
— Memorial Menus —
Please accept our deepest sympathy on your recent loss.

All of our Memorial Menus include
Skirted tables & easels for the guest book & memorabilia.

Starbucks Coffee, premium teas, and fruit punch
Discounted rate for overnight rooms for your out-of-town guests

These menus have been created to make your selection as easy as possible.
Other options may be selected from our standard menus, 

based on the availability of the items.

— Bar and wine service are available on request —

2355 North Main Street
Walnut Creek, California 94596

925.927-1121
WalnutCreekMarriott.com

The Spirit to Serve
Our hope is to be of use to you in a time of need.

Our promise is to make your work with us as easy as possible.
Our commitment is to deliver professional catering services  

worthy of the occasion, and worthy of the Marriott.

b



— Remembrance Buffet —
Ciabatta Bread & Lavash

Sliced Seasonal Fruit
Arugula & Spinach Salad

Shaved Manchego cheese & lemon vinaigrette

Toasted Orzo Salad
With celery, onions, & pesto; lemon vinaigrette

Sliced Grilled Dry-Rubbed Tri-Tip
Pan jus with Gorgonzola cheese & roasted garlic

Creamy Horseradish
Grilled Salmon

Fresh tomato, cucumber, & fennel salsa

Roasted Seasonal Vegetables
With balsamic & rosemary

Warm Mixed Fruit Crisp
Grand Marnier crème fraiche

Lemon Pound Cake
Starbucks Coffee & Tazo Teas

Non-Alcoholic Fruit Punch

$42.00 

Price does not include taxable service charge and sales tax.
A surcharge of $6.00 per person will apply for groups of fewer than 25.



— Memorial Deli Buffet —
Sliced Seasonal Fruit

Cole Slaw
California Pasta Salad

Buttermilk vinaigrette

Kettle Chips
Smoked Ham, Roast Sirloin

Grilled Chicken & Turkey Pastrami
Pepper Jack Cheese

Cheddar Cheese
Swiss Cheese

Leaf Lettuce, Sliced Tomatoes, 
Dill Pickles & Sweet Onions

Peperoncini & Olives
Ciabatta Bread & Sourdough Rolls

Marble Rye & 7-Grain Bread

Assorted Cupcakes
Lemon Pound Cake

Starbucks Coffee & Tazo Teas
Non-Alcoholic Fruit Punch

$34.00
Price does not include taxable service charge and sales tax.

A surcharge of $6.00 per person will apply for groups of fewer than 25.



—Memorial Hors d’Oeuvre Reception — 
The room will be set with buffet stations and small plates,

High-top tables & limited seating.
Minimum 50 guests.

Tray-Passed Hors d’Oeuvre
Belgian endive leaves with Cambozola mousse & candied walnuts

Beef tenderloin & tarragon horseradish remoulade on ciabatta toasts
Vegetable samosas with yogurt mint dipping sauce

Crudite Platter with Hummus
Carrots, celery, scallions, jicama, broccoli & cauliflower florets

Cucumber, radish, & mushrooms 
Mediterranean hummus & house-made dips; baked pita chips

The Cheese Board
Imported & domestic cheeses with dried fruit, grapes, & nuts

Assorted crackers, sliced baguettes, & lavash

California Fruit Harvest
Fresh melons & pineapple 

Seasonal fresh fruits & berries

Lemon, Raspberry, & Pecan Bars
Chocolate Chunk Brownies

Freshly Baked Cookies
Starbucks Coffee, Tazo Teas, & Iced Tea

Non-Alcoholic Fruit Punch
$38.00

Add a Carving Station
Roasted pork loin; Calvados demi-glace 

Roasted turkey breast; brandy pear demi-glace & cranberry relish 
Served with rolls

$10.00

Price does not include taxable service charge and sales tax.


