
 
 

SAMPLE 2009 BANQUET MENUS 
____________________________________________________________________ 

 
CULINARY PRESENTATIONS 

 
SUSHI 

California Roll, Spicy Tuna Roll 
Hamachi, Salmon, Tuna, Eel 

Wasabi, Pickled Ginger and Soy Sauce  
 

CEVICHE DISPLAY 
Selection of Calamari 

Corvina and Bay Scallops 
Fresh Cilantro, Diced Onions 

Chilled Shrimp, Gazpacho Shots 
 

SPANISH TAPAS 
Serrano Ham and Manchego Cheese 

Mushrooms in Escabeche 
Marinated Calamari 

Mixed Olives 
Spanish Tortilla 

 

SOMBRERO 
Guacamole, Pico de Gallo 

Queso Fondue 
Tricolor Tortilla Chips 

Marinated Chicken & Lime Taquito 
Barbaco Pork Taquito 

____________________________________________________________________ 
 

CULINARY DEMONSTRATIONS 
 

LITTLE DISHES OF ASIA STATION 
 

select three cold 
Tofu and Vegetable Salad, Sweet Soy 

Vinaigrette 
Fresh Summer Rolls 

Vietnamese Chicken Salad, Gado Gado, 
Peanut Sauce 

Vietnamese Pork Noodle Salad 
Thai Beef Salad 

Seared Tuna, Cucumber with Rice Wine 
Vinaigrette 

Grilled Shrimp with Miso Mustard Sauce 
Seared Jumbo Scallop on Wakame 

 

select three hot 
Steamed Dumplings Selection 
Crisp Vegetable Spring Rolls 

Chicken Yakitori 
Korean Beef Skewers 

Sugar Cane and Thai Chicken Sausage 
Vietnamese Pork Stuffed Squid 

Asian Crab Cakes 
Fried Thai Shrimp with Sweet Chili 

Mango Crab Sticks 
 

 
SPANISH PAELLA VALENCIANA 

Spanish Saffron Rice 
Sofrito, Mussels, Clams, Prawns, Chicken, Chorizo and Vegetables 

 
DIM SUM STATION 

Selection of Wok Steamed 
Pork, Shrimp, Chicken and Vegetable Dumplings 

Chinese Soy Sauce, Chili Oil 
 

PANINI STATION 
Cuban, Traditional Ruben 

Grilled Vegetables with Olive Tapenade 
Serrano Ham & Manchego 



 
 
 
 

FROM THE CARVER 
 

“Caja China” Roasted Whole 
Pig, Spicy Cabbage, Cuban Rolls 

 
Beef Skirt Steak 

Yucca Fries 
Chimichurri Sauce 

 
 
 

SWEET BITES 
All Stations served with freshly brewed Illy® Gourmet Coffee, 

Decaffeinated Coffee and Assorted Teas 
 

PURE BLISS 
Petit Four style Desserts 

Assorted Shortbreads; Chocolate, Green Tea & Vanilla 
Chocolate Truffles 

Éclairs, Fruit Jellies, Miniature Cup Cakes 
Biscotti, Miniature Pastries 

 
 

OCEANSIDE S’MORES 
this menu has been designed for events outdoors & requires a Bon Fire 

S’more Roasting Sticks included 
 

Homemade Flavored Marshmallows 
Graham Crackers 

Dark, Milk & White Chocolate Squares 
 
 


