Continental Breakfast

The Mountain Express

Freshly baked muffins, breakfast pastries and croissants

Chilled juices, 2% and skim milk, and gourmet coffee
$9.95 per person

The Starter
Freshly baked muffins, breakfast pastries and croissants
Sliced fruit platter with seasonal berries
Assortment of flavored yogurt

Chilled juices, 2% and skim milk, and gourmet coffee
$12.95 per person

The Corporate

Freshly baked muffins, breakfast pastries and croissants
Sliced fruit platter with seasonal berries

Assortment of flavored yogurt with granola
Variety of bagels with assortment of flavored cream cheese.

Chilled juices, 2% and skim milk, and gourmet coffee
$14.95 per person

All prices are subject to a 20% service charge and applicable state tax




Breakfast Buffet

All- American
Herbed scrambled eggs with cheese
Maple link sausage
Potatoes O’ Brien

Freshly baked mulffins, breakfast pastries and croissants

Sliced fruit platter with seasonal berries

Chilled juices, 2% and skim milk, and gourmet coffee

Breakfast Enhancements

Brioche French Toast
With fresh strawberries
Maple syrup
$4.75

Classic Eggs Benedict
Poached eggs with Canadian bacon

served on a jumbo English muffin
and topped with Hollandaise sauce
$5.25

Steel- Cut Oatmeal
Served with assortment of fresh fruits
$4.25

Chef’s Omelet Station
Assortment of fillings to include:
Ham, bacon, sausage, onions, mushrooms, bell peppers,
tomatoes and cheddar cheese
$8.75

All prices are subject to a 20% service charge and applicable state tax




The Grand Buffet Brunch

Herbed scrambled eggs with cheese
Maple link sausage
Potatoes O’ Brien

Freshly baked muffins, breakfast pastries and croissants

Sliced fruit platter with seasonal berries

Chilled juices, 2% and skim milk, and gourmet coffee

Salads
(please select two)
Garden salad with choice of three dressings
Tuscan pasta salad
Asian chicken salad
Caesar salad
Baby red potato salad with shaved Fennel
Tossed Cobb salad

Hot Entrées
(please select one)
Blackberry BBQ salmon
Herb roasted chicken
Texas beef tri-tip
Carolina pork shoulder
Pasta Pomodoro

Chef will compliment entrées with appropriate starch and vegetable.

Assorted dessert platter with variety of bars, cookies, and miniature cupcakes.

$32.95

All prices are subject to a 20% service charge and applicable state tax




Buffet Menus

All buffets include gourmet coffee, Tazo hot tea selection, and iced tea

The Deli Board

Smoked turkey, Virginia ham, and roast beef
Variety of sliced cheese display
Lettuce, tomatoes, red onion, and pickle spears platter
Dijon mustard, mayonnaise, and creamy horseradish sauce
Variety of breads and rolls

Green salad with choice of three dressings
Baby red potato salad
Sliced fruit platter

$19.95

South of the Border

Soups
(please choose one)
Tortilla soup
Black bean soup

Cucumber, tomato, and avocado salad
with Cilantro dressing

Cheese enchiladas
Grilled lime chicken breast
Spanish rice
Black beans with tomatoes and Cilantro

$22.95

All prices are subject to a 20% service charge and applicable state tax




Buffet Menus

All buffets include gourmet coffee, Tazo hot tea selection, and iced tea

Little Italy

Soups
(please choose one)
Tuscan roasted Roma tomato soup
[talian white bean and sausage soup

Cheese Tortellini Salad
with sun-dried tomatoes, olives, and Feta cheese

Grilled Vegetable Platter
drizzled with aged balsamic reduction

Herbs de Provence roasted chicken
Meat lasagna
Pasta Primavera
Pesto Risotto
Zucchini Provencal

$28.95

The Grand All American

Soup
Corn chowder

Tossed green salad
with choice of three dressings

Slow cooked tri-tip with au jus
Rotisserie style roasted chicken
Mashed potatoes with brown gravy
Steamed broccoli

$21.95

All prices are subject to a 20% service charge and applicable state tax




Boxed Lunches

Served with bottled soda or bottled water,
Kettle chips, fresh baked cookie, and red delicious apple

Turkey, Ham or Roast Beef
On sourdough bread with mayonnaise, mustard,
Lettuce, tomato and cheddar cheese
$17.95

Southwest Turkey Sandwich on Foccacia
Smoked turkey with Chipotle-mayo, lettuce, roasted red peppers,
and Pepper Jack cheese
$18.95

Chicken-Pecan Salad on Croissant
Served with sun-dried tomato mayonnaise, lettuce, and tomato
$18.95

Italian Hoagie
Trio of Mortadella, dry Genoa salami, and
Capicolla on a soft roll with lettuce, tomato, and Provolone cheese
$18.95

All prices are subject to a 20% service charge and applicable state tax




Plated Dinners

All plated dinners include gourmet coffee, Tazo hot tea selection, and iced tea
Includes house salad with choice of three dressings with dinner rolls and butter

Vegetables Starch
(Please select one) (Please select one)
Steamed broccoli Rice pilaf
Green bean Almandine Herb roasted baby red potatoes
Grilled asparagus Garlic herb mashed potatoes
Tuscan roasted vegetables Potatoes au gratin

Grilled Rosemary- Lemon Chicken Supreme
Grilled chicken breast marinated in lemon juice and fresh Rosemary,
topped with a chicken jus.
$31.95

Herb Roasted Pork Tenderloin
Slow roasted and sliced thin, topped with sun-dried tomato and artichoke ragout.
$34.95

Chicken Marsala with Shrimp Scampi
Marsala wine sauce accompanied with shrimp Scampi
$36.95

Lemon Caper Halibut
Pan seared fresh Halibut

topped with a creamy lemon caper sauce
$44.95

Steak Oscar
Petite tender filet of beef with pan seared lump crab cake

topped with an asparagus-Béarnaise sauce.
$46.95

Chef Carving Stations

Station will be attended by professionally trained chef
(price is based per person)
Maple glazed ham $4.25
Served with Dijon mustard sauce
Roasted turkey breast $6.25
Served with cranberry sauce and turkey gravy
Slow roasted prime rib $9.95
Served with au jus and creamy horseradish

All prices are subject to a 20% service charge and applicable state tax




Symphony of Desserts

Bars
Caramel apple granny bar
Lemon berry jazzy bar
Oatmeal cranberry mountain bar
$1.95 per person

Jumbo Cookie Platter
Assorted jumbo cookies
Chocolate chip, oatmeal raisin, white chip Macadamia
$1.95 per person

Rockslide Brownies
A light-textured brownie topped with butter-luscious caramel,
piled high with brownie cubes, toasted pecans and drizzled with caramel ganache.
$2.25 per person

New York Cheesecake
Topped with fresh strawberries
$2.95 per person

Chocolate Cheesecake
Dark chocolate crust, bittersweet chocolate cheesecake
and milk chocolate cheesecake layered in a chocolate trio.
All finished with dark chocolate ganache and a drizzle of milk chocolate ganache.
$3.95 per person

Carrot Cake
From an old family recipe-dark, fruity, moist
$3.95 per person

Chocolate Lovin’ Spoonful Cake
A giant mouthful of chocolate pudding between two layers of dark,

moist chocolate drenched chocolate cake.
$4.95 per person

All prices are subject to a 20% service charge and applicable state tax




Grand Hors d’Oeuvres Selections

Items below can be added to any event or combined together to make a wonderful
Hors d’Oeuvres buffet.

Pricing Per Piece

Assorted crostini
*Shrimp*Chicken and Pesto*Spinach and Goat*Roasted Red Pepper*
Beef hibachi skewers
Thai chicken sate with a Szechwan peanut sauce
Crab rangoon served with a sweet Thai chili sauce
Assorted petite quiche
*Loraine*Herb Cheese*Spinach*Cajun Shrimp*

Pork pot stickers served with a soy ginger dipping sauce
Franks in puff served with a hot mustard dipping sauce
Veggie spring roll
Filo dough wrapped fig and Mascarpone
Spicy chicken wings
Santa Fe spicy chicken egg rolls
Swedish, BBQ or Thai meatball
Mushroom cap stuffed with crab
[talian antipasto skewer
Bacon wrapped scallop skewer with a spicy maple glaze
Shrimp cocktail

Platter Selections

Seasonal vegetable platter with zesty ranch dip and red pepper Aioli
Artisan cheese with gourmet crackers
Fresh seasonal fruit display
Baked Brie wrapped in Filo dough with mixed berry assortment
[talian meat display with gourmet crackers

Grilled vegetable platter with red pepper Aioli

Caprese Bruschetta display
Dill poached Salmon served cold
Roasted garlic-spinach Hummus dip with toasted Pita chips
Spicy marinated olives and Feta cheese display
Fiesta chips and salsa, guacamole and bean dip platter
Finger sandwich platter
Antipasto platter

All prices are subject to a 20% service charge and applicable state tax




Beverage Services

Non-Alcoholic Options
Assorted soft drinks (Pepsi, Diet Pepsi and Sierra Mist), bottled water
$3.50 per person

Fruit punch, or lemonade
$28.00 per gallon

Bar Options
Mandatory bar set-up fee

(includes Bartender for event)

$75.00

Host Bar Cash Bar
Super premium $8.00 $8.75
Call brands $6.00 $7.00
House brands $5.25 $5.75
Domestic beers $4.50 $5.25
Premium beers $5.50 $6.00
House wine $5.00 $5.75

Specialty Bar Services
House Wine by the Bottle

White Zinfandel, Chardonnay, Merlot, and Cabernet Sauvignon

$28.00

Champagne Toast
$28.00 per bottle

Champagne Punch Bowl
$60.00 per gallon

All prices are subject to a 20% service charge and applicable state tax




Meeting Package

Meeting room
The Mountain Express continental breakfast
Mid-morning refresh: coffee, tea, granola bars

Afternoon break: cookies, whole fruit bowl], bottled soda
High speed & wireless internet access
Flipchart, screen, podium and microphone

$52.00 per person inclusive

Room Rental Rates
Rates are for use of rooms only
with chairs and tables

THE BOARDROOM
$150.00

THREE PEAKS
$225.00

THE SUMMIT HOSPITALITY SUITE
$225.00

All prices are subject to a 20% service charge and applicable state tax




