Executive Menu Package

Available for groups of 50 or less

The Continental and Mid-Morning Coffee Refresh
Selection of Juices, Assortment of Bakery Breads, Freshly Brewed Colffee, Decaffeinated Coffee and
Muffins, and other Delights, Freshly Brewed Coffee, Decaffeinated Herbal Teas
Coffee and Herbal Teas
~ and either ~

Two (2) Course Luncheon

Chilled Luncheon Entrée
Choice of One Chilled Entrée, Chef’s Choice of Dessert

Roasted Chicken Caesar Salad El Paso Salad
Crisp Romaine, Herb Seared Chicken Sliced Chicken with Toasted Cumin, Olives,
with Garlic Croutons and Tangy Dressing Black Beans, Shredded Cheddar, Ripe Tomatoes,

Guacamole and Crisp Salad Greens
Served with a Cilantro Orange Vinaigrette

Thai Chicken or Salmon Salad Tuna Salad Nicoise
Rice Noodles, Carrots, Snow Peas, Bean Sprouts, Mint, Tuna Salad, Roast Red Potato, Butter Lettuce,
Ginger, Chilies ~ Served with Sesame Ginger Vinaigrette Chopped Eggs, Olives, Asparagus (seasonal),

Tomato Garnish ~ Red Wine Vinaigrette

Three (3) Course Luncheon

Hot Luncheon Entrée
Garden Green Salad, Choice of One Entrée includes Seasonal Vegetables, Rice or Potato, Rolls and Butter
and Chef’s Choice of Dessert

Grilled Fillet of Salmon Pasta Pollo
with Lemon, Capers, and Tomato Grilled Chicken, Fresh Vegetables, Pasta and a Light
Cream Sauce
Breast of Chicken Cajun Prawn Sauté
Served with a 3 Grain Mustard Sauce Andouille Sausage, Fresh Herbs in a Spicy Pepper
: Cream Sauce
~and ~
Afternoon Break

Freshly Brewed Colffee, Assorted Soft Drinks and Waters and Chef’s Selection of Sweet Treats

$57.75 per person for 2 Course Luncheon
$66.00 per person for 3 Course Luncheon

Wl
- Marriott’s ‘Fit For You’ program delivers diverse dietary needs for our guest. Our Chef will be happy to meet with you if
needed.

All prices are subject to a 21% service charge and 9.75% California State Sales Tax.
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