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Spiced Ground Beef, Shredded Chicken or Carnitas,
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Catering Packages

The Depot Track

Three Appetizer Platters,
One Hot Passed Appetizer
&

One Buffet Bar Below

Taco Bar

Corn and Flour Tortillas,
Cilantro, Limes, Sour Cream and Salsas
and includes
Tri-Colored Cabbage Salad, Rice and Beans

Fajita Bar
Spiced Chicken, Steak or Tofu Fajitas,
Grilled Onions, Bell Peppers,
Corn and Flour Tortillas,
Cilantro, Limes, Sour Cream and Salsas
and includes
Tri-Colored Cabbage Salad, Rice and Beans

Pasta Bar
¢ One Penne, Rotini or Bow-Tie Pasta
(Gluten-Free Pasta Available)

* Spinach Lasagna, Turkey Bolognese Lasagna

* One Spinach Ravioli, Butternut Squash Ravioli,

Three-Cheese Ravioli, Cheese Tortellini
or Spinach-Ricotta Shells Stuffed Pasta

* Two Caponata, Spinach-Meatball Bolognese
(Beef or Turkey), Mushroom Marsala,

Basil Pesto Cream or Tomato Primavera Sauces

with
Parmesan Cheese, Iltalian Seasonings and
Chopped Basil Toppings
and includes

Garlic Breadsticks and Caesar Salad

$65 Per Person

The Trestle Track

Three Appetizer Platters,
One Hot Passed Appetizer with Sauce
&
One Meat Combo with Two Sauces Below

* Grilled Flat-Iron Steak and Roasted Chicken,
* Grilled Tri-Tip and Roasted Chicken or
* Smoked Ribs and Roasted Chicken
with
Mushroom Marsala, Chipotle Barbecue,
Artichoke Primavera, Lemon-Caper Cream or
Chimichurri Sauce
and includes
Choice of Salad, Side Dish,
Herbb Sauté of Seasonal Veggies,
Sourdough Rolls and Butter

$70 Per Person

The Mountain Track

Three Appetizer Platters,
Two Hot Passed Appetizers
&

One Carving Buffet Below

* Roast Sirloin of Beef with
Caramelized Onions and
Horseradish Cream or Mustard Cream Sauce
* Roasted Turkey with Cranberry Relish
* Baked Ham with Apple Chutney
* Short-Rib Pot Roast with Root Vegetables
and includes
Choice of Salad, Side Dish,

Herb Sauté of Seasonal Veggies,
Sourdough Rolls and Butter

$75 Per Person

All Catering Packages Include:
China Plate, Fork, Knife, One Beverage Glass, Solid-Colored Napkin, Dining-Table and Side-Table Linens
A Water, Iced Tea and Lemonade Station
Coffee and Tea After Dinner

Vegan, Vegetarian and Children's Entrees May Be Added with a 10-Person Minimum
Event-Day Insurance and Bartender Required
Beer, Wine and Champagne Only - No Corkage Fee
$950 Flat Service Fee Added to Catering Packages
Raise Your Glass Bartending Service Required

Prices subject fo Change
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Catering Continued

Appetizer Options

Platters
¢ Infernational Cheeses and Antipasto
with Salamis, Artichoke Hearts, Olives, Sun-Dried
Tomatoes, Fresh/Dried Fruits and Seasoned Nuts
* Baked Brie en Croute with
Cranberry Jam and Caramelized Onions
* Hummus Platter with Red Bell Pepper and
Garlic Hummus with Homemade Pita Chips
* Chips and Salsa with Chipotle Salsq,
Layered Bean Dip and Tri-Colored Tortilla Chips
* Mixed Bruschetta Platter with Tomato-Basil
Tapenade and Thinly Sliced Roast Beef with
Horseradish Cream on Sourdough Baguette Slices

Hot Passed Appetizers
* Mini Quiches
* Spanish and Feta Spanakopita
* Fried Veggie Rolls with Sweet Dipping Sauce
* BBQ Turkey meatballs
* Herb-Stuffed Mushrooms
* Veggie or Chicken Poft Stickers
* Herbed-Sausage Puff Pastry
 Puff Pastry with Tomnato and Pesto

Side Options

* Herb-Roasted Red Potatoes
¢ Tri-Color Quinoa with Slivered Almonds,
Cranberries and Feta
* Rotini Pesto Pasta with Sun-Dried Tomatoes

* Mushroom Rice Pilaf

* Mac ‘'n’ Pub Cheese Pasta
e Classic Potato Gratin

» Garlic Mashed Potatoes
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Add Ons

Tater Tot Bar
Assorted Dipping Sauces and Toppings
(8425 per 100 guests - $2 each additional)

Sourdough Pretzel Bar
Soft Pretzels with Artichoke Dip, French-Onion Dip and
Sweet and Spicy Mustard
(8425 per 100 guests - $2 each additional)

Popcorn Snack Bar
Potato Chips, Pretzels, Homemade
Trail Mix, Seasonings and
To-Go Bags for the Train Ride
($325)

Late Night French Fry Bar
French Fries and Sweet Potato Fries
with Assorted Dipping Sauces
(8425 per 100 guests - $2 each additional)

S’mores Bar
Marshmallows on a Stick, Chocolates, Caramels and
Graham Crackers Ready for Roasting on our Fire Barrel
(8325 per 100 guests - $2 each additional)

Donut Bar
Glazed Donuts and Donut Holes with
Chocolate Sauce, Caramel Sauce, Homemade
Whipped Cream, Sprinkles and
Cinnamon-Sugar Toppings
(8425 per 100 guests - $2 each additional)

Hot Cocoa & Cider Bar
Delicious Hot Cocoa and Cider for Guests
to Warm Up During Winter Weddings
(8225)

Salad Options

Mixed Greens
Shaved Carrots, Tomatoes, Balsamic Vinaigrette
Spinach
Candied Pecans, Red Onions, Feta, Raspberry Vinaigrette
Romaine
Sourdough Croutons, Parmesan Dressing
Arugula

Mandarin Oranges, Shaved Fennel, Citrus Vinaigrette
Kale
Artichokes, Olives, Red Onions, Feta, Balsamic Vinaigrette
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