E SAILING CENTER

Desserts, Pastries
& Breads 1

Large Homemade Cookies $3.20 Ea.
Oatmeal Raisin Peanut Butter Pecan Walnut Raisin

White Chocolate Dark Chocolate Chip

Homemade Brownies & Bars $3.90 Ea.
Killer Brownies Pecan Pie Bar Apple Bars

Pumpkin Pie Bars Lemon Bars

Apricot Granola Bars Raspberry Granola Bars

Homemade Scones Prices
Coffee Chocolate Chip Orange Almond Blueberry $3.50 (Mini)
Lemon Raisin Apple Cinnamon Raspberry $4.60 (Med)
Pecan Raisin $5.70 (Lrg)
Homemade Muffin Prices
Cranberry Orange Banana Walnut $3.50 (Mini)
Sour Cream Streusel Carrot Oat Bran $4.60 (Med)
Apple Bran (sugarless) Cranberry Sugarless $5.70 (Lrg)
Apple Cinnamon Cranberry Nut

Blueberry Sugarless Streusel Spice

Blueberry (No Fat) Cranberry Almond

Apple (No fat) Pumpkin Streusel (seasonal)

Blueberry Bran (low fat)  Dutch Apple

Lemon Poppy Sugarless Blueberry

Banana Nut (sugarless) Lemon Poppy Seed

Raspberry (no fat) Oatmeal (low fat, low sugar)

Chocolate Chip Streusel Carrot

Dark Chocolate Chip

Homemade Pastries Prices
Raisin Custard Cinnamon Roll $3.50 (Mini)
Pecan Sticky Bun $4.60 (Med)

$5.70 (Lrg)
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Desserts, Pastries
& Breads 2

Croissant g Prices
Almond Plain Butter $3.30 (Med.)
Spinach & Feta $5.50 (Lrg)
Apple ) Flavored  $3.90 (Med)
Chocolate », <, $6.50 (Lrg)

Ham & Cheese Filled $4.50 (Med)
Turkey & Jack $7.90 (Lrg)
Danishes Prices
Raspberry Blueberry $3.50 (Mini)
Apple Bear Claws $4.60 (Med)
Apricot Cherry $5.70 (Lrg)
Cherry Danish
Homemade Biscotti (6-8 PIECES PER 1/2 POUND) % Lb 1Lb
Coffee Chocolate w\ Chocolate Plain: $17.90 $36.00
Coffee Chocolate Flavored:  $21.90 $43.80
Almond Orange
Homemade Breads Prices
Lemon Bread Pumpkin Streusel (seasonal) Slice $4.50
German Chocolate Walnut Streusel Y2 Loaf $14.00
Banana Nut Full Loaf $28.00
Homemade Coffee Cakes Prices
German Chocolate Apple Streusel Slice $4.50
Banana Nut Cranberry Almond Y2 Loaf $14.00
Chocolate Chocolate Chip Lemon Full Loaf $28.00
Walnut Streusel
Homemade Pies: (Seasonal) Prices
Apple Pecan (Large 9”) $25.90

French Apple Pumpkin
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Homemade Cakes Prices:
Death By Chocolate Undecorated: (Sheet) $104.00/"4
German Chocolate $150.00/%2
Chocolate $212.00/%4
Carrot Cake $280.00/Full
Decorated: (Sheet) $130.00/%4
$170.00/%-
$238.00/%4
$312.00/Full

Homemade Cake By The Slice

Pretzels Prices:
Pretzel Sticks Plain $2.40
Bavarian Soft Pretzels With Salt $3.50
Pretzel Sticks Plain\ With Seeds $2.70
Bavarian Soft Pretzels With Mixed Seeds $3.90
Cheesecakes Prices:
Lemon Mist Oreo Per Slice $6.90
Cappuccino NY Style

Chocolate Cloud Tahitian Vanilla Bean

Apple Gingerbread (Seasonal) Dutch Chocolate Walnut

Pumpkin Patch (Seasonal) Cream Style

White Chocolate Raspberry
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Hors D’ oeuvre 1

Fresh Assorted Crudités Platter- w/Homemade Dips, Broccoli, Cauliflower, Jicama, Julienne
Carrots & Cherry Tomatoes
$150.00 Med Platter, Or $170.00 Large Platter

Fresh Assorted Fruit Platter- Grapes, Melons, Berries & Other Fresh Seasonal Fruits.
$150.00 Med Platter, Or $170.00 Large Platter

Cheese & Cracker Platter- Includes A Variety Of White & Cheddar, Brie & Bleu Cheeses. Served
With Assorted Gourmet Crackers.
$158.00 Med Platter, Or $178.00 Large Platter

Gourmet Hand Rolled Pinwheels- Select: ¢ Smoked Turkey & Avocado # Roasted Peppers &
Capers  Grilled Cajun Chicken ¢ Honey Ham & Cheddar ¢ Or Create Your Own. All Of The
Freshest Ingredients Are Wrapped In A Giant Flour Tortilla With Light New York Cream Cheese &
Vegetables, Then Sliced For A Festive & Tasty Display.

$37.90 Per Dozen Slices

Gourmet Mini Croissant Finger Sandwiches- ¢ Cashew Chicken, Avocado & Tomato #
Smoked Turkey With Bacon, Cheddar Cheese & Tomato ¢ Thinly Sliced Prime Rib With Garlic
Mayonnaise & New York Cheddar ¢ Herb Lemon Chicken & Avocado With Garlic Mayonnaise ¢ Tri-
Tip, Salsa & Jack Cheese ¢ Cajun Chicken, Bacon, Tomato & Cheese.

$7.50 Each

Colorful Platter Of Homemade Chicken Taquitos- Served With Fresh Salsa & Sour Cream.
$37.90 Per Dozen (With Guacamole, Add $5.00 Per Person)

Homemade Spicy Chicken Wings Or Teriyaki Drummets Served With Barbecue Sauce &
Ranch Dressing.
$37.90 Per Dozen

Homemade Mini Quiches- Spinach & Mushroom, Bacon & Onions, Ham & Broccoli, Or
Customized.
$41.90 Per Dozen

Stuffed & Baked Mushroom Caps- Curried Sausage & Potato, Vegetable Herb, Alaskan Crab, Or
Per Request.
$41.90 Per Dozen (Crab: Market Price)

See Items For
Individual Serving
Portions
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Hors D’ oeuvre 2

Fresh Caesar Salad-With Homemade Garlic Croutons & Fresh Grated Parmesan Cheese.
$7.00 Per Person

Roasted Three Bell Pepper Pasta Salad- In Vinaigrette Caper Dressing.
$7.00 Per Person

Tortellini’s Romano- Fresh Cheese Stuffed Tortellini Prepared In A Light Alfredo Sauce With Fresh
Garlic, Basil & Roma Tomatoes: Or Carbonara- Our Garlic Cream Sauce With Bacon, Onions & Snow
Peas.

$7.00 Per Person

Bruschettas- Fresh Grilled Baguettes With Garlic Butter, Topped With Melted Brie Cheese, Fresh
Italian Salsa & Freshly Grated Parmesan Cheese.

$39.90 Per Dozen

Avocado Brie Melt- Fresh Grilled Baguettes With Garlic Butter, Topped With Melted Brie Cheese,
Homemade Guacamole & Sun-Dried Tomatoes.
$39.90 Per Dozen

Mango Salsa Brie Melt- Fresh Grilled Baguettes With Garlic Butter, Topped With Melted Brie
Cheese, Homemade Mango & Black Bean Salsa.
$39.90 Per Dozen

Cajun Chicken, Bacon & Onion Brie Melt- Fresh Grilled Baguettes With Garlic Butter, Topped
With Melted Brie Cheese, Diced Cajun Chicken, Bacon & Grilled Onions
$39.90 Per Dozen

Fresh Shrimp & Chopped Basil Brie Melt- Fresh Grilled Baguettes With Garlic Butter, Topped
With Melted Brie Cheese, Fresh Shrimp & Fresh Chopped Basil & Garlic

$39.90 Per Dozen

Fresh Chilled Asparagus- Served With Dill Deviled Egg Salad & Italian Salami.
Or Served With A Light Caper Vinaigrette Dusted With Crushed Walnuts & Gorgonzola
Market Price

See Items For
Individual Serving
Portions
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Hors D’ oeuvre 3

Delicious Sliced Egg rolls- Vegetable, Chicken Or Pork. All Served With Spicy Mustard, Sweet-n-
Sour Sauce & Soy Sauce.
$35.90 Per Dozen

Fresh Baked Calzones- Decorated Platters Of Calzones Served With Authentic Homemade
Marinara Sauce.
$41.90 Per Dozen

Homemade Dill Deviled Eggs- Fresh Boiled Eggs Filled With Our Delicious Homemade Dill
Flavored Stuffing, Lightly Garnished With Paprika.
$33.90 Per Dozen

Teriyaki Bacon Wrapped Scallops- Fresh Scallops Wrapped In Bacon & Cooked To Perfection.
Market Price ($52.00 & Up Per Dozen)

Homemade Meatballs- Choice Of Teriyaki, Marinara, Sweet & Sour Or Barbecue.
$37.90 Per Dozen

Spinach Gorgonzola With Red Onion Salad- In A Light Homemade Herb Dressing.
$7.00 Per Person

Fresh Chilled Shrimp Cocktail- Served With Lemon Slices & Homemade Cocktail Sauce.
Market Price

Baked & Chilled Dill Salmon- Served With Gourmet Crackers & Assorted White, Yellow, Bleu &
Brie Cheeses.
Market Price

Mini Teriyaki Chicken, Vegetable, Mahi-Mahi, Tri-Tip, Shrimmp Or Scallop Kabobs-
Your Choice Of Kabob Cooked To Perfection, Accompanied With Teriyaki, Barbecue, Or Sweet-n-Sour
Sauce.

$43.00 Per Dozen (Shrimp Or Scallops: Market Price)

See Items For
Individual Serving
Portions
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Continental Light
Breakfast

$11.90 Per Person

Assorted Pastries:

Large Homemade Baked Muffins, Scones, Pastries & Bagels
Served With Honey, Butter, Jams, Cream Cheese, Etc.

Choose One:

Freshly Carved Seasonal Fruit Platters
Fresh Tossed Fruit Salad

Note: For Variety, Yogurt & Granola Are Available For $5.50 Per Person

Example Pastries: Example Muffins:
Raisin Custard Cinnamon Roll Lemon Poppy Seed
Almond Puff Chocolate Chip Streusel
Raspberry Danish Apple Cinnamon
Apple Danish Banana Walnut
Blueberry Danish Carrot Oat Bran
Apple Turnovers Banana Blueberry
Maple Nut Coffee Twist Lemon Blueberry
Example Scones: Example Bagels:
Coffee Chocolate Chip Garlic

Lemon Raisin Sesame Seed
Apricot Hazelnut Blueberry

Orange Almond Cinnamon Raisin
Strawberry Jam Onion

Raspberry Jam Whole Wheat



Rise & Shine
Continental Breakfast

$15.90 Per Person

Assorted Pastries:

Large Homemade Baked Muffins, Scones, Pastries & Bagels
Served With Honey, Butter, Jams & Cream Cheese

Choose One:

Freshly Carved Seasonal Fruit Platters
Fresh Tossed Fruit Salad

Beverages: Choose One

Orange Juice Or Choice Of Juice
Hot Brewed Coffee & All Condiments
(For Both Beverages, Add $3.50 Per Person)

Condiments:

Half & Half
Sugar & Sweet-n-Low
Coffee Cups




Dinner Menu
$35.90 Per Person

Entrées:
Fresh Pan Fried Canadian Salmon, Marinated White Sea Bass Or Halibut
Slow Oak Barbecued Pork Loin Carved To Order

Starches:

Rosemary & Herb Red Russet Potatoes
Penne Pasta With A Light Tomato Cream Sauce, Sweet Basil, Fresh Garlic, Roma Tomatoes,
Grilled Eggplant & Artichoke Hearts

Salads & Vegetables:

Chilled Broccoli Roasted Almond & Sun-Dried Tomato Salad
Homemade Caesar Salad With Homemade Garlic Croutons & Fresh Parmesan Cheese

Breads:

Fresh Baguettes & Butter
Homemade Garlic Bread
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Dinner Menu
$35.90 Per Person

Choose Three Of the Following:

Fresh Grilled Kabobs: Chicken, Beef, Cajun Shrimp, Mahi-Mahi, Or Vegetarian, All Grilled
With Fresh Vegetables & Pineapple Or Mango If desired. Choice Of Teriyaki, Sweet-n-Sour,
Buttered & Seasoned, Or Garlic Basil (Cajun Shrimp: Add $4.00 per person)

Stir Fry: Chicken, Beef, Island Spiced Chicken, Or Sweet-n-Sour Pork Stir-Fry Prepared With
Fresh Broccoli, Mushrooms, Chopped White Onions, Bean Sprouts, Roasted Nuts, Water
Chestnuts & Peas; Or Chinese Beef With Broccoli, Or Beef With Snow Peas.

Mini Baby Back Pork Ribs: Cooked To Tender Perfection With A Light Sweet-n-Sour Or
Honey Barbecue Glaze.

Oak Grilled Tri-Tip: Prepared Island Style Marinated & Served With Mango & Black Bean
Salsa.

Shredded Pork: Slow Cooked & Marinated (An absolute favorite!)

Choose Two Of the Following:

Hawaiian Tropic Rice Pilaf With Fresh Mango & Pineapple
White Sticky Rice

Authentic Vegetable, Chicken, Or Pork Fried Rice
Black Beans With Roasted Peppers

Yams

Sweet Potatoes

Baked Potatoes

Choose One Of the Following:

Classic Caesar Salad With Romaine, Homemade Garlic Croutons & Freshly Grated Parmesan
Cheese

Oriental Cashew Salad With Crispy Noodles, Mandarin Oranges & Sweet Honey Mustard
Dressing

Roasted Broccoli Salad: With Broccoli, Roasted Almonds & Sun-Dried Tomatoes

Menu Also Includes:

Fresh Fruit Salad: Fresh Pineapple, Mangos, Melons, Berries & Other Seasonal Fruits.
Homemade Garlic Bread



Dinner Menu
$39.90 Per Person

Entrées:
Stuffed Cornish Game Hen With Wild Mushrooms & Country Dressing
Roasted Halibut Or Pan Fried Mahi-Mahi: (Garlic Basil)

Starches & Vegetables: Choose Two

Wild Rice Pilaf

Penne Pasta In Olive Oil, Garlic, Grilled Eggplant, Sun-Dried Tomatoes & Parmesan Cheese
Chilled Asparagus In A Light Herb Sauce, Dusted With Crushed Walnuts, Capers &
Gorgonzola Cheese

Salads: Choose One

Pear, Walnut, Endive & Gorgonzola Salad
Avocado & Jicama Salad On A Bed Of Crisp Greens
Crisp Caesar Salad With Garlic Croutons & Freshly Grated Parmesan Cheese

Breads:

French Baguettes
Homemade Garlic Bread
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Surf Side Grill

$35.90 Per Person

Entrées:

Marinated & Barbecued Classic Tri-Tip

Mahi-Mahi Kabobs Grilled With Yellow Peppers, Red Onions & Pineapple
Slow Roasted Marinated Pork

Starches & Vegetables:

Ranchero Style Black Beans

Roasted Three Pepper & Caper Pasta Salad Tossed With Our Zesty Herb Dressing
Tropical Rice Pilaf Prepared With Fresh Mango & Roasted Pine Nuts

Salad:
Fresh Mandarin & Cashew Salad Tossed With Crispy Chow Mein Noodles
Homemade Sweet Honey Mustard Dressing

Includes:
Hot Flour & Corn Tortillas
Handmade Blue Corn Tortilla Chips

Bread:
Fresh Grilled Garlic Bread

Chilled Salsas:

Fresh Pineapple Pico De Gallo
Tropical Mango & Black Bean

Condiment Bar:

Diced Roma Tomato - Roasted & Salted Jalapenos - Chilled Sour Cream
Diced Red Onions - Roasted & Salted Green Onions - Diced Cilantro
Fresh Grated Cheeses
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Ho lzday Dinner Menu

$21.90 Per Person

Entrée:
Herb Encrusted Home Baked & Stuffed Turkey With Homemade Turkey Gravy

Side Dishes:

Homemade Country Stuffing
Garlic Mashed Potatoes With Homemade Gravy

Vegetables & Salad:
Fresh Mixed Medley Of Vegetables With Summer Squash

Crisp Romaine Caesar With Garlic Croutons & Freshly Grated Parmesan
Cheese

Breads:
Homemade Corn Bread & French Baguettes With Chilled Butter

Condiments: Cranberry Sauce & Homemade Turkey Gravy




Ho lzday Dinner Menu

$23.90 Per Person

Entrée:

Herb Encrusted Home Baked & Stuffed Turkey With Homemade Turkey Gravy
Honey Glazed Pineapple Ham

Side Dishes:

Homemade Country Stuffing
Garlic Mashed Potatoes With Homemade Gravy

Vegetables & Salad:

Steamed Green Beans With Buttered Carrots
Fresh Garden Salad With Homemade Dressings & Garlic Croutons

Bread:
Homemade Corn Bread & French Baguettes With Chilled Butter

Condiments: Cranberry Sauce & Homemade Turkey Gravy
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Ho lzday Dinner Menu

$25.90 Per Person

Entrée:
Herb Encrusted Home Baked & Stuffed Turkey With Homemade Turkey Gravy

Honey Glazed Pineapple Ham

Side Dishes:

Homemade Country Stuffing
Garlic Mashed Potatoes With Homemade Gravy
Sweet Potatoes With Butter & Brown Sugar

Vegetables:
Fresh Mixed Medley Of Vegetables With Summer Squash

Salad:

Crisp Romaine Caesar With Garlic Croutons & Freshly Grated Parmesan Cheese

Bread:
Homemade Corn Bread & French Baguettes With Chilled Butter

Condiments: Cranberry Sauce & Homemade Turkey Gravy
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Ho lzday Dinner Menu

$33.90 Per Person

Entrée:

Herb Encrusted Home Baked & Stuffed Turkey With Homemade Turkey Gravy
Slow Roasted Garlic & Herb Tri-Tip
Honey Glazed Pineapple Ham

Side Dishes:

Garlic Mashed Potatoes With Homemade Gravy
Sweet Potatoes With Butter & Brown Sugar
Homemade Country Stuffing

Vegetables:
Fresh Mixed Medley Of Vegetables With Summer Squash

Salad:
Crisp Romaine Caesar With Garlic Croutons & Freshly Grated Parmesan

Bread:
Homemade Corn Bread & French Baguettes With Chilled Butter

Condiments:

Cranberry Sauce

Relish Tray

Homemade Turkey Gravy
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Ho lzday Dinner Menu

$47.90 Per Person

Entrée:

Herb Encrusted Home Baked & Stuffed Turkey With Homemade Turkey Gravy
Herb Encrusted & Slow Cooked Prime Rib: Carved To Order

Honey Glazed Pineapple Ham

Side Dishes:

Homemade Country Stuffing
Garlic Mashed Potatoes With Homemade Gravy
Sweet Potatoes With Butter & Brown Sugar

Vegetables:

Chilled Asparagus In A Light Vinaigrette Dusted With Crushed Walnuts, Gorgonzola
Cheese & Capers

Salad:

Crisp Romaine Caesar With Garlic Croutons & Freshly Grated Parmesan

Bread:
Homemade Corn Bread & French Baguettes With Chilled Butter

Condiments: Cranberry Sauce, Homemade Turkey Gravy, Relish Tray & Homemade Sour
Cream Horseradish Sauce





