Catering & Special Event Menu
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HOT & COLD HORS D'OEUVRES (PUPU) SELECTIONS

HOT

Crispy Won Ton
Stuffed Jalapenos
Meatballs

Siu Mai

Vegetable Tempura

Spring Rolls

Chicken Yakitori

Buffalo Wings

Mahimahi Tempura

Pot Sticker

Japanese Style Chicken Wings
Sweet & Sour Spareribs

Escargot a la Provencal
Beef Skewers

Broiled Chicken Breast
Baby Back Ribs
Salmon Fish Cakes
Lemon Chicken
Steamed Dim Sum

Half Egg filled with Bay Shrimp Cocktail

Jumbo Scallops in Garlic Sauce
Shrimp Tempura
Creamy Garlic Shrimp

Crab Claws in Black Bean Sauce

Coconut Fried Shrimp
Petit Crab Cakes

$1.10 per piece

$2

$2.

COLD
Sliced Egg with Caviar

.40 per piece

Assorted Deviled Eggs

Stuffed Artichoke Bottoms

Prosciutto with Melon

Stuffed Celery with Blue Cheese

Assorted Canapés

Petit Ham & Cheese Sandwiches on Pumpernickel
Stuffed Cherry Tomatoes with Lomi Lomi Salmon
Maki Sushi

Pig in a Blanket

Curried Chicken Salad in Pastry Shell

Sliced Cucumber with Salmon Mousse
Vegetable Paté

65 per piece

Tako with Miso Sauce

Inari Sushi

Marinated Mussels

Oysters on the Half Shell

Boiled Potatoes with Sour Cream and Caviar
Au Sashimi

Salmon Mousse in Pastry Shell

Paté en Crouté

Smoked Salmon & Cream Cheese Pin Wheels

$2.90 per piece

Gravlax

Prawn and Spinach Roulade
Chilled Jumbo Shrimp
Goose Liver Paté Canapés
Smoked Salmon Platter

TO COMPLIMENT YOUR RECEPTION

The following includes rolls and appropriate condiments and will be carved to order.

Roast Prime Rib of Beef
Roast Tom Turkey

Roast New York Strip Loin
Roast Tenderloin

Beef Wellington

Roast Steamship Round
Roast Suckling Pig

390.00 each, serves approximately 60 - 80
185.00 each, serves approximately 50 - 75
380.00 each, serves approximately 50 - 75
325.00 each, serves approximately 40 - 60
365.00 each, serves approximately 40 - 60
460.00 each, serves approximately 180-200
625.00 each, serves approximately 120-150
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ADDITIONAL PARTY PLEASERS
Minimum of 75 people, 2 hour limit

Teppanyaki Station -10.00 per person Wok Station — 8.50 per person
Boneless Breast of Chicken, Scallops, Eggplant, Shrimp and Vegetable Tempura cooked to order
Bean Sprouts and Mushrooms cooked to order

Build your own Nacho Station - 5.75 per person
Crisp Tortilla chips with all the fixings

FAVORITES
Domestic and Imported Cheese Tray —120.00 Crudités Tray with Roquefort Dip — 90.00
serves approximately 75 - 100 people serves approximately 60 people
Fresh Tropical Fruit Tray — 95.00 Ahi Sashimi — 18.00 per person
serves approximately 60 people Servers 8-12 persons
Ice Cream Sundae Station — 5.25 Deluxe Sushi - 3.75 per piece
with Cookies and Brownies -6.00 Nigiri, Ahi, Tako, lka, Shrimp or Clam

Custom Ice Carving — 300.00 per piece. (One week advance notice required)

Please add 4.712% State Tax & 15% Gratuity to all prices.
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DINNER BUFFET FOR PRIVATE PARTIES

The Beachcomber Buffet The Paddlers Buffet
Choice of: Choice of:

6 Salads, 2 Entrées, 2 Starches 10 Salads, 3 Entrées, 2 Starches
Vegetables, Rolls & Butter, Desserts Vegetables, Rolls, & Butter, Desserts
$25.50 $28.95

with Prime Rib Carved to order - $29.25 with Prime Rib Carved to order - $32.75

For Additional Entrées add $3.25 per Entrée
Minimum requirement for buffet is 50 persons

Please add 4.712% State Tax & 15% Gratuity to all prices.

SALAD CHOICES

Crisp Garden Greens with Selected Condiments and Dressings

Pasta Salad

Potato Salad

Seafood Salad

Couscous Salad

Carrot Salad

Cucumber Namasu
Tomato & Cucumber Salad

POULTRY ENTREES

Roasted Chicken with Gravy
Teriyaki Chicken

Garlic Chicken

Grilled Chicken with
Mushrooms & Madeira Sauce
Pesto Chicken

Grilled Chicken with Shiitake
in Soy & Sake Glace

Honey Stung Fried Chicken

Roast Duck a I'Orange
Hoi Sin Duck

Tofu and Watercress Salad
Marinated Mushroom Salad
Marinated Hearts of Artichoke
Four Bean Salad

Grilled Mixed Vegetables
Assorted Fine Cheese

Cole Slaw

Coqg au Vin

Lemon Chicken

Cashew Chicken

Sweet and Sour Chicken

Chicken Marengo
Chicken Marsala

Roast Turkey with Gravy

Roast Duck with Lilikoi-Ginger Glaze



MEAT ENTREES

Beef Burgundy

Beef Tips Teriyaki

Beef Stroganoff

Pot Roast of Beef Jardiniére

Boiled Beef Brisket with Horseradish Soubise

Roast Leg of Lamb
Lamb Curry

Roast Pork Loin with Gravy
BBQ Baby Back Ribs

SEAFOOD ENTREES

Sautéed Mahimahi OCC Style

Steamed Mahimahi Cantonese

Poached Mahimabhi in Lobster-Cognac Sauce
Cajun Style Mahimahi

Mahimahi with Teriyaki

Au Sashimi Additional $3.95 per person
Ahi Sashimi $8.00 per person

SIDES

Steamed White Rice
Jasmine Rice

Rice Pilaf

Brown Rice

Seasonal Mixed Vegetables
Rolls & Butter

DESSERTS

Fruit & Cream Pies
Caramel Custard

Ice Cream Sundae Station additional $2.65 per person
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Beef Stir Fry with Broccoli & Straw Mushrooms

Beef Curry
Julienne of Beef Tex Mex

Szechwan Style Beef with Lemon Grass & Spicy Chili Sauce

Lamb Stroganoff

Sweet & Sour Pork

Seafood Newburg

Seafood Curry

Sautéed Calamari “Grenobloise”

Seared Salmon with Fennel Cream Sauce
Steamed Sea Bass with Shoyu & Ginger

Garlic Mashed Potatoes
Home Fried Potatoes
Steamed Sweet Potatoes
Linguine

Fettuccini

Penne Rigate

Assorted Cakes
Baklava



COCKTAILS

Standard Cocktails — 4.50
Premium Brands - 5.95 and up
Virgin Tropicals-4.00 and up

Domestic Beer -4.25
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Call Brands - 4.95 and up

Top Shelf Brands — 6.95 and up

Tropical and Specialty Drinks - 6.95 and up

Imported Beer — 5.25

House Wine by the glass — 5.25 and up Soft Drinks - 2.00

Fruit Juice - 2.35

Fruit Punch Per gallon - 14.00

Bar set up - 75.00 per bar, 300.00 bar minimum

WHITE WINES
100 Chardonnay, OCC Private Label, Langtry Estates, California
114 Chardonnay, Raymond, Monterey
127 Chardonnay, Heavenly,Lodi Vineyards
117 Chardonnay, Kendall-Jackson, Grand Reserve
110 Chardonnay, Edna Valley, San Luis Obispo
116 Chardonnay, Sonoma-Cutrer, Russian River

135 Chardonnay, Groth, Napa Valley
131 Chardonnay, Tally Estate,Arroyo Grande Valley

103 Chardonnay, Ferrari-Carano, Sonoma

132 Chardonnay, Rombauer Vineyards,Carneros
133 Chardonnay, Miner, Napa Valley

102 Chardonnay, Mer Soleil, Central Coast

108 Chardonnay, Cake Bread Cellars, Napa Valley
128 Chardonnay, Husic Vineyards, Napa Valley
129 Chardonnay, Nickel & Nickel, Searby Vineyard, Sonoma

107 Chardonnay, Elmolino, Rutherford

134 Chardonnay, Ramey, Hudson

130 Pinot Gris, J Vineyards, Russian River

125 Riesling, Mansfield, St. Helena

124 Sauvignon Blanc, Geyser Peak, California

123 Sauvignon Blanc, Charles Krug, Napa Valley
104 Sauvignon Blanc, Pacific Oasis, Santa Barbara
109 Sauvignon Blanc, Kim Crawford, Marlborough
122 Sauvignon Blanc, Spy Valley, New Zealand
126 Sauvignon Blanc, Whitehall Lane, Napa Valley
121 Sauvignon Blanc, Duckhorn Vineyards, Napa Valley

301 White Zinfandel, Buehler Winery, Napa Valley

16
24
30
31
33
38
49
56
58
60
62
66
71
76
85
103
109
43
37
18
28
20
30
30
32
52
17

Bottle Glass

5.50
6.50

8.00
8.75
10.25

5.75

8.00

5.50



208
204
207
206

421
509
506
502

419
403
410
409
402
404
401
407
504
400
415
412
413
416
422
428
417
427
423
420
406
411
418
425
500

602
606
604
705
603
702
703
700
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FRANCE, ITALY & AUSTRALIA

Pinot Grigio, Bolla, Italy

Pouilly Fuisse, Joseph Drouhin

Sancerre, Les Tuilieres, Michel Redde, Loire, France
Vignot Chéteau

Shiraz, Yalumba, Barossa, South Australia

Pinot Noir, Faiveley Rouge, France

Burgundy, Cote de Nuit, Drouhin, Burgundy
Bordeaux, Chateau Haut-Beausejour, St. Estephe

RED WINES

Cabernet Sauvignon, McManis, California
Cabernet Sauvignon, Blackstone, California
Cabernet Sauvignon, Guenoc Winery Estate
Cabernet Sauvignon, Robert Mondavi, Napa Valley
Cabernet Sauvignon, Neal, Napa Valley

Cabernet Sauvignon, Jordan Vineyard & Winery, Alexander Valley
Cabernet Sauvignon, Silver Oak, Alexander Valley
Cabernet Sauvignon, Caymus, Napa Valley
Meritage, Col Solare, Columbia Valley

Merlot, OCC Private Label — Langtry Estate
Merlot, Robert Mondavi, Napa Valley

Merlot, Kendall-Jackson, Grand Reserve

Merlot, Duckhorn, Napa Valley

Pinot Noir, Cartlidge and Brown, California

Pinot Noir, Carmel Road, Monterey

Pinot Noir, Benton Lane, Williamette Valley

Pinot Noir, Saintsbury, Carneros

Pinot Noir, Robert Stemmler, Napa Valley

Pinot Noir, Flowers “Perennial”’, Sonoma

Red Wine, Siena, Ferrari-Carano, Sonoma

Red Wine, Legacy, Alexander Valley

Zinfandel, Edmeades, Mendocino

Zinfandel, Lake Sonoma, Dry Creek Valley
Zinfandel, Ridge Geyserville, Santa Cruz

Opus One, Robert Mondavi, Napa Valley

SPARKLING WINES & CHAMPAGNES

Mumm Napa Brut Prestige, Napa Valley (Split)

Korbel, Extra Dry, Sonoma

Domaine Carneros, Tattinger, Napa Valley

Montaudon, Reims, France

Nicolas Feuillatte Brut, Chouilly, France

Moet & Chandon, White Star, Extra Dry, Epernay France
Veuve Clicquot Ponsardin ,Reims, France

Dom Perignon, Epernay, France

Please add 4.712% State Tax & 15% Gratuity to all prices.

Bottle Glass

18
45
48
57

34
32
46
49

21
22
25
46
81
93
110
121
133
16
37
38
108
26
32
39
53
65
66
49
73
33
32
63
299

22
46
54
55
82
99
312

5.50

9.00

5.75

5.50
9.50

7.00

8.50



	Opus One, Robert Mondavi, Napa Valley

