California Grill 

Lunch Catering Menus 

California Grill

Plated Lunch

“Wine Country”
Cup of Soup (Pre-select one of the following):

Baked Potato Soup with Chives and Truffle Oil

OR

Tomato Soup with Cheese Croutons (July-September)

OR

Minestrone with Basil Pesto (April-August)

OR

Mushroom Soup with Sherry and Fines Herbes

OR

Market-inspired Soup

Small  Salad (Pre-select one of the following):

Field Greens with English Cucumbers, Radishes, Blue Cheese, and Charred Onion Vinaigrette

OR

Arugula and Frisee with Market Fruit, Goat Cheese, Candied Nuts, and Citrus Vinaigrette

OR

Wine Country Salad with Marinated Dried Tomatoes, Olives, Sourdough Croutons, 

And Basil Vinaigrette

OR

Hearts of Romaine Caesar Salad with Sourdough Croutons and Aged Parmesan Cheese

Sandwich (Pre-select one of the following):

(All Sandwiches served on Sourdough)

Balsamic Grilled Chicken with Sun-dried Tomatoes and Three Cheeses

OR

Roast Beef Tenderloin with Shaved Romaine and Horseradish Sauce

OR

Duo of Salmon B.L.T. with Caper Mayonnaise and Minced Red Onions

OR

Grilled Vegetables with Arugula and Basil Aïoli

Dessert (Pre-select one of the following):

Vanilla Pound Cake with Market Fruit and Whipped Cream

OR

Sour Cream Cheesecake with Graham Cracker Crust

OR

Butterscoth Crème Brûlée with Almond Biscotti

OR

Warm Market Fruit Crumble with Vanilla Bean Ice Cream

Coffee and Selection of Teas

Menu Price Per Person:  $32.50++

Please Check Room Minimums and Set-Up Fees

“We are happy to discuss with you and attempt to accommodate any dietary or special needs diets”

California Grill

Plated Lunch

“Sonoma Coast”
Appetizer

Sonoma Goat Cheese Ravioli with Sun-dried Tomato Nectar, Shiitake Mushrooms,

And Basil

Salad

Hearts of Romaine Caesar Salad with Sourdough Croutons and Aged Parmesan Cheese

Entrée (Pre-select one of the following):

Balsamic Roasted Chicken Breast with Pasta, Shiitake, Basil, Tomato-Vegetable Broth, 

And Aged Goat Cheese

OR

Oak Grilled Beef Tenderloin with Warm Spinach Salad, Roasted Potatoes, Bell Peppers, 

And Pancetta Vinaigrette

OR

Slow Roasted Salmon with Creamy Polenta Shiitake-Shallot Ragoût

Dessert (Pre-select one of the following):

Butterscotch Crème Brûlée with Almond Biscotti

OR

Vanilla Pound Cake with Market Fruit and Whipped Cream

Coffee and Selection of Teas

Chicken Entrée . . . . $28.00 ++ per person

Roast Beef Entrée . . . . $33.00 ++ per person

Salmon Entrée . . . . $31.00 ++ per person

Please Check Room Minimums and Set-Up Fees

“We are happy to discuss with you and attempt to accommodate any dietary or special needs diets”
California Grill

Deli Buffet Lunch

“The Calistoga”

Field Greens with Cucumbers, Radishes, Blue Cheese, and Charred Onion Vinaigrette

Potato Salad with Smoked Bacon and Apple Cider Dressing

Poached Chicken Salad with Shaved Celery and Seasonal Grapes

Chilled and Sliced Meats:

Honey Cured Ham

Oak Grilled Beef Tenderloin
Grilled Portobello

Smoked Turkey

Cheeses:

Cheddar, Provolone, and Swiss

Horseradish Sauce, Pesto Mayonnaise, Honey Dijon Mustard, Kosher Pickles, Leaf Lettuce, and Tomatoes available

Brownies and Cookies

Coffee and Selection of Teas
Menu Price Per Person:  $29.50++

Please Check Room Minimums and Set-Up Fees
“We are happy to discuss with you and attempt to accommodate any dietary or special needs diets”
California Grill

Buffet Lunch 

“The Californian”

Roasted Bell Pepper and Potato Soup with Chive Crème Fraîche

Oak Grilled Portobello Mushroom with Field Greens, Poached Garlic Vinaigrette, 

and Crumbled Blue Cheese

Soft Goat Cheese Polenta with Rosemary and Sage

Oak Grilled Chicken Breast with Honey-Grain Mustard Butter

Roasted Atlantic Salmon with Arugula Pesto
Warm Sourdough Bread

Mini Crème Brûlée

Petite Chocolate-Hazelnut Crunch Torte

Coffee and Selection of Teas

Menu Price Per Person:  $36.00++

Please Check Room Minimums and Set-Up Fees

“We are happy to discuss with you and attempt to accommodate any dietary or special needs diets”
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