Dismond Creations

Calwiai ¥ Mewe lew.&ng Guide

DIAMOND CREATIONS

801.928.2000



DIAMOND CREATIONS
Breakfast Menus

Fresh Baked Goods

ALl our baked goods are served with sweet butter and assorted jams

Your Choice of one of the following:
Assorted Muffins, Frult § Cheese panishes, Crolssants, Assorted Bagels §
Cream Cheese, Assorted Doughnuts, Fresh Baked Scones ov Turnovers
$15.00 Per Dozen

-AM Additions-

Frult Breads $7#.25 Per Loaf

Sliced seasonal Frult $2.00 Per person
Whole Fresh seasonal Frult $1.00 Per person
ndividual Yogurt $1.75 Bach

-The Continental-

Fresh Bakeod Muffins, Fruit and Cheese Danishes, Breakfast Breads §
Bagels, Assorted Preserves, Sweet Butter § Cream Cheese, Assorted Fresh
Julces, Fresh Brewed Coffee § Tea Sevvice
$7. 75 Per Person
Add Fresh Sliced seasonal Fruit
$2.50 Per Person

-Great start-
qranola § Assorted (ndividual Cerveals, Milk, Fresh Seasonal Berries,
whole Bananas, Chilled Yogurts, Sliced Tea Breads
§ Bagels with Cream Cheese, Assorted Preserves § Sweet Butter.
(ncludes Assorted Frult Julces, Coffee and Tea Service.
$9.50 Per Person
Add Fresh Sliced Seasonal fruit
$2.50 Per person

All prices are per person plus a 21% service charge & applicable sales tax



DIAMOND CREATIONS

Breakfast Buffets

Minimum Ovder of 15 People

-ALL American Breakfast Buffet-

Seasonal sliced Frult, scrambled €ggs, Cholce of Crisp Bacon or Country
Sausage. Breakfast Potatoes, Assorted Fresh Baked Muffins § Pastries
(ncludes Assorted Frult Julces, Coffee § Tea Service
$10.75 Per Person

-Traditional Morning Breakfast-

Sliced Fresh seasonal Fruit, scrambled €9gs, Crisp Bacon, Country
Sausnge, Breakfast Potatoes, Buttermilk Pancakes
Assorted Preserves, sweet Butter and Maple Syrup
tneluodes Assorted Fresh Julces, Coffee § Tea Service

$11.75 Per Person
Clnnamon Fremeh Toast or Belglum waffles
$1.25 Additional Per Person

-Dlamond Creations Breakfast-
Cholce of Buttermilk Pancakes, Clnnamon Frewch toast or waffle Bav,
Complete with Maple SYyrup, Fresh Sliced Strawbervrvies, whipped Cream,
Nuts § Apple Compote. Scrambled Eggs § Your Cholce of Crisp Bacon or
Country Sausage. Assorted Bagels with Assorted Preserves, Sweet Butter §
Cream Cheese, Assorted Frult Julces § Coffee and Tea Service
$14.50 Per Person

-Owmelet Actlon Statlon-

Freshly sliced seasonal Frult, Crisp Bacon or Country Sausage,
Breakfast Potatoes, Omelet Station with Assorted Toppings, Fresh Baked
Croissants, Breakfast Breads and Bagels, Assorted Preserves, Sweet Butter
and Cream Cheese, Assorted Frult Julces, Coffee § Tea Service.
$14.50 Per Person
Add Buttermili Pancakes, or Clnnamon French toast, or Belgium waffles
$1.25 Additional Per Person

All prices are per person plus a 21% service charge & applicable sales tax



DIAMOND CREATIONS

Served Breakfast

ALl served breakfasts come with freshly brewed coffee and tea service §
accompanying condiments and one of the following fruit juices:
Orawnge, Apple or Cranberry.

-The wasateh-

Texas Wedae Fremeh Toast dusted with Clnnamon § Powdered Sugar,
Served with Freshly scrambled Eggs and Your Cholee of Crisp Bacon or Country
Sausage and a Fresh Frult qarnish.
$11.50 Per Person

-Country Breakfast-
Freshly scrambled €ggs, Your Cholce of Bacon or Country Sausage, Breakfast
Potatoes, Fresh Buttermilik Blscuits with a white sausage gravy
and Sweet Butter with Assorted Preserves and a Fresh Frult Garnish.
$11.50 Per person

-Classic 8ggs Benedict-
Toasted English Muffin, Poached Egg, Canadian Bacon with a Hollandalse
Sauce, Breakfast Potatoes and a Fresh Frult Garnish
$11.50 Per Person

All prices are per person plus a 21% service charge & applicable sales tax
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Boxed Lunches

ALl boxed Lunches tnclude appropriate condiments § service ware.
$12.50 each

The New Yorker
Dell style sandwich on a Fresh Hoagle Roll, Bag of Chips,
Fresh Frult, Gouwrmet Cookie and Pepst Products

Tuscan
Pesto Chilcken Focacela Sandwich, Marvinated Pasta Salad,
Fresh Frult, Gourmet Cookie anod Pepst Product

vegetable Medley Wrap
Grilled vegetable Stuffed in a Splnach wrap, Mediterranean Pasta
sSalad, Fresh Frult, Gourmet Cookie and Pepst Products.

Romawn
Chiclken Ccaesar Wrap, Mediterranean Pasta Salad, Fresh Frult,
Gourmet Cookie and Pepst Products.

Paristan
Maple Glazed Ham § Baby swiss on a Fresh Baked Crolssant
with Boars Head Mustard, Bag of Chips, Fresh Fruit,
Gourmet Cookie and Pepst Products.

Awericana
Crisp Bacow, Helrloom Tomatoes § Chilled leeberg Lettuce served
on Fresh Sourdough Bread, Bag of Chips, Fresh Fruit,
Gourmet Cookie and Pepsi Products.

All prices are per person plus a 21% service charge & applicable sales tax
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Executive Boxeod Lunches

ALL Executive Boxed Lunches tncludes Fresh Mozzavella § Tomato salad,
Bag of Kettle Chips, a Gowrmet Dessert Bar and a Pepst Product or Bottled water

$15.00 Each

The ALL American
Thinly Sliced Turkey Breast, Roast Beef § Ham with Cheddar Cheese, Lettuce §
Tomatoes, on a Fresh Baked Hoagle Bun.

The vegetarian Delight
Hevbed Creame Cheese, Avocados, Carrots, Cucumbers, Mushrooms
Tomatoes, Sliced Cheeses, Black Olives § Crisp Lettuce, Served on a Whole
Wwheat Roll, Brushed with Suwn-dried Tomato Pesto.

The Southwestern
Grilled Chicken Breast, Sliced and Served with Pepper_jack Cheese,
Sliced Avocado, Ohipotte Magowwaise, Crisp Lettuce and
Tomato on a Sour Pough Baguette

The Office Favorite
Thinly sliced Turkey Breast § Sliced Swiss Cheese on a Flaky Crolssant with
Herbed Mayonnaise, Topped with Julienned Roasted Red Bell
Peppers § Romaine Lettuce.

The Centenntal
Sliced Smoked Ham and Swiss Cheese Served on Focacela Bread with a
How@@—Mustam smeao{, cnsp Lettuce and Condiments

Friends "sSangwich" Get Together
Our famous Six-foot Sub, Your Cholce of Potato Salad or Meditervanean
Pasta salad, Vegetable Crudités with a Herbed Dipping Sauce,
BagS of Chips § Pepsi Products
(Feeds 25 — 20 Guests)
$285.00

All prices are per person plus a 21% service charge & applicable sales tax
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Salaods on The Go

ALl to-go salads tnclude a Fresh Dinner Roll,
Your Cholce of Dressings,
2 Gourwmet Cookie and Pepsi Product.
$16.00 Bach

Traditional Chef's salad
Roasted Turkey, Honey Baked Ham, Sharp swiss § Aged Cheddar.

Astan Chicken salad
Mavinated Grilled Chicken, Asian Vegetables on Lo Meln Noodles,
With a sesave Orange Dressing

Classic caesar salad
Romaine Lettuce with Parmagiano Reggiano Cheese, Black Olives
and Homemade Croutons with a Cremmy Caesar Dressing

Add Chicken $1.95  Add Shrimp $2.50

Pacific Rim Chicken salad
Romaine Lettuce with Shredded Napa § Red cabbages, Jullenned Carrots, Celery, Red
Bell Peppers, Water Chestnuts, Sliced Scallions Topped with Sliced Grilled Chicken
Breast § Dressed with Ginger-Soy Sesame Bressing.

california cobb salad
Mixed Greens Topped with Sliced Grilled Chicken Breast,
Crumbled Bacon, Oregon Blue Cheese, Tomato, Hard-Boiled Egog,
Dleed Avocaoos, Cucumbers § F’W»etg Minced Scalllons.

All prices are per person plus a21% service charge & applicable sales tax
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Served Lunches § Dliwners

Prices are based on Per Person
AlL luneh and dinners serveo with Cholee of Salad, Fresh Baked Rolls and Butter,
Chotce of Dessert, Chilled Bevernge and Coffee Service

Entree Selections

— Pasta Selections —

Lasagwna Bologwnese
Rich Bgg Pasta Sheets Layered with Sautéed Ground Beef and ttalion sausage,
Ricotta Cheese, Shredded Mozzarella Cheese, and Marinara Sauce.
Serveo with Garlic Breao and Fresh Seasonal Vegetables
$18.00 Lunch/ $21.50 Dinner

Pasta Agostino
Farfale (Bow tie) Pasta with Grilled Chicken Breast, Mushrooms,
Green Bell Peppers, and Sliced Scallions tn a Cream Sauce.
Served with Garlic bread and Fresh Seasonal vegetables
$12.00 Lunch/ $21.50 Blnner

— Vegetarian Entrees—

rRadical Ratatouille
Chunks of Fresh Eggplant, Zucchint, Tomatoes, Red
and Green Bell Peppers, talian squash, ontons,
Gavlic and Herbs all sautted together and Served in a
Flaky Puff Pastry shell with qarlic Bread
$12.00 Lunch/ § 21,50 Dinner

All prices are per person plus a 21% service charge & applicable sales tax



DIAMOND CREATIONS

Serveo Lunches § Dlinwners

Prices are based on Per Person
ALL Lunch and dinners served with Cholce of Salad, Fresh Baked Rolls and Butter,
Cholce of Dessert, Chilled Bevernge and Coffee Service

Ewntree Selections

— Chilclken Entrees —

Stuffed chicken Breast Roulade
Herb Rubbed Breast of Chicken Stuffed with Aged Ham,
Sautéed spinach, Ricotta and Mozzarella Cheeses and Drizzled with a Cream
Sauce. Accompanied by Roasted Red Potatoes and Fresh Seasonal vegetables
F$18.F5 Lunch / $ 22.50 Dinner

Rosemary § Honey Lemon Chicken Breast
Rosemary § Honey Lemon Chicken Breast Mavinated tn Olive OLL,
Fresh Lemon and Honey, Fresh Rosemary, Garlic and Herbs,
Garnished with a Light Fresh Rosemary Lemon Sauce and
Accompanied by wild Rice Pilaf and Fresh seasonal vegetables
$18.00 Lunch / $ 22,00 Dinner

Chicken Breast Marsala
Marinated and Grilled, Served with a Marsala Wine and Mushroom Sauce
Accompantied by wild Rice Pilaf and Fresh seasonal vegetables
$18.00 Lunch / $22.00 Dlnner

All prices are per person plus a 21% service charge & applicable sales tax



DIAMOND CREATIONS

Serveo Lunches § Dlinwners

Prices are based on Per Person
ALL Lunch and dinners served with Cholce of Salad, Fresh Baked Rolls and Butter,
Cholce of Dessert, Chilled Beverage anod Coffee Service

Ewntree Selections

—Lamb and Pork Entrees —

Stuffed Pork Loin
Our Unloue Combination of Spinach, Shallots, Sun-dried Tomatoes, Mozzarella 5§
Parmesan Cheese, Seasoned to Perfection, Stuffed tn an Oven Roasted
Pork Lol Served with a Mushroom Demi-Glaze, and Accompanied by
Garlic Roasted Potatoes ano Fresh Seasonal Vegetables
$23,00 Lunch/$24.00 Dlnner

New Zealand rRack of Lamb
Fresh New Zealand Rack of Lamb Seasoned and Marinated in a Balsamic
Vinatgrette, Grilled and Served with a Port wine Demi-Gloze Sauce, Horserndish
qarlic Mashed Potatoes and Fresh Seasonal Vegetables
$25.50 Lunch/$27#,00 Dlnner

All prices are per person plus a 21% service charge & applicable sales tax
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DIAMOND CREATIONS

Served Lunches § Dliwners

Prices are based on Per Person
ALl Luuneh and dinners served with Cholee 0{ Salad, Fresh Baked =olls and Butter,
Cholce of Dessert, Chilled Bevernge and Coffee Service

Ewntree Selections

~®eef Entrees ~

Prime RLD
Slow Roasted 10 0z. Prime RLb with Creamy Chipotle Horseradish
Sauce and Au Jus. Accompanied by Oven Roasted Baby Potatoes
And Fresh Seasonal vegetables
$24.00 Lunch/$27.00 Dinner

Filet Mignon
Fresh Beef Filet Steak Grilled and Served with a Mervlot-tnfused Demi
Glaze sauce with Chopped Chives, Accompanied by Garlic Mashed Potatoes
and Fresh Seasonal Vegetables.
$26.00 Lunch/$20.00 Dinwner

Beef Tenderloln w/Béarnalse Sauce
Pepper and Herb Crusteo Beef Tenderloin Medallions Topped with
Béarnaise Sauce, Chopped Chives, and Accompantied b@ Yukon Gold
Roasted Potatoes and Fresh Seasonal Vegetables
$25.00 Lunch/$27#.00 Dinner

London Brotl
London Broll with Bourbon Peppercorn Sauce, and Accompamied bg

Ronasted Red Potatoes and Fresh Seasonal vegetables
$21.50 Lunch/$24.00 Dinner

All prices are per person plus a 21% service charge & applicable sales tax
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DIAMOND CREATIONS

Serveo Lunches § Dlinwners

Prices are based on Per Person

ALL Lunch and dinners served with Cholce of Salad, Fresh Baked Rolls and Butter,

Cholce of Dessert, Chilled Beverage and Coffee Service

Ewntree Selections

— Seafood EBntrees —

Grilled salmon St. Helena
Fresh Salmown Fillets Marvinated, Grilled, and Served with o
Red Onton Marmelade, a Champagne and Citrus Beurre Blane Sauce,
wild =ice Pilaf and Fresh Seasonal vegetables
$21.50 Lunch /$24.25 Dinner

Baked Hallbut

Fresh Baked Hallbut Topped with Our Homemade Compound Lemon
Dill Butter, served with a wild Rice Pilaf and Fresh Seasonal Vegetables
$21.50 Lunch/$20.00 Dinner

All prices are per person plus a 21% service charge & applicable sales tax
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DIAMOND CREATIONS

Served Lunches § Dliwners

CHOOSE ONE OF THE FOLLOWING TO ACCOMPANY YOUR ENTREE
SELECTION

Spring Mix sSalad
Served With Shredded Carvrvots, Sliced
Cucumbers, Chewg Tomatoes,
Sliced Mushrooms and Your Cholce of
Dressing.

caesar Salad
Crisp Romaine Lettuce Tossed with Seasoned
Croutons,
Shaved Parmesan Cheese and a Creamy Caesar
Dyressing

Babg Splnach salad
%abg Spinach Leaves Tossed with Crumbled
BaOcown, Cratsinsg, Red Onlon, Diced Harvd-
Bolled Egogs and Honey Mustard Vinalgrette

Serveo Dessert Selectlons

CHOOSE ONE OF THE FOLLOWING TO ACCOMPANY YOUR ENTREE
SELECTION

Carvot Cake

RASpbErry Creme Coake
German Chocolate Cake
Triple Chocolate Calke
Raspberry Swirl Cheesecaler
New York Sty le Cheesecalke
Fresh Baked Peach Ple

Fresh Baked Apple Pie.
All prices are per person plus a 21% service charge & applicable sales tax
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-Themed Buffets-

Minimum Order of 15 People
Prices are Based on Per Person

Soup § Salad Bar Buffet

A Tureewn of Chef’'s Cholee Soup Served with Rolls and Butter. Garden
Salad Bar with Assorted Toppings and Dressings, Gourmet Cookies and
Decadent Brownies for Dessert. Cholce of Chilled Beverage
$9.75 Lunch/$11,.50 dinner

(talian Buffet
Crisp Caesar Salad with a Creamy Caesar Dressing, Fresh Antipasto
Platter, Cholee of Two Pastas, Linguinl, Penne Pasta or Tri-Coloved
Tortellini, Served with Alfredo Sauce and (talian Sausage Marinara,

Garlic Parmesan Breadsticks, Gourmet Cookies and Decadent Brownles.

Choice of Chilled Beverage
$17.00 Lunch/$19.00 Dinner
Aodd Chicken Parmesan $3.50  Substitute Cheesecake for $4.00

classic grilled 1/4 Lb. Hamburger § Chicago Hotdogs
Served with Fresh Buns, Condiment Display, Cholce of Potato salad or
Marinated Pasta Salad, Potato Chips, Gourmet Cookies and Decadent Brownies.
Choice of Chilled Beverage
$15.25 Lunch/$18. 75 Dinner

All prices are per person plus a 21% service charge & applicable sales tax
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DIAMOND CREATIONS

-Themed Buffets-

Minimum Order of 15 People
Prices ave based on Per Person

Dell Buffet
qarden Green Salad with Assorted Dressings, Marinateo Pasta Salad, Fresh Conoiment
Tray, Potato Chips, Fresh Baked Rolls § Breads, Assorted of Dell Meats § Cheeses,
Sourmet Cookies and Decadent Brownlies. Choice of Chilled Beveraoge
F1750 Lunch/ $20.00 Dlnner
Adod Fresh Frult salad $2.00 / Add Homemade Soup with Crackers $2.50

western BBR Buffet
Green Salad with Assorted Dressings, Country Potato salad, Garden Vegetable
D’Lsptag, Rawnch stgte Baked Beans, Grilled Corn on the Cob with Sweet Butter,
Honey BB Chicken, Chipotle Glazed Ribs, jalapeno Corn Muffins, Apple Cobbler
with vanilla Bean lce Cream. Cholce of Chilled Beverage
$22.50 Luneh/$26.50 Dinner

Tex-Mex Buffet
Crisp Garden Greems with Assorted Dressings, Corn Tortillas and Flowr Tortillas,
Spanish Rice, Refried Pinto Beans, Seasoned Shredded ®eef, Grilled Marinateo
Chicken with onlons § Peppers, Stuffed Churros. Cholce of Chilled Beverage
£ 21.00 Lunch/$23.25 Dlnner
Add Chill verde $2.75 /Add Cheese Enchiladas $3.50

Astan Buffet
Chinese Chicken salad with Ginger Soy vinaigrette, Spring Rolls, Pork Lo Mein, Stir-
Fry Vegetables, Oviental Fried Rice, Ginger Chicken Topped with Pineapple Salsa, Beef
and Broceoll and Chocolate Covered Fortune Cookies. Chiolee of Chilled Beverage
$19.50 Lunch/$22.25 Dlnner

All prices are per person plus a 21% service charge & applicable sales tax

15



DIAMOND CREATIONS

-Most Famous Buffet-

Mintmum of 1.5 people

Fresh Seasonal vegetables
Fresh Baked Rolls with Butter
Soda § Coffee Service

Choice of one Salad
Fresh qarden Salad.
Fresh Frult Salad
classic caesar Salad

Chotce of one Side Bish
Garlic Mashed Potatoes
Oven Roasted Red Potatoes
Parslied Red Potatoes
wild Rice Pilaf
Potatoes Annn
Penne Pasta w/ Pesto

Entrée Selectlons
Howe Cooked Top Round Roast Beef
Chicken Breast con Vino
Baked Pasta w/ Ricottan § Mozzavella
Chicken Parmagiana
Beef Stroganoff over Egg Noodles
ttalian or swedish Meatballs
Baked Lasagna Bolognese
Honey § Plnenapple Glazed Pork Loin
cmwbeng Glazed Turkey Breast
Orange § Honey Baked Ham
vegetable Lasagna

Choice of Dessert

carvot Cake
Raspberry Créme Cake
German Chocolate Calke
Triple Chocolate Cake
Raspberry sSwirl Cheesecake
New York Style Cheesecake
Fresh Baked Peach Ple
Fresh Baked Apple Pie.

$22.00 One Entrée Selection
$24.00 Two Entrée Selection

All prices are per person plus a 21% service charge & applicable sales tax
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-The Ccelebration Buffet-

Minbmum of 15 people

Fresh Seasonal vegetables
Fresh Baked Rolls with Butter
Soda § coffee Service

Choice of Two Salads
Fresh qarden salad with Assorted Dressings
Seasonal Fruit salad
Classic caesar Salad

Choice of Two Side Dishes

Goarvlic Mashed Potatoes
Oven Roasted Red Potatoes
wild rice Pilaf
Potatoes Anna
Bowtle Pasta w/ Pesto
Twice Baked Potatoes

Entrée Selections

Hevrb-Roasted Turkey Breast
Honey-dijon Glazed Ham
Roasted Sirloin of Beef
Breast of Chicken Marsala
Stuffed Pork Loln
Chicken Oscar
Beef Bourguignon
Classic Beef Lasagna
Chicken Picata
Macadamin Crusted Halibut
Eggplant Neapolitan

carved Entree Selections
whole Baked Ham Glazed with Honey-Dijon
Roasted Turkey with Dressing
Peppercorn Encrusted Prime Rib with Aujus § Chipotle Hovseradish

Cholc Dessert

Chocolate Mousse cake,
Amaretto Mousse
Fudge Brownie Mousse Cake
Coappuccino Mousse Cake
New York Cheesecalkee
Silky Tuxedo Cheesecalee
Chocolate Chip Cheesecalee
Raspberry Swivl Cheesecniee.
Cajeta Caramel Chocolate Cake Carvot Cake
Chocolate Midwnite craving
Chocolate confusion

$23.75 One Entrée Selection
$26.95 Two Entrée Selection
$3.00 Add Carved Entrée Selection (PP)

All prices are per person plus a 21% service charge & applicable sales tax
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-ALL Day Break Service-

Minimum 15 paopLe

-The Summit Service-

Morning

An Assortment of Fresh Baked Pastries and Breads, Assorted Preserves and whipped

Butter, Assorted Fresh Julces, Fresh Brewed Coffee, Hevbal Tea and Hot Chocolate Sevvice

Mmid Morning rRefresh

Refresh Coffee, Tea and Hot Chocolate Service

Afternoon

Assorted Fresh Baked Gourmet Cookies and Decadent Brownles,
Refresh Coffee, Tea and Hot Chocolate Service, Bottled water

and Soda Service
$g.00 Per Person

-The Executive Service-

Morning

Sliced Fresh Seasonal Frult, Assorted Frult Yogurts, An Assortment
of Fresh Baked Pastries and Breads, Fruilt Preserves and
Whipped Butter, Assorted Fruit juice, Fresh Brewed Coffee,

Hevbal Tea and Hot Chocolate Service

Mid Morning Refresh

Refresh Coffee, Tea and Hot Chocolate Service.

Afternoon

Assorted Trail Mixes, Chocolate Covered Strawberries,
Rice Krispy Treats, Refresh Coffee, Tea and Hot Chocolate Service,

Granola Bavs

BlLscottl

Dale § Thomas Popeorn
Assorted Gourmet Cookles
utah Truffles

Tratl MLx

Bottled Water and Soda Service.

$10.25 Per Person

Afternoon Treats
Minimum 15 people

4$1.00 (ndividual Bags of Nuts $1.25
£1.50 Decadent Brownles £1.25
£2.75 Gourmet Dessert Bars $1.75
$1.25 (ndividual Bags of Kettle Chips $1.50
$3.00 ClLiff Bars $3.00
$1.75 Whole Frutt £1.25

All prices are per person plus a 21% service charge & applicable sales tax
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Afternoon Break Service

Minilmum 15 people

-The Executive Spread-

Dowmestic Cheese § Fresh Sliced Seasonal Frult, Fresh vegetable Crudités
with Herbed Dipping Sauce and an Assortment of Gourmet Dessert Bars.
Served with Coffee and Tea Service. Ano Assorteo Pepsi Product
$10.50 Per Person

-Fruit and Cheese Display-

An Assortment of Domestic Cheeses with Fresh Sliced Frult,
Assorted Gourmet Crackers. Served with Coffee and Tea Service.
Awnd Assorted Pepst Products
$9.50 Per Person

-Sweet Dlsplay-
Assorted Gourmet Cookies, Gourmet Dessert Bars
and Decadent Brownies. Served with
Coffee anod Tea Service. And Assorted Pepsi Products
$8.25 Per Person

-Sausalito Rustico Antipasti-

Gewoa Salami, Provolone Cheese, Prosciutto, Peppercini, Fresh Mozzarella,
Roasted Peppers, Cherry Peppers with Marinated Olives, Artichoke,
Mushrooms Served on a Sliced Baguette
$9.50 Per Person

-Broadway Bruschetta Bav-

Thick Slices 0{ Crusty (taliawn Bread, Brushed with qarlic OLl Toasted
and Served with a Mixed Olive Tapenade, Diced Tomato, Garlic and tHerb
Topping, Sun-dried Tomato Pesto, Grilled Mushroom and Creamy
Gorgonzola Topping.
$9.00 Per Person

All prices are per person plus a 21% service charge & applicable sales tax
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Hot g Cold Hors D' Oeuvres

Ordering Guide
Afternoon Cocktatl party
Two hours. F-14 Hors d’oeuvres per person
Pre-Dinner Hors d’euvrés
Oowne to two hours. 4-8 Hors d'ecuvrés per person
Reception Hors d'oeuvres

Four to Six hours. 15-20 Hovrs d’euvrés per person

-Cold Hors d’oeuwvres-

(Per 50 Pleces)
talian § American Mint Baguette Sandwiches $117.00
Assorted Sushi Rolls with Soy sauce and wasabl  $135.00
Prosciutto Wrapped Asparagus $£95.00
Mexican Tortilla Pinwheels £g0.00
Smoked salmon Crustinis £gg.00
Assorted Ten Sandwliches $20.00
Tarvagon Chicken Salad Puffs $92.00
Assorted Dollar Sandwiches £27.00
Fruit § Cheese Kabobs £90.00
Roma Tomato § Fresh Basil Bruschetta $£55.00
Southwestern Chips with salsa £39.00
Mediterranean Pita Chips with Humwmwus and Tzatzikli Spreads $65.00
Roasted Vegetables with Red Pepper Aloll Dip $26.00
Salmown on Cucumber with DLLL Cream Cheese $92.00

-Hot Hors d’ ceuvrés-

(Per 50 Pleces)
Gourmet Meatballs- (BBR, Sicilian, Swedish) £oe5.00
crab Stuffed Mushrooms $£102.00
Assorted Spring Rolls with Sweet § Sour, Hot Mustard Dipping Sauce $103.00
Buffalo or Mahogany chicken Wings and Dipping Sauce £95.00
Minl Quiche Tartlets $£92.00
Pot Stickers with Sweet § Sour § Honey Mustard Dipping Sauces $£2.00
Glazed Teriyaki Chicken Skewers $22.00
Beef Sate with Peanut Sauce 4 £8.00
Petite Crab Cakes $117#.00
Petite Chicken Cordon Blew £20.00
Maple Glazed Salmon Skewers $165.00
Pork Shank £

All prices are per person plus a 21% service charge & applicable sales tax
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-Sweet Hors o’ peuvres-

(Serves 50)

Gourmet Dessert Bars $9€.00
Chocolate Dipped Strawberries $112.00

Mini Eclairs $112.00
Petit forés $132.00
Cream Puff $112.00
Frult Tarts $130.00

Cheesecake tndulgence $£120.00

Assorted cakes £282.00
Assorted Gourmet Cookles § Decadent Brownles$ge.00
Frult cup with Sherbet $130.00

-Hors D'eeuvrés Platters -

(serves 50)

Fresh Seasonal Frult D’Lspmg with
Raspberry Yogurt Sauce $150.00

tmported and Domestic Cheese Display served
With Gourmet Crackers and Baguettes $168,00

Fresh Frult and Dowmestic Cheese Display
Along with Assorted Flat Breads and Crackers $175,00

Gavden vegetable Crudités with Herb Dipping Sauce $95,00

Grilled Pacific Tiger Prawns served with
Cocktall sauce and Lemons $225.00

Jalapeno Artichoke Dip, Spinach Dip and

Roasted Red Pepper Hummus along
With Gourmet Crackers and Flatbreads $120.00

All prices are per person plus a 21% service charge & applicable sales tax
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BevVernge Services

Served with appropriate Condiments

Gourmet Roast Coffee Service

House Blend and Decaffelnated
Pump Pot (10 Servings) $16.50
10 Liters (20 Servings) $42.00 "

Tea Service ‘
Assorted Black and Herbal Teas '.
Pump Pot (10 Servings) $16.50 “
10 Lliters (30 Servings)$43.00

Assorted Fruit Julces
Ovange, Apple, Cranberry
Other flavors available upon request
ndividual Bottle £2.25
carofe (6 Servings) $8.00

Lemonade, Raspberry Lemonade or Frult Punch
Gallon (15 Servings)E17.00
Brewed (ced Ten
Gallon (15 Servings) $17.00

Assorted Pepst Products (12 0z)41.75
Aquafing Bottled water (12 0z) $1.75

Sobe Life water (20 0z)44.00

rRed Bull § sugar-Free Red Bull (£.3 0z) £3.50
Starbucks Doubleshot vanilla or Chocolate (15 0z) $2.50

Jownes $£32.50
Swapple $3.50

All prices are per person plus a 21% service charge & applicable sales tax
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Bar Service

DIAMOND CREATIONS

Full cash Bar- Guests Pays for Drinks
Hosted Bar-Client Pays for brinks

Bartender Fee (15F hour) £50.00
Bartender Fee (each additional hour) $25.00
call Liquor *e.00
House Liguor £5.00
tmported Beer $4.00
Dowmestic Beer £3.50
Micro Brew $4.00
wine Service (per glass) £5.00
Keg (Approximately 120 Beers) $500.00
Assorted Julces £2.00
Soft Drinks $1.75
“Beer Selections-
Dowestic lmported Micro Brew
Coors Light Corona Squatters Hefewelzen
Bud Light Helnelen Bohemian Pilsner
Buodwelser Blue Moon Ulnta Cutthroat Ale

Mtichelob Ultra
O’ Doul’s N/A

white Wines

Hogue Chardonnay

-Wine Selections-
=ed Wines

BV Coastal Cabernet

Concha Y Toro Dlablo Sauvignon Blane Sebastianl cabernet Sauvignon

cavit Plnot Grigio
Beringer White Zinfandel

Chalone Monterey PLnot Nolr
Bogle Merlot

All prices are per person plus a21% service charge & applicable sales tax
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DIAMOND CREATIONS

SERVICES AND POLICIES

Menu Planning

Diamond Creatlons offers the finest n progressive reglonal ingredients enhanced by culinary techniques
and products from both local and international origins. Our Chefs are constantly creating and preparing
new dishes. If you are unable to flnd a suitnble choice in the menu package, our experienced menu planners
will be happy to offer alternative selections. We can also prepare any personal favorites that you request.

Service § Tax
We will adol a 21% service fee and opplicable sales tax for all events. 1f You have tax-exempt status, we
require a tax exemption form when booking your event.

Rentals

Our catering staff can coordinate Your needs with florists, dise jockeys, bands, bakeries, audio-visual
companies, and rental companies because we know Your thme is valuable. ALl rental tnvoices will be passed
ow to the client at thelr expense.

Linen

Diamond Creatlons will provide white, cream or black Linen with the purchase of food and beverage. Any
spectal vequivements for coloved Linen must be made at Least two weeks (14) days tn advance of the
scheduled function. Additional charges will be tncurred by the client for any spectal linen specifications
not received two weeks (14) days prior to the functlon. Customers not purchasing food or beverage with
Linen needs will be subject to a linen charge.

Alcohol Policy

Dlamond Creations does not serve aleoholic beverages to minors. If a minor Ls found consuming aleoholic
beverages, Dlamond Creations reserves the right to terminate the function at the host's expense. The host
agrees to be vesponsible for the consumption of aleoholic beverages by all guests and understands that
Diamond Creations, in its sole discretion, may refuse service to any guest. All cash/hosted full bars must
accompany food § bevernge provided by Dlamond Creations. Dlamond Creatlons does not permit outsioe
bevernges to be brought in any catered function. There will be absolutely no refunds on special purchases or
pre-purchased alcohol
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DIAMOND CREATIONS

Payment § Account Policy

It is required that the Catering Sales Office (201-922-2000) be notified of the exact number of attendees by
noow, seven (#) working days prior to the event. The minimum number of guests will be considered a
guarantee for which you will be charged, even if fewer guests attend. If the Catering Sales Office recelves
no guarantee, we Will thew consider Your mintmuwm guarantee given at the thme your event was booked as
the guarantee. A signed contract, alone with a 50% deposit, is required to confirm Your event 7 days prior.
The remaining balance must be receiveol 72 Hours prior to the start of the event. It is our policy that food
and beverage not consumen by the client shall remain with Dlamond Creations for Liability and health
reasons.

cawncellations

Deposit is refundable if cancellation is veceived no Later than seven (#) business days prior to the function.
Should the client cancel the event Less thawn seven (F) business dags, the deposit paid shall be non-
refundable. Should the client cancel the event Less thawn three (2) business days before the confirmed date of
the event, the client will be charged the full contract price of the agreement.

Damages

CLIENT agrees to pay for all damage and/or ijm@ done to {mcitﬂtg and personnel during event contracted.
Dlamond Creations reserves the right to terminate the function at CLIENTS expense if damage or injury
oCLULY.

Lost Articles § Shipments

Any shipments of materdals (Le., literature, equipment, ete.) is the sole responsibility of the CLIENT.
Dlamond Creations must be notified tn advance of shipping arrangements to ensure proper acceptance of
these items upon arvival. Dlamond Creations is not Liable for any lost materials. AlL freight and shipping
charges is the sole responsibility of the CLIENT.

Security § Liability

Diamond Creations will exercise all rensonable care to safeguard property/individual while during the
catered event. However, Dlamond Creations shall asswme no responsibility whatsoever for any loss, injury,
or damage to persons or property that may be sustained by reason of occupancy during event. All security
or other protective services desived by CLIENT wmust be arranged for with and by spectal agreement with
Dlamond Creations.
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¥07.98%.2000
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