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breakfast

++All prices subject to 23% service charge and state sales tax-subject to change

Plated service

FARM FRESH BREAKFAST 16

Two Eggs any Style, Choice of Bacon or Chicken Sausage & Breakfast Potatoes

EGG WHITE OMELETTE WITH VEGETABLES 17

Served with Fresh Fruit Salad (109 Calories, 14 gr. protein, 1 gr. fat, 2 gr. carb)

GRILLED SALMON FILET & POACHED EGG 26

Grilled Asparagus, Sliced Tomato & Lemon-Dill Hollandaise

SAVORY LIEGE WAFFLE & POACHED EGGS 18

Bacon, Cheddar Cheese & Green Chile Waffle, Topped with Hollandaise

FRENCH TOAST WITH APPLE PECAN BUTTER 14

Your Choice of Brioche Bread or Cinnamon-Raisin Swirl

HUEVOS RANCHEROS 17

Corn Tortilla Topped with Refried Beans, Fried Egg, Mexican Salsa, Queso Fresco & Avocado

New Mexican BREAKFAST BURRITO 16

Scrambled Eggs, Bacon, Cheddar Cheese, Potatoes & Green Chile

6 OZ. NEW YORK SIRLOIN STEAK & EGGS 27

Served with Country Style Potatoes

THE EGGS BENEDICT 

Served on an English Muffin Traditional Canadian Bacon & Hollandaise   17

Smoked Salmon & Dill Hollandaise   21

MAKE YOUR “OWN” OMELETTE 16

Choice of: Ham, Tomato, Cheddar, Swiss, Asparagus Tips, Spinach, Peppers, Mushrooms

ENGLISH BANGERS 19

Caramelized Onion, Whipped Potatoes, Peas & Gravy

SHRIMP & GRITS 25

Andouille Sausage, Bacon, Cheddar Cheese, Green & Red Bell Peppers, Green Onion

Freshly Brewed Coffee & Tea Service not included with plated items



breakfast displays
for parties of 15 or more

Continental 27

Fresh Sliced Fruit 

Greek Yogurt & Granola

Breakfast Pastries

Assorted Bread, Butter & Jams

Freshly Brewed Coffee, Decaffeinated Coffee 

Assorted Chilled Juices & Assorted Hot Tea

Express Breakfast 30

Fresh Sliced Fruit

Assorted Breakfast Pastries

Farm Fresh Scrambled Eggs

Smoked Bacon & Sausage

Homestyle Breakfast Potatoes

Assorted Chilled Juices, Freshly Brewed Coffee, 

Decaffeinated Coffee & Assorted Hot Tea

Southwest Breakfast 36

Fresh Sliced Fruit 

New Mexico “Christmas” Style Enchiladas
Yellow & Blue Corn Tortillas, Scrambled Eggs,  
Cheddar Cheese, Red & Green Chile

Southwest Eggs

Nopales & Jack Cheese

Smoked Rope Sausage
Flour & Corn Tortillas, Queso Fresco, Salsa Roja,  
Salsa Verde

Bean Casserole “Charros”

Assorted Chilled Juices, Freshly Brewed Coffee, 

Decaffeinated Coffee & Assorted Hot Tea

Healthy Start 32

Fresh Sliced Fruit

Chef Christian’s Bircher Muesli
Oats with Fresh Fruit, Nuts, Raisins, Non-Fat Yogurt & 
Fresh Berries

Egg White Frittata 
Mushrooms, Asparagus, Onion & Fresh Cheese on  
Tomato Slice

Quesadilla
Zucchini, Squash, Onions, Peppers & Egg with Monterey 
Cheese & Salsa Roja

Assorted Chilled Juices, Freshly Brewed Coffee, 

Decaffeinated Coffee & Assorted Hot Tea

Top of the Sandias Brunch 59 

Required Chef Attendant at $150 per 2 hour

Assorted Chilled Juices

Fresh Sliced Fruit

Breakfast Pastries

Chef Christian’s Bircher Muesli
Oats with Fresh Fruit, Nuts, Raisins, Non-Fat Yogurt & 
Fresh Berries

Brussels Waffle Station
Fresh Strawberry Compote, Sliced Bananas, Fresh Blue-
berries, Maple Syrup, Whipped Cream 

Eggs Benedict 
Served on an English Muffin, Traditional Canadian Bacon 
& Hollandaise

Smoked Bacon and Sausage

Lyonnaise Potatoes

Egg & Omelet Station
Made to Order Omelets, Scrambled Eggs with  
Condiments to Include
Ham, Asparagus, Onion, Tomatoes, Peppers, Mushrooms, 
Spinach, Cheddar & Swiss Cheeses
Freshly Brewed Coffee, Decaffeinated Coffee  
& Assorted Hot Tea

++All prices subject to 23% service charge and state sales tax-subject to change



breakfast

enhancements
All enhancements charged per person

& Must be accompanied by a breakfast Display
Enhancement Stations require a minimum of 15 guests

Assorted Cold Cereals & Milk  6

Whole, 2%, Almond, Soy Milk

Assorted Plain & Everything Bagels

Plain, Herbs and Raspberry Cream Cheeses, Sliced Tomato  7

Lox and Accompaniments  9

Steel Cut Oatmeal  8

Brown Sugar, Golden Raisins, Pepitas & Pecans

Breakfast Potatoes  6

Fresh Sliced Fruit  8

Seasonal Berries

New Mexico Breakfast Burrito  10

Scrambled Eggs, Bacon, Hash Browns, Cheddar Cheese, Green Chile

Yogurtini Bar  11

Create Your Own with Plain, Strawberry & Blueberry Greek Yogurt 

Assorted Dried Fruit, Fresh Fruit, Berries & Granola

Breakfast Breads  7

Assorted Sliced Breads, Mini Croissant & Chocolatine, Butter & Marmalades

Scrambled Eggs or Scrambled Egg Whites  6

Choice of Mozzarella or Monterey Jack Cheese & Chef’s Salsas

Breakfast Meats (Please choose two)  10

Smoked Bacon, Country Sausage, Chicken Apple Sausage, Ham

Omelet Station  14

Made to Order Omelets with Condiments to Include Ham, Sausage, Onion,  

Tomatoes, Peppers, Mushrooms, Spinach, Cheddar & Monterey Cheeses

Chef Attendent is $150 per 2 hours

Seafood Display  24

Oysters, King Crab Legs, Shrimp, Snow Crab Claws & Condiments

++All prices subject to 23% service charge and state sales tax-subject to change



breaks
Fit-Fuel  16

Granola & Peach Yogurt Parfait

Banana Bread Bites

Fruit Skewer 

Fresh Orange Juice with Chocolate-Mint Sauce

Strawberry, Mango & Kiwi Smoothie

Healthy Munchies 14

Mixed Nuts

Dried Fruit

Granola Bars

Green Power Shooters

Snack attack 14

M&M’s

Pretzel Sticks

Assorted Potato Chips

Passion Fruit Lemonade

Sweet Side 16

Lemon Bars

Raspberry Lime Bars

Brownies & Blondies

Assorted Cookies

Cream Puffs

Get ReCharged!  15

BAG YOUR OWN…

Dark Chocolate Covered Espresso Beans

Pretzels sticks

M&M’s

Mixed Dried Fruit 

Healthy Nut Mix

Wasabi Peas

Far East   19

Thai Cucumber & Avocado Cold Soup Shooters

Assorted Dim Sum

Chicken Satay & Peanut sauce

Vegetable Spring Rolls, Sweet & Sour Dipping 

Sauce

Crostini Bar 17

GRILLED BAGUETTE CROSTINI WITH

Roasted Heirloom Tomatoes with Basil Pesto

Balsamic Onion Jam

Ricotta with Fresh Herbs

Eggplant Caviar

Olive Tapenade

White Bean Hummus

Roasted Peppers

Afternoon Tea 36

CANAPÉS SELECTION (OPEN FACED)

Chicken Salad & Dried Apricot

Cucumber with Dill Cream Cheese

Green Asparagus Spears & Boursin Cheese

TEA SANDWICHES 

Smoked Salmon & Lemon Crème Fraîche  

Roast Beef & Whole Seed Mustard

Buffalo Mozzarella & Basil Cream Cheese 

MINI PASTRIES

Mini Berry Tartlets

Original English Scones

Devonshire Cream and Lemon Curd

Gourmet Selection of Cold & Hot Teas

++All prices subject to 23% service charge and state sales tax-subject to change

Coffee & Tea Service 8
Sodas available upon consumption 4



À LA CARTE HORS D’OEUVRES
Minimum 15 pieces, priced is per person

Vegetarian

ENDIVE & ENDIVE & BLUE CHEESE MOUSSEBLUE CHEESE MOUSSE walnuts & red beets 6.00

WILD MUSHROOMSWILD MUSHROOMS in a filo cup & comté cheese 

MEDITERRANEAN SKEWERMEDITERRANEAN SKEWER  mozzarella, tomato, artichoke & olive 

WARM GOAT CHEESE BRUSCHETTAWARM GOAT CHEESE BRUSCHETTA garlic, tomato & basil 

From the Water
Crab  7.50

MINI CRAB CAKEMINI CRAB CAKE with red bell pepper coulis

CRAB SALAD CRAB SALAD  in a cucumber cup

Oysters  6.50

OYSTER SHOOTEROYSTER SHOOTER raw quail egg, green onion & shoyu

OYSTER ON THE HALF SHELLOYSTER ON THE HALF SHELL lemongrass-ginger mignonette

OYSTER FRITTEROYSTER FRITTER served with tartar sauce

Salmon  6.25

SMOKED SALMON RILLETTES SMOKED SALMON RILLETTES  in a cucumber cup

SMOKED SALMON CANAPÉ SMOKED SALMON CANAPÉ  lemon crème fraiche, capers, & onions

SMOKED SALMON DEVILED EGG SMOKED SALMON DEVILED EGG  topped with salmon roe

Shrimp & Lobster  7.50

POACHED JUMBO SHRIMPPOACHED JUMBO SHRIMP  served with cocktail sauce

LOBSTER & MANGO SALAD LOBSTER & MANGO SALAD  served over cucumber vichyssoise shooter

STEAMED SHRIMP DUMPLING STEAMED SHRIMP DUMPLING  dim sum style

Scallops  7.00 

BAY SCALLOP BAY SCALLOP  snow pea & lemon-avocado mousse

BACON WRAPPED SCALLOPBACON WRAPPED SCALLOP traditional oven baked 

Fish  6.75

AHI TUNA POKE AHI TUNA POKE  in a crispy wonton tartlet

MINI FISH TACOS MINI FISH TACOS  shredded iceberg & lemon tartar

++All prices subject to 23% service charge and state sales tax-subject to change



From the Land

Poultry  6.50

CHICKEN SALADCHICKEN SALAD  pecan & cranberry on endive leaf

DEVILED EGGS DEVILED EGGS   topped with assorted caviars

CHICKEN SATAY CHICKEN SATAY  with spicy peanut sauce

DUCK BREAST SATAY DUCK BREAST SATAY  with plum sauce dip

PEKING DUCK QUESADILLAS PEKING DUCK QUESADILLAS  papaya & brie cheese

CHICKEN POT STICKERS CHICKEN POT STICKERS  with sweet & sour sauce

Beef  7.50

SEARED BEEF TENDER TIPSEARED BEEF TENDER TIP  on toast with creamy gorgonzola

PETITE BEEF WELLINGTON PETITE BEEF WELLINGTON   mushrooms, wrapped in puff pastry

BRESAOLA WRAPPED ARUGULABRESAOLA WRAPPED ARUGULA extra virgin lemon olive oil

Pork  6.00

PORK POT STICKERSPORK POT STICKERS  sweet & sour dipping sauce

TWICE BAKED TRUFFLED POTATOTWICE BAKED TRUFFLED POTATO   goat cheese & smoked bacon bits

PROSCIUTTO WRAPPED ASIAN PEARPROSCIUTTO WRAPPED ASIAN PEAR  gorgonzola cream

 
Lamb  7.75

NEW ZEALAND LAMB “LOLLIPOP”NEW ZEALAND LAMB “LOLLIPOP” minted red wine sauce

LAMB MINI KEBAB LAMB MINI KEBAB  minted yogurt dip

Vegan
CAPRESE SKEWER CAPRESE SKEWER  tofu, tomato & basil     6.00

CARROT-GINGER VICHYSSOISE CARROT-GINGER VICHYSSOISE  sesame-soy shiitake topping

BBQ SAUCE ASIAN PEARBBQ SAUCE ASIAN PEAR marinated & oven baked

VEGETABLE SPRING ROLL VEGETABLE SPRING ROLL  sweet & sour dipping sauce

CROSTINICROSTINI sun-dried tomato & pesto 

EGGPLANT CAVIAREGGPLANT CAVIAR  with fresh mint on a crouton

++All prices subject to 23% service charge and state sales tax-subject to change



lunch & dinner

Plated service

SOUP & Salad

Parsnip Velouté   11

crispy prosciutto

Chilled Watercress Vichyssoise  10

roasted beet crème fraîche

Lyonnaise style Lentil soup  12

french green lentils & smoked bacon

Pork & Green Chile Stew   10

diced potatoes & cilantro

French Mushroom Bisque  11

white truffle creme fraîche

Roasted Acorn Squash Soup   12

cinnamon crème fraîche  

Southwest Caesar Salad    11

Roasted corn, black beans, cherry tomatoes, cilantro caesar dressing 

Escarole Lettuce & Grapefruit Segments Salad   12

candied pecans & apple cider vinaigrette

New Mexico CHOPPED Salad   13

iceberg, corn, green bell pepper, tomato, hard-boiled egg, cheddar cheese, tortilla strips 

honey-lime Vinaigrette

Mixed Herbs & Julienne Radish Salad   15

white truffle & Champagne vinaigrette

Baby Arugula & Roasted Bell Pepper Salad   14

shaved parmesan cheese, capers & prosciutto crumbles

appetizers

Hawaiian Style tuna Poke   16

sweet maui onion, avocado & mango-wasabi aïoli  

Artichoke & Lemon risotto   14

truffled pea & mint coulis  

Roasted Beet & Goat Cheese Tower   13

baby frisée with citron-wasabi vinaigrette  

A Taste of California    17

baby artichokes, green asparagus, shrimp, avocado, sweet & sour mango 

Hickory wood Smoked Salmon & Potato-Dill Tian   18

puff pastry & rainbow microgreens   

Yukon Gold Potato & Goat Cheese Tart   14

goat cheese, piñon, shallots & dijon mustard 



Lunch & dinner
Plated service

Entrée 

Roasted Eggplant & Orange-Tomato Lasagna  30

sautéed Swiss chard with fresh garlic & extra virgin olive oil 

Umbrian Style Risotto with Shrimp 35

cooked with light garlic in tomato sauce

Wild mushroom Ravioli 32

beef short rib and root vegetable ragu 

Blackberry Tea Smoked Duck Breast 38 
Pomegranate-star anise gastrique with roasted peach & wild rice 

Chicken Breast roulade 34

mushrooms & spinach, served with a port wine sauce 

Caribbean Roasted Red Snapper Fillet 37

with exotic fruit relish of pineapples & mangos, roasted yams & plantain bananas

Fire-Grilled Cornish Hen 38 

oven roasted fingerling potatoes & caramelized red onions in balsamic vinegar 

Buttermilk Drenched SandDabs 38 

with mushrooms, pine nuts & lemon butter sauce  

Braised Swordfish Steak Livornese Style 40

cooked in tomato sauce with caramelized onions, kalamata olives & capers 

Steamed Chilean Sea Bass Fillet 58

sautéed spinach & shiitake mushrooms, & miso broth 

Salmon Fillet Marinated in Sake-Ginger Brine 37

cauliflower purée with italian parsley & white truffle coulis 

Apricot Glazed Pork Chop 41

roasted cippolini onions, anasazi beans & natural jus 

Double cut Rack of Lamb 58

crusted with herbs & Dijon mustard, minted pea pureè & natural jus 

Roasted Angus Beef Prime Rib au jus (12 person minimum)  65

Yorkshire pudding & horseradish mashed potatoes 

Classic Filet Mignon of Beef 70
black truffle potato gratin & green peppercorn cognac sauce 

Grilled Angus New York Steak (12oz) 59

stilton cheese & horseradish maitre d’ butter crust & baked russet potato

inquire about our Seasonal Desserts



À LA CARTE displays
For parties of 15 or larger

Served with baked dinner rolls

price per person is $71

salads
choice of three

BABY SPINACH  BABY SPINACH  warm applewood smoked bacon & shallot dressing

SOUTHWEST CAESAR  SOUTHWEST CAESAR  roasted corn, black bean, tomatoes, tortilla strips, cilantro caesar dressing

SEASONAL GREENS SEASONAL GREENS cucumber, cherry tomatoes, carrots with ranch and balsamic dressings

COLD POACHED ASPARAGUS COLD POACHED ASPARAGUS fresh raspberries & raspberry vinaigrette 

ASSORTED PÂTÉS ASSORTED PÂTÉS with country breads and condiments

CHOPPED SOUTHWEST  CHOPPED SOUTHWEST  iceberg, corn, bell peppers, tomatoes, cucumber, honey-lime dressing  

ORZO PASTA ORZO PASTA tomato, capers, french feta, greek olives

VEGETABLE COUSCOUS  VEGETABLE COUSCOUS  cucumber, tomato, yellow squash, parsley, lemon-mint vinaigrette

SEASONAL FRESH FRUIT  SEASONAL FRESH FRUIT  drizzled with fresh mint and agave syrup

MEDITERRANEAN  MEDITERRANEAN  grilled eggplant, buffalo mozzarella, tomato, romaine

hot entrées
choice of two

PASTA PASTA penne with zucchini ragout & asiago cheese (can be GF)

GRILLED BREAST OF CHICKEN GRILLED BREAST OF CHICKEN citrus segments, basmati rice & raisins

ORIENTAL STIR FRIED CHICKEN ORIENTAL STIR FRIED CHICKEN sticky rice & asian stir fry vegetables

BUTTERMILK DRENCHED SANDDABS BUTTERMILK DRENCHED SANDDABS lemon sauce, pine nuts & parsley steamed potatoes

GRILLED CANADIAN SALMON GRILLED CANADIAN SALMON black bean & corn relish & oven roasted squash

PORK ADOVADO PORK ADOVADO spanish rice, pinto beans, calabacitas & tortillas

ROASTED TRI-TIP OF BEEF ROASTED TRI-TIP OF BEEF whipped old grain mustard potatoes &  madeira-mushroom sauce

Each entrée is served with a daily selection of chef’s vegetables unless otherwise mentioned 

dessert
ASSORTED MINI PASTRIES, BROWNIES, LEMON BARS, CHURROS, & BISCOCHITOSASSORTED MINI PASTRIES, BROWNIES, LEMON BARS, CHURROS, & BISCOCHITOS

++All prices subject to 23% service charge and state sales tax-subject to change


