Angoles HNational Golf GClub

Guliformix

The Contunental

Fresh Pastries z’nc/m/inﬂ muffins,
assorted Danish, scones and
cinmamon rolls, butfer, mm‘efy 00’&:%‘ am&'e/ﬁ'ey
Fresh Sliced Fruits in Season
Fruit Juices, Coffee, Decaffeinated Coffee,

and an assortment of hot teas.

For a hearfier confinental. ..

Selection 0][ Cold Cereals and Milk
Assorted Flavored Voyum‘,
Eﬂﬂ)‘, Sﬂw@e or Bacon,
B@eﬁ' and Cream Cheese,

Oatmeal with Brown &gﬁuﬂ,
Raisins, Nuts, Dried Fruits

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.




Angoles HNational Golf GClub

Gudiformix

Entréie Luncheon Salads

Troﬁim/ Chicken Breast Salad
Broiled breast of chicken, on top of organic greens and. ﬂmﬂniyﬁe/ with
papaya, manﬂojimma and roasted, fpeppers, with a uinag:ﬂeffe ﬁﬁﬂeyj’iry

Chicken Caesar Salad
Romaine lettuce tossed with fparmesano myjifmo cheese, croutons,

and traditional Caesar a%ﬁ'inj, foﬁpe// with ﬂi"i//ef/ cﬁicéen breast

Broiled Salmon Filet Salnd
Salmon Filet p/acep/ on a hed of éﬂ@ greens, tossed with
Cﬁﬂmp@ne vinaigrette

Hearts of Romaine aln Cameron
Gﬂ:ﬂniyﬁe/ with ﬂmﬂﬁc J'ﬁm‘mp and tomatoes

Asian Chicken Salad
Mixed [ greens tossed with chicken, bean Jﬁmm‘y, water chestnuts, wonfons,

cashews and’ manﬂ/arin amryey with a jil/ye:ﬂ sesame &ﬁﬂeyj’iryy

Steak Salad
Broiled New York Steak tossed with romaine lettuce, ftomatoes,

avocado and a served with fomato Uinayreffe

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjiect to change.




Angoles Heational Golf Glub

Gudiformix

Hot Luncihheon Entrees’

Raked O:Aarye Roog@
Served with tomato, herbs, lemons and cafer sauce on a bed of
Mixed wild vice

Stuffed Chicken Breast Florentine
Stuffed with Spinacﬁ, herbs and mozzarelln cheese, served
With a J'ﬁem”y wine sauce

Broiled Toﬁ Sirloin Steak
Broiled to your Jpeciﬁmﬁon, and served with a hordelnise sauce

Green Curried Pork
Rraised, poré with a coconmﬁymen Curry sauce served on foﬁ 0/[
Ruttered Chinese noodles

Beef Raviolis

Sautéed with a fine tomato fresto sauce

Beef é’froyanoﬁ[
Braised éee/[ fipj' with a sour c:ﬂeamﬁa/)riéa demi y/ﬂce with onions
and mushrooms, served on a bed 0][ huttered ¢99 noodles

%ppe:ﬂwf New York Steak
served with hacon and scallions ;/emiﬂ/ace'

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjiect to change.
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Coq Au Vin
Breast of chicken marinated with mushrooms, onions and

ved wine, served with rice pz’/af and fresh veﬂefaé/ey

Sautéed Sﬁm’mﬁ Alfredo
Sﬁ:ﬂimp sautéed in ﬂmﬂﬁc and butter and served on fop
of ﬁnjm‘ni with a rich alfredo sauce

Beef Bo@mﬂ'ye
Marinara sauce with beef, served on top of the frosta 0@00{% choice

Grilled WMahi Mahi
Served with a /imeyinﬂer marinade with steamed rice

and stir fried t/eﬂefaé/ey

Sweet ond SourPork Cﬁaﬁy
Served with a pap@a, mango and, p;’nmﬁp[e relish

Broiled Lamb Loin Cﬁapy
Lamb loin cﬁapy ma ﬁne rosemary demi ﬂ/ace'

Sautéed Mediterranean Chicken Breast
Chicken sautéed with kalamata olives, sundried tomatoes, innacﬁ and wine sauce,
served with couscous and fresh ueﬂefaé/ey

Grilled Onno

Served with ﬁine nuts, wasalyi and lemon butter sauce

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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Guliformix

Hovrsy A Oewnres

Che  Jollowing items are available for a one hour
duridion in conjunclion with dinner service

Slems may be passed butler siple” or displayed.

7" Cier
9m/901ﬂfeﬁ/ and Domestic Cheese Board
Crudités with Mediterrancan 01’/)
Be@mn endive ﬁ’//e/ with Bleu Cheese, ?ﬂp@a and Mmyo Salsa
Thai S/Mnj Rolls
A%anoéo/oifﬂ
Goat Cheese, Sun Dried Tomato &
Artichoke ‘fa/yenmé \S’prem/ on Cmyfy French Bread
Assorted Fresh Seasonal Fruit ﬁijﬁ/ﬁly
Sﬁm’mﬁ and Crab Salad, p/ace/ on Crostini

Sulmon Florettes on Toast

Mﬂ/ﬂyﬂ'ﬂm Sfy[e Beof Satay, Spicy Peanut Sauce
Charged per picce
2 Cer
Tandoori Chicken, Umrye/ Gm/aeﬁﬂuif Fruit Cﬁufney,
Raisin Bread
Mini Crabh Cakes with \S’picy Tomato Sauce
Coconut Breaded. Sﬁrimp with orange marmalade
Baja Seafood Empanm/a with
Yellow Tomato-Cilantro Salsa
Mini Kobe Beef Burgers
Mini Ahi We//iryz‘on

Bacon mepe;/ Seallops

Coconut Sﬁrim/o with Umryf% Passion Fruit ﬂip

Charged per picce

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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Stowter Cowrse
(Optional)

Wild Mushroom Raviolis

served with a creamy tomato vo&/éa sauce

ﬁunﬂeneﬂ' crab mﬁey with C@'m sauce

Asparagus Napo[eon
served on /Juﬁ[ /mxﬁy shell and hollandaise sauce

Sca//op Dinwheels

Sm//ap wmppeﬁ/ with J'ﬁm'm/) /ainwﬁeeé', served on top
of a herbed. anje/ hair fasta with delicate tomato sauce

Lobster 737}3’7016

New Zealond Lamb Cﬁopy

oven I"Oﬂ)’ll:%[ an/yewe/ ona royemmy &/8Mi \7/&108 '

WHd Wushroom Consommé

Map[e L’eaf Duck Breast
\%w@ roasted and served with mixed wild vice
And a subtle orange émn@ sauce

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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\S’ﬁrimﬁ Cocktail
Served with Seafaw/ Cocktail Sauce and
Fresh Lomon

Gaz/mcﬁo Andaluz
Served with Croutons or 73@ \S%rimp

Seared Ahi
Served with Wasabi and \S’oy Sauce

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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1t Cownrse

House Salad

Assorted éﬂ@ greens, artichoke hearts, fear &ﬁﬂap tomato
Yulienne 0}[ f/eﬂez‘aé/ej’, hazelut w’nﬂiﬂ:ﬂez‘fe

Classic Caesar
Hearts of Romaine, herb croutons, creamy jmﬂﬁc

ﬂncﬁm/y ﬂﬁﬂeﬁ'i@y ond /mrm@iﬂm& :ﬂwmna shaved cheese
COMI’llli"y Garden Salad

Sﬁirmcﬁ, sliced a/mom& jreen onions,

strawberries and map/e w’naiﬂreffe

Citrus Avocado Salad

Bibh lettuce, organic spring mix, avocad, ﬂmpeﬁﬂuif,
omrye, cm/mée/ pemm', é/eu cﬁeeye and éﬂﬁamic apﬁ/e cif/eiﬂ w’mijreffe

Asian Salad
Cm}py romaine, bean Jﬁmufj’, snow ﬁm ﬁo&é’, water chesthuts, foasted almonds,

mandarin omnje, cm}ny wontons, sesame ﬂinﬂer w’nay:ﬂeﬁe

Flnﬂe[ey National Salad
Red and white Be@iﬂn endive, frecze, radicchio, frears and

caramelized waluts with cﬁamp@ne f/imy:ﬂeffe

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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Guliformix

Entrée

Al meals consist of a salad and entrée’ item
Aacompaniad by ~Sfresh Garden Vegelables
CGolden Ghateau Rotatoes, Gonfetti (Rice or Risotto,
Goffee, “Qecaffeinated Goffee or ot Con, and
cStosselman'’s FComemade Soe Gream

Filet W@mn and Salmon Combination
Broiled Filet mignon and Grilled Petite Filet of Salmon

?/mey \S’Oy~6/ﬂ;zeﬁ/ Salmon

DPoan Seared Pecan
Crusted Chicken Breast

Broiled Salmon Filet
With a Herl Butter White Sauce

Slow Roasted Prime Rib of Beef, au jus
Chicken Sallimbocea

BRroiled Filet Miﬂnan
With a Mushroom Demi Glace Sauce

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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Sautéed Filet of Sole Petroule
Sautéed with é@ J’ﬁm‘mp, tomatoes and herb-lemon butter sauce

Colorado Lamb Loim
With a delicate L‘mwgon ;/emiﬂ/ace

Rroiled Pork Cﬁo/)
With a wild mushroom /emiﬂ/ace

Filet of Beef and \%ﬂim/) Scampi
Broiled, petite filet mignon and sautéed J'ﬁrim/ﬂ with lemon jmﬂﬁc sauce

Eﬂj/)/ﬂm‘ﬂm/ Tomato Nﬂpafem
Served with ﬁeréﬂar/ic /iryuim‘ and a @ﬁf tomato coulis

Grilled Swordfish Citrus

Served with ﬂmﬁeﬁﬂuh‘ and orange seqments, cafrers and lemon butter sauce

Sautéed Portobello Mushroom Ravioli
Served with an artichoke /Jeyfo sauce

Broiled New York Steak

Served with béarnaise sauce

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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Spinacﬁ Cheese Tortellini
Sautéed with jm”ﬁc, tomatoes and herbs with a

creamy ﬁmﬂmemn Cﬁ%’l’b’ sauce

Sautéed Chicken Breast Marsaln

Served with Marsala-mushroom sauce

Sautéed Chicken Breast E@anfe'

Served with a bacon, green onion, white wine sauce

Veal Medallion, Picatta \S@/e
Veal Medallions sautéed with lemon, white wine, and cafers sauce

Sautéed Chicken Breast Picatta

Served with Cape:& lemon sauce

Culotte Steak
Rroiled and Served with a Mushroom Sauce

Sfeﬂﬁ am/ fOéJ‘ff/’i" ~ market ﬁm’ce
Broiled Filet ?V@non ond Australion Lobster tail

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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Buffet Chotees:

Tradifional Buffet:
Fresh Fruit ﬂz’;{o/ﬂy
Qmﬁorfe;/ and Domestic Cheese Board
Caesar Salad (. Sﬁm’mp may be added for an additional cﬁmye]
Crm‘@ French Rolls and Creame@ Butter
Carved Bee}{ ‘Tmﬂéey, or Pork Loin
(Choice of Two)
sz’nﬂcﬁ and Ricotta Ravioli with L’yﬁf Tomato Sauce
Fresh Steamed . Flypamyw and Tri Colored 773/9/961@'
Choice of Garlic Mashed, or Au Gratin Potatoes
Selection of Dies and Cakes

Central Coost Buffet
Bﬂ@ Mixed Greens and Assorted ﬁreﬁ'irigy
\S’ﬁrimp Saulnd, Tortellini Pastn Salod
Array of Grilled Wﬂez‘ﬂé/ﬂ'
?b/mmyw’, Mushrooms, Ba@ Carrot, Zucchini, Beet, Tomato,
Eﬁp/ﬂm‘, Flmgu/ﬂ Desto, Rasil Oil
California Cheese \S’premé
Rleu Cheese, Port Wine C’omﬁ'f,
Assorted Lavosh, Pita Bread, Focaccio
Baked Salmon, Cﬁﬂmﬂmn@ Butter
Grilled Breast af Chicken
Variety of Sausages
Raked Beans
Corn on the Cobb
Fruit Tartlettes, Sfmwéemy Cheesecake
Chocolate Ganache Brownies, Mmfyo Ranana Créme Brulee'

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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Gouchho’s Buffet
Ceviche'

Grilled Tyeiﬂ \%m’mp with Waﬁ@a Salad, Cﬁipoz‘/e %pﬁer ﬂmﬂi@
Jicama, No/m/ey, Tomato and Green Onions salad
Adobe Chicken, Roasted Corn, Tomato and Black Bean Salad
Carving of
Teqw‘/a Glazed BBA Pork Loin
Petite Sivloin, Sauce de Café'

Manja and Mustard Glazed Salmon,

Sﬂﬁ[mn Rice and Black Beans
Roasted Veﬂefﬂé/ey
Cilantro Rice
Caramel Flon
7%6&:@[9 Cake
Dulce de Leche Cheesecake
Coffee Station

Additional Buffets will be created
for your Jpeciﬁ'c requests

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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Desserts

Carrot Cake

Served on a fruit coulls

New York \S’@/e Cheesecake
Served with sliced strawberries, Chambord, and wﬁiﬁpe&/ cream

Chocolate Ganache Cake
Garnished with strawhervies and fruit coulis

Decan Torte, aln mode
Served with vanilla ice cream and chocolate syrup

F(p/)[e Die, aln mode
Served with vanilla ice cream fo/J/aep/ with wﬁi/a/)w/ cream

Florentine Cookie

Presented with Jee Cream, assortment of bervies,
ond Grand Marnier sauce

Bananas Foster

Vanilln ice cream with a sauce 0][ bhanana ﬁc}uor, rum and brown sugar, ][

][i"ﬂj'h ém/mi/my m’lﬁ[ Wﬁfpﬁﬂ&[ cream

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.
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Wedding/ Celebration Cakes
ﬁecomﬁnj Sfy[%:'
o Rutter Cream

o Rolled Fondant

o White Chocolate \S’ﬂw'nﬂy

Cake Flavors and 7:1'//1715/5‘

White, Chocolate, Carrot. Black M@z’c, Mocha
Vanilla or Chocolate Custard, Ravarian Cream, Lemon, Guava,
Rﬂ;ﬁéemy, Sfmwéemﬂy, @'neaﬁp/e, or Coconut Cream,
Chocolate Tw@e, Cream Cheese, Dulce de Leche,
Cappuccino Chocolate Cﬁiﬁ, ($1.00) Kahlua Chocolute Cﬁiﬁ ($1. 00)

Cier Odles
Columm Stacked Satellite Formation

ANGC Cakes éfyin at §5.00 per frerson
WMore elahorate cakes are m@'ecf to the Baker's discretion

Al prices are subject to a 18% service charge and 9.75 % sales taw
Rrices are subjict to change.



