
Cocoanut Grove Buffet Menu
• Fresh Seasonal Vegetables • Potatoes or Rice • Local Artisan Bakery Rolls 

• Santa Cruz Coffee Roasting Coffee  • Numi Teas

Salads (Select Three)

• Coastal Garden Greens with garnishes and two dressings 
• Chinese Chicken 
• Caesar
• Sunshine Citrus with oranges & avocado 
• Southwest Roasted Corn & Bean 
• Bay Shrimp Cocktail  
• Spinach with apple & cashews 
• Grilled Vegetables & Marinated Mushrooms 
• Aloha Fruit with mango & papaya 
• Tortellini with roma tomatoes, fresh basil, feta & artichoke hearts

ENTRÉES (Select Two for $38.50 or Three for $40.50)

Chicken Entrées
• Chicken Zayante Ham & pepperjack filling with a sweet, tangy glaze
• Chicken Castroville Artichoke & red bell pepper cream cheese filling with pasilla chili velouté sauce
• Chicken Cacciatore Italian-style sauce with tomato, mushrooms, olives & bell peppers
• La Selva Chicken with a crimini mushroom, garlic & sherry cream sauce
• Rosemary-Lemon Chicken Grilled & served with a light Dijon cream sauce
• Sunset Chicken with mango, apricot & chipotlé glaze
• Chicken Adobo with classic Filipino seasonings

Seafood Entrées
• Blackened Salmon or Mahi-mahi with raspberry cream or mango cilantro cream 
• Fresh Grilled Salmon or Mahi-mahi with choice of sauce
• Baked Tilapia or Local Cod with choice of sauce, including: tropical salsa, Vera Cruz, orange chive  
	 cream, artichoke & herb relish, saffron dill cream, meuniere with capers

Vegetarian Entrées
• Pasta Primavera with fresh vegetables & basil pesto cream sauce
• Moussaka Vegetarian Greek eggplant & zucchini casserole with marinara & béchamel sauces
• Vegetable Strudel layered vegetables in puff pastry with pumpkin Alfredo
• Eggplant Parmesan with provolone & marinara sauce
• Polenta layered with spinach, ricotta & mushrooms with spicy Italian sauce 

Carved Entrées (No more than one carved entrée, please)

• Carved Roast Beef with horseradish cream 
• Carved Apricot Glazed Ham with spicy mustard
• Carved Roasted Whole Turkey Breast with cranberry sauce
• Carved Garlic Rosemary Roasted Pork Loin with applesauce 
• Upgrade to Prime Rib or Roasted Lamb at an additional charge of $3.75 per person

Themed Buffet Menus can also be created for your reception.
Dessert Display—Chef ’s selection of Cakes, Eclairs, Cheesecake and a specialty item

A service charge and sales tax will be added to all food & beverages.  Service charge is subject to sales tax.  (Rev. 07/11)
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