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AUBERGE DU SOLEIL PRIVATE DINING MENUS



BREAKFAST AUBERGE CONTINENTAL



House Baked Croissants, Assorted Muffins, Breakfast Breads, Petite Seasonal Scones Fresh Squeezed Orange Juice
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FULL SERVICE BREAKFAST



House Baked Croissants, Assorted Muffins, Breakfast Breads, Petite Seasonal Scones Sliced Fresh Seasonal Fruit Gourmet Baked Breakfast Quiche Petite Bagels with Smoked Salmon, Cream Cheese, Capers, and Red Onions Gourmet Chicken Sausage and Apple Wood Smoked Bacon Crisp Sautéed Potatoes Fresh Squeezed Orange and Grapefruit Juice
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SUBSTITUTE QUICHE FOR: Made to Order Omelets, Chef’s Daily Selection of Accompaniments* Poached Egg, Brioche, Leeks, Hollandaise* Petite Eggs Esperanza (Huevos Rancheros, Scrambled Eggs, Chorizo, Black Beans) Lobster, Spinach, Bacon & Leek Quiche $9 supplement



BREAKFAST ADDITIONS



Sliced Fresh Fruit 8 Whole Fresh Fruit and Grapes 4 Straus Family Yogurt, Fresh Berries 9 Seven-Grain Granola 6 Assorted Dry Cereals 4 House Baked Bagels and Cream Cheese 9, Smoked Salmon 16 Made to Order Crisp Waffle*, Chantilly Cream, Citrus Syrup 12 Espresso, Latte, Cappuccino, Made to Order Station 150 *Additional charge of $175 For Chef Station All prices are per guest, additional breakfast items and custom menus are available upon request. All breakfasts are served buffet style with coffee and tea. All prices subject to 20% service charge and applicable sales tax, currently 8.00% Prices and items are subject to change.



AUBERGE DU SOLEIL PRIVATE DINING MENUS



CONFERENCE WORKING LUNCHES All conference lunches are served buffet style, and include a mixed green salad and freshly baked bread.



CHILLED LUNCH DISPLAYS 60



MENU ONE



Chef’s Selection Charcuterie Sliced Meats, Local Artisan Cheeses, Pâtés, Freshly Baked Breads, Crackers Fresh Mozzarella with Basil Leaves, Vine Ripened Tomatoes (summer), Balsamic Vinegar, Olive Oil or White Bean Salad, Radicchio, Arugula (spring/fall) Niçoise Salad, Ahi Tuna, Tapenade, Fingerling Potato, Egg, Haricots Verts Pasta Salad with Sun-dried Tomatoes, Pesto and Julienne Fresh Vegetables Assorted Gourmet Brownies



MENU TWO



Cobb Salad: Roasted Chicken, Romaine, Bacon, Beets, Mimosa, Croutons Sliced Grilled Vegetables, Pancetta, Mushrooms, Pine Nuts Hummus, Flatbread, Tapenade, Eggplant Caviar String Bean Salad, Corn (seasonal) Tomato Vinaigrette Assortment of Fresh Fruit, Berries and Chef’s Handmade Tartelettes



MENU THREE



Duck Confit Panini, Fig Marmalade, Fontina Cheese, Beet & Walnut Salad Grilled Vegetables on Focaccia, Olive Tapenade, Goat Cheese, Tomato Salad House Made Potato Chips Roasted Red Potato Salad, Balsamic Vinaigrette Grilled Shrimp Salad, White Beans, Olives, Lemon String Bean Salad Chef’s Handmade Petit Fours



FULL SERVICE LUNCHEONS MENU FOUR - 75



Thyme Roasted Chicken, Chef’s Garnish Roasted Angus Beef, Chef’s Garnish Grilled Vegetable Display, Drizzled with Olive Oil, Fresh Herb Salad Chef’s Charcuterie Plate, Pâté, Whole Grain Mustard Shrimp and Fennel Salad, Green Beans, Lemon Vinaigrette Chef’s Petit Fours and Tarts



MENU FIVE - 70



Grilled Filet of Salmon, Artichoke Hearts, Bell Pepper, Sweet Onion Ragout Hearth Baked Pizza, Fresh Mozzarella, Crushed Tomatoes, Herbs Orzo Pasta Salad, Sweet Peppers, Olives, Caper Vinaigrette Green Bean and Fennel Salad, Yukon Gold Potatoes, Extra Virgin Olive Oil Grilled Vegetable Display, Drizzled with Olive Oil, Fresh Herb Salad Assortment of Local Artisan Cheeses Chef’s Petit Fours, Tarts Add: Auberge Caesar Salad to Any of the above, $7 supplement Working buffets have a minimum of ten guests; events under 10 guests will be offered a Chef’s Selection buffet. SERVICE AVAILABLE IN LA PAGODE, SCULPTURE GARDEN, ADDITIONAL $250



All prices subject to 20% service charge and applicable sales tax, currently 8.00% Prices and items are subject to change.



AUBERGE DU SOLEIL PRIVATE DINING MENUS BREAKS - HOSPITALITY Spiced Almonds, Fried Capers 6 Chefs Pâté, Dried Meats, Croutons, Whole Grain Mustard 12 Local Artisan Cheeses, Walnut Bread 12 Freshly Baked Banana and Carrot Breads 6 Vanilla Poundcake, Fresh Berries 8 Häagen-Dazs® Mini Ice Creams 9 Seasonal Fruit Tartlettes 6 Gourmet Hand Filled Truffles 5 Auberge Gourmet Olive Blend 3 Warm Madeleines, Powdered Sugar 6 Fresh Fruit, Yogurt Smoothies 8 Chef Paul’s Macaroons 6 Individual Bagged French Dried Plums 8 Sliced Seasonal Fruit and Whole Berries 7 Whole Fresh Seasonal Fruit Basket, Grapes 5 House Made Potato Chips 4 Assorted House Made Cookies 6 Green Meeting Recycled Auberge Logo Water Bottle 20



SPA BREAK ADDITIONS Yoga Stretch Break (20 Minutes) 150 Chair Massage (per masseuse per hour) 150



All prices subject to 20% service charge and applicable sales tax, currently 8.00% Prices and items are subject to change.
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