
A service charge and sales tax will be added to all food & beverages.  Service charge is subject to sales tax.  (Rev. 04/12)

400 Beach Street, Santa Cruz, California, 95060 • (831) 423-2053

C o c o a n u t  G r o v e S a n t a  C r u z ,  C A

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

• Santa Cruz Coffee Roasting Coffee  • Numi Teas

Salads (Select One)

• Coastal Garden Greens with a choice of two dressings—bleu cheese, ranch, creamy house herb,  
	 honey Dijon, Italian balsamic, raspberry, cranberry or citrus vinaigrette  

• Classic Caesar  

• Spinach Salad with apples, cashews, maple vinaigrette

Beef Entrées
Prime Rib of Beef	 $44 
	 Seasoned with cracked black pepper, served with horseradish cream

Grilled Filet Mignon	 $47 
	 Choice of shiitake mushroom Bordelaise, bourbon au poivre sauce, Point Reyes maitre  
	 d’butter or smoky blackberry glaze

Combination Plates
Petite Loin & Salmon or Mahi-mahi	 $48 
	 Beef with a portion of grilled or blackened fish and suitable sauce

Petite Loin & Chicken	 $47 
	 Beef with a portion of cacciatore, rosemary-lemon, La Selva, sunset or ancho chili chicken

By Land and Sea	 $42
	 Cacciatore, rosemary-lemon, La Selva, sunset or ancho chili chicken, and a portion of blackened or  
	 grilled salmon or mahi and suitable sauce

Filet & Lobster Tail or Prawn Skewer	 Market Price 
	 Served with scampi butter 

Chicken Entrées
Chicken Torino	 $41 
	 Butterflied breast with arugula, prosciutto and artichoke heart filling, served with Parmesan sage cream

Ancho Chili Chicken	 $39 
	 Orange marinated grilled breast with ancho chili cream and garnished with hearts of palm and  
	 mandarin oranges

Chicken Cacciatore	 $39
	 Served with an Italian-style sauce of tomatoes, mushrooms, olives, bell peppers
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Sunset Chicken	 $39 
	 Grilled breast with mango, apricot & chipotle glaze

Rosemary-Lemon Chicken	 $39 
	 Marinated in lemon olive oil, fresh rosemary & garlic, grilled & served with Dijon cream

Chicken Zayante	 $41 
	 Ham and pepperjack filling with a sweet, tangy glaze

La Selva Chicken	 $39 
	 Chicken breast in crimini mushroom, garlic, and sherry cream sauce

Chicken Zayante	 $41 
	 Ham and pepperjack filling with a sweet, tangy glaze

Chicken Castroville	 $41 
	 Artichoke and red bell pepper cream cheese filling with pasilla chili velouté sauce

Seafood Entrées
Blackened Salmon or Mahi-mahi	 $43  
	 with raspberry cream or mango cilantro cream

Fresh Grilled Salmon or Mahi-mahi	 $43 
	 with choice of sauce

Baked Tilapia or Local Cod	 $40 
	 with choice of sauce

Seafood Brochette	 $45  
	 Prawns, seasonal fish and vegetables, grilled with choice of sauce

Seafood Sauce Options:  
• Tropical salsa   • Vera Cruz   • Orange chive cream • Artichoke and herb relish    

• Meuniere with capers   • Saffron dill cream

Vegetarian Entrées
Grilled Portabella Mushroom	 $40
	 with sautéed greens over cannellini beans	   	

Butternut Squash Ravioli	 $39
	 served with orange sage cream

Asian Tofu Stir-fry	 $39
	 with noodles and wasabi vinaigrette

Eggplant Parmesan	 $39
	 Grilled eggplant layered with provolone, Parmesan, marinara sauce

Chef’s Choice Vegetarian Option may be requested at the same price as the main entrée. 
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Specialty Menus are also available. Please contact your Sales or Planning Manager for details. 

Prices are based on a single entreé selection. Split entreés, maximum of two, are available for an 
additional $2.00 per person. Separate guarantees are required for each entrée. Client is required to 
provide a placecard indicating each guests’ entrée choice.

Desserts
(Select One)

• Chocolate Soufflé Roulade 

• Chocolate, Lemon or Almond Torte

• Vanilla, Chocolate or Tropical Cheesecake

• Flourless Chocolate Orange Walnut Cake

(All of the above are served with a suitable fruit coulis)

• Seasonal Fruit Tartlet  

• Pecan Tart with Bourbon Caramel sauce 

• Fresh Seasonal Fruit Shortcake

Specialty Desserts 
(Add $1.00 per person)

• Tiramisu  

• Créme Brulée  

• Espresso Pot de Créme  

• White Chocolate Lemon & Berry Parfait

• Pecan-Praline Bread Pudding


