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Hors d’oeuvres 
Tray passed, per 25 pieces 

Shrimp won ton with avocado, papaya  55++ 

Baked mozzarella with sun dried tomatoes on garlic crouton  55++ 

Assorted finger sandwiches  55++ 

Vegetable spring rolls with plum sauce  55++ 

Brie cheese crouton with guacamole  56++ 

Date and apricot brochette wrapped in bacon  56++ 

Braised short rib sliders with horseradish sauce, crispy onion rings  58++ 

Grilled chicken brochette with lemon butter  58++ 

Chicken sliders with spinach and sriracha aioli    58++ 

Spicy shrimp quesadilla with mango and pineapple salsa  58++ 

Tuscany bruschetta with tomato, basil, avocado vinaigrette  58++ 

Mini crab cakes with ginger, lime aioli   66++ 

Seared ahi tuna on cucumber with wasabi cream cheese    66++ 

Thai beef brochette with lemongrass dipping sauce  66++ 

Hawaiian poke with ponzu in a won ton cup  66++ 

Shrimp tempura with sweet and salty dipping sauce  66++ 

Chilean seabass bruschetta with cilantro and mayo  66++ 

$2 discount applied to each item above for cash/check payment 

Homemade tortilla chips with guacamole and salsa 5++pp 

Vegetable crudité with herb dip 5++pp 

Assorted sliced fruit display 7++pp 

Deviled eggs with stuffed peppadew peppers 9++pp 

Anti-pasta display 9++pp 

Assorted cheese display 10++pp 

$1 discount applied to each item above for cash/check payment 

Station 
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Mussels tossed in vinaigrette 6++pp 

Smoked salmon platter with mini bagels, red onions, capers 11++pp 

Oysters on the half shell 12++pp 

Salmon in puff pastry with julienne vegetables (30pp min) 13++pp 

Fresh assorted sushi display 13++pp 

Shrimp cocktail tower with condiments 13++pp 

$1 discount applied to each item above for cash/check payment 

Seafood 

Three tray passed (select from $55-$56 options) 

One slider station (chicken or short rib) 

Chicken brochette 

Cheese and fruit display 

Vegetable crudité with herb dip 

Option One - $22++pp 

Four tray passed (select from all options) 

One slider station (chicken or short rib) 

Thai beef  brochette 

Deviled eggs with stuffed peppadew peppers 

Vegetable crudité with herb dip 

Assorted cheese display 

Option Two - $31++pp 

Four tray passed (select from all options) 

One slider station (chicken or short rib) 

Thai beef  brochette 

Shrimp cocktail tower with condiments 

Vegetable crudité with herb dip 

Assorted cheese and fruit display 

Chicken brochette 

Anti-pasta display 

Option Three - $47++pp 



 3 

 

Five tray passed (select from all options) 

One slider station (chicken or short rib) 

Chicken brochette 

Assorted cheese and fruit display 

Vegetable crudité with herb dip 

Anti-pasta display 

Thai beef brochette 

Shrimp cocktail tower with condiments 

Oysters on the half shell 

Salmon en croute served with red onion dill sauce 

LBYC cookies 

Option Four - $62++pp 

 All prices are subject to an 18% percent service charge and applicable sales tax. Prices subject to change. 

Notice: The consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

$1 discount applied to each Option for cash/check payment 

March 2016 



Dinner Buffet 

$42++ per person 
Tri-Tip & Horseradish Sauce 
Chicken (Mushroom Caper 

Sauce) 
Mixed Vegetables 

Rice Pilaf 
Fruit Salad 

Caesar Salad 
Mixed Green Salad 

Chefs’ Choice Dessert 

$55++ per person 
Prime Rib of Beef  

Salmon or Orange Roughy 
Chicken Breast (Sauce of 

Choice) 
Mixed Vegetables 

Rice Pilaf 
Fruit Salad 

Caesar Salad   
Salad Bar 

Your choice for Dessert 

Buffets include rolls, butter, coffee and iced tea 

Buffets require a minimum of 50 guests. 
Parties between 30-49 may order buffet at an additional $8 ++ per person  

$49++ per person 
Tri-Tip & Horseradish Sauce 
Salmon with Butter Sauce 
Chicken (Mushroom Caper 

Sauce) 
Mixed Vegetables 

Rice Pilaf 
Fruit Salad 

Caesar Salad 
Salad bar 
Dessert 

Design Your Own 
$52++ per person 

Choose 4 Starters 

Homemade Soup 

German Potato Salad 
with Bacon   

Pasta Salad    

Caesar Salad 

Greek Salad with Feta, 
Olives 

Tomato, Mushroom,   
Artichoke Platter 

Chinese Chicken Salad  

Salad with Cranberry, 
Candied walnuts, Feta  

Fresh Fruit Platter or  
Salad 

Anti-Pasta Platter 

LBYC Salad Bar 

Black Mussels           
Vinaigrette 

Cucumber Dill Salad 

Choose 2 Sides 

Rice Pilaf 

Roasted Red Potato 

Potato Au Gratin 

Garlic Mashed Potato 

Fresh Vegetable Medley 

Green Beans Almandine 

Baked Potato 

Choose Up to 3 Desserts 

Chocolate Profiterole with   
Chocolate Sauce & Berries 

Frosted Brownies 

Homemade Cookies 

Bread Pudding with Rum 
Sauce 

Raspberry Napoleon 

Crème Brule 

NY Cheesecake 

Choose 2 Entrees  
Charbroiled Chicken Breast 

with Mushroom Caper Sauce 
 

Blackened Chicken with 
Roasted Pepper Sauce 

 

Chicken Breast with Julienne 
Vegetables or Spinach and  

Ricotta Cheese 
 

Fajitas with Chicken or Beef 
 

New York Shell of Beef with 
Sauces ($2 Supplement) 

 

Black Angus Tri-Tip of Beef 
with Sauces 

 

Baby New Zealand Lamb 
Chops ($4 Supplement) 

 

Boneless Pork Loin         
with Apple Sauce 

 

Roast Breast of Turkey - 
Served with Turkey Jus  

Cranberry Sauce 
 

Prime Rib of Beef  
($3 Supplement) 

 

Beef Stroganoff 

 All prices are subject to an 18% percent service charge and applicable sales tax. Prices subject to change. 
Notice: The consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

$1 discount applied to each Option for cash/check payment 



Dinner Menu 
Three Courses 

 

Starters 
Choose One 

Soup du Jour (Tomato Basil, French Onion, Butternut Squash, Lentil with Balsamic Vinegar) 

LBYC House Salad with shallots, dill, mushrooms, tossed with dijon vinaigrette 

Caesar Salad with garlic croutons and parmesan cheese 

Candied Walnut Salad with dried cranberries, gorgonzola and champagne shallot vinaigrette 

Warm Spinach Salad with mushroom, bacon, dressing and crumbed goat cheese 
 

Entrées 
(entrées are served with chef’s selection of potato or rice, fresh seasonal vegetables, rolls, coffee, iced or hot tea) 

Choose One 

Tomato Stuffed with Roasted Garlic Mashed Cauliflower with herb grilled vegetables  

Chicken Breast stuffed with spinach ricotta or julienne vegetables and lemon butter sauce 

Angus Top Sirloin Steak with a béarnaise or chutney peppercorn sauce 

Half Roasted Chicken served with julienne celery root, apples and lemon caper sauce 

Pacific Sandabs dipped in sourdough bread crumbs sautéed and served with lemon parsley butter sauce 

Fillet of Salmon broiled and topped with red wine vinegar shallot sauce 

Roasted Pork Loin slow roasted and served with homemade apple chutney 

Baja Swordfish grilled and topped with a tomatillo salsa verde 

Rib Eye Steak topped with homemade herb butter and grilled maui onions ($2 Supplement) 
Chilean Sea Bass broiled with an artichoke, lemon, crab meat sauce ($5 Supplement) 

Prime Rib of Beef Au Jus slow roasted overnight ($4 Supplement)  
Domestic Lamb Chops three roasted lamb chops served with tiny vegetables & natural jus ($5 Supplement) 

Filet Mignon tenderloin steak charbroiled and served with choron sauce ($6 Supplement) 
 

Desserts 
Choose One 

Chocolate Profiterole * Sherbet w/Berries * Apple Crisp Ala Mode * Chocolate Sundae * Banana Nut  
Caramel Ala Mode * Tiramisu * Bread Pudding w/Mt. Gay Rum Sauce * S’mores Sundae  

March 2016 

All prices are subject to an 18% percent service charge and applicable sales tax. Prices subject to change. 
Notice: The consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

$53++ per person 
$1 discount applied for cash/check payment 

A choice of two entrées is allowed if a guaranteed count of each item can be provided 5 days prior to your event. 


