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Banquet Breakfast Menu
Available 7:00am - 10:00am 

Minimum of 25 guests. 
Small group fee of $50 added to groups under 25 people.

All Breakfasts Include: 
 Assorted Gourmet Teas, Freshly Brewed Regular and Decaffeinated Coffee, 

Fresh Breads, Butter and Preserves

HIGH SIERRA OMELET
Ham and Cheese Omelet Served with Tahoe Potatoes

Orange, Grapefruit and Cranberry Juice
$14 per person

CAL-NEVA BUFFET
French Toast or Belgian Waffles 

Assorted Breakfast Meats 
Eggs Benedict

 Tahoe Potatoes and Seasonal Fruit
Orange, Grapefruit and Cranberry Juice

$26 per person

EGGS BENEDICT
Traditional Eggs Benedict served with Tahoe Potatoes

Orange, Grapefruit and Cranberry Juice
$16 per person

FRENCH TOAST
Texas Toast Dipped in an Orange Zested Egg Batter,

Served with Maple Syrup and Crisp Bacon
Orange, Grapefruit and Cranberry Juice

$12 per person

MORNING DELIGHTS
Freshly Baked Croissants, Muffins 

and Assorted Mini Danish
Selection of Yogurts and Dry Cereal with Milk

Seasonal Fruit
Orange, Grapefruit and Cranberry Juice

$14 per person

Add Fresh Bagels and Smears  
for $2 per person

TAHOE TREAT
Continental Style Breakfast Including 

Assortment of Sweet Rolls and Muffins 
Seasonal Fruit and Orange Juice

$12 per person

EMERALD BAY BREAKFAST BUFFET
Scrambled Eggs with Mushrooms and Chives

Assorted Breakfast Meats 
Tahoe Potatoes
Seasonal Fruit

Orange, Grapefruit and Cranberry Juice
$22 per person

Omelet Station
Add an omelet station to any breakfast for $7 per person, plus required $75 Chef Attendant fee. 

Fresh fruit and accoutrements accompany the station.
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Extravaganza Brunch
Minimum of 50 guests. 

Small group fee of $50 added to groups under 25 people.

Fresh Breakfast Breads & Pastries
Seasonal Fruit Juices

Artisan Fruit & Cheese Display
Fresh Salad & Condiments

Lox & Bagels
Eggs Benedict & Vegetarian Benedict

Breakfast Sausage, Bacon & Ham
Cal-Neva French Toast

Fresh Seasonal Vegetables
Roasted Rosemary Potatoes
Tortellini in Alfredo Sauce

Pan Seared Halibut
Herb Roasted Chicken

Carved Prime Sirloin with Au Jus
$48 per person 

Required $75 Chef Attendant fee for Carving Station

Omelet Station
Add an omelet station to brunch for an additional $7 per person  

plus required $75 Chef Attendant fee. 

FROM the BAKERY
Assorted Danishes & Fruit  .......................................... $34 per dozen

Breakfast Breads & Muffins .......................................... $34 per dozen		

Assorted Fresh Bagels & Smears .................................. $34 per dozen

Fresh Baked Croissants................................................. $34 per dozen

Biscuits and Gravy.........................................................$7 per person
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Banquet Take a Break Menu
Minimum of 25 guests.

Chocolate Mania
Chocolate Chip Cookies, Fudge Brownies, Chocolate Covered Strawberries, Mini Assorted Candy Bars 

Freshly Brewed Coffee, Decaffeinated Coffee and Selection of Hot Teas 
$12.95 per person

AFTERNOON ENERGIZER
Assorted Cookies, Dried Fruits, Trail Mix, Coffee, Tea, Assorted Juices, Mineral Water and Sodas 

$12 per person

SNACKS N SUCH
Pretzels, Chips and Gold Fish Crackers Mixed Nuts and Trail Mix

$10 per person

  HEALTH BREAK
Granola Bars, Fresh Fruit, and Yogurt

$8 per person

BEVERAGE BREAK
Coffee, Tea, Juices, Soda, and Water

$7 per person

ASSORTED DRINKS
Hot Cocoa ..........................................  $30 per gallon
Coffee and Tea.....................................  $30 per gallon
Hot Cider ...........................................  $30 per gallon
Fruit Punch  ........................................  $30 per gallon
Assorted Juices  .............................. $12.50 per carafe
Milk ................................................ $12.50 per carafe
Soft Drinks ................................................ $2.50 each
Bottled Water ........................................... $2.50 each

     

COOKIES, BROWNIES & SUCH
Assorted Freshly Baked Giant Cookies........$32 dozen
Chocolate Decadent Brownies...................$32 dozen
Candy Bars.................................................$24 dozen
Breakfast & Granola Bars ...........................$24 dozen
Energy Bars ................................................$38 dozen
Assorted Bags of Potato Chips ....................$24 dozen
Trail Mix................................................ $3 per person
Mixed Nuts............................................ $3 per person
Yogurt ................................................... $3 per person
Fresh Whole Fruit.................................. $2 per person
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Luncheon Selections
Available 10:00am - 2:00pm. Minimum of 25 guests.  

Small group fee of $50 added to groups under 25 people.

Select Up to Two Options

All Hot Entrees Served with: Mixed Field Greens or Caesar Salad  
All Meals Include: Chef’s Choice of Vegetables and Starch, Rolls and Butter , 
Assorted Gourmet Teas, Freshly Brewed Regular and Decaffeinated Coffee

LADY OF THE LAKE CAESAR SALAD
Served with Your Choice of Broiled Chicken 

Breast or Broiled Salmon Filet 
Tossed with House Made Caesar Dressing, 

Croutons and Shaved Parmesan 
$18 per person

SIERRA SEAFOOD SALAD
Sautéed Shrimp, Blackened Scallops  

Crabmeat and Grilled Salmon Served Over
Mixed Greens, Topped with a Citrus Vinaigrette

$18 per person

WILD MUSHROOM RAVIOLI
Pasta Stuffed with Mushrooms  
and Tossed with Fresh Broccoli  

and Roasted Red Peppers  
in a Pesto Asiago Cream Sauce

$16 per person

CHICKEN BALSAMICO
Grilled Marinated Tender  

Breast of Chicken Topped with a 
Tomato Balsamic Vinaigrette

Pesto Mashed Potatoes
$27 per person

CHAR BROILED  
PACIFIC NORTHWEST SALMON

Fresh Pacific Salmon Charbroiled and served 
with a Maple Balsamic Reduction 

Pesto Mashed Potatoes and Chef’s Vegetables
$34 per person

PETIT FILET
Broiled 6 oz. Petite Filet  

Topped with a Red Wine Demi Glace  
and Sautéed Mushrooms

$32 per person

SOUP DU JOUR OPTIONS
Tomato Basil

Creamed Spinach
Clam Chowder

Minestrone
Chicken Tortilla
Corn Chowder
$4 per person
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The Bistro Lunch Box
Minimum of 25 guests. 

Small group fee of $50 added to groups under 25 people.

Choose a Classic Sandwich and Your Box will also include a Side Salad, 
Chips, Fresh Fruit, a Fresh Baked Cookie and a Beverage

$18 per person

Select Up to Three Options

CLASSIC SANDWICHES
Smoked Turkey and Havarti on French Roll

Prosciutto, Sun-Dried Tomatoes with Pesto Spread on Ciabatta
Sliced Roast Beef, Smoked Ham and Cheddar on Whole Grain

Grilled Chicken Caesar Herbed Wrap
Artisan Roasted Vegetarian Wrap

SIDE SALADS
Signature Seasonal Tossed Mixed Green Salad or Caesar Salad

Red Potato Salad
Garden Pasta Salad

The Build-Your-Own Bistro Trays 
Minimum of 25 guests.

The Corner Deli
Design your own Bistro Sandwiches with  

a selection of Premium Deli Meats and Cheeses:

Deli Meats:  Smoked Turkey Breast, Honey Ham, Sliced Roast Beef
Cheeses:  Cheddar, Havarti, American, Swiss, Provolone, Pepper Jack

Platters are Served with Fresh Baked Breads, Condiments, our Signature Side Salad of the 
Day, Chips, and Fresh Baked Cookies.  Includes Carafes of Iced Water and Iced Tea

$18 per person
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Plated Cold Luncheons
Minimum of 25 guests. 

Small group fee of $50 added to groups under 25 people.

Served Luncheon Sandwiches selections include your choice of:  
Red Potato Salad or Pasta Salad

Coffee or Ice Tea 

Select Up to Two Options

CAL-NEVA CLUB
Triple Decker Smoked Turkey, Havarti and Bacon on Sourdough 

Served with Lettuce, Tomato, Avocado-Mayonnaise
$15 per person

BLT
Bacon, Lettuce and Tomato  

with Parmesan Peppercorn Dressing  
in a Sun-Dried Tomato Wrap or on Warm Sourdough

$13 per person 
Add Smoked Turkey: $2

CHICKEN CAESAR WRAP
Grilled Chicken Breast 

Tomatoes and Romaine Lettuce 
Parmesan Cheese and Caesar Dressing  

in a Garlic and Herb Wrap
$16 per person

ROAST BEEF AND SMOKED HAM 
Served on Baguette with  

Mozzarella, Pesto, Mayonnaise, Tomatoes  
and Roasted Red Peppers

$16 per person
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Luncheon Buffets
Available 10:00am - 2:00pm. Minimum of 25 guests. 

Small group fee of $50 added to groups under 25 people. 

PASTA, PASTA, PASTA
Spaghetti and Pasta Shells with a  

Choice of Two Sauces:  
Meat, Marinara, or Alfredo 

Accompanied by Freshly Grated  
Parmesan Cheese

Freshly Baked Garlic Bread 
Caesar Salad

Tiramisu
$22 per person

SOUTH OF THE BORDER
Carne Asada & Marinated Southwest Chicken  

Hard and Soft Taco Shells 
Refried Beans and Spanish Rice 

Diced Tomatoes, Onions, Cheese, Lettuce, 
Jalapeno Peppers, Sour Cream

Guacamole, Salsa and Tortilla Chips
Sopapillas

$22 per person 

ASIAN BUFFET
Egg Rolls 

Orange Chicken & Szechuan Beef  
Stir Fried Vegetables 

Steamed Rice  
Hoisin Noodle Vinaigrette

Fortune Cookies
$22 per person

ALL AMERICAN BUFFET
Hotdogs and Hamburgers with Garnishes

 Pasta Salad and Potato Salad 
Baked Beans

Mixed Field Greens or Sliced Fruit 
 Fudge Brownies

$18 per person

SIGNATURE SALAD  
AND SANDWICH COLLECTION 

Parmesan Ranch Homemade Potato Chips
Grilled Vegetables on Roasted Garlic

Dijon and Pepper Crusted Turkey Caesar Wrap 
Roast Beef and Smoked Ham on Baguette

Plus choice of Signature Salad 
Fudge Brownies and Lemon Bars

$19 per person

OLD FASHIONED WESTERN BBQ BUFFET
BBQ Ribs and Chicken

Corn on the Cob 
Baked Beans 

Green Beans with Bacon 
Potato Salad

 Mixed Field Greens 
Sliced Fruit and Homemade Corn Bread

Cookies and Brownies
$26 per person
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Displays
 Minimum of 25 guests. Small group fee of $50 added to groups under 25 people.   

HOT SELECTIONS
Blackened Prawns............................................ $125

Petite Crab Cakes.............................................. $125

Scallops Wrapped in Bacon.............................. $125

Teriyaki Beef Brochettes ..................................... $85

Assorted Pot Stickers........................................... $85

Teriyaki Chicken Brochette................................. $85

Stuffed Mushrooms............................................. $85

Stuffed Artichoke Crowns................................... $85

IMPORTED AND  
DOMESTIC CHEESE DISPLAY

Wide Variety of Imported and Domestic 
Gourmet Cheeses, Assorted Crackers, 

Garnished with Seasonal Fruit
$11 per person

ANTIPASTO DISPLAY CAPICOLA
Thinly Sliced Italian Salami, Prosciutto, Mortadella  

Provolone and Fresh Mozzarella Cheese 
Marinated Artichoke Hearts 

Kalamata and Regional Olives
Served with Freshly Baked Sourdough Baguettes 

$15 per person

CRUDITÉ DISPLAY  
Arrangement of Fresh Garden Vegetables 

Served with Assorted Dips
$8 per person

SEAFOOD DISPLAY   
Smoked Salmon, Jumbo Shrimp, 
Snap and Eat Snow Crab Legs,  

Clams or Oysters on the Half Shell 
Served Over a Bed of Crushed Ice

 Accompanied by Chipotle Cocktail Sauce 
Fresh Horseradish Cream Sauce 

Freshly Baked Sourdough Baguettes
$26 per person

FRESH FRUIT PRESENTATION
Artistically Arranged Seasonal Sliced Fruit

$8 per person

Individual Hors d’Oeuvres
Priced for 50 Persons, One Piece Per Person

COLD SELECTIONS
Seared Peppered Ahi........................................ $125

Peeled Shrimp ................................................. $125

Belgian Endive Leaves with Crabmeat............... $110

Fruit Brochettes................................................... $85

Buffalo Mozzarella & Tomato on Crostini........... $85

Ham and Asparagus........................................... $85

Tomato Bruschetta on French Bread.................... $65
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Dinner Selections
Minimum of 25 guests. Small group fee of $50 added to groups under 25 people.  

Select Up to Two Options, plus One Vegetarian Option

All Dinners include: 
Mixed Field Green or Caesar Salad 

Chef’s Vegetable  
Selected Starch 

Dinner Rolls and Butter 
Assorted Gourmet Teas  
 Freshly Brewed Coffee 

CHICKEN BALSAMICO
Grilled Marinated Tender Breast of Chicken  
Topped with a Tomato Balsamic Vinaigrette 

$29 per person

FILET MIGNON
Tenderloin of Beef with Roasted Shallot 

and Cognac-Mushroom Demi Glace
$36 per person

MACADAMIA SALMON
Fresh Salmon Encrusted in Macadamia 

Nuts Topped with Buerre Blanc
$34 per person

WILD MUSHROOM RAVIOLI
Pasta Stuffed with Mushrooms and Tossed with 

Fresh Broccoli and Roasted Red Peppers 
in a Pesto Asiago Cream Sauce

$22 per person

NEW YORK STRIP
Broiled 12oz. Dry Aged New York Strip 
Steak Topped with Sautéed Mushrooms 

and a Red Wine Demi Glace
$39 per person

LE DUET
Broiled 6 oz. Filet Mignon and Shrimp Scampi

$44 per person

GRILLED PORTABELLO MUSHROOM
“House Specialty” Stuffed with 
Tomatoes and Parmesan Cheese

$22 per person

STARCH OPTIONS
Select One

Wild Rice Pilaf
Au Gratin Potatoes

Garlic Mashed Potatoes
Roasted Rosemary Potatoes
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Classic Buffets
Minimum of 25 guests. Small group fee of $50 added to groups under 25 people. 

All Selections Include:
 Hot Dinner Rolls and Butter 

Assorted Gourmet Teas and Freshly Brewed Regular and Decaffeinated Coffee 
Chef’s Dessert Selection

LAKEVIEW BUFFET
Carved Roast Sirloin of Beef 
Balsamic Breast of Chicken 

Fettuccini Alfredo 
Garlic Mashed Potatoes 

Chef’s Vegetables 
Caesar Salad 

Mixed Field Greens 
Pasta Salad 

$42 per person 
Plus Required $75 Chef Attendant Fee

NORTH SHORE EDITION
Carved Slow Roasted Prime Rib 

Served with Horseradish Cream and Au Jus
Chicken Balsamico

Grilled Salmon 
Chef’s Vegetables 

Seafood Pasta Salad 
Rice Pilaf

Mixed Field Greens 
Seasonal Fruit Display

$48 per person 
Plus Required $75 Chef Attendant Fee

THE GRAND BUFFET
Carved Slow Roasted Prime Rib  

Served with Horseradish Cream and Au Jus 
Chicken Balsamico 

Sea Bass 
Au Gratin Potatoes 

Rice Pilaf 
Chef’s Vegetables 

Chicken and Bowtie Pasta Salad  
in a Balsamic Vinaigrette 

Peel and Eat Shrimp with Cocktail Sauce
Caesar Salad 
Fresh Fruit 

Imported and Domestic Cheeses 
and Crudité Display

$54 per person 
Plus Required $75 Chef Attendant Fee

TAHOE BUFFET
Grilled Chicken with Tomato Balsamic Vinaigrette 

Apple Stuffed Pork Loin 
Oven Roasted Potatoes 

Chef’s Vegetables 
Mixed Field Greens 

Seasonal Fruit Display
$38 per person
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Dessert Selections
Local favorites from tahoe house bakery & Gourmet

 Tiramisu – A traditional Italian Favorite
$9 per person

Homemade Carrot Cake – Just like Mom used to make
$9 per person

NEW YORK CHEESE CAKE
Classic New York Style Cheesecake 

May be Topped with Assorted Fresh Fruits, Nuts, or Chocolate
$9 per person

MILK & DARK CHOCOLATE MOUSSE CAKE
Chocolate Génoise Cake Layered with Milk and Dark Chocolate Mousse 

Topped with a Chocolate Glaze  
Garnished with Chocolate Sauce, Fresh Berries and Mint

$11 per person

CHOCOLATE or WHITE CHOCOLATE MOUSSE
Classic Chocolate Mousse Flavored with a Hint of Amaretto  

Served in a Chocolate Cup 
Garnished with Whipped Cream, Chocolate Pieces, Fresh Berries and Mint

$9 per person

tahoe Creamery Delights
 Homemade Tahoe Gelato or Ice Cream 

Select up to two flavors 
Consult Sales Associate for available selections

$7 per person
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Beverage Service
	

HOSTED BAR
A guaranteed minimum of $500 per bar is required subject to group size and length of event. 

A $200 set-up fee will be charged in the event that the minimum is not reached.

Applicable Sales Tax of 7.725% and a 20% Service Charge 
 will be added to minimum guarantee for bar pricing.

CASH BAR
A guaranteed minimum of $500 per bar is required subject to group size and length of event. 

A $200 set-up fee will be charged in the event that the minimum is not reached.
Tax and Service Charge included.                               

COCKTAIL SERVICE
Cocktail Server:  $25 per hour, per server

(3 hours or $75 minimum required)

WINE SERVICE
A $15 corkage and handling fee will be charged on all bottles of  

wine, cider and champagne brought on property.  

All Food & Beverage items (except wine and champagne)  
must be provided by the Cal Neva.




