The Castlewood Caum‘:y Cluby
Hot Hors d oeuvres

Priced frer Piece ~ 50 piece minimum
\S’picy Potato Samosas with Cilantro C’ﬁufn@
Crab Stuffed Mushrooms
Boorsin Cheese Stuffed Mushrooms
Asian Sﬁm’mp Rolls with Sweet Chile Sauce
Assorted Mini Quiche
Spaniﬁopifa
Chinese Vejjie Dot stickers with Ponzu ﬂippz’nﬂ Sauce
Mini Crab Cakes with C’@'un Ajoli
Bacon “Wm/y/w/ Seallops
Seafood Shumai
Buffalo Wings with Blue Cheese Sauce
sz’cy Asian Chicken Wiryﬁ
V?y“an Crusted New Zealand Lamb Cﬁapy
%riyﬂﬁi 7355][ or Chicken Skewers

Chilled Hors A veuvres
Priced frer Piece ~ 50 piece minimum

Artichoke \S’fuﬁ[e/ with Crab

Cucumber with Smoked Salmon Mousse

Seared Ahi Tuna on Sesame Criyp

Fresh Mozzarella Cheese Kalamata on the Stick

Heirloom (Seasonal) or Roma Tomato Bruschetta

Melon & Prosciutto Skewers

Stuffed Cﬁer@ Tomato with Cream Cheese

Yukon Potato with Sour Cream & Chives

Roast Tenderloin on Garlic Croustade with Horseradish Sauce

California Rolls with Soy & Wasabi

Vejefﬁﬁe Sushi Roll with Soy & Wasabi

Gravulay on %ppe:ﬂw/ Toast Points

Chilled Qumbo Prawns & Cocktail Sauce

ﬂa@ Potato with Caviar, Sour Cream & Chives

Steam Currvied Mussels Thai Sz‘y/e

$2.00 fer piece
$4.00 /Jer /Jiece
$5.75 frer piece
$3.50 foer piece
$5.25 fer piece
$5.25 per picce
$2.00 fer piece
$4.00 /Jer /Jiece
$4.00 frer piece
$5.75 prer piece
$5.50 per piece
$5.25 per picce
$24.95 per piece
$5.25 per picce

$5.95 per picce
$5.95 per picce
$2.00 fer piece
5. 00per piece
$2.95 frer piece
$5.25 per picce
$2.95 fer piece
$2.25 foer piece
$5.95 per picce
$5.25 per picce
$5.75 frer piece
$3.50 foer piece
$5.50 per pice
$5.75 frer piece
$5.75 prer piece

An additional labor charge WILL apply to hand pass hors d’oeuvres.

$25.00 per server per hour
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The Castlewood Caum‘:y Cluby
@isf)/ayef/ Hors d oeuvres

50 ﬁem’on minimum

California Vejefaéfe ﬂi)‘/)/ay
Roasted, Blanched & Raw local Veﬂefaé/ey
Buttermilk ﬁiﬁ/}i@ Sauce

55.50 per person

Local Artesian Cheese ﬁiypfay
A selection ofgowmefmfeymn cheeses fmm Marin, Sonoma and Naﬁﬂ Counfies
Served with Flathreads & B@ueﬁ‘ey

$7.25 per person
?lnﬁpm'fa ﬁisfafay

Yalian Meats X cheeses, marinated ofives X arfichokes, roasted uggefﬁé/ey served with Ytalian Breads
86.75 per person

Sliced Seasonal Fruit & Berr:y 0;3‘/7/@
Seasonal Fruits, Tro/aim/ Fruits & Berries

$5.95 prer person

Jafoaness Sushi ﬁisfafay
Assortment of Fresh Qa/mneye & Caﬁform’a \S@/e Sushi Rolls
Served with Pickled Gl’rger, Say and Wasabi
$8.00 frer person

Baked Brie
Baked Brie with Rmfaéemy Preserves in Puff Pastry
Served with French Bﬁyueﬁ‘ey & Crackers
,8’95. 00 foer order
(Serves 25 pp.)

Seafood ﬂﬁ'p/@y

Driced Per Person ~ 50 person minimum

Yeed Jumbo Monfemy Prawns $4.25 foer foerson
Dungeness S.F. Bay Cracked Crab Claws $4.95 foer person
Pacific Oysters on the Half Shell $5.75 per poerson

Jes Carvings available to enhance your ﬂﬁ'yfyfay_v, starfing @ $395.00
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The Castlewood Caum‘:y Club
Recepﬁon S{,‘z]é "Food Stations”

Carved Roasted Prime Rib with Au Jus & Horseradish Cream, Silver Dollar Rolls

$355.00"
(Serves 40 /Jﬁ]

Citrus Roasted ‘ﬁm@y Rreast with C’mnéer@ Flﬁm’caf Cﬁufney
Or
Ma/yé Glazed Hoam with Caramelized . ?(/9/9/6 Salsa
$290.00°
(Serves 4opp. )]

Roasted New York Sirloin, Bmm@ %ﬁﬁemam Demi Glaze
Sitver Dollar Rolls

Ss00
(Serves 50 pp.)

Pasta Action Station
Denne Pasta with Marinara, Flﬁ[rep/o and Pesto Sauces, Grilled Chicken

$295.00"
(Serves 50 /2 )

Asian Noodle Bar
Soba Noodles, hand tossed, with jueyfy'cﬁoice of accomﬁanimenfj’:
%riya@'& Miso Sauce, Grilled Chicken & Bee}{ Ba@ Sﬁm’m/y and Asian Sfir~ﬁ;’e/ Vejefaéfey

$350.00"
(Serves 50 /2 )]

The Ultimate Sweet Table
A variety of House- Made 5pecia@ desserts, sweet & m@ treats, and fresh fruits
Served with the famous Chocolate Fountain™

388,95 per person
“Chocolate founfm’n Rental is an additional $200.00

“Chef Attendant 'R;quire/’“ $125.00 per Chef
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The Castlewood Caum‘:y Club

Dlated Dinmer Opﬁom'
Please Select One of the ?’aﬁowirg:

The Haciendn Salad
Onkyille M';m/ Greens, ’Fy’i Zlﬁp/ey, Gmyonzo/ﬂ Cheese, Candied Pecans, Mﬁ/)/e Vinqureffe

Classic Caesar Salad
ﬁa@ Hearts of Romaine with Brioche Croutons & Shaved F(J‘iﬂﬂa Cheese, Creamy Caesar 7.7#9537’@

Bﬂ@ Sﬁz’nﬂcﬁ Salod
Fresh Bﬂ@ \S’pinmcﬁ, ?I/)p/e Smoked Bacon, Cﬁoﬁ/)e/ Eﬂﬂ and Red Onion, Warm Bmconﬂ/inﬂfg;ﬂeffe

Lobster Biyc]ue \S’ou/y add § 3, 00per frerson
To/ope;/ with Sﬁemy & Fresh Chives

House Speciﬂ@
Famous Black Bean \S’ouﬁ

Premiere Dinner Starters

Please select one on@, fo create an e/ejanf Li-course dinner

Porcini Risotto Cake with Roma Tomato Marmalade
A § 4.50 per person

M}(M/ Sonoma Greens with Galn Flpp/ey, Natural Blue Cheese, Petaluma Duck Julienne,
Cﬁamﬁ@ne Vinayreffe
Add 85.75 per person

Quinoa Salad with Dried Fruit, Smoked Chicken with Umrye Cumin ﬁm‘;‘i@
Add $4.50 per person.

Chilled Crabmeat. Avocado & Gmﬁe Tomatoes over Sonoma Micro Greens with Cilantro,

Tomato W’nﬂijmffe
Add $5.00 foer foerson
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The Castlewood Caum‘:y Club

DPlated Divmer Entrées

Herlh Roasted Free ‘Rﬂrye Chicken Breast. Natural Jus & Herbs
Rasil Mashed Potatoes and Seasonal Veﬂefaé/ey

$24.00

Rasil- ‘T@me Grilled Chicken Breast, le'i@o Pesto Sauce
Porcini Risotto and Seasonal Vejefaﬁey
$36.00

pump@'n Seed Crusted Atlantic Salmon, Fire Roasted Red” Pe/aﬁe:ﬂ Coulis
Suffron Rice Pilaf and Seasonal Veﬂez‘aé/ey
$40.00

Meyquife Grilled Mahi Mahi, Charred Thai @'nmpp/e Salsa
Roasted Yukon Potatoes and Seasonal Veﬂefaé/ey
$39.00

ﬂj"on Crusted Colorado Rack 0][ Lamb, Caramelized Pear Demi Glaze
White Cheddar Au Gratin Potatoes and Seasonal nyﬂfﬂé[ﬂf

$49.00

10 0z, Grilled New York Sfm’p Steak in ﬂmn@ %ppemom Sauce
Chef's Potato and Seasonal Veﬂefaé/e
$42.00

8 oz, Charbroiled Angus Filet of Beef. Wild Mushroom Ragqout X Cabernet Demi Glaze
Roasted Yukon Potatoes and Seasonal Veﬂefaé/e
$46.00

Mushroom ?ﬂpﬂmfe//e Dasta, Caramelized Fbﬁmﬂ@m‘, Tomatoes &
?lriﬂﬂo Cheese Porcini Cream Sauce

$29.00
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The Castlewood Caum‘:y Cluby
Duet Vinner Entrées

Pan Roasted Free Ranﬂe Chicken and Grilled Atlantic Salmon Filet
Croz,ueffe Potatoes and Seasonal Vejez‘aﬁe

$43.00

Grilled Tenderloi of Beef and Sautied Monterey Bay Prawns, Maytag Blue Cabernet Sauce
White Cheddar Au Gratin Potatoes and Seasonal Veyefﬂé/e
$48.00

Grilled Tenderloin of Beef and Australian Rock Lobster Tail
Pomme Chateau and Seasonal Vejefaﬁe

$59.00

Entrées ﬁw Juniors
¢0i"y0MVﬂMﬂffJ' ﬂﬂﬂj' 12 ﬂﬂ/bﬁ’l/ﬂt"
All entrées include fruit cup and choice of m;péerw sorbet or vanilla ice cream

Chicken Tenders with French Fries and 771‘/7/?1‘@ Sauce
or

Wamémyer with French Fries
(add $1.00 for cheese)

$10.95

GR A matinum of 2 Main Entrées, plus a Vegetarian Entrée may be selected,
QR A surcharge of $1.50 per person will apply if more than 2 Main Entrées are offered.
R The same salad and dessert selection will app@ to all entrees if more than one is selected,
R Guest/Entrée counts will be jiuen to the cafen';y /e[mrlmenf @ the event host 5 business /ay_\' /m’ar fo event.
R The event host will /Jraw’aé entrég cards for a@uertr imﬁcafirg their meal selection.

2010 Banquet Menus — All Pricing is Subject to change without notice.



The Castlewood Caum‘:y Club

Premiere Dinner Dessert Selections
Please select on @ one

White Chocolate Cheesecake with Rhubarh ”/{ajpéer@ Sauce. ... .. Please Add $2. 95 foer prerson
Tripé Chocolate WMousse with Chocolate Coulisse .................. Please Add $5.95 foer person

White Chocolate Mousse with Macadamias & Guava Puree ... ... Please Add $2. 95 foer prerson

Chocolate Torte ..........0uu e Please Add $4.95 foer frerson
Mixed Berry Tart with Créme Fraiche (Seasonal)......... ... Please Add $4.95 foer frerson
The Ullimate Sweet Table....................ccoviiiiiiiiiiiiiin, $8.95° foer person

A variety of House Made nyecia@ desserts, sweet & m@ treats, and cubed fresh fruits
Served with the famous Chocolate Fountain™

“Chef Attendant $125.00
“Chocolate founfm’n Rentalis an additional $200.00
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The Castlewood Caum‘:y Cluby
Dinner Buffet Options

S0 person Minimum, Jorall Bufels

The Phoche Appoerson Uinner Buffet

342,00 Per Person
Salads

The Haciendn Salad
Onkyille M}(e&/ Greens, Ty’i Flpp/ey, Go@onzo/a, Condied Pecans and Mﬂp/e Vim@m‘fey

Tomato and Buffalo Mozzarells Salod
Tri Color Lentil Salad] Champagne Vinaigrotte
Entrées
Herl Roasted Free ‘Rﬂrye Chicken, Pan Jus
Horseradish Crusted Tri- Tip, Wild Mushroom Ragout
Rrie Cheese Potato Gratin

Seasonal Vejez‘aé/ey
Artisan Breads & Baguettes, California Sweet Butter
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The Castlewood Country Club
The Julia Morgan Dinner Buftet

$58.00 Per Person

Hors d veuvre Rece'ﬁﬁon ﬂi{p&y
Local Artisan Cheese Board" Featuring Cheeses from Sonoma, Marin and Napa Counties
Served with Flathreads & B@uﬂffey
And
Sliced Seasonal Fruit, Tropim/ Fruit & ﬂemy ﬁijfl/ﬂy
Salods
The Hacienda Salad
Onkyille M}(e&/ Greens, Ty’i Flpp/ey, Go@onzo/a, Condied Pecans and Mﬂp/e Vim@m‘fey
Tortellini Salad with Pesto Sun Dried Tomato and Kalamata Olives

Roasted Portobello and Endive Salad

Entrées
Free Rfmﬂe Chicken, Sfuﬁ[e/ with sz’mcﬁ, Proscuitto & ?lriﬂﬂo Cheese, Natural Jus
Halibut with Braised Leeks, Garlic, S/?inacﬁ & Warm Bacon Vimyreffe
Roasted Prime Rib, Au Jus & Horseradish Cream”
Lemon T@me Marinated TMréey, C’mnéerw Zl/m‘cof C’ﬁm‘ney & Garlic Saje Gmw "
“Chef Attendant $125.00 to Carve
Ouen~0m’5pe;/ Yukon Gold Potatoes

Seasonal Vejez‘aé/e
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The Castlewood Caum‘:y Club
The William Rﬂmfo/pﬁ Dinner Buffet

$58.00 Per Person

Hors d veuvre Keceﬁ{wn ﬂzx/)/au
Local Artisan Cheese Board Featuring Cheeses ﬁﬂom \Sononm Napa and Marin Counties
Served with Flathreads & B&yueffej
And
Fresh Seasonal Fruit: Tropica/ Fruit & Ber@ 013/9/@

Salpds
Haciendn Salad.
Oukyille Mixed Greens, Ty’i Flﬁﬁ/ey, Ga:yonzo/ﬂ, Condied Pecans & Map[e Vmgiﬂiﬂeffey
Classic Caesar Salad, with Brioche Croutons & Shaved Parmesan
Haricot Verts, 73&1@ Potato & Tarﬁea/a Onion Salad
Three Chilies Marinated Skirt Steak tossed with M}(e/ Caﬁfomiﬂ Greens & Lime Vinayreffe
Entrées
Rlack Walnut Crusted Chicken Breast with Charved Maui Onion Grm@
Grilled Urejon Salmon with Rock Sﬁm’mﬁ Flmgu/a Salod and Yellow 776/?/?67‘ Sauce
Carved Prime Rib with Au Jus and Horseradish Sauce”
Lemon ‘T@me Marinated Tuiﬂéey with C’mnéemy Flpm'coz‘ C’ﬁm‘ney i
"Chef Attendant $125.00 to Carve

Roasted New Potatoes with Twice Smoked Bacon, Shallots and Balsamic Vimjmﬂ
Seasonal Veﬂefaé/ey
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The Castlewood Caum‘:y Club

Premiere Dessert Selections for Dinmer Buffets

Please select on @ one

White Chocolate Cheesecake with Rhubar Rmpéemy Sauce. ... .. Please Add $2. goper foerson

T:ﬂip/e Chocolate WMousse with Chocolate Coulisse ................... Please Add $5.95 foer foerson

Chocolate Mousse with Macadwmias & Guava Puree .......... ... Please Add $2. 95per person

Chocolate Torte ....0..sss s cisaiasiiasaiiis Please Add $4. 9gper frerson

Mixed Berry Tart with Créme Fraiche (Seasonal)............. Please Add $4.95 foer person
The Ulimate Sweet Table.................. $8.95° foer person

A variety of House Made nyecia@ desserts, sweet & m@ treats, and cubed fresh fruits
Served with the famous Chocolate Fountain™

“Chocolate founfm’n Rental is an additional $200.00
“Chef Attendat $125.00
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