She Hotel Leger 2006 Banquet
Menus

We are more than happg to customize a menu to fit
your needs. QOur Cour‘tgard is available scasonaug to
accommodate up to 250 Pcoplc. Our banquct room
accommodates up to 60 PcoPlc. Also available for

intimate dinners we have private cellar rooms.
We use fresh, choice, & local Pro&uce and meat when available.
We alwags prepare our food fresh to order.

All of our menus and Pricing is subject to changc. Flease note
that all prices arc subject to.725% state sales tax, as well as
gratuity. (Gratuity is 18% of total cost if paid by cash, & 20% if
paid by check or charge.  [lease note that health codes only
allow food to be out on a buffet for two hours at that time we will
put it away. All reservations and deposits are final; you will be
chargec{ for the amount of Peop]e you confirm regardless of how
many are actua”g present. A minimum of 15 People is requircd
to host a banquet. A” Banquets are accompanie& bg a self
serve non alcohol beverage bar.  On Served Menus Please
choose 2 items to offer your guests.

Flease let us know hcgou are interested in booking an event.

FPh:209-286-1401 fx:209-286-2105 hotelleger@aol.com




SCO/WQCD@@W

If Hosting a Hors De Orves only reception a minimum of 4
are required. No minimum requirement when ordering in
addition to lunch or dinner banquet.

$2.50 per persan Jlot (Mppetizers
Mozzarella Sticks
/ ucchini Pesos
Chicken 5trips
Warm Artichoke Dip w/ Pread
PBaked PBrie w/ Walnuts & Prown Sugar
Roasted Prie w/ Rosemarg Baguettc

$2.50 Per person Cold Appetizers
Assorted Finger Sandwiches
Fresh [Truit Tray
Bruschetta
Assor‘ccd Meat & \/eg Wraps
Dessert Cakc Squares
Assorted Cheese & Crackcrs

$9.00 Per person Hot Appetizers
Dungeness Crab Cakcs
Fork Fot Stickers

Kisotto Cakes
Bag Sca”oPs with Roasted (Garlic (rustini

$9.00 Per person Cold Appetizers
5Pinach Dip with Pread
(Chocolate Dipped Strawberries
Frawns with [ Jouse Cocktail Sauce
Gourmet Meat and Cheese Flat’cer



House Buffet Menus

Old School Buffet
Mixcd Green or Caesar Salad

ot ot ot et

Roasted Chickcn & Roasted | ri— TiP

ot ot ot ot

Gar]ic Mashed Fotatoes or Roasted Red Fotatoes

ot ot ot et

Bread & But’cer
$19.95 per person + tax and tiP

Pasta Bar Buffet

]mpor’ced Fasta

ot ot ot et

Choice of Three Sauces:
Traclitional Meat, FestoJ Garlic Cream, Al)crcc{o, Frimavera

ot ot ot ot

Mixed (areen Sa!ad
Brea& & Buttcr

$14.95 per person + tax and tiP

Mexican Buffet
[Fiesta (Garden Salad with Spicg Ranch Dressing

ot ot ot et

Refried Beans with Spam’sh Kice

ot ot ot et

(hicken or Beef PBurrito Par with all the [Tixins
$16.95 per person + tax and tiP




Build A Buffet Menus

Choosc 2 [ ntrees, 2 Hot &2 Co]cl AccomPanimcnt

$25.00 per person $29.00 per person with house dessertt + tax & tiP

E_ntrees

Rosemarg Roasted (Chicken Preast
FPrime Rib Au Jus Served with [Jorseradish
Roasted Pork | oinw/ [ouse Cider Sauce

Baked Salmonw/ | emon Dill Cream Sauce
ltalian Gri“ed Frawn Skewers

T hree (Cheese Ravioli with Pesto (Cream Sauce

Roasted Tri~TiP
Marsala a (Chicken

Cold Accoml:)animcnts

(_aesar Salac!
Mixed (ireen Sa!aci with two clressing selections

5easona! Fresh [Truit Platter
Fasta Salaci

Hot Accompanimcnts
(Harlic Mashed Potatoes
Sautéecl Seasonal \/egetablcs
Roasted Rccl Fotatocs
Herbecl Folenta

Al Selec’cions come with a Non - Alcohol Beveragc Par
bread & Buttcr



Served Dinner Menu

A” Entrecs Come w,/ Sa]ad, 5autéed \/egctables, Brcad,
& you're (hoice of (Garlic Mashed potatoes, Roasted Red Fotatoes, or

Herbcd Fo]enta.

Chicken Selections

Marsala, Rosemarg, Roasted, BBQ
$17.95 per person + tax and tiP

Seafood Selections
Baked Salmon with a lemon Dill Cream sauce, |talian Shrimp Skewers,
Shrimp Scampi, Baked [Halibut
$18.95 per person + tax and tip
Beef Selections
Frime Rib Au _Jus served with [Jorseradish
Petite [Tilet Mignon
Roasted | ri Tip
Roasted | enderloin
$24.95 per person + tax and tip
FPork Selections
Fork | oin Roast Served with Caramelized Cider

F}oneg Roasted Carvecl fﬂam
$20.95 per person + tax and tiP

Vegetarian Selections

E_ggplant Farmesan

Three (heese Ravioli
["ettuccini Al]cre&o

$14.95 per person + tax and tiP



Served Lunch Bangquet Menu
(arilled Chicken Caesar Salad

ris omaine lettuce tossed with croutons, freshly erated parmesan
Crisp R freshly grated p

CECCSC, and hOUSC cacsar dressing

(hicken $8.95 5hrimp $9.95 Steak $12.95

French DiP Sandwich
Thin]g sliced roast beef served [Trench diP stgle with a green salad

$7.95
chcr Raviolis
Three (heese Raviolis served with Pesto (Cream Sauce
$9.95
Shrimp ScamPi
S}mmp sautéed and served with fresh seasonal vegetables in a white wine

garlic sauce SCI’V@& over Pasta

$10.95

Fccan Chickcn 5alacl

FPecan crusted chicken salad served a top a bed of mixed greens with red

onions, mild feta cheese, and a honeg mustard dressing
$7.95
Chicken Club Sandwich

Gri”cd chicken breast, tomato, bacon, lettuce on a sourdough bread with

aranch dﬁounaissc served with a green salad.

$9.95

F]case Choose 2 ]tems to offer gourgues’cs.



Family Style
Family style is served one platter/bowl of selected
items per table of 8.

Lafayette
Bcelc Stroganmc]C

(Garden Salad
Breac’ & But’cer

$9.95 per person + tax and ’ciP

Marlette
Chicken FPrimavera

Garclen Salacl
Bread & Butter

$9.95 per person + tax and tiP

Easy Bird
Combo Flat’ter of Roasted Chicken)
Roasted | ri Tip & BBQ/FOF‘( Ribs
(harden Salad
Garlic Mashecl Fotatoc:s

$17.95 per person + tax and tiP



Spirits Wine & Bar

Beverages
Call~ §5.00 Premium ~ $6.00
Beer ~ $3.00 House Wine ~ $4.00
Sparkling Wine ~ $5.00
Soft Drinks, Lemonade, Iced Tea, Fruit Punch $1.50
Keg Selection

$150.00 % keg

Budweiser, Bud Light, Widmer Hetweizen, Sierra Nevada, Miller,

Coors, Coors Light, Bass, Red Hook ESB, Anchor Steam
Wine Selection
See attached wine list
House Wine: $14.00 bottle $4.00 glass
Champagne
See attached list

A” Bars Wl” close one-half hour Prior to the conclusion omcgour event
All Prices are subject to a 20% Service Charge
Corkage Fee: $7.00 per bottle with a limit of $150.00

Bar Sct UP Fee: $75.00

Each bar can accommodate up to 200 Pcople

Bar Options:
No Host Bar:



Full Bar Set up where guests Purchase their own drinks
Host Barz

FHost pays for unlimited, limited, or certain time frame of
Complimentarg drinks served.
Beer and Wine Onlg:
Host pays for a selected amount of beer and wine to serve.
[f served by Hotel Legcr Staff there is a service and

Set up chargc.
]1C served }39 host }33 host there is a set up charge

Wine On T able Onlg
Furc}'rasecl }33 f‘]ost or Through Leger \StangC on table when

guests arrive for the reccption

Clﬁampagnc for Toast Onlg
Champagnc can be Purchased throug}w hotel and Pourcd into

glasses on tables or Passe& on trays. ]1C f‘ios’c Purchases
Champagne theg are responsiblc for chi”ing
. An average bottle of champagne ours 5 toasting glasscs.



