Lunch Buffets

All lunches include coffee, decaffeinated coffee, and tea
Choice of lemonade, iced tea, or punch
(Minimum required for lunch buffets is 50 guests)

Great American Sandwiches

Eden’s Best Salad
Baby spinach, apple, red onion, tomato, raspberries, dried cranberries,
apple wood smoked bacon, feta cheese and candied walnuts with a raspberry vinaigrette

Chopped BBQ Beef Sandwiches
Chopped USDA choice brisket hardwood smoked and tossed with bbq sauce
and sautéed onions on a gourmet roll

Smoked chicken salad croissant
Diced smoked chicken tossed with apples, grapes, water chestnuts,
green onions, honey toasted almonds and mayonnaise

Hoagies
These “East Coast style” deli sandwiches are served
with salami, pepperoni, ham, bologna and provolone on a hoagie roll

House-made Fresh Potato Chips
Fresh Coleslaw in a creamy honey dressing

Fresh Baked Chocolate Chip Cookies
Fresh Baked Ghirardelli Chocolate Brownies
$19

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage
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Burger Bar

Eden’s Best Salad
Baby spinach, apple, red onion, tomato, raspberries, dried cranberries,
apple wood smoked bacon, feta cheese and candied walnuts with a raspberry vinaigrette

Prime Rib Cheese Burger
USDA choice ground prime rib and aged cheddar cheese

Bison Goat Cheese Burger
Ground bison and goat cheese with caramelized onions

Pacific Rim Grilled Chicken Burger
Marinated chicken with grilled pineapple

House-made Fresh Potato Chips
Fresh Coleslaw in a creamy honey dressing

Fresh Baked Chocolate Chip Cookies
Fresh Baked Ghirardelli Chocolate Brownies
$19

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage
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Tacos al Carbon

Carne Asada Steak
Flame grilled marinated choice steak

Pork al Pastor
Premium pork marinated, seared, & slow cooked with anho chiles and pineapple

Poblano Chicken
Flame Grilled chicken with a creamy poblano chile sauce

Tortilla Soup
Thin masa based soup with grilled chicken, tortilla strips, avocado and cilantro

Fresh Chips and Dip
Fresh thin corn nacho chip and warm smoked salsa

Mexican Rice and Black Beans

Tahitian Vanilla Bean Sugar and Cinnamon Churros
$20

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



