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EVENT MENU
COURTYARD VENTURA SIMI VALLEY
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FRESHLY  BREWED STARBUCKS COFFEE  &  TAZO TEAS

ORANGE JUICE

BREAKFAST  PASTRIES
Cro i ssants  +  Banana  Bread  +  B lueber ry  Muf f ins  

BAGELS
P la in  Cream Cheese  +  Every th ing  Cream Cheese  +  Preserves  

BASIC CONTINENTAL
$18/Person

DELUXE CONTINENTAL
$28/Person

FRESHLY  BREWED STARBUCKS COFFEE  &  TAZO TEAS

ORANGE JUICE

BREAKFAST  PASTRIES
Cro i ssants  +  Banana  Bread  +  B lueber ry  Muf f ins

BAGELS
P la in  Cream Cheese  +  Every th ing  Cream Cheese  +  Preserves

FRUIT  +  BERRY BOWL +  FRESH MINT

ASSORTED CHOBANI  GREEK YOGURT

HARD COOKED EGGS

FULL BUFFET
$30/Person

FRESHLY  BREWED STARBUCKS COFFEE  &  TAZO TEAS

ORANGE JUICE

BREAKFAST  PASTRIES
Blueber ry  Muf f ins  +  Scones  +  Banana  Bread

SL ICED WHOLE GRAIN AND SOURDOUGH BREAD
But te r  +  P reserves

CAGE FREE  SCRAMBLED EGGS
Cheddar  Cheese

BREAKFAST  MEATS   |   CHOOSE 2
App lewood Smoked  Bacon ,  Pork  Sausage ,  &  Ch icken  Sausage

FRUIT  +  BERRY BOWL +  FRESH MINT

SEASONED BREAKFAST  POTATOES

Al l  p r ices  a re  sub jec t  to  24% fac i l i t i e s  charge .  Cur rent  sa les  tax  w i l l  app ly .  ( Sub jec t  to  Change)  
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BASIC ENHANCEMENTS
$5/Item/Person

ASSORTED COLD CEREALS
Cheer ios  +  Grano la

GREEK YOGURT
Fresh  Ber r ies  +  Grano la  +  Honey

RICOTTA BLUEBERRY PARFAITS
Honey  +  Toas ted  A lmonds  

OATMEAL
Ber r ies  +  A lmonds  +  Map le  Sy rup

CAGE FREE  SCRAMBLED EGGS
Cheddar  Cheese

APPLEWOOD SMOKED BACON

PORK SAUSAGE

CHICKEN SAUSAGE

DELUXE ENHANCEMENTS  
$13/Item/Person

THINLY  SL ICED PROSCIUTTO

BREAKFAST  BURRITO
Cage  F ree  Scrambled  Eggs  +  App lewood Smoked  Bacon +
Break fas t  Pota toes  +  Jack  Cheddar  +  Sca l l ions  +  Tor t i l l a  +  
Tomato  Sa l sa  +  Avocado Mash

BREAKFAST  QUESADILLA
Cage  F ree  Scrambled  Eggs  +  Gr i l l ed  Ch icken  +
Jack  Cheddar  +  Tomato  Sa l sa

BALANCED BREAKFAST  SANDWICH
Scrambled  Cage  F ree  Egg  Whi tes  +  Turkey  Breas t  +  Arugu la  +
Roas ted  Green  Ch i l i  +  Jack  Cheddar  +  Eng l i sh  Muf f in
 

BANANA BREAD FRENCH TOAST
Vermont  Map le  Sy rup

STARBUCKS REGULAR /  BLONDE /  DECAF  COFFEE

HOT WATER
Assor ted  Tazo  Teas

CREAM &  SUGAR

COFFEE & TEA
$50/Gallon - A La Carte

Al l  p r ices  a re  sub jec t  to  24% fac i l i t i e s  charge .  Cur rent  sa les  tax  w i l l  app ly .  ( Sub jec t  to  Change)  
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BEVERAGES
$10/Item/Person

SAN PELLEGRINO SPARKLING WATER

LIFEWATER

ONE COCONUT WATER

NAKED JUICE
Assor ted  F lavors

STARBUCKS DOUBLE  SHOT

LIPTON PURE LEAF  TEA  

REFRESH
$15/Person

WHOLE FRUIT

CHOCOLATE  CHIP  COOKIES

GRANOLA BARS

ASSORTED SOFT  DRINKS
Peps i  P roducts

BOTTLED WATER

COFFEE  &  TEA  SERVICE

RECHARGE
$16/Person

TORTILLA  CHIPS

GUACAMOLE /  SALSA

VEGETABLE/FRUIT  DISPLAY
Seasoned  Wi th  Ta j in

CHIPOTLE  RANCH DRESS ING

ASSORTED SOFT  DRINKS
Peps i  P roducts

REVITALIZE
$18/Person

VEGETABLE  CRUDITÉ
 

With  Ranch  +  Hummus

PRETZELS  +  P ITA  CHIPS
 

With  Ranch  +  Hummus

SEASONAL/LOCAL  FRUIT  DISPLAY

ASSORTED K IND GRANOLA BARS

VARIETY  OF  NAKED JUICES

ASSORTED SOFT  DRINKS
Peps i  P roducts

Al l  p r ices  a re  sub jec t  to  24% fac i l i t i e s  charge .  Cur rent  sa les  tax  w i l l  app ly .  ( Sub jec t  to  Change)  
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COLD DELI BUFFET
$25/Person

L ITTLE  GEM CAESAR SALAD
 

Parmesan  +  Ol i ve  O i l  Toas ted  Croutons  +  Creamy Caesar

TOMATO SOUP
Ol ive  O i l  Toas ted  Croutons  

MEATS
 

S l iced  Turkey ,  S l i ced  Gr i l l ed  Ch icken ,  o r  S l i ced  Prosc iu t to
*Gr i l l ed  Eggp lant  (Vegeta r i an  Opt ion )

CHEESES

S l iced  Gruyere  +  Whi te  Cheddar

BREADS
S l iced  Sourdough +  Whole  Gra in  

CONDIMENTS
Romaine  Le t tuce ,  S l i ced  Tomatoes ,  P ick led  Red
Onions ,  Mayo ,  D i jon  Musta rd

POTATO CHIPS

DARK CHOCOLATE  AND SEA  SALT  COOKIES

FRUIT  +  BERRY BOWL +  FRESH MINT

SALAD BAR BUFFET
$18/Person

TOMATO SOUP
Ol ive  O i l  Toas ted  Croutons

BASE
Arugu la ,  L i t t l e  Gems ,  Qu inoa ,  B rown R ice  B lend  

TOPPINGS
Grape  Tomatoes ,  Cucumbers ,  Hard  Cooked  Eggs ,
Gr i l l ed  Ch icken ,  Chopped  Bacon ,  Roas ted  Brocco l in i ,
Pa rmesan  Cheese ,  Gorgonzo la  and  Goat  Cheese  Crumbles

DRESSINGS
Lemon V ina ig re t te ,  Green  Goddess  Ranch ,  Creamy Caesar

F INISHING TOUCHES
Croutons ,  A lmonds ,  Cand ied  Wa lnuts

DARK CHOCOLATE  &  SEA  SALT  COOKIE

FRUIT  +  BERRY BOWL +  FRESH MINT

Al l  p r ices  a re  sub jec t  to  24% fac i l i t i e s  charge .  Cur rent  sa les  tax  w i l l  app ly .  ( Sub jec t  to  Change)  



SALADS & SANDWICHES
$30/Person | Choice of 2 Salads & 3 Sandwiches 

SALADS

L ITTLE  GEM CAESAR SALAD
Parmesan  +  Ol i ve  O i l  Toas ted  Croutons  +  Creamy Caesar

BASIL  PASTA SALAD
Penne  +  Tomatoes  +  Bas i l  +  Parmesan  +  Roas ted  Brocco l in i

MODERN COBB SALAD
L i t t l e  Gems +  App lewood Smoked  Bacon +  Hard  Cooked
Eggs  +  Grape  Tomatoes  +  P ick led  Red  On ions  +
Gorgonzo la  Crumbles  +  Green  Goddess  Ranch

BABY KALE  SALAD
Arugu la  +  App les  +  Cand ied  Wa lnuts  +  
Goat  Cheese  +  Lemon V ina ig re t te

SANDWICHES
TURKEY AND AVOCADO CROISSANT
Turkey  Breas t  +  Gruyere  Cheese  +  Avocado Mash  +
Arugu la  +  Tomato  +  Lemon V ina ig re t te

PESTO PROSCIUTTO SANDWICH
S l iced  Prosc iu t to  +  Whi te  Cheddar  +  Pes to  Mayo  +  Bas i l
Leaves  +  Roas ted  Tomatoes  +  Arugu la  +  Br ioche  Ro l l

CHICKEN CAESAR WRAP
L i t t l e  Gems +  Gr i l l ed  Ch icken  +  Parmesan  +  Creamy Caesar

QUINOA VEGETABLE  WRAP
Quinoa  &  Brown R ice  +  Roas ted  Brocco l in i  +  Roas ted
Peppers  +  Lemon V ina ig re t te  +  Arugu la  +  Goat  Cheese

GREEN GODDESS  CHICKEN BLT
Gr i l l ed  Ch icken  +  App lewood Smoked  Bacon +  Avocado
Mash  +  Le t tuce  +  P ick led  Red  On ions  +  Tomato  +  Green
Goddess  Ranch  +  Toas ted  Ar t i san  Bread

S IDES
POTATO CHIPS

DARK CHOCOLATE  &  SEA  SALT  COOKIE

FRUIT  +  BERRY BOWL +  FRESH MINT
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Al l  p r ices  a re  sub jec t  to  24% fac i l i t i e s  charge .  Cur rent  sa les  tax  w i l l  app ly .  ( Sub jec t  to  Change)  
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HOT LUNCH BUFFET 
Tier 1 - $32/Person | 2 Salads, 1 Entrée, 1 Side, 1 Dessert 

Tier 2 - $40/Person | 2 Salads, 2 Entrées, 2 Sides, 2 Desserts

SALADS
L ITTLE  GEM CAESAR SALAD
Parmesan  +  Ol i ve  O i l  Toas ted  Croutons  +  Creamy Caesar

BASIL  PASTA SALAD
Penne  +  Tomatoes  +  Bas i l  +  Parmesan  +  Roas ted  Brocco l in i

MODERN COBB SALAD
L i t t l e  Gems +  App lewood Smoked  Bacon +  Hard  Cooked
Eggs  +  Grape  Tomatoes  +  P ick led  Red  On ions  +  Gorgonzo la
Crumbles  +  Green  Goddess  Ranch

BABY KALE  SALAD
Arugu la  +  App les  +  Cand ied  Wa lnuts  +  Goat
Cheese  +  Lemon V ina ig re t te

ENTREÉS
ROASTED HERB CHICKEN BREAST
Caramel i zed  On ions

GRILLED CHICKEN BREAST
Grape  Tomatoes  +  Arugu la  +  Lemon V ina ig re t te

SKILLET  MEATBALLS
Pomodoro  Sauce  +  R icot ta  +  Parmesan

VEGETABLE  PASTA
Penne  Pas ta  +  Roas ted  Peppers  +  Brocco l i  +  Tomatoes  +  
Pes to  Cream Sauce

PENNE PASTA &  MEATBALLS
Parmesan  +  Mozzare l l a  Cheese

S IDES
QUINOA &  BROWN RICE  BLEND

ROASTED BROCCOLINI

BABY KALE
Roas ted  Gar l i c  Puree  +  Roas ted  Tomatoes  

CRISPY  BRUSSELS  SPROUTS
Fr ied  +  Parmesan  +  Lemon

DESSERTS
DARK CHOCOLATE  &  SEA  SALT  COOKIE

OLD FASHIONED CARROT CAKE

FRESH BERRIES  +  MINT +  WHIPPED CREAM

Al l  p r ices  a re  sub jec t  to  24% fac i l i t i e s  charge .  Cur rent  sa les  tax  w i l l  app ly .  ( Sub jec t  to  Change)  
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HOT DINNER BUFFET 
Tier 1 - $40/Person | 2 Salads, 1 Entrée, 1 Side, 1 Dessert 

Tier 2 - $48/Person | 2 Salads, 2 Entrées, 2 Sides, 2 Desserts

SALADS
L ITTLE  GEM CAESAR SALAD
Parmesan ,  O l i ve  O i l  Toas ted  Croutons ,  Creamy Caesar

BASIL  PASTA SALAD
Penne ,  Tomatoes ,  Bas i l ,  Pa rmesan ,  Roas ted  Brocco l in i

MODERN COBB SALAD
L i t t l e  Gems ,  App lewood Smoked  Bacon ,  Hard  Cooked
Eggs ,  Grape  Tomatoes ,  P ick led  Red  On ions ,  Gorgonzo la
Crumbles  &  Green  Goddess  Ranch

BABY KALE  SALAD
Arugu la ,  App les ,  Cand ied  Wa lnuts ,  Goat
Cheese ,  Lemon V ina ig re t te

S IDES
BASMATI  R ICE  BLEND 

GARLIC  MASHED POTATOES

ROASTED VEGETABLES

ROASTED GARLIC  PUREE ,  ROASTED TOMATOES 

CRISPY  BRUSSELS  SPROUTS
Fr ied  Parmesan  +  Lemon

DESSERTS
DARK CHOCOLATE  &  SEA  SALT  COOKIE

OLD FASHIONED CARROT CAKE

FRESH BERRIES  +  MINT +  WHIPPED CREAM

ENTREÉS
ROASTED HERB CHICKEN BREAST
Caramel i zed  On ions

PAN SEARED SALMON
Lemon S l i ces  &  Lemon V ina ig re t te

SKIRT  STEAK
Chimichur r i  Sauce

MARINARA PASTA
Penne  Pas ta ,  Pa rmesan  &  Mozzare l l a  Cheese

Al l  p r ices  a re  sub jec t  to  24% fac i l i t i e s  charge .  Cur rent  sa les  tax  w i l l  app ly .  ( Sub jec t  to  Change)  


