill 
At an additional $50.00 fee. 
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BANQUET LUNCHEON BUFFETS 

Served with your choice of Starbuck's Coffee, Teas and Decaffeinated Coffee 
Minimum of 20 Guests 

 
 
 
  
 
 
 
Soup & Salad Bar  
 
Choice of one Soup –Cream of Mushroom, Tomato Basil, Corn and Green Chili Bisque 
 or Chicken Vegetable served with Crackers, Soft Bread Sticks and Croissants 
Assorted Relish Tray, Mixed Greens Salad with Assorted Dressings 
Caesar Salad with Traditional Dressing 
Chicken Salad with Sliced Grapes, Dijon Egg Salad, Apple Walnut Tuna Salad  
Sliced Fresh Fruits of the Season 
Build Your Own Berry Shortcake Station .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    $22 
 
 
 
Rancheros Lunch Buffet 
 
Mixed Green Salad with Toasted Pine Nuts and Tortilla Strips served with Salsa Ranch Dressing, 
Corn and Green Chili Bisque, Marinated Chicken Strips with Sauteed Peppers and Onions, 
Seasoned Ground Beef, Soft Flour and Corn Tortillas, Tri-colored Tortilla Chips, Hot Chili 
Con Queso, Sour Cream, Guacamole and Salsa, Shredded Lettuce, Cheese, Onions and 
Tomatoes, Kettle Beans with Green Chilies, Spanish Rice 
Key Lime Tarts, Assorted Mini Mexican Desserts .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $25 
 
 
 
Caribbean Buffet 
 
Tossed Greens Salad with Serrano Grape and Mandarin Cream Dressings, Gilled Pineapple  
Chicken Salad, Jicama and Mango Slaw 
Marinated Shrimp with Roasted Anaheim Chile Sauce, 
Mango Jerk Chicken, Pork Loin with Tequila Lime Sauce,  
White Rice with Toasted Coconut Flakes 
Roasted Papaya and Seasonal Vegetables 
Mashed Sweet Potatoes with Blackberry Coulis 
Tropical Fruit Cheesecake, Tropical Fruit Tart .  .  .  .  .  .  .  .  .    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $29 
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BANQUET LUNCHEONS 
 

Luncheons include Salad, Artisan Rolls, and Dessert. 
All meals are accompanied by Fresh Vegetables, choice of Potato, Rice or Pasta 

 Coffee, Teas and Decaffeinated Coffee 
 

Salads 
(Your choice of one salad) 

 
Classic Caesar Salad 

 
Romaine tossed with Montagnolo Bleu Cheese Dressing and topped with Wonton Shoestrings 

 
Tossed Baby Greens with Jicama, Cucumber, Tomato, Red Onions and a Creamy Balsamic Vinaigrette Dressing 

 
Frisse, Burgundy Pear, Julienne Carrots, and Cambazola Wedge with Champagne Vinaigrette 

 
Sliced Roma Tomato, Buffalo Mozzarella, with Baby Red Oak Lettuce, Grilled Squash, 

Marinated Artichokes and Roasted Red Pepper Vinaigrette Dressing 
 

Entrees 
 

Petite Grilled Filet of Beef with your choice of sauces: Bernaise Sauce, Cabernet Demi Glace or  
Wild Mushroom Demi Glace .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $29 
Sliced Peppered Tenderloin of Beef with a Cabernet and Green Peppercorn Sauce .  .  .  .  .  .  .  .  .  .  . $29 
Grilled Breast of Chicken  with Wild Mushroom and Herb Sauce.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $24 
Grilled Seabass with a Caper and Lemon Butter Sauce   .  .  .  .  .  .  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $27 
Grilled Salmon with Mango Salsa  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $27 
Mustard Crusted Pork Loin with Sundried Cherry Demi Glace .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $25 
Polenta Stuffed Pork Loin with Pepperdew Chutney.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $26 
Roasted Statler Chicken Breast stuffed with Summer Squash, Zucchini and Boursin Cheese,  
sliced into Medallions and served with a Light Cream Sauce.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $26 
Sesame Crusted Sea Bass with Ginger Fumet.  .  .  .  .  .  .  .  .  .  .  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $27 
Mediterranean Stuffed Breast of Chicken filled with Alaskan Crab, Wild Mushrooms, 
 and Goat Cheese, served with a Lemon Butter Sauce.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $27 
Grilled Lamb Loin Chops with Mint Rum Sauce .  .  .  .   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $29 
Herb Roasted Chicken with a Chicken au Jus .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $24 

 
 

Vegetables 
(Your choice of one vegetable to accompany your entrée selection) 

 
Steamed Broccolini 

Bundled French Green Beans 
Jumbo Asparagus Spears with Baby Carrots 

Julienne Cut Spring Vegetable  
Grilled Tomato with Parmesan Cheese 

Honey Glazed Baby Carrots 
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Sides 
(Your choice of one side to accompany your entrée selection) 

 
Oven Roasted Herbed Potatoes 

Dauphinoise Potatoes 
Buttermilk Herb Mashed Potatoes 

Gorgonzola Mashed Potatoes 
Roasted Parmesan Fingerling Potatoes 

Greek Couscous 
Mashed Sweet Potatoes 

Almond Rice Pilaf 
 
 

Dessert  
(Your choice of one dessert to accompany your entrée selection) 

 
Carrot Cake 

Cheesecake with Fruit Coulis 
Fresh Fruit Tart 

Chocolate Mousse Cake 
 
 
 

Luncheon Pasta Bowls 
 

(Served with Traditional Caesar Salad, 
 Soft Breadsticks and your choice of Dessert) 

 
 
 
 
Napa Valley Chicken Pasta - Diced Roasted Chicken with Artichokes,  
Wild Mushrooms and Penne Pasta tossed 
in an Asiago Cream Sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $24 
 
Chicken Marsala Pasta - Diced Breaded Chicken on a Bed of Fettuccini, 
 Sauteed Forest Mushrooms in a Garlic Marsala Sauce.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $23 
 
Shrimp Scampi - Sauteed Shrimp with Angel Hair Pasta, Fresh 
Rosemary and Garlic, tossed in a Sweet Brandy Sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $25 
 
Fettuccini Carbonara – Fettuccini Pasta in a Rich Bechamel Sauce with 
Seared Italian Sausage and Pancetta, tossed with Fresh Asiago Cheese.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $25 
 
Pasta Fresca – Penne Pasta with Concasse Tomatoes, Fresh Basil, Grilled Spanish Onion in a 
White Sherry Wine Reduction, with Fresh Melted Mozzarella Pearls.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $23 
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BOXED LUNCHES 
 
 
 
 
 

Box Lunches served with Potato Chips, Cookie and Pickle 
In disposable lunch boxes with Towelettes, condiments and a mint candy 

 
 

Beverage Not Included 
 
 
 
 
 
 
 

Roast Beef Sandwich – Sliced Roast Beef with Lettuce, Tomato, and Jack Cheese 
Served on an Onion Kaiser Roll.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $15 
 
 
 
Turkey Club – Sliced Turkey with Lettuce, Tomato, Swiss Cheese, and Sprouts 
Served on a Croissant .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $15 
 
 
 
Italian Deli Sandwich – Salami, Capicola, Lettuce, Tomato, and Sliced Provolone 
Served on a Freshly Baked Hoagie Roll with Italian Dressing.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $15 
 
 
 
Ham & Swiss Sandwich – Sliced Ham with Swiss Cheese, Sprouts, Lettuce and Tomatoes 
Served on Marble Rye Bread .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $15 
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LUNCHEON SANDWICHES 

Served with Coffee, Decaffeinated Coffee, Iced or Hot Tea 
and Assorted Condiments 

 
Your choice of one side to be served with sandwich selection 

Fresh Sliced Fruit 
Bowtie Pasta Salad 

Potato Salad 
Terra Chips 

Balsamic Marinated Mushrooms and Tomatoes 
 
 

Sliced Roast Beef  – Served Chilled on a Onion Kaiser Roll with Shaved Red Onion,  
Cambazola Mayonnaise, Lettuce and Tomato  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $17 
Sliced Roast Turkey – served with Cranberry Relish, and Sprouts and Romaine Hearts  
on Honey Wheat Bread  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $18 
Grilled Chicken – with Tomato, Lettuce, Provolone Cheese, Red Pepper Aioli Mayo 
on Foccocia Bread.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $17 
Curried Chicken Salad  – with Diced Grapes and Apple, served on Honey Wheat Bread  .  .  .  .  .  .  . $17 
Grilled Seasonal Vegetables -  Served Chilled with Roasted Red Pepper Vinaigrette, Baby Red 
Oak and Dill Cream Cheese on a Sun- Dried Tomato Roll .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $17 
Roasted Shaved New York Sirloin - with Achiote Spread, Cabernet Onions, Lettuce, and Tomato 
on a Mini Baguette.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $18 

 
 

LUNCHEON SALADS 
Served with Coffee, Decaffeinated Coffee, Iced or Hot Tea 

All Luncheon Salads served with Assorted Artisan Rolls 
 
 

Olive Rubbed Roasted Chicken – with Tomato-Cucumber Carpaccio, Baby Greens, Belgian    
Endive and Cambazola Wedge with Raspberry Vinaigrette .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $17 
Seared Beef Tenderloin  – with Radicchio and Arugula, Chianti Simmered Onions and 
Parmigiano Reggiano and Lightly Seasoned with Cajun Spices.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $19 
Salmon Nicoise – Grilled Salmon with Balsamic Tossed Baby Greens, Hard Cooked Eggs, French 
Green Beans and Kalamata Olives.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $18 
Grilled Chicken Caesar Salad - Baby Romaine Lettuce, Grilled Chicken, Croutons, 
And Shaved Parmesan Cheese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . $17 
Cobb Salad - with Turkey, Tomato, Bacon Bits, Cheddar Cheese, Hard Cooked Eggs 
Lettuce, and Blue Cheese Dressing  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   .  .  .  . $17 
 
  

Additions to Luncheon Sandwiches and Salads: 
  Add Garden Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $3 per person 
  Add Cookies & Brownies (one each per person)  . $3 per person 
  Yogurt Parfait with Homemade Granola  .  .  .  .  . $4 per person 
  Lemon Bars and Magic Squares.  .  .  .  .  .  .  .  .  . $4 per person 
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RECEPTION PRESENTATIONS 

 
 

 
Fresh Vegetable Crudities  A Selection of Fresh Seasonal Garden Vegetables served with 
Marsala Onion Dip 

Small Tray (Serves 25-50ppl).  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $80 
Medium Tray (Serves 50-100ppl .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $140 
Large Tray (Serves 100-150ppl) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $200 

 
International Cheese Display  A Selection of Domestic and Imported Cheeses: Baby Bel Gouda, 
Smoked Cheddar, Pepperjack, Fresh Mozzarella Pearls, Swiss, Cambazola and Boursin Cheeses, 
Fresh Fruit garnish, Lavosh, Assorted Crackers and Sliced Baguettes 
 

Small Tray (Serves 25-50ppl).  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $120 
Medium Tray (Serves 50-100ppl)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $200         
Large Tray (Serves 100-150ppl)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $300 

 
Tropical Fresh Fruit Display A Selection of Seasonal Fruits and Berries, with Strawberry 
 Whipped Yogurt Dip 

Small Tray (Serves 25-50ppl).  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $100 
Medium Tray (Serves 50-100ppl).  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $150 
Large Tray (Serves 100-150ppl)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $200 

 
Chili Con Queso- with Tortilla Chips and Salsa (Serves 50ppl)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $100 
 
Viennese Sweet Table-  Eclairs, Cream Puffs, Truffles, Mousse Cups, Keylime Tarts,  
Almondines,Mini Cheesecake, Mini Decadence Cake, Chocolate Covered Strawberries .  .  . $17 per person 
 
*Whole Baked Ham or Roasted Turkey Breast with Silver Dollar Rolls and Condiments  
(Serves 50ppl).  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $275 
 
*Whole Steamship Round of Beef with Silver Dollar Rolls and 
Condiments (Serves 100-150ppl) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $500 

 
*Roast Sirloin with Silver Dollar Rolls and Condiments (Serves 30ppl)  .  .  .  .  .  .  .  .  .  .  . $350 
 
*Roast Tenderloin of Beef  with Silver Dollar Rolls and Condiments (Serves 30ppl) .  .  .  .  . $400 
 
*Roast Pork Loin served with Rum Pan Jus and Silver Dollar Rolls and 
Condiments (Serves 30ppl) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $275 
 
Smoked Salmon sliced Smoked Salmon served with chopped Eggs, Cream Cheese 
Sliced Tomato, Onions, Capers and Mini Bagels (Serves 50ppl ).  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $300 
 

 
 

To enhance the ambiance of your function, we can prepare  
a hand-sculptured ice carving in a variety of sizes and shapes 

Prices start at $300.00+ 
 

* Stations require Carving Chef at an additional $50.00 fee. 
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HORS D’OEUVRES SELECTION 
 

All appetizers sold per piece with a minimum order of 25 pieces per item 
 
 
 
 
 

 
 

HOT HORS D’OEUVRES 
 
 
$300 PER 100 PIECES: 
 
Vegetable Egg Roll with Teriyaki 
Jumbo Italian Stuffed Shell  
Assorted Mini Stromboli 
Assorted Mini Quiche 
Tortilla Shrimp with Papaya Chutney 
Herb Grilled Chicken Satay 
Vegetable Brochette 
 
 
 
$350 PER 100 PIECES: 
 
Scallop and Shiitake Wonton 
Roasted Red Pepper and Mushroom Baklava 
Thai Chicken Satay 
White Mushroom Florentine Caps 
Chicken and Vegetable Pot Sticker 
Pork Pot Stickers with Red Ginger and Mandarin Orange 
Relish 
Spinach and Feta Spanakopita 
Italian Sausage Stuffed Mushroom Caps 
Coconut Shrimp with Mango Cream 
 
 
$450 PER 100 PIECES: 
 
Beef Tenderloin Medallions (served with Silver Dollar Rolls, 
Spicy Dijon Mustard and Horseradish 
 
 
 
 
 
 
 

 

 
 

COLD HORS D’OEUVRES 
 

 
$350 PER 100 PIECES: 
 
Grilled Parmesan Plate with Sesame Chicken Salad 
Brie Tartlet with Raspberry 
Brie Tartlet with Green Apple 
Iced Gulf Shrimp with Cocktail Sauce 
Pistachio Brie Truffles in a Tartlet 
Assorted Fancy Finger Sandwiches 
Cantaloupe Ball with Pancetta Crème Fraiche and Caviar 
Chipotle Beef Tenderloin on Golden Potato 
 
$400 PER 100 PIECES: 
 
Baked Wonton Cup with Sesame Ahi Tuna and Teriyaki Dressing 
Ceviche Spoon with Three Citrus Shrimp, Roma Tomato and 
Roasted Corn 
Arizona Sweetwater Shrimp 
Burgundy Pear Ball with Cambazola Cream and Candied Pecan 
 
Sushi and Sashimi: An assortment of California Rolls, Vegetable 
Rolls, Spicy Tuna Rolls, Dynamite Rolls, Pickled Ginger with 
Wasabi and Soy Sauce 
 

                    DESSERT APPETIZERS 
 

$100 PER 100 PIECES: 
Chocolate Dipped Strawberries 
 
$200 PER 100 PIECES: 
Assorted Mini Pastries 
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RECEPTION PACKAGES 
(One Hour Reception Service) 

 
 
 
 
 
 

BUTLER PASSED RECEPTION PACKAGE 
(20 person minimum) 

 
Brie Tartlet with Green Apples 

Griled Parmesan Plate with Sesame Chicken Salad 
Chipotle Beef Tenderloin on Golden Potato 

 
$12 per person 

 
 
 

TRADITIONAL RECEPTION PACKAGE 
(20 person minimum) 

 
A Selection of Fresh Seasonal Garden Vegetables 

Served with Onion Dip 
A Selection of Domestic and Imported Cheeses with Fresh Fruit Garnish 

Assorted Crackers and Lavosh 
Spinach and Feta Spanakopita 

Florentine Mushroom Caps 
 

$14 per person 
 
 

DELUXE RECEPTION PACKAGE 
(20 person minimum) 

 
A Selection of Fresh Seasonal Garden Vegetables 

Served with Peppercorn Ranch Dip 
A Selection of Domestic and Imported Cheeses with Fresh Fruit Garnish 

Assorted Crackers and Lavosh 
 

Carving Station with 
Maple Glazed Baked Ham   OR   Rosemary Roasted Turkey Breast 

Silver Dollar Rolls and Condiments 
 

Herb Grilled Chicken Satay 
Tortilla Shrimp with Mango Cream 

Spanakopitas 
 

$24  per person 
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RECEPTION PACKAGES 
(One Hour Reception Service) 

 
 
 
 
 
 
 
 
 

PREMIER RECEPTION PACKAGE 
(20 person minimum) 

 
 

A Selection of Fresh Seasonal Garden Vegetables  
Served with Burgundy Dill Onion Dip 

A Selection of Domestic and Imported Cheeses with Fresh Fruit Garnish 
Crackers and Lavosh 

 
 

Iced Gulf Shrimp with Pepperdew Cocktail Sauce 
Chicken Salad on Grilled Parmesan Plate 

Brie Tartlet with Raspberry 
 
 

Spinach and Feta Spanakopita 
Skewered Seared Vegetables with Gumbo Fila Marinade 

Beef Tenderloin Medallions served with Silver Dollar Rolls 
Spicy Dijon Mustard and Horseradish 

 
 

$30 per person 
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BANQUET DINNER ENTREES 
 

Dinners include Salad, Artisan Rolls, and Dessert. 
All meals are accompanied by Fresh Vegetables, choice of Potato, Rice or Pasta 

 Coffee, Teas and Decaffeinated Coffee 
 

Salads 
(Your choice of one salad) 

 
Classic Caesar Salad 

 
Romaine Tossed with Montagnolo Blue Cheese Dressing and Topped with Wonton Shoestrings 

 
Tossed Baby Greens with Jicama, Cucumber, Tomato, Red Onions and a Creamy Balsamic Vinaigrette Dressing 

 
Frisse, Burgundy Pear, Julienne Carrots, and Cambazola Wedge with Champagne Vinaigrette 

 
Spinach Salad with Mandarin Oranges, Red Onions, Toasted Almond Slivers and an Orange Vinaigrette Dressing 

 
Sliced Roma Tomato, Buffalo Mozzarella, with Baby Red Oak Lettuce, Grilled Squash, 

Marinated Artichokes and Roasted Red Pepper Vinaigrette Dressing 
 

Entrees 
 

Grilled Filet of Beef with your choice of one Sauce: Bernaise Sauce, Cabernet Demi Glace or  
Wild Mushroom Demi Glace .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $44 
 
Sliced Peppered Tenderloin of Beef with a Cabernet and Green Peppercorn Sauce    .  .  .  .  .  .  .  .  . $44 
 
Grilled Breast of Chicken  with Wild Mushroom Pan Jus .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $39 
 
Grilled Seabass with Capers and a Lemon Butter Sauce   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $40 
 
Grilled Salmon with a Sweet Mango Salsa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $40 
 
Mustard Crusted Pork Tenderloin with Sundried Cherry Demi Glace  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $42 
 
Chipotle Seared Pork Tenderloin  with Blackberry Bordelaise  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $41 
 
Grilled Breast of Chicken with Artichoke Hearts, Capers, Rosemary and a  
Lemon Butter Sauce.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $39 
 
Roasted Statler Chicken Breast stuffed with Julienne Vegetables and Boursin Cheese, sliced into 
Medallions and served with a Light Cream Sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $40 
 
Sesame Crusted Sea Bass with an Ancho Lime Puree    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $40 
 
Mediterranean Stuffed Statler Breast of Chicken filled with Wild Mushrooms, Goat Cheese and 
served with a Lemon Sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $40  
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Grilled Lamb Loin Chops with Rosemary and Mint Rum Glace  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $44 
 
Roasted Chicken Breast (skin-on) topped with a Passion Fruit and Red Ginger Sauce  .  .  .  .  .  .  .  . $40 
 
Vegetarian Island - marinated Portabello Mushroom with Boursin Cheese topped with 
a Roasted Pepper stuffed with vegetables and coated in a Tempura Batter.   
Drizzled with a Sweet Chili Fruit Sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $39 
 

 
 

Combination Plates 
 

Grilled Filet of Beef and Jumbo Shrimp with a Cabernet Demi-Glace and Asiago Cream Sauce  .  .  $52 
 
Grilled Filet of Beef and Citrus Crusted Salmon with Traditional Demi-Glace and a 
 Lemon Grass Buerre Blanc .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $51 
 
Grilled Filet of Beef and Grilled Chicken Breast with a Peppercorn Demi and a Wild Mushroom Sauce  $50 
 
Herb & Garlic Grilled Chicken and Seared Jumbo Scallops with a Lemon Caper Sauce 
And Blood Orange Reduction  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $49 
 
Roasted Statler Chicken Breast stuffed with Julienne Vegetables and Bousin Cream Cheese 
sliced into Medallions with a Chicken Jus and served with  Grilled Salmon with Portabella  
Buerre Rouge Sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  ..  .  .  .  .  .  .  .  .  . $50 

 
 

Vegetables 
(Your choice of one vegetable to accompany your entrée selection) 

 
Steamed Broccolini 

Bundled French Green Beans 
Jumbo Asparagus Spears with Baby Carrots 

Julienne Cut Spring Vegetable  
Grilled Tomato with Parmesan Cheese 

Honey Glazed Baby Carrots 
 
 

Sides 
(Your choice of one side to accompany your entrée selection) 

 
Oven Roasted Herbed Potatoes 

Parmesan Layered Dauphinoise Potatoes 
Buttermilk Herb Mashed Potatoes 

Gorgonzola Mashed Potatoes 
Roasted Parmesan Fingerling Potatoes 

Greek Couscous 
Mashed Sweet Potatoes 

Wild Rice Blend 
Almond Rice Pilaf 
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Desserts  
(Your choice of one dessert  

to accompany your entrée selection) 
 
 
 
 
 

White Chocolate Raspberry Mousse 
 
 

Chocolate Decadence Cake  with Carmel Crème 
 
 

Tiramisu Tower 
 
 

New York Cheesecake with Graham Cracker Crust and Fruit Coulis 
(Additional Cheesecake Flavors: Raspberry, Oreo, Lemon, Amaretto) 
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THEMED DINNER BUFFETS 
 

Served with Coffee, Decaffeinated Coffee, Iced or Hot Teas 
(20 person minimum) 

 
 
 

Fiesta Mexicana   Denim & Diamonds  
 
Fresh Garden Salad with Jicama, Tomatoes and Olives  Tossed Garden Salad with Ranch Dressing 
Accompanied by Salsa Ranch and Cilantro Dressing        Beefsteak Tomatoes, Cucumbers, Onions and 
Shrimp and Scallop Ceviche       Blue Cheese tossed in a Champagne Dressing 
Tri-colored Tortilla Chips with Chili Con Queso   Grilled Ribeye Steaks 
Sour Cream, Guacamole and Salsa      Barbecued Chicken Breasts 
Breast of Chicken Mole          Jumbo Baked Potatoes 
Carne Asada with warm Tortillas     Butter, Sour Cream, Cheese, Chives, Bacon Bits 
Cheese Enchiladas with Verde Sauce    Grilled Corn on the Cob  
Stuffed Chili Peppers      Honey Baked Beans with Bacon Pieces 
Layered Fiesta Bean Casserole                Corn Bread served with Honey Butter 
Spanish Rice              Sourdough Rolls and butter 

       Deep Dish Peach and Cherry Cobbler 
Tequilla Cheesecake              Served with Homemade Vanilla Bean Ice Cream 
Chocolate Chile Decadence  
        $39 
$40        

Above with Barbecued Pork Back Ribs 
  instead of Steak     

   
$37 

 
 
 
By the Sea   Tour of Italy 
 
New England Clam Chowder     Traditional Caesar Salad 
Basil Marinated Tomatoes and Cucumbers     Dijon Potato and Antipasto Salad 
Fresh Field Greens with Assorted Dressings    Roma Tomatos and Buffalo Mozzarella  
Oysters on the half shell, Shrimp and Crab Claws on      with a Balsamic Reduction 
     Ice with Cocktail Sauce      Pasta Station: Cheese Tortellini with  
Beaufort Stew: Corn, Andouille Sausage, Potato and Shrimp      Marinara Sauce, Fusilli with a Pesto   
Roasted Chicken in natural juices         Garlic Cream Sauce 
Paella (Clams, Mussels, Chicken and    Chicken Parmigiano 
     Vegetables Baked in Saffron Rice)    Grilled Sausage with Peppers and Onions 
Sourdough Rolls and butter     Garlic Bread 
Boston Cream Pie       Tiramisu, Cannolis, and 
New York Cheesecake      Biscotti    
 
$47        $39      
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THEMED DINNER BUFFETS 

 
Served with Coffee, Decaffeinated Coffee, Iced or Hot Teas 

(20 person minimum) 
 
 
 
 
 
Hawaiian Luau Buffet     
       International Buffet 
 
Fruit Station       
Tropical Fruit Display with Hawaiian Sliced Fruits, 
Fresh Berries, and Mango and Pineapple Whipped   Salad Station 
Yogurt Dipping Sauces     Caesar Salad 
       Fresh Greens Salad with Assorted Dressings 
Salad Station      Spicy Peanut Chicken Salad 
Pineapple Chicken Salad      
Mango/Papaya Shrimp Salad    Pasta Station 
Maui Onion and Kula Tomato Salad   Garlic Bread and Soft Bread Sticks 

   Cheese Tortellini with Marinara Sauce 
Entrée Station      Fusilli with Pesto Sauce 
Lemon Grass Seared Opakapaka with Lobster  Penne Pasta with a Roasted Garlic Cream Sauce 
Passion Fruit Ginger Sauce    Assorted Mini Italian Pastries 
Chicken Katsu with crispy Eggplant Chips     
And Maui Onion Salad     Oriental Station 
Lomi Lomi Salmon     Chicken Stir Fry with Oriental Vegetables 
Thai Style Curried Vegetables      and Ginger Soy Sauce 
Asian Ratatouille      Fried Rice 
Pork Fried Rice      Vegetable Egg Rolls with Assorted Dipping Sauces 
Hawaiian Yams with Brown Sugar Glaze   Fortune Cookies 
 
Dessert Station      Mexican Station 
Chocolate Macadamia Souffle    Chili Con Queso with Tortilla Chips 
Coconut Crème Cake     Cheese Enchiladas, Beef Taquitos 
Mango Cheesecake     Marinated Beef and Chicken Strips with  
          Onions and Peppers 
$59 Warm Flour Tortillas, Sour Cream,  

Guacamole and Salsa 
     Mini Tequila Cheesecake 

With carving station     Mini Chocolate Chile Decadence 
Roasted Suckling Pig carved to order  
with Silver Dollar Rolls     $43 
        
$76 
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ORANGE TREE DESIGNER DINNER BUFFET 
(40 person minimum) 

 
Choice of Two Salads: 

 
Garden Greens Salad with Assorted Dressings 

Caesar Salad with Foccocia Croutons 
Chilled Ditallini Fagiole with Lima Beans and Tart Tomato Coulis 

Tomato, Cucumber, and Maui Onion Salad with Cabernet Vinaigrette 
Champagne Salmon and Yukon Potato Salad with Lemon-Dill Dressing 

Tri-color Cheese Tortellini with Tequila-Lime Chicken Salad 
 
 

Choice of Two Hot Entrees: 
 

Sliced Peppered Tenderloin of Beef with a Cabernet and Green Peppercorn Sauce 
Grilled Breast of Chicken with Wild Mushroom Sauce 

Grilled Seabass with Artichokes, Capers and a Lemon Butter Sauce 
Grilled Salmon with a Mango Sauce 

Mustard Crusted Pork Tenderloin with Sundried Cherry Demi Glace 
Chipotle Seared Pork Loin with Papaya Chutney 

Grilled Breast of Chicken with Artichoke Hearts, Capers, Rosemary and a Lemon Butter Sauce 
Herb Roasted Chicken Breast with a Chicken au Jus 

Seared Salmon with a Champagne Cream Sauce 
Sesame Crusted Sea Bass with a Sweet and Sour Apple Vinaigrette 

 
 

Choice of One Carved Entrée: 
Prime Rib au Jus 

Roast Pork Loin with Mushroom Demi Glace 
Honey Baked Ham with Pineapple Sauce 

Roasted Turkey with Cranberry Sauce 
 
 

Choice of Two Vegetables 
 

Buttered Broccolini 
 Bundled Hericot Verts 

Jumbo Asparagus Spears with Baby Carrots 
Parmesan Grilled Tomatoes 
Honey Glazed Baby Carrots 

Seared Coin Cut Roma Vegetables 
Blackened Patty Pan and Baby Zucchinis 

Orange Zest Brussel Sprouts with Baby Carrots 
Red Wine Caramelized Golden Beets 

Buttered Swiss Chard with Watermelon Radishes 
Caramelized Baby Acorn Squash 

Tri-Colored Verts 
 



ORANGE TREE GOLF RESORT 

 
All Prices Subject to a Service Charge and Sales Tax 

 
10601 North 56th Street, Scottsdale, AZ 85254  (480) 948-6100  www.orangetree.com 

 
04/07 

 
 
 
 
 

ORANGE TREE DESIGNER DINNER BUFFET: continued 
 
 
 
 

Choice of Two Starches 
 

Baked Apple Sweet Mashed Potato 
Tri-Color Asiago Dauphinois Potato 

Boursin Cheese and Buttermilk Mashed Potato 
Roasted Bliss Potato with Grape Oil and Thyme  

Roasted Greek Cous-Cous with Feta and Braised Spinach 
Penne Pasta with Grilled Artichokes and Wild Mushrooms in an Asiago Bechemel 

Seared Rosemary Fingerling Potatoes 
Roasted Corn Risotto 

Apple and Cherry Wild Pilaf 
Vegetable Rice Pilaf 

 
 

Additional Items Included in Buffet: 
 

Artisan Rolls and Butter 
Chef’s Selection of Assorted Desserts 

Coffee, Decaffeinated Coffee, Iced and Hot Teas 
 
 
 
 
 
 
 

BUFFET PRICING 
 

Buffet with Baked Ham  $42 
Buffet with Pork Loin  $42 
Buffet with Roasted Turkey  $44 

    Buffet with Prime Rib  $50 
 

For Carving Chef at your buffet add $50.00  fee 
For additional hot entrée selection add $4.00  per person 
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BAR PACKAGES 
 
 

 
Liquor 

 
House 

 
Call 

 
Premium 

 
Gin 

 
Beefeater's 

 
Tanqueray 

 
Bombay 

 
Vodka 

 
Skyy 

 
Skyy 

 
Absolut 

 
Blend 

 
Seven & Seven 

 
Canadian Club 

 
Crown Royal 

 
Bourbon 

 
Jim Beam 

 
Jack Daniels 

 
Markers Mark 

 
Scotch 

 
Cutty Sark 

 
Dewar's 

 
Glenfiddich 

 
Tequila 

 
Juarez 

 
Cuervo Gold 

 
Patrone 

 
Rum 

 
Bacardi 

 
Bacardi 

 
Captain Morgan 

 
Brandy 

 
Korbel 

 
Korbel 

 
Korbel 

 
                                                                             Banquet Drink Prices 

 
Beverage 

Type 

 
Hosted 
Price 

 
Cash 
Price 

 
House 

 
5.50 

 
6.00 

 
Call 

 
6.00 

 
6.50 

 
Premium 

 
7.00 

 
7.50 

 
Domestic Beer 

 
3.25 

 
3.50 

 
Imported Beer 

 
3.75 

 
4.00 

 
House Wine 

 
7.00 

 
7.50 

 
Mineral Water 

 
2.50 

 
2.75 

 
Soft Drinks 

 
2.50 

 
2.75 

                                   $100  per bar set-up fee 
$50 Charge for Cocktail Runner if having cocktails and no bar. 

                                                         
    
SPECIALTY SELF-SERVICE STATIONS 

 
Margaritas  $75.00 Per Gal.   Fresh Fruit Punch $42.00 Per Gal. 
Screw Drivers  $75.00 Per Gal.   Champagne Punch $75.00 Per Gal. 
Bloody Marys  $75.00 Per Gal.   Mimosas  $75.00 Per Gal 
Mai Tais  $75.00 Per Gal. 

 
 
 



ORANGE TREE GOLF RESORT 

 
All Prices Subject to a Service Charge and Sales Tax 

 
10601 North 56th Street, Scottsdale, AZ 85254  (480) 948-6100  www.orangetree.com 

 
04/07 

 

BAR PACKAGES 
 

 
Liquor Type 

 
Time Period 

 
Per Person 

 
House Brand Liquors 

 
one hour 

 
$13 

 
 

 
two hours 

 
$19 

 
 

 
three hours 

 
$24 

 
 

 
four hours 

 
$29 

 
 

 
additional hours 

 
$10 

 
 

 
 

 
 

 
Call Brand  Liquors 

 
one hour 

 
$14 

 
 

 
two hours 

 
$20 

 
 

 
three hours 

 
$25 

 
 

 
four hours 

 
$30 

 
 

 
Additional hours 

 
$11 

 
Premium Brand  Liquors 

 
one hour 

 
$16 

 
 

 
two hours 

 
$23 

 
 

 
three hours 

 
$27 

 
 

 
four hours 

 
$32 

 
 

 
Additional hours 

 
$13 

 
Beverage packages include all mixers, garnishes, 

domestic beer, house wine, mineral waters, and sodas. 
 

$100 per bar set-up fee 
 
 
 

Wine Service 
House Wine service offered throughout the service of your meal 

 
House Wines (Chardonnay, Cabernet and Merlot) 

$9.00 per person or $25.00 /bottle 
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BANQUET WINE LIST 

 
 
 
 
 
House Wines 
Chardonnay, Sycamore Lane, California .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   $25.00 
Cabernet Sauvignon, Sycamore Lane, California.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $25.00 
Merlot, Sycamore Lane, California .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $25.00 
 
White Wines 
Chardonnay, Cockatoo Ridge, Australia .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $28.00 
     Fresh fruit flavors show hints of citrus and tropical fruit. 
Chardonnay, Michael-David "7 Heavenly Chards", California .  .  .  .  .  .  .  .  . $36.00 
     Smooth and satisfying with apple and pear flavors followed by a toasted butter finish. 
Pinot Grigio, La Villa, Italy .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $27.00 
     Loads of fresh flavors that are crisp, lively and fruity. 
Sauvignon Blanc, White Oak, Russian River Valley, California .  .  .  .  .  .  .  .  . $30.00 
     Rich, creamy flavors of citrus and pineapple that lingers on the palate. 
Sauvignon Blanc, Main Divide, New Zealand   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $37.00 
     Bright Flavors of grapefruit with grassy notes and great intensity. 
 
Red Wines 
Cabernet Sauvignon, McManis, California.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $27.00 
     Medium bodied with the rich flavors of ripe red fruit. 
Merlot, McManis, California .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $27.00 
     Smooth and soft with red berry accents. 
Merlot, Windmill, California .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $28.00 
     Complex flavors of red fruit and dark berries. 
Pinot Noir, Leaping Lizard, Napa Valley California   .  .  .  .  .  .  .  .  .  .  .  .  . $28.00 
     Bright flavors of red fruit with light spice tones and a long finish. 
Pinot Noir, Walnut City Wineworks, Willamette Valley Oregon .  .  .  .  .  .  .  . $36.00 
     Classic Pinot spice flavors accent the layers of red fruit that fades slowly. 
Shiraz, Cockatoo Ridge, Australia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $28.00 
     Juicy red berry flavors and a touch of spice that is smooth and appealing. 
Zinfandel, Windmill, California.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $28.00 
     Tasty flavors of currant and dark berries with notes of white pepper. 
Zinfandel, Michael-David "7 Deadly Zins", California  .  .  .  .  .  .  .  .  .  .  .  . $36.00 
     Old vine Zin from 7 single vineyards create deep, complex, satisfying flavors. 
 
Champagne and Sparkling Wines 
Blanc de Blanc Brut, Charles de Fere "Jean Louis", France   .  .  .  .  .  .  .  .  . $28.00 
     Light and crisp to the taste, full-bodied with a long delightful finish. 
Champagne Brut, Duval Leroy "Paris", France .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $70.00 
     Well-balanced, full-flavored and fresh, with a rich, elegant and long silky finish. 
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$42 INCLUSIVE MEETING PACKAGE 
(Package price includes all tax and gratuity) 

 
DELUXE CONTINENTAL BREAKFAST 

Freshly Brewed Coffee and Tea 
Orange Juice, Sliced Fresh Seasonal Fruit, Assorted Muffins, Pastries and Croissants 

 
MID-MORNING BREAK 

Refresh of Coffee and Tea 
Assorted Sodas 

 
PLATED LUNCH 

(Your choice of one entrée for entire group) 
 

 Grilled Chicken Caesar Salad 
with Rolls and Butter 

 
 Club Sandwich 

with Roasted Yukon Potato Salad 
 

 Turkey Croissant Sandwich 
with Penne Pasta Salad Primavera 

 
 Roast Beef on a Kaiser Roll 
with Herbed Red Potato Salad 

 
Dessert 

Carrot Cake 
Apple Crumble Pie 

Chocolate Brownie Parfait 
 

OR For groups of less than 20 guests only 
 

 Executive Deli Buffet 
Tossed Green Salad with Vinaigrette Dressing and Ranch Dressing 

Roasted Yukon Potato Salad 
Assorted Sandwiches 

(Roast Beef on Kaiser, Turkey Club and Grilled Vegetable Sandwiches) 
Carrot Cake, and Fudge Brownies 

Coffee, Tea or Decaf 
 
 

AFTERNOON BREAK 
Assorted Jumbo Cookies 

Assorted Sodas 
 
 
 

Price does not include a $50.00/day meeting room set up fee. 
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$45 INCLUSIVE MEETING PACKAGE 
(Package Price includes all tax and gratuity) 

 
DELUXE CONTINENTAL BREAKFAST 

Freshly Brewed Coffee and Tea 
Orange Juice, Sliced Fresh Seasonal Fruit, Assorted Muffins, Pastries and Croissants 

 
 

MID-MORNING BREAK 
Refresh of Coffee and Tea and Assorted Sodas 

 
 
 

BUFFET LUNCH 
(Minimum Guarantee of 20 guests) 

 
 DELI BUFFET 

Assorted Sliced Deli Meats,Assorted Breads 
Assorted Gourmet Cheeses 

Garden Greens Salad, Potato Salad, Relish Tray 
Brownies 

 
 ITALIAN BUFFET 

Caesar Salad and Garden Greens Salad 
Penne, Tortellini, and Fusilli Pastas with Red, Garlic and Cream Sauces 

Chicken Scaloppini 
Soft Bread Sticks and Tiramisu 

 
 MEXICAN BUFFET 

Tortilla Greens Salad, Chips and Salsa 
Southwest Beef and Chicken Fajitas, Traditional Taco Seasoned Beef, with Corn and Soft Tortillas 

Ranchero Refried Beans, Spanish Rice, Tex Mex Soup 
Tequila Cheesecake 

 
 SOUP & SALAD BUFFET 

Tossed Greens Salad, Caesar Salad, Fried Pineapple Chicken Salad, Tuna Salad 
                                        Soup of the Day, Assorted Artisan Breads and Flakey Croissants 

Berry Shortcake 
 
 
 

All Served with Coffee and Iced Tea 
 
 
 

PACKAGE CONTINUED ON FOLLOWING PAGE 
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$45 INCLUSIVE MEETING PACKAGE: CONTINUED 
 
 
 
 
 
 

OR 
THREE COURSE PLATED LUNCHES 

 
 
 
 

TOSSED GARDEN SALAD 
With Assorted Dressings, Artisan Rolls and Butter 

 
 

Your Choice of Entrée: 
 

 ROASTED STATLER CHICKEN 
with Wild Mushroom Risotto and Chianti Vinaigrette and Seasonal Vegetable 

 
 NAPA VALLEY CHICKEN PASTA 

with Artichoke Heats, Wild Mushrooms and Asiago Cheese Sauce 
 

 TOP SIRLION 
with Garlic Mashed Potato, Caramelized Shallots,Tomato Demi Glace and Seasonal Vegetable 

 
 
 

DESSERT 
Chocolate Mousse Torte 

 New York Cheesecake Dome with Fruit Coulis 
Or Fresh Fruit Tart 

 
All Served with Coffee and Iced Tea 

 
AFTERNOON BREAK 

Assorted Jumbo Cookies and Brownies 
Assorted Sodas 

 
 
 
 

Price does not include a $50.00/day meeting room set up fee. 
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PREMIER MEETING PACKAGE 

$59 Inclusive Per Person/$62 Inclusive with Buffet Style Luncheon 
(Package Price includes all tax and gratuity) 

 
 

PREMIER BREAKFAST BUFFET 
Orange Juice 

Assortment of Fresh Pastries, Warm Muffins, Flakey Croissants and Bagels 
 With Sun-Dried Tomato and Plain Cream Cheese 

Fresh Sliced Seasonal Fruits 
Classic Eggs Benedict with Chipotle Hollandaise 

Oven Roasted Breakfast Potatoes with Peppers and Onion 
Freshly Brewed Coffee and Tea 

 
MID-MORNING BREAK 
Freshly Brewed  Coffee and Tea 

Assorted Sodas and Bottled Waters 
 

PLATED LUNCH 
(Your choice of one salad, entrée, and dessert for the entire group) 

All lunches served with  Coffee and Tea, Artisan Rolls with butter 
 

Salads 
Hearts of Romaine with shaved Parmesan Cheese and Garlic Vinaigrette 

Fresh Field Greens with Jicama, Cucumber, Candied Walnuts, Tomato, Red Onions 
and Raspberry Vinaigrette 

 
Entrees 

Chipotle Dusted Statler Chicken served with Wild Mushroom Risotto and 
Chianti Vinaigrette 

Pacific Seabass served with Fennel and Onion Moroccan Couscous 
Saffron Fumet and Fennel Frond 

Grilled Tenderloin served with Cambazola Mashed Potatoes, caramelized Shallots 
and Haricots Verts with a Tomato Demi Glace 

Pan Blackened Atlantic Salmon served with Yukon Gold and Crème Fraiche Potato Puree 
 with Baby Spinach and Citrus Hollandaise 

 
Dessert 

White Chocolate Mousse with Raspberry Coulis 
Dark Chocolate Tower 

Praline Mochaccino with Kahlua Anglaise 
 

AFTERNOON BREAK 
Assorted Cookies and Brownies 

Popcorn, Candy Bars 
Jumbo Soft Pretzels with Spicy Mustard 

Assorted Sodas and Bottled Waters 
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EXECUTIVE MEETING PACKAGE 

$48 Inclusive Per Person/$51 Inclusive with Buffet Style Luncheon 
(Package Price includes all tax and gratuity) 

 
 

EXECUTIVE BREAKFAST 
Orange Juice 

Assortment of Fresh Pastries, Warm Muffins and Bagels 
 with Sun-Dried Tomato and Plain Cream Cheese 

Fresh Sliced Seasonal Fruits 
Mini Croissants filled with Shaved Black Forest Ham, Pepperjack Cheese and Scrambled Eggs 

Freshly Brewed  Coffee and Tea 
 

MID-MORNING BREAK 
Freshly Brewed  Coffee and Tea 

Assorted Sodas and Bottled Waters 
 

PLATED LUNCHEON 
(Your choice of one entrée for the entire group.  All lunches served with Coffee and Tea) 

 
Cobb Salad Wrap – served chilled with Smoked Turkey, Tomato, Bacon, Cheddar Cheese, Hard Cooked Egg, and 

Avocado wrapped in a flour Tortilla 
Playa Turkey and Ham Club – served chilled on a Croissant with Apple Smoked Bacon, Lettuce, Tomato and 

Avocado Mayonnaise 
Italian Capresse – Capacolla and Salami with fresh Whole Milk Mozzarella, Roma Tomatoes, and Romaine 

Lettuce on a Sun-Dried Tomato Roll  
Olive Rubbed Roasted Chicken Salad – with Tomato-Cucumber Carpaccio, 

 Baby Greens, Belgian Endive and Greek Feta Cheese 
 served with warm Artisan Rolls 

 
All sandwiches served with your choice of: 

Fresh Sliced Fruit 
Terra Chips 

Roasted Yukon Potato Salad 
Jicama Slaw 

 
Dessert 

(Your choice of one Dessert for the entire group) 
Raspberry Mirror Tower 

 
Lemon Mousse Pyramid with Fresh Berries 

 
Mocha Chocolate Swirl Cheesecake 

 
AFTERNOON BREAK 

Assorted Cookies and Brownies 
Popcorn, Pretzels, and Trail Mix 

Assorted Sodas, Lemonade, Bottled Waters 
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"TROPICAL TOUCH"  
Dinners in "Longitude 10601" Restaurant 

 
 

Your guests can enjoy a touch of the tropics in our "10601 RESTAURANT" 
 

Whether a party of 4 or 40, your guests can enjoy the wonderful atmosphere and flexibility of 
restaurant style dining. Dinner entrees are ordered that evening from a specially designed menu 

just for you. 
 

Semi-Private Area available for groups of 25-50 guests. 
 

Live entertainment in the 10601 LOUNGE every Thursday, Friday, 
 and Saturday evenings. 

 
 
 
 

"TROPICAL TOUCH" MENU 
 
Appetizers:  Choose one appetizer for the entire group 
 

• Vegetable Egg Roll - Thai vegetables wrapped in an egg roll and cooked for your delight with a lime chili garlic 
sauce and pickled ginger. 

 
• Chicken Potstickers - Classic potsticker with seasoned chicken and vegetables sauteed and served with soy and 

teriyaki sauces. 
 
• Chow Sa Bou - Rim delicacy of sweet braised bbq pork stuffed in a yeast dough, steamed and served with a lime chili 

garlic and soy dipping sauce with red ginger. 
 
• Thai Coconut Shrimp - Jumbo prawns infused by our secret recipe with a fruit chutney. 

 
 
Salads: Choose one salad for the entire group 
 

• Thai Arugula Salad - Baby arugula tossed with tomatillo dressing and topped with bacon, gooseberries, currants, red 
onion and tomato. 

 
• Columbian Romaine Hearts - Fresh romaine lettuce with tear-drop tomatoes, honey-drizzled wonton shoestrings, 

red onions, and grilled Manchego cheese with choice of Caesar or Oriental sesame ginger dressing. 
 
• Rio Spinach Salad - Baby greens tossed in orange oil, served with hard-boiled egg, sliced red onion, tear-drop 

tomatoes, candied spiced cashews and cranberry vinaigrette dressing. 
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"Tropical Touch" Menu 
 
 
 
 
Entrée Selection: Choose three entrees for 1-25 guests and choose two entrees for 26-50 guests 

 
Entrée prices include: appetizer, salad, entrée, dessert, and coffee or tea. If you 
would like our "Tropical Touch" menus served in a private banquet room - add  
$10.00 per person to the prices listed. 
 
• Asian Ahi - Yellow Tuna blackened and seared, topped with a sherry and red ginger cream  

sauce,served with apple and celery brown rice, snow peas, jicama and dragon beans.   $42 
 

• Eastern Stuffed Pork - Stuffed with roasted bulgar and celeriac, sealed in a garlic-curry  
crust, sliced, and served over white rice with a guava and chipotle emulsion.   $40 

 
• Chicken Passion - Skin-on chicken breast, roasted and topped with a passionfruit and red 

Ginger sauce, server over coriander roasted potatoes with string beans and carmelized shallots. $39 
 
• Malay Tenderloin - Black Angus beef  marinated in coconut and Schezwan chilis with 

a peppered wine sauce over potato and tumeric rice with sauteed rappini.   $44 
 
• Spiced Salmon - Grilled salmon with a honey and chipotle glaze, served with apple and 

celery brown rice, with snow peas, jicama and dragon beans.     $42 
 
• Fusion Stuffed Rellanos - Poblano chilis stuffed with crab, cheese, peppers, and 

corn, then lightly coated and sauteed to perfection, placed on top of tear-drop white rice with  
Saffron and finished with a papaya and bell pepper chutney.     $41 

 
• Ancho Beef - Tenderloin  marinated in ancho chilis and lime, with rosemary potatoes 

and a fire-roasted poblano cream sauce with carrots sauteed in white wine glazed with honey.  $44 
 
• Vegetarian Mushroom Island - Marinated portabello mushroon with melted 

Boursin cheese topped with a roasted red pepper stuffed with Caribbean vegetables and coated 
with a tempura batter drizzled with a sweet chili fruit sauce.     $39 
 
 
 

Desert Selection: 
 

Caribbean Crème Brulee – indulge in a Creamy Rich Coconut Custard, Overlaying Fresh Wild Berries,  
Topped by a Delicate Caramelized Sugar Crust 
 
Pacific Heat – Chocolate Sponge Cake Layered with Dark Chocolate Mousse harboring a sprise hint of Chile 
 and encased in a Beehive of Baked Swiss Meringue 
 
Roasted Banana Tiramisu – a light Marscapone and Roasted Banana Filling surrounded by Chocolate Shavings, 
atop White Sponge Cake, permeated with the rich flavors of Espresso, Kahlua, and Jamaican Dark Rum 
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GENERAL BANQUET INFORMATION 
 
 
 

MENU SELECTION 
The menus found within are our most popular items.  To expand the variety, our professional staff will customize 
a "special" menu to fit any theme or occasion. 
 

GUARANTEES 
In arranging for functions, the attendance must be definitely specified by the event planner at least 72 hours in 
advance of the start of the event.  This number will be considered a guarantee, and not subject to reduction.  The 
Orange Tree Golf Resort cannot be responsible for service of more than 5% over this guarantee. 
 

BANQUET TICKET 
The event sponsor agrees that by signing the banquet ticket for services, food, and beverages, the event sponsor is 
acknowledging the fact that there is no dispute over such services, and the sponsor is soley responsible for the 
payment of the total amount due. 
 

FUNCTION ROOMS 
Function rooms are assigned according to the anticipated contracted number of guests.  If there are fluctuations 
in the number of attendees, Orange Tree Golf Resort reserves the right to reassign the function room.  The event 
sponsor accepts responsibility for any and all damages to the event room caused by the event attendees. 
 

FOOD 
All food items must be supplied and prepared by Orange Tree Golf Resort.  The event sponsor cannot remove 
food from the premises due to license restrictions.  No food or beverages of any kind will be permitted to be 
brought into the Resort by the event sponsor, or any of the sponsor's guests or invitees.   
 

BEVERAGES 
Orange Tree Golf Resort, as licensee, is responsible for the administration of the sale and service of all alcoholic 
beverages in accordance with the State of Arizona Liquor Statutes and the City of Scottsdale Liquor Ordinances.  
It is a policy therefore, that all liquor and wine must be supplied by the Resort for any event. 
 

TAXES AND SERVICE CHARGES 
All Federal, State and Local taxes and service charges which are applicable to this agreement and to the services 
rendered by the Resort, are in addition to the prices agreed upon, and the Event Sponsor agrees to pay them.  A 
service charge for food and beverage will be added to all stated prices. 
 

STORAGE 
The catering department must be notified of expected deliveries of materials for an event.  Materials will be 
stored for no more than 48 hours prior to the date of the event.  Orange Tree Golf Resort is not responsible for 
materials left in any event room after the completion of the event. 
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Trade Show Price List 
 
Vendor Table Package: 
Includes a 6' X 30” skirted table with white linen and 2 chairs.  Orange Tree can provide up to seventy (70) – 6’ 
tables (about ½ are 2 schoolies put together).  Additional 6' or 8' tables can be rented for a fee of $10.00 per table. 
 
Skirting 
Orange Tree owns enough white and off-white skirting to skirt thirty (30) 6’ X 30” tables (3 sides).  Additional 
skirting can be rented a cost of $16.00 per table.  
 
Pipe & Drape 
Please ask your catering/convention services manager for a list of approved vendors. 
  
Banquet Chairs 
Orange Tree owns 350 banquet chairs and 300 white wedding chairs.  Use of chairs is complimentary, unless 
additional chairs are required. 
 
White Linen 
Additional linen can be rented for $15.00/ea.  Lost or damaged linen will be charged to the client at a cost of 
$15.00/ea. 
 
Waste Baskets 
Small waste baskets $1.50/ea 
Tall wastebaskets $2.50/ea. 
 
Power Strips  Extension Cords 
$10.00 per each  $7.00 each 
 
Phone Lines and Internet Access 
Outside phone lines are $45.00 per line/day.  Please note that all outgoing calls require a “dial 9” for an outside 
line (including credit card machines). High speed internet service is available.  Please call for pricing information. 
 
Electrical Needs 
The Mariposa Ballroom has limited electrical availability.  It is important to find out from your vendors their 
electrical needs.  Vendors who do not request an electric outlet ahead of time may not have one when they arrive. 
 

Mariposa Ballroom has 4 - 220 volt plugs - one on each ballroom wall 
Mariposa Ballroom has 20 - 110 volt plugs - located on the ballroom parameter 

Use of these outlets is complimentary, unless special power arrangements are required. 
 
 
• It is important to note that we do not have many of these items on property.  We rent them from outside vendors.  

Please make sure you know your exhibitors needs prior to their arrival.  We both want to have happy exhibitors 
and a smooth event!   
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