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To ensure quality, buffet pricing is based on 90 minutes of service
$250 fee applies if fewer than 20 guests
Prices are subject to 25% service charge and 8.75% sales tax

The Vineyard Continental | 37. per person
orange, grapefruit, and apple juice V,VG
cubed fruit and fresh berries V,VG
fruit & yogurt parfait, house granola  D,G,N,V
assorted breakfast pastries, croissants, preserves and sweet butter D,G,N,V
hot oatmeal & quinoa, caramelized apples, dried fruit, walnuts, brown sugar & agave nectar G.N.V.VG
cold cereal and milk D,G,N,V
illy’s coffee and a selection of teas by Taylors of Harrogate

The Oak Barrel | 48. per person
orange, grapefruit, and apple juice V,VG
cubed fruit and fresh berries V,VG
local yogurt bar with assorted toppings; coconut, house granola, dried cranberries, walnuts, flax seeds, honey D,G,N,V  
assorted breakfast pastries, croissants, preserves and sweet butter D,G,N,V
hot oatmeal, caramelized apples, dried fruit, brown sugar and agave nectar G,N,V,VG
scrambled egg whites, baby spinach, sundried tomatoes,  local goat cheese D,V
hobb’s chicken apple sausage 
roasted breakfast potatoes V,VG
house savory biscuits & shiitake mushroom gravy D,G,V
illy’s coffee and a selection of teas by Taylors of Harrogate

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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To ensure quality, buffet pricing is based on 90 minutes of service
$250 fee applies if fewer than 20 guests
Prices are subject to 25% service charge and 8.75% sales tax

The Vintage | 46. per person
orange, grapefruit, and apple juice V,VG
cubed fruit and fresh berries V,VG
assorted yogurts D,V
assorted breakfast pastries, croissants, preserves and sweet butter D,G,N,V
cold cereal and milk D,G,N,V
scrambled eggs V
hobb’s smoked bacon and pork sausage links 
roasted breakfast potatoes V,VG
illy’s coffee and a selection of teas by Taylors of Harrogate

The Wine Country | 50. per person
orange, grapefruit, and apple juice V,VG
cubed fruit and fresh berries V,VG
fruit & yogurt parfait, house made granola V,VG
assorted breakfast pastries, preserves and sweet butter D,G,N,V
smoked salmon & trout board, cream cheese, pickled red onions, capers, hard boiled eggs, plain mini bagels D,G
lodge breakfast sandwich, egg whites, prosciutto, herbed cheese, mini croissant D,G
truffle scrambled eggs, chef’s mushroom mix, crème fraiche  D,G,V
hobb’s smoked bacon
roasted fingerling & sweet potato hash V,VG
illy’s coffee and a selection of teas by Taylors of Harrogate

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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Minimum of 25 guests required. 
Prices are subject to 25% service charge and 8.75% sales tax
*$175 chef attendant fee per station, 50 guests per attendant  for 1.5 hours

Brunch At The Lodge | 72. per person
orange, grapefruit, and apple juice V,VG
cubed fruit and  berries V,VG
fruit & yogurt parfait, house granola  D,G,N,V
assorted breakfast pastries, croissants, preserves and sweet butter D,G,N,V 
brioche french toast, warm maple syrup,  berries compote D,G,V
smoked salmon & trout board, cream cheese, pickled red onions, capers, hard boiled eggs, plain mini bagels D,G
grilled flat iron angus steaks, portobello mushrooms, chimichurri
hobb’s smoked bacon 
roasted breakfast potatoes V,VG
omelette station: prepared to order D,V
choice of: cheddar, jack, sweet peppers, onions, mushrooms, spinach, ham, bacon, sausage, tomatoes and jalapeños 
(*attendant required)
assorted cookies and mini desserts , fresh mini fruit tarts D,G,N,V
illy’s coffee and a selection of teas by Taylors of Harrogate

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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Prices are subject to 25% service charge and 8.75% sales tax

$46. per person

all plated breakfasts include:
basket of fresh baked pastries, fresh sliced fruit and berries platter; served family style
orange juice
freshly brewed illy’s regular and decaffeinated coffee, assorted teas by Taylors of Harrogate

CHOOSE ONE : 

All American 
scrambled eggs, choice of hobb's bacon or pork sausage links or chicken apple sausage, roasted potatoes 

Egg White Frittata D
sundried tomatoes, baby spinach, mixed mushrooms, basil, local goat cheese, truffle hollandaise
roasted potatoes, hobb’s chicken apple sausage 

Brioche French Toast  D,G
basque boulangerie brioche, maple crème anglaise , glazed fresh berries, 
choice of hobb's bacon or pork sausage links or chicken apple sausage 

Soft Tofu Scramble V,VG
sundried tomatoes, caramelized onions, black beans, cilantro, california avocado
fingerling and sweet potato hash

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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$175 chef attendant fee per station
one attendant per 50 guests for 1.5 hours
minimum of 25 guests
Prices are subject to 25% service charge and 8.75% sales tax

Omelette Station | 19. per person
eggs prepared to order with your choice of: cheddar, jack, sweet peppers, onions, mushrooms, spinach, ham, 
bacon, sausage, tomatoes and jalapeños D

Waffle Station | 15. per person
fresh malted vanilla waffles made to order
served with whipped cream and butter, warm caramelized strawberries and maple syrup D,G,V

Grits and Eggs Station | 16. per person
creamy anson mill’s grits, poached egg , hobb’s tasso ham, red eye gravy D

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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BREAKFAST ENHANCEMENTS
These enhancements are only available in addition to a breakfast buffet
Prices are subject to 25% service charge and 8.75% sales tax

COLD

Peeled Hard Boiled Sonoma Eggs | 12. per dozen V

Smoked Salmon & Trout Display | 14. per person D,G
plain mini bagels, whipped cream cheese, pickled red onions, capers, caviar

Local Charcuterie Board | 17. per person G
local cured and cooked meats, house pickles, stone ground mustard, marinated olives and artisan breads

Assorted Chia Seed Pudding | 9. per person V,VG
strawberry, vanilla bean & chocolate topped with toasted nuts and fresh fruits

HOT

Seasonal Quiche | 8. per person G,D
market fresh and seasonally inspired ingredients

French Toast or Pancakes | 8. per person D,G,V
butter, maple syrup, whipped cream

Dungeness Crab Benedict I 10. per person D,G,SF,V
quinoa crusted, poached eggs, chipotle hollandaise, fine herbs

By the dozen | $84

Breakfast Burrito D,G
scrambled eggs,  caggiano’s chorizo, sweet peppers & onions, pepper jack, flour tortillas, rancheros salsa

Breakfast Sandwich D,G
scrambled eggs, hobb’s bacon, cheddar cheese on english muffin

Assorted Breakfast Pastries D,G,V
muffins, danish and croissants

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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Breaks are 30 minutes in duration  
Prices are subject to 25% service charge and 8.75% sales tax

All Day Beverage Service| 32. per person
refreshed for up to 8 hours of your meeting
freshly brewed illy’s coffee, decaffeinated coffee, Taylors of Harrogate teas, 
assorted soft drinks and bottled water

Coffee Service | 93. per gallon OR | 9. per person (thirty minutes of service)
freshly brewed illy’s coffee, decaffeinated coffee and taylors of harrogate teas

Fresh Juice | 57. per gallon V,VG
orange, apple, carrot or grapefruit juice

Freshly Brewed Iced Tea | 62. per gallon

Soft Drinks & Still, Sparkling Bottled Water | 6. each

Odwalla Juice and Superfood Drinks | 9. each V,VG

Red Bull or Monster Energy Drinks | 8. each

Energy & Granola Bars | 5. each N,V
Clif, Kashi, Kind

Sonoma Trail Mix | 6. each  N,V,VG

Assorted Vegan Raw Bars | 8. each G,N,V,VG

Market Style Candy, Chocolate Bars and Potato Chips | 5. each D,G,N,V

Fresh Whole Seasonal Fruit | 4. each V,V,G

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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Breaks are 30 minutes in duration  
Prices are subject to 25% service charge and 8.75% sales tax

Pick 3 items 25 per person
Pick 4 items 30 per person
Pick 5 items 35 per person

Morning Breaks

Energy

assorted clif, kashi and kind bars N,V

build your own trail mix bar N,V,VG

chef selection of tea breads D,G,N,V

Nourish

whole seasonal fruits V,VG

acai berry smoothie shots D,V

fruit and yogurt parfait, house granola D,G,N,V

muesli bowl, toasted hazelnuts, fresh berries D,G,N,V

fresh fruit and berry cups V,VG

Crafted (tartines)

smoked Trout, Avocado, Tomato Pesto, pickled shallots
G,N,V

peanut butter, banana, coconut shreds, local honey
G,N,V

local salami, cucumber, honey mustard G

aged goat cheese, local jam, marcona almonds D,G,V

whipped lemon ricotta & caramelized strawberry croissant
D,G,V

Afternoon Breaks

Sweet 

fresh baked cookies: triple chocolate chip,       
vanilla chip macadamia nut  D,G,N

caramel popcorn V,VG

fudge brownies and blondies D,G,V

assorted scones, whipped sweet butter D,G,V

assorted french macarons D,G,N,V

Savory

house made potato chips , onion dip D,G,V

warm jumbo pretzels, honey mustard, 
jalapeno cheese sauce D,G,V

mezza display: hummus, sumac, olives, feta, roasted baby 
carrots, peppadews, grilled naan bread D,G,V

tortilla chips, queso, fire roasted salsa, guacamole D,G,V

warm dungeness crab and grilled artichoke dip, crostini 
D,G,SF,V
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Breaks are 30 minutes in duration  
Prices are subject to 25% service charge and 8.75% sales tax

Lemon | 24. per person 
lemon bars, lemon tea cookies, and lemon poppy seed cake D,G,V
strawberry basil lemonade V,VG
freshly brewed regular and decaffeinated illy's coffee, selection of teas by Taylors of Harrogate

Sustain  | 26 per person
sonoma trail mix, assorted raw vegan bars, mango-coconut chia seed pudding, odwalla superfood drinks
G,N,V,VG

Lupe's break | 26. per person
freshly made tortilla chips, guacamole, house made salsa, chili con queso, chicken sopes, iced hibiscus tea 
G

Artisan | 32. per person
local artisan cheese and charcuterie, breads, crackers, whole grain mustard, marinated olives, marcona almonds, 
grapes, honey comb D,G,N
natural and sparkling water, 
freshly brewed regular & decaffeinated illy’s coffee, selection of teas by Taylors of Harrogate

Chocolate | 24. per person
vanilla chocolate cream puffs, oreo s’mores bites, double fudge brownies, market style chocolate bars
natural and sparkling water
D,G,N,V

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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Please select a soup or salad, up to (3) entrées and a dessert. each additional entrée choice is  charged an extra $15.
Prices are subject to 25% service charge and 8.75% sales tax

All plated lunch selections are include:
Bread rolls, illy’s coffee, Taylor of Harrogate teas and iced tea

(CHOOSE ONE)

SOUP
Tomato Basil Soup  V,VG

Roasted Cauliflower Soup, Curry Oil D,V

Mushroom Bisque, Pesto Cream D,N,V

SALAD
Farmer’s Salad,  organic greens, seasonal shaved market vegetables, sparrow lane red wine vinaigrette V,VG

Wedge, toy box cherry tomatoes, crispy prosciutto, crumbled blue cheese, pickled shallots, chives, butter milk dressing D,G

Kale Caesar, garlic panko crumbs, marinated white anchovies, parmesan D,G,V

ENTREES (CHOOSE ONE)

Grilled Lemon Rosemary Organic Airline Chicken | 59. per person
roasted vegetable farro risotto, natural brown chicken jus D,G

Seared Sustainable Salmon | 62. per person
sautéed baby spinach, grilled asparagus, grits, lemon butter sauce D

Bulgogi Marinated Flat Iron Steak | 65. per person
vegetable stir-fry, coconut-lemon grass jasmine rice D,G

Roasted Vegetable Farro Risotto | 54. per person
seasonal vegetables, pesto, parmesan D,G,V

DESSERTS (CHOOSE ONE)

Seasonal Berry Tart, Custard Cream D,G,V

Chocolate Decadence, fresh berry compote D,V

Caramel Apple Blossoms, Whipped Buttermilk Cream D,G,V
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all lunches include illy’s Coffee and Taylor of Harrogate Teas and Iced Tea
$250 fee applies if fewer than 20 guests
Prices are subject to 25% service charge and 8.75% sales tax

Sonoma Square Sandwich Buffet | 54. per person
tomato basil soup V, VG
chopped sweet gem salad with tomato, candied walnuts, red onions, radishes, blue cheese crumbles, 
balsamic vinaigrette and house buttermilk ranch dressing V, D, N
fingerling potato salad, hard boiled eggs, whole grain mustard, green onions, radish V
house made BBQ chips V, G
grilled mary’s chicken breast, roasted sweet pepper, truffle provolone, chipotle aioli, arugula, focaccia G
hobb’s pastrami, vella jack, dijonnaise, crisp greens, sourdough rye G
fresh mozzarella, oven roasted tomato, pesto aioli, aged balsamic, spinach, ciabatta V, D, G, 
sonoma brinery pickles
assorted mini cheesecake, assorted nut tarts, fresh fruit tart V, D, G, N

Asian Pacific | 67. per person
grilled prawns & green papaya salad, napa cabbage, tomatoes, red onions, toasted peanuts, chili lime dressing, 
crispy wontons G,N,SF
vietnamese vermicelli salad, carrots, cucumbers, edamame, cilantro, green onions, basil, mint, nuoc cham V,G
pork & shrimp shumai, vegetable pot stickers, chili garlic, soy sauce G
cashew chicken with bean sprouts and edamame G,N
bulgogi flank steak G
baby bok choy, shiitake mushrooms, stir fry vegetables, crispy tofu, oyster sauce G,V
steamed jasmine rice V, VG
asian inspired macaroons, coconut-lemon grass panna cotta, green tea profiteroles  D,G,V

Vallejo | 63. per person
tortilla soup, tortilla strips V,VG
iceberg lettuce, queso fresco, diced avocado, tomatoes, peppers, onions, olives, cilantro, roasted poblano ranch D,V
jicama salad, grilled corn, sweet peppers & onion, cilantro lime vinaigrette V,VG
carne asada with peppers and onions
adovada chicken fajitas
frijoles & spanish rice V,VG
soft flour and corn tortillas
sour cream, lime wedges, queso fresco, guacamole, salsa ranchero 
arroz con leche, alfajores, churros with spiced chocolate sauce D,G,V

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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all lunches include illy’s Coffee and Taylor of Harrogate Teas and Iced Tea
$250 fee applies if fewer than 20 guests
Prices are subject to 25% service charge and 8.75% sales tax

Tuscany | 74. per person
vegetable minestrone V, VG
roasted vegetable antipasto, dark balsamic reduction, herbed focaccia V, D, G, N
organic artisan mixed greens, roasted beets , local goat cheese, pistachios, mint, blood orange vinaigrette V, D, G, N 
seared white seabass, sundried tomato and olive tapenade, lemon butter sauce D
chicken saltimbocca, marsala and swiss chard D
medallions of angus beef tenderloin, mixed mushrooms, cabernet demi glace D
mushroom ravioli, truffle cream sauce, parmesan V, D, G
tiramisu, limoncello panna cotta, mascarpone cannoli V, D, G, N

Harvest Moon | 69. per person
cauliflower soup, curry oil V, D,
california cobb salad, organic sweet gems, bacon, tomatoes, avocado, hard boiled eggs, crumbled blue cheese, golden 
balsamic vinaigrette D
kale & quinoa, dried cranberries, mango, citrus segments, marcona almonds, white balsamic vinaigrette V, N
grilled lemon rosemary mary’s airline chicken, natural  brown jus 
citrus brined pork tenderloin, honey bourbon chipotle glaze
bbq salmon, sautéed spinach, hoisin reduction G
soft polenta V, D
succotash; corn, edamame, toybox tomatoes, poblano, sweet peppers & zucchini V,D
vanilla chocolate cream puffs, caramel apple pie V, D, G

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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Box Lunch 45. per person
all box lunches are accompanied with a piece of whole seasonal fruit, chef’s crafted salad, potato chips, fresh baked 
cookies, bottled water, individual plastic ware and condiments
please select (1) salad and up to (3)sandwiches
Prices are subject to 25% service charge and 8.75% sales tax

SALADS (CHOOSE ONE)

Farfalle Pasta Salad, toybox tomatoes, pesto, parmesan V, D, G, N

Fingerling Potato Salad, whole grain mustard, green onions, radish, bacon bits D

Organic Mixed Greens, toybox tomatoes, cucumbers, shaved fennel, white balsamic dressing V,VG

SANDWICHES (CHOOSE THREE)

Grilled Vegetable Wrap, feta cheese, hummus, baby gems V, D, G

Turkey BLT, hobb’s bacon, lettuce, tomato, mayonnaise, avocado, harvest wheat roll D,G

Italian Club, Genoa, Copa & Mortadella, truffle provolone, crisp lettuce, tomato, dijonnaise, focaccia D,G

Mary’s Organic Chicken, truffle provolone, sundried tomatoes, wild arugula, pesto aioli, ciabatta D,G

Portobello & Asparagus, fresh vella jack cheese, roasted sweet peppers, spinach, chipotle aioli, harvest wheat roll V,D,G

Grilled Chicken Kale Caesar Wrap, avocado, parmesan D, G

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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Priced per Piece. $100 charge per attendant for butler-passed hors d’oeuvres
Prices are subject to 25% service charge and 8.75% sales tax

minimum order of (25) per item 

PASSED HORS D’OEUVRES - COLD

Fresh BBQ Tofu Spring rolls, Spicy Peanut Sauce | 7    V, G, N

Smoked Salmon Canape,  Potato pancakes, Crème Fraiche, Caviar | 8     D, G, N

Feta, Olive and Roasted Tomato Tapenade, Grilled Crostini | 6     V, D, G

Tomato and Mozzarella Bruschetta, Basil, Balsamic Reduction | 5    V, D, G

Shrimp Tostada, Avocado Mousse, Chipotle Crema, Cilantro | 8.   D, G, SF

Tuna Tataki, Wakame Seaweed Salad, Wasabi Avocado on  Sesame Wonton Crisps | 7.    D, G

Burrata Crostini, Smoked Almond Pesto, Honey | 5.    V, D, G, N

Grass Fed Beef Tartare, Beer Mustard Aioli, Sourdough | 9.    D, G

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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Priced per Piece. $100 charge per attendant for butler-passed hors d’oeuvres
Prices are subject to 25% service charge and 8.75% sales tax

minimum order of (25) per item 

PASSED HORS D’OEUVRES – HOT

Vegetable Spring Rolls, Chili Lime Sauce | 6.    V, G

Bacon Wrapped Scallops, Black Pepper & Maple Glaze | 9   SF

Coconut Crusted Prawn, Mango Habanero Sauce | 8    G, SF

Dungeness Crab Cake, Chipotle Crema | 9.    D, G, SF

Chicken Yakitori Skewer, Hoisin Glaze | 8.   G 

Artichoke Beignets, Marinara | 7.   G, D

Beef Bulgogi Skewers, Honey Soy Reduction | 8.   G

Mini French Onion Boule | 6.    V, D, G

Paella Bites, Romesco Sauce | 7.   D, G, SF

Mushroom Gouda Tarts| 6.   V, D, G, N

Caponata in Puff Pastry, Tomato Tapenade | 6.    V, D, G

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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DISPLAYED

Market Style Vegetable Crudite | 15. per person
market style vegetable crudite,  house buttermilk ranch,  bleu cheese dip, hummus  V, D

Artisan Cheese Display | 26. per person
locally sourced artisan & domestic cheeses,  fresh & dried berries, marcona almonds, honey comb, breads  V, D, G, N

Charcuterie Display | 28. per person
cured and cooked local meats, pickled vegetables, stoneground mustard, marinated olives, breads. G

Farmer’s Market Salad Bar  | 18. per person
seasonal market vegetables, mixed mushrooms, olives, croutons, walnuts, roasted vegetable pasta salad, grana padano, 
caesar dressing, buttermilk ranch, golden balsamic vinaigrette  V, D, G, N

Mediterranean Display | 24. per person
roasted garlic hummus, sumac, roasted vegetable antipasto, babaganoush, raita, marinated olives, tabbouleh, 
grilled naan bread  V, G

DISPLAYED (Individual Serving)

Tomato Panzanella | 14. per person
brioche croutons, burrata, wild arugula, aged balsamic  V, D, G

Black Tiger Prawns & Green Papaya Salad | 17. per person
cherry tomatoes, toasted peanuts, nuoc cham G, N, SF

Braised Angus Beef Short Ribs | 26. per person
cheesy grits, crispy shallots  D, G

Carnitas in Mole Sauce | 21. per person
sweet corn souffle, queso fresco, cilantro oil  D, G, N

Grilled Salmon | 24. per person
mascarpone whipped potato,  sautéed spinach, lemon butter sauce  D

Grilled Lamb Chops | 23. per person
chili lime glaze, cilantro oil   G

Vegetable Samosas | 19. per person
tomato apple curry, sautéed chard. V, VG, G

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan

re
ce

p
ti

o
n

The Lodge at Sonoma Renaissance Resort & Spa



18

Prices are subject to 25% service charge and 8.75% sales tax

CARVING STATIONS- A CHEF FOR THE EVENING
$175 per Chef attendant for a 1.5 hour period, 1 attendant required per 50 guests

All Carved Items Served with Assorted Gourmet Breads

Roasted Leg of Lamb | 29. per person
One leg roast for every 12 people
lamb jus, cucumber yogurt sauce, grilled naan bread. D, G

Pepper Crusted Angus NY Strip | 33. per person
One Striploin for every 40 people
horseradish cream, mascarpone whipped potatoes, bordelaise. D

King Salmon on Cedar Planks| 27. per person
One fish for every 25 people
roasted vegetables, cherry smoked honey & miso glaze, marcona almonds. G, N

Bourbon Brined Pork Loin | 27. per person
One loin for every 30 people
slow roasted, sweet corn souffle, roasted sweet peppers, stewed black beans, honey chipotle sauce  D, G

Roasted Angus Beef Tenderloin | 37. per person
One tenderloin for every 25 people
truffle potato gratin, peppercorn sauce  D

Wagyu Rib Roast | 43. per person
One ribroast for every 40 people
fingerling potatoes lyonnaise, sauce Périgord. D

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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$175 per Chef attendant for a 1.5 hour period, 1 attendant required per 50 guests
Prices are subject to 25% service charge and 8.75% sales tax

ACTION STATIONS

Artisan Grilled Cheese and Soup | 29. per person
tomato-basil soup
sonoma jack cheese, point reyes blue & toma, cowgirl creamery mt. tam , cypress grove midnight moon
prosciutto, sundried tomato pesto, caramelized onions, 
assortment of  artisan breads.  V, D, G, N

Paella Station
slow cooked saffron rice with sweet peas , roasted red peppers and choice of:  
chicken and chorizo | 24. per person / 1.5 hour
mussels, clams, shrimp and calamari| 27. per person / 1.5 hour
mixed seafood, chicken and chorizo | 32. per person / 1.5 hour

BBQ Grill Station | 36. per person
(Weather permitting, available only at the Stone building lawn,  Blue Oak Patio and Pool Deck)
certified angus flat iron steaks, sustainable salmon, portobello mushrooms, asparagus, hoisin glaze (G), 
chimichurri, bordelaise 

Pasta Station | 26. per person
grilled organic chicken, prawns, cherry tomatoes, seasonal vegetables, sweet peppers, chef’s mixed mushrooms, 
baby spinach, house three cheese sauce, house marinara, pesto cream sauce,
assorted selection of pasta  V, D, G, N, SF

Fish Taco Station| 21. per person
daily catch, soft tortillas, shredded cabbage and red onions, cilantro, salsa ranchero, guacamole, chipotle crema, 
house tortilla chips  D, G

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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Prices are subject to 25% service charge and 8.75% sales tax

DESSERT BUFFET

Organic Ice Cream Shop | 16. per person. V, VG, D, G, N
minimum purchase of 25 ppl
select two flavors: 
vanilla bean, chocolate, strawberry, nutella, mixed berry, mango or lemon sorbet 
includes toppings, sauces and your choice of soda for floats
(1 attendant per 50 guests)

Love for Chocolate | 18. per person   
s’mores cups. V, D, G
mini oreo chocolate & marshmallow bites V, D, G
vanilla chocolate cream puffs. V, D, G
chocolate decadence cake. V, D

Sweet Market | 18. per person 
assorted candy bars  V, D, G, N
mini cupcakes  V, D, G, N
house made marshmallows. V, D, G
fresh baked gourmet cookies V, D, G, N

Chef’s Mini Pastry Display | 60. per dozen. V, D, G, N
fresh fruit tarts, french & italian classic dessert bites, pot de crème, macaroons, speculoos, 
chocolate, raspberry and lemon verrines, mini cheesecakes

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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Three course dinners include a soup or salad, entrée, and dessert. Per person prices are reflected under each entrée 
option. With multiple entree selections please note, the highest priced entree will prevail & the maximum # of 
entrée selections is 3 choices . 

All dinners include seasonal vegetables, artisan bread and coffee service. 
Prices are subject to 25% service charge and 8.75% sales tax

A LA CARTE OPTION: A la carte dinners are $145 per person, which includes a three course meal: pre-selection of 
one soup or one salad, up to 3 entrées (excludes combination entrees), and one dessert. A la carte option dinners are 
for groups of 50 guests or less. 

(CHOOSE ONE)

SOUPS 
Butternut Squash, Spiced Crème – D, V

Roasted Tomato Bisque , Basil Oil –V,VG

Mixed Mushroom, Pesto Cream –D, V

Corn Bisque, Dungeness Crab – D, SF

SALADS 
Roasted Beets, wild arugula & frisee, local goat cheese, pistachio, blood orange vinaigrette – D,N,V

Kale & Quinoa, dried cranberries, mango, citrus segments, smoked almonds, sherry vinaigrette –N,V,VG

Bouquet of Sonoma Greens, wrapped in cucumber ribbons with citrus segments, pickled red onions, 
cherry tomatoes, local goat cheese mousse, champagne vinaigrette –D, V

Baby Gem Salad, Pt. Reyes bay blue, candied walnuts, grapefruit, white balsamic dressing D,N

Roasted Grapes & Burrata, spiced pecans, crispy prosciutto, wild arugula & frisee, aged balsamic D,N

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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ENTREES (CHOOSE THREE ENTREES INCLUDING VEGETARIAN)

Spinach and Asiago Stuffed Mary’s Airline Chicken | 79. per person
tomato & basil gnocchi, natural brown chicken jus  D,G

Bourbon Citrus Brined Pork chop | 82. per person
roasted corn & fingerling hash, honey chipotle bourbon glaze D

Lamb Chops | 92. per person
stewed black lentils, sundried tomatoes, sautéed spinach, rosemary lamb jus 

King Salmon| 87. per person
stir fry vegetables, shiitake mushrooms, coconut – lemon grass jasmine rice, hoisin glaze G

White Sea Bass | 89. per person
fingerling potatoes and artichoke hash, olive & sundried tomato tapenade, lemon butter sauce D

Halibut | 92. per person
Subject to market availability
succotash, pea puree, sauce maltaise D

Grilled Angus NY Steak 9oz. | 97. per person
fingerling potato lyonnaise, asparagus, chimichurri D

Braised Beef Short Rib | 96. per person
anson mill’s cheesy grits, roasted baby carrots, confit cipolini D

Grilled Filet of Angus Beef 8oz. | 111. per person
truffle potato pave, creamed rainbow chard, bordelaise D, G

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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VEGETARIAN ENTREES

Japanese Pumpkin Ravioli  | 69. per person
mixed roasted squash, spicy stewed tomato sauce, parmesan D,G, V

Roasted Cauliflower | 69. per person
acorn squash, tomato & apple curry, - V,VG

Ragout of Grains | 69. per person
mixed mushrooms, brioche croutons D,G,V

Potato Parmesan Gnocchi | 69. per person
chef’s mushroom mix, roasted sunchokes, toy box tomatoes, truffle cream, wild baby rockets D,G,V

Spiced Eggplant Cannelloni | 69. per person
kale, roasted sweet peppers, ricotta, marinara, parmesan  D,V

DESSERTS (CHOOSE ONE)

Illy Espresso Pot de Creme, Chocolate Dipped Biscotti D,V

Chocolate Marquis, Flourless Chocolate Cake, Dark Chocolate Mouse , Raspberry Gelee, Port Soaked Cherries D,V

Hooker’s House Bourbon Bread Pudding, Mixed Berries  Compote, Vanilla Bean Sauce D,G,V

Seasonal Fruit Cobbler, Whipped Sweet Cream D,G,V

Vegan Chocolate Mousse Cake, Whipped Coconut Cream, Caramelized Strawberries  V,VG

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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$250 fee applies if fewer than 20 guests
Prices are subject to 25% service charge and 8.75% sales  tax

Carneros | 116. per person
assorted dinner rolls G
roasted beets, organic mixed greens, blood orange vinaigrette V,VG
kale & quinoa salad, sundried cranberries, mango, citrus segments, white balsamic dressing V,VG
pistachio crusted halibut, lemon butter N,G
grilled angus NY steak, creamed rainbow chard, chimichurri D,G
roasted vegetable farro risotto D,G
fresh berry gem cheesecake,  carrot cake, chocolate pot de crème D,G
illy’s coffee and a selection of teas by Taylors of Harrogate

The Jack London | 132. per person
assorted dinner rolls G
baby spinach & frisee salad, candied walnuts, poached pears, sundried cherries, champagne vinaigrette N,V,VG
tomato panzanella salad, burrata, brioche croutons, crispy prosciutto, sherry vinaigrette D,G
seared king salmon & sauteed prawns, beurre blanc D,SF
roasted beef tenderloin, roasted mushrooms, bordelaise 
japanese pumpkin ravioli, mixed roasted squash, spicy stewed tomato sauce, parmesan D,G,V
truffled mashed yukon gold potatoes D,V
fresh fruit tart, crème brulee, chocolate & speculoos verrine D,G,V
illy’s coffee and a selection of teas by Taylors of Harrogate

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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$250 fee applies if fewer than 20 guests
Prices are subject to 25% service charge and 8.75% sales tax

The General | 96. per person
potato rolls G
green beans and cherry tomato salad, cucumbers, pickled red onions, red wine vinaigrette V,VG
sonoma greens, roasted corn, sweet peppers, hobbs bacon, focaccia croutons, buttermilk ranch dressing D,G,V
the lodge coleslaw D,V
smoked beef brisket & mary’s organic chicken, pliney bbq sauce 
grilled corn, paprika butter, queso fresco D,V
macaroni and cheese D,G,V
seasonal mini pies, hooker’s bourbon bread pudding D,G,V
illy’s coffee and a selection of teas by Taylors of Harrogate

El Mercado | 128. per person
chicken tortilla soup, crispy tortilla strips G
iceberg lettuces, radish, queso fresco, poblano rajas, cherry tomatoes, avocado, lime cilantro vinaigrette, jalapeño ranch
tamales (CHOICE OF chicken OR cheese tamales) D
fajitas de carne (skirt steak fajitas)
cochinillo con chile verde (pulled pork with chile verde)
corn tortillas V,VG
frijoles negros borrachos (stew drunk black beans) V,VG
cilantro lime rice V,VG
house made tortilla chips-G, charred corn guacamole, fire roasted salsa, chipotle crema - D, queso fresco -D, limes
horchata pudding - D, chocolate dipped alfajores D,G, mexican wedding cookies-D,G
illy’s coffee and a selection of teas by Taylors of Harrogate

D – contains dairy, G - contains gluten, N - contains nuts, SF - contains shellfish, V - vegetarian, VG - vegan
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If you are unable to find a wine that appeals to you from our list, please consult your Event Manager. We 
are delighted to  accommodate requests for wine not represented on our list, however, purchase by the 
case is required.  Please note that vintages, prices and availability are subject to change.
Prices are subject to 25% service charge and 8.75% sales  tax

SPARKLING WINE
Freixenet Blanc de Blancs NV, San Sadurni d’Anoia, Spain $50
Gloria Ferrer Brut NV $60
Mumm Napa “Brut Prestige”, Napa Valley, California $75
Domaine Carneros Brut Cuvée $80

ROSE/BLUSH WINES
Beringer Vineyards, White Zinfandel, California $38

SAUVIGNON BLANC
Kunde, Magnolia Lane, Sonoma Valley $38
Rodney Strong, Sonoma County $39
Ferrari-Carano, Fume, Sonoma County $45

OTHER WHITES
Anaba Coriol White, Sonoma Valley $39
Muscardini Pinot Grigio, Sonoma Valley $48
Etude Pinot Gris, Carneros $52

CHARDONNAY
Magnolia Grove, Chardonnay, California $38
Kenwood, Sonoma County $39
Beaulieu Vineyards Century Cellars Chardonnay, California $40
The Dreaming Tree Chardonnay, Central Coast, California $40
Benziger, Carneros $46
Landmark, Overlook, Sonoma County $48
Clos Du Bois Chardonnay, North Coast, California $50
MacRostie, Sonoma Coast $60
Jordan, Russian River Valley $72
Arrowood Chardonnay, Sonoma County, California $75
Stag’s Leap Wine Cellars “KARIA” Chardonnay, Napa Valley, California $75
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MERLOT
Beaulieu Vineyards Century Cellars Merlot, California $40
Decoy by Duckhorn Merlot, Sonoma County, California $65

CABERNET
Magnolia Grove, Cabernet Sauvignon, California $38
Louis M. Martini, Sonoma County $39
Beaulieu Vineyards Century Cellars Cabernet Sauvignon, California $40
Highway 12 Cabernet Blend $48
Spellbound Cabernet Sauvignon, California $50
Benziger, Sonoma County $55
Sebastiani, Alexander Valley $68
Sledgehammer Cabernet Sauvignon, North Coast, California $70
Kenwood, Jack London Vineyards $75
Ferrari-Carano Cabernet Sauvignon, Alexander Valley, California $90
Beringer Vineyards Cabernet Sauvignon, KnightsValley, California $90

PINOT NOIR
Mark West Pinot Noir, California $39
MacMurray Ranch, Sonoma Coast $60
Buena Vista Pinot Noir $50
Artesa, Carneros $75
Patz & Hall, Sonoma Coast $86
Etude, Carneros $95

OTHER RED WINES
Ravenswood Old Vine Zinfandel $40
St. Francis Old Vine Zinfandel $58
Cline Cool Climate Syrah $42
Anaba Coriol Red $56
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A bartender fee of $175 will be charged for all hosted, cash and package bars for up to 5 hours. Each 
additional hour is $40 per bartender per hour. Brands of Beer, Wine and Liquor are subject to change 
without notice

HOSTED BAR
The following beverages are available on a per drink basis:
Well Spirits $11.00 ea
Call Spirits $12.00 ea
Premium Spirits $15.00 ea
Cordials $12.00 ea
Domestic Beer $6.00 ea (Coors Lite)
Imported Beers and Microbrews $7.00 ea (Sierra Nevada, Corona, Amstel Light, Great White, Scrimshaw, 
Racer 5 IPA)
House Wines by the Glass $10.00
Soft Drinks $5.00 ea
Still Spring Water (Vasa, 396 ml) $5.00 ea
Perrier Sparking Natural Mineral Water (250ml) 6.00 ea

Hosted Bar prices are subject to 25% service charge and 8.75% sales tax

CASH BAR
The following beverages are available on a per drink basis:
Well Spirits $13.00 ea
Call Spirits $16.00 ea
Premium Spirits $20.00 ea
Cordials $14.00 ea
Well Martini $15.00 ea
Call Martini $18.00 ea
Premium Martini $22.00 ea
Domestic Beer $8.00 ea (Coors Lite)
Imported Beers and Microbrews $9.00 ea (Sierra Nevada, Corona, Amstel Light, Great White, Scrimshaw, 
Racer 5 IPA)
House Wines by the Glass $13.00 ea
Soft Drinks $6.00 ea
Still Spring Water (Vasa, 396 ml) $6.00 ea
Perrier Sparking Natural Mineral Water (250ml) $8.00 ea

Cash bars are inclusive of service charge & sales tax 
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PACKAGE BAR

Please enjoy the same variety of beverages as our hosted bar with the convenience of per hour pricing The 
amount charged will be based on your banquet attendance guarantee or actual attendance, whichever is 
greater. Brands of Beer, Wine and Liquor are subject to change without notice

Well Spirits
First Hour $20.00 per person
Each Additional Hour $12.00 per person

Svedka Vodka, Beefeater Gin, Canadian Club Bourbon, Cruzan Aged Light Rum, Dewer's White Label Scotch, 
Jim BeamWhite Label Whiskey, Jose Cuervo Gold Tequila, Korbel Brandy

Call Spirits
First Hour $24.00 per person
Each Additional Hour $14.00 per person

Absolute Vodka, Tanqueray Gin, VO Whiskey, Bacardi Superior Rum, Captain Morgan Spiced Rum, Johnnie 
Walker Red Scotch, Jack Daniels Bourbon, Maker's Mark Bourbon, 1800 Silver Tequila, Courvoiser VS 
Cognac

Premium Spirits
First Hour $26.00 per person
Each Additional Hour $15.00 per person

Grey Goose Vodka, Bombay Sapphire Gin, Crown Royal Whiskey, Barcardi Superior Rum, Mount Gay Eclipse 
Rum, Johnnie Walker Black Scotch, Jack Daniels Bourbon, Knob Creek Bourbon, Patron Silver Tequila, 
Hennessy Privilege VSOP Cognac

Prices are subject to 25% service charge and 8.75% sales tax
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Agreement 
Once a catering agreement has been issued, a copy of the signed agreement and your deposit must be 
returned to The Lodge by the date indicated on your contract. Upon receipt of a FULLY executed 
agreement, The Lodge will forward to the host a separate Banquet Event Order for food and beverage. The 
menu and event details are to be finalized a minimum of three weeks prior to the event. Any changes to the 
menu must be made no later than ten days prior to the event.

Deposit 
he initial requested deposit must be returned to the hotel along with your agreement in order to make your 
reservation definite. Should you cancel your event, we will refund your deposit(s) only if we are able to 
rebook the space for an event generating revenue equivalent to that of the event you booked and 
cancelled. Deposits must be received by the scheduled deposit dates.

Credit Payment 
Unless credit has been established with the hotel in advance, the full balance is due and payable at least ten 
days in advance of the event date by cash, credit card or certified check. Direct billing may be established 
for corporate events upon receipt and verification of a completed credit application. Billing is not available 
for social events.

Music
We ask that all musicians are appropriate, including proper attire and behavior, and willing to comply with 
The Lodge’s standards. All amplified music must be contained indoors and must conclude by 11:00 pm on 
Friday and Saturday, and by 10:00 pm on Sunday-Thursday.

Audio/Visual 
Complete audio/visual services including A/V techs are available on property.

Photographer/Floral 
Should you desire a photographer or florals, we will be delighted to suggest vendors who are familiar  with 
the resort layout. If you prefer, you are welcome to make arrangements with your own vendors. Please 
instruct them to contact The Lodge for instructions on our vendor policies.ge
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Table Arrangements 
Round Tables of eight, ten or twelve are customary. We do reserve the right to adjust table size in the event 
that the number of guests has changed.

Culinary Selections 
Enclosed for your consideration are a range of suggested menus. Please bear in mind that these
selections are merely a sample of the services and amenities that our catering and conference services staff 
are able to provide. We welcome the opportunity to create custom menus to meet the needs and suit the 
preferences of your guests. Please note that the rates quoted are subject to 25% service charge and 8.75% 
sales tax applicable to all food, beverage, site fees, room rentals and service charges. With the exception of 
buffets, entree selections are limited to two.

When planning your menu we suggest selecting a common main course, however, you may offer a choice 
of main course options if the following guidelines have been met:
A maximum of two main course options, plus a vegetarian alternative, may be offered. The catering 
department must be provided with an exact breakdown of the two main courses selected no later than 
three business days prior to the event. The higher-priced main course will prevail for both meal selections. 
Prices on the enclosed menus are subject to change, but will confirmed sixty days prior to your event. Total 
costs vary according to the menu selection and type of event. We suggest you budget $75-$100 per person 
for daytime events and $125-$160 per person for evening events, plus service charge, sales tax and facility 
fees.

All food and beverage must be provided by The Lodge.

Specialty Services 
We take pride in being able to provide a full range of catering services, including: Station Displays, Full
Wedding Coordination, Spa Cuisine, and Off- Property Venues We will be delighted to make arrangements 
for any special needs, such as buses, tours, or limousine service.
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Confirmation of Attendance 
In order to ensure the success of your event, it is necessary for Catering and Conference Services to be 
notified of your final guest count no later than seventy-two hours prior to the event date. This number will 
not be subject to reduction. If the catering office is not notified by the time the guarantee is due, the 
estimated attendance as noted on the Event Order will serve as your guarantee. Function rooms are 
assigned by the hotel according to the guaranteed minimum number of persons anticipated. We reserve 
the right to relocate your event to a more appropriate space should your group’s expected number change.

Alcoholic Beverage Policy 
The sale and service of all alcoholic beverages is regulated by the California State Liquor Commission. The 
Lodge is responsible for the administration of these regulations; therefore, it is our policy that no alcoholic 
beverage(s) be brought into the resort for a banquet function.

Shipping and Receiving 
Should you have materials associated with your upcoming event, please send them to the property
no earlier than three days prior to the event. A storage fee of twenty five dollars per parcel per day will be 
charged for all parcels that are delivered more than three days prior to your event.

All parcels are to be addressed as follows; The Lodge at Sonoma 1325 Broadway Sonoma, CA 95476 Attn: 
Catering and Conference Services (Name of Catering contact) (Name of group) (Group arrival date)

Security 
The Lodge shall not assume responsibility for damage or loss of any merchandise or articles brought onto 
the premises or for any item left unattended. Damages The Lodge reserves the right to inspect and control 
all private events.

Liability for damages to the premises will be charged accordingly. The host of the function is held 
responsible for personal  property or equipment brought into the function area.
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