AT INCLINE VILLAGE

Catering
Menu

This Tahoe-classic site is located in Incline Village, Nevada on
The Championship Golf Course.

Available year-round for:

Weddings - Meetings - Special Events - Golf Events

The Chateau beams with Tahoe charm and elegance with its vaulted

ceilings, stone fireplaces and wrap-around deck with spectacular views.

ALL PRICES ARE PER PERSON UNLESS OTHERWISE NOTED.



BEVERAGE & BAR MENU

WELL COCKTAILS $5.50
EXAMPLE: SKYY VODKA

(Well selections may change without notice)

CALL COCKTAILS $6.50
EXAMPLE: ABSOLUT VODKA

PREMIUM COCKTAILS $7.50
EXAMPLE: GREY GOOSE VODKA

LIQUEURS $9.00
EXAMPLE: GRAND MARNIER

DOMESTIC BOTTLED BEER $4.75
EXAMPLE: BUD LIGHT

IMPORT OR PREMIUM BOTTLE BEER $5.75
EXAMPLE: CORONA OR HEINEKEN

DOMESTIC BEER KEG $325.00
EXAMPLE: COORS LIGHT

IMPORT OR PREMIUM BEER KEG $450.00
EXAMPLE: FAT TIRE OR STELLA ARTOIS

UNLIMITED FOUNTAIN JUICE & SODA $2.25
AT THE CHATEAU ONLY

BOTTLED WATER $3.00

200Z SODA $3.00
EXAMPLE: COKE, DIET COKE, SPRITE

COFFEE, DECAF & TEA STATION $5.00
ICED TEA & LEMONADE STATION $5.00
CEREMONY REFRESHMENT STATION $5.00

EXAMPLE: ICED TEA, LEMONADE & CUCUMBER
WATER STATION FOR YOUR GUESTS TO ENJOY
PRIOR TO THE CEREMONY

WINE CORKAGE FEE (750ML) $15.00

CELEBRATION!
BUTLER PASSED CHAMPAGNE IMMEDIATELY FOLLOWING THE CEREMONY FOR YOU & YOUR
WEDDING PARTY! A PERFECT WAY TO START YOUR RECEPTION

—
Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



WINE

House Wine $18. Sycamore Lane-Cabernet, Merlot & Chardonnay

STYLE OF THE WINE WINERY & VARIETAL

L WEIBEL, “WEDDING CELEBRATION” $15
Hints of Lemon Blossom

M DOMAIN ST. MICHELLE, BRUT $19
Flavors of Citrus & Bread Dough

M PIPER SONOMA $35
Classic Biscuits, Apples & Pears

B MOET CHANDON, WHITE STAR $41
Aromas of Fresh Baked Bread, Wild Strawberries & Apples

L DR.LOOSEN JOHANNESBURG RIESLING $22
Flinty Minerals and Lime Blossom

M ESTANCIA, PINOT GRIGIO $23
Soft Tones of Orange & Apricots

L MONTEVINA, SAUVINGNON BLANC $21
Light Herbs and Melon

M FERRARI CARANO, FUME BLANC $24
Lime Blossom & A Kiss of Vanilla

M CLOS DU BOIS CHARDONNAY $23
Baked Granny Smith Apples

M/R CHALONE, CHARDONNAY $25
Pear, Spice & Butter

M TAHOE RIDGE CHARDONNAY $23
Ripe Pear & Butter

M KIM CRAWFORD UN-OAKED CHARDONNAY $26
Green Apples & Pears

M/R CHATEAU ST. JEAN CHARDONNAY $26
Baked Pears & Pumpkin Pie Spices

R FERRARI CARANO, CHARDONNAY $31
Buttered Popcorn & Baked Apple Pie

M BERINGER WHITE ZINFANDEL $16
Strawberries & a Hint of Pomegranate

M MONTEVINA, BARBERA $21
Balanced Mix of Spice & Plums

L JARGON PINOT NOIR $22
Wild Strawberries & Oak

M CHALONE PINOT NOIR $30
Mix of Spice & Black Fruits

M/R SOUVERAIN MERLOT $29
Plum, Cherry & Milk Chocolate

M/R BLACKSTONE MERLOT $23
Ripe Black Fruits with Oak

R PASO CREEK MERLOT $25
Brooding, Ripe Black Fruit & Milk Chocolate

M HAYMEN & HILL, CABERNET SAUVIGNON $25
Ripe Black Cherry

M/R CHATEAU ST. JEAN, CABERNET SAUVIGNON $24
Luscious Black Berries

M/R JOEL GOTT, CABERNET SAUVIGNON $33
Ripe Cassis with Licorice Tones

M/R ROBERT MONDAVI, CABERNET SAUVIGNON $49

Mix of Black Fruit & Cedar
L=Light, M=Medium, B=Bold, R=Rich

P ——
——— :
Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



CHATEAU CONTINENTAL BREAKFASTS

Served 6am-10am. Minimum 15 guests.

COFFEE, DECAF & HOT TEA STATION

NOURISH

Freshly Squeezed Orange Juice
Warm, Freshly Baked Pastries
Preserves

Freshly Brewed Coffee, Decaf & Tea

NATURAL

Freshly Squeezed Orange Juice

House Made Breakfast Cookies

Yogurt, Organic Honey & Seasonal Fruit
Sparkling Water

Freshly Brewed Coftee, Decaf & Tea

URBANITE

New York Style Bagels and Lox

Served with Cream Cheese, Red Onions, Capers & Sliced Tomatoes
Scones with Lemon Créme

In Season Berries

Freshly Brewed Coftee, Decaf & Tea

ADDITIONS TO OUR CONTINENTAL BREAKFAST
Breakfast Breads

Seasonal Fruit Salad
Additional Juice Selections
Hard Boiled Eggs

Granola & Yogurt

Assorted Cereals

Donuts

Muffins

Outrageous Cinnamon Buns
Toast with Toaster

BLUE WATER BREAKFAST BUFFET

$5.00 per person

$10.00 per person

$12.00 per person

$15.00 per person

$2.50 per person
$3.50 per person
$1.00 per person
$1.75 per person
$4.75 per person
$1.95 per person
$2.95 per person
$2.95 per person
$4.00 per person
$

1.50 per person

Served for 1.5 hours. 30 guest minimum.

$19 per person

Herb Scrambled Eggs

Applewood Smoked Bacon, Breakfast Sausage, House Fried Potatoes, Fresh Fruit Salad,

Fresh Baked Pastries & Preserves
Orange Juice & Cranberry Juice
Freshly Brewed Coftee, Decaf & Tea

ADDITIONS TO OUR BREAKFAST BUFFET
Chicken & Apple Sausage

Toast with Toaster

Breakfast Breads

Omelet Station with Chef

Bagels & Lox

Quiche

Additional Juice Selections

4.00 per person
1.50 per person
2.50 per person

8.50 per person

$
$
$
$7.00 per person
$
$4.25 per person
$

1.00 per person

Prices are subject to a 20% Service Charge.

The Chateau reserves the right to change prices due to current market conditions.



CHAMPAGNE BRUNCH BREAKFAST
Served 9:30am-12:30pm for 1.5 Hours.
$ 42.00 per person

Free Flowing House Champagne
Fresh Orange & Cranberry Juice
Coffee, Decaf & Tea Station
Mixed Green Salad with House Dressing
Belgium Endive Salad with Citrus Vinaigrette, Julienne Pear and Spiced Walnuts
Fresh Fruit & Cheese Display
Herb Scrambled Eggs
Applewood Smoked Bacon & Sausage
House Fried Potatoes
Mini Bagels with Cream Cheese Schmear
Freshly Baked Pastries
Carving Station (choose two)
Baked Honey Glazed Ham, Roast Turkey Breast or Roast Beef
Served with Appropriate Condiments & Sliced Rolls

TEE TIME BREAKFAST SERVED CART-SIDE

$7 per person. 15 guest minimum.

Chef’s Fresh Baked Pastries & Preserves
Hard Boiled Eggs

Whole Fruit

Coffee, Decaf & Tea Station

_ Or—
Cheese, Potato & Egg Burrito

Whole Fruit

Coffee, Decaf & Tea Station

BREAKS AND REFRESHMENTS

Selection of Homemade Cookies $3.95 per person
Haagen-Dazs Ice Cream & Fruit Bars $3.95 per person
Fresh Fruit Skewers $4.25 per person
Pretzels, Mixed Nuts & Crackerjacks $5.50 per person
Energy Drinks & Power Bars $6.95 per person
Mini Croissant Sandwiches $6.95 per person
Candy Buffet featuring “Fun Sized” popular selections $5.00 per person
House Made Fresh Tortilla Chips $4.95 per person
Served with House Made Tomato & Avocado Pico De Gallo

Grilled Pita Points $5.25 per person
With House Blended Fresh Herb Hummus & Creamy Tzatziki

Coffee, Decaf & Tea Station $5.00 per person
Assorted Bottle Waters & Soft Drinks $3.00 per person

Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



BoxeED LUNCHES “To GO”

THE PAR

$15.00 per person

Our signature Sunrise Breakfast Sandwich Served on an
English Muffin, Over Medium Egg, Sausage and Vermont
Cheddar Cheese. Fruit Cup & Freshly Squeezed Orange Juice.

THE BIRDIE

$17.00 per person

Oven Roasted Turkey & Jack Cheese on Sourdough Bread OR
Ham & Cheddar Served on Rye with Chips & a Cookie.

THE BOGIE

$19.00 per person

Ham & Cheddar Cheese on Rye OR Oven Roasted
Turkey & Jack Cheese on Sourdough Bread Served with

Fresh Tomato & Basil Pasta Salad & a Brownie.

THE EAGLE

$30.00 per person

Dungeness Crab Salad Wrap, Premium Energy Bar,
Specialty Chocolates, Gourmet Chips & Energy Drink.

LuNCH BUFFET

30 Guest Minimum.
One hour Luncheon Buffet Includes Iced Tea and Lemonade Station.

SHORELINE DELI LUNCH
$17.50 per person

Potato Salad, Vegetable Slaw
Artisan Breads & Rolls

Roasted Beef, Honey Ham &
House Roasted Turkey

Sharp Cheddar, Provolone & Swiss Cheese

Leaf Lettuce, Vine Ripened Tomatoes,
Red Onions & Pickles

Whole Grain Dijon Mustard & Mayonnaise
Assortment of Freshly Baked Cookies

NORTH OF THE BORDER
$18.50 per person

Taco Bar with Soft Corn and Flour Tortillas

Grilled & Chopped Tequila Lime
Marinated Chicken

Braised Adobo Pork
Mixed Greens with Citrus Dressing

Guacamole, Sour Cream, Shredded
Cheddar Cheese, Pico de Gallo

Onions, Lime, Diced Tomatoes, Fire
Roasted Corn Relish & Cilantro

Lime Spiked Baked Black Beans & Rice

19TH HOLE
$19.50 per person

'3 1b. Grilled Beef Burgers
Bigger Than The Bun All Beef Hotdogs

Ketchup, Deli Mustard, Relish,
Cheddar Cheese,
Shaved Red Onions

Leaf Lettuce & Vine Ripened Tomatoes
Red Potato & Summer Herb Salad
Freshly Sliced Melon & Whipped Cream

KANSAS CITY BBQ
$25.50 per person

Barbecued Pork Ribs with Hand Crafted
Kansas City BBQ Sauce

Honey-Lime Marinated
Grilled Chicken Breast

Boston Baked Beans
Coleslaw

Cornbread with Butter & Honey

—

o

Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



THREE COURSE PLATED LUNCH

$24.95 per person
All inclusive: Choose One From Each Category
Multiple Entrée Selections Add $1.00 per guest. 30 Guest Minimum. Served until 2:30pm.
Includes Our House Salad with Fresh Balsamic Dressing, Entrée & Desert of your choice.
Served with Warm Rolls & Butter.

PENNE PASTA
With Prawns, Garlic, Herbs & Parmesan Cheese

HOUSE MADE BRISKET SANDWICH
With Our BBQ Sauce on an Onion Roll Served with a Mound of Kettle Chips

PANKO CRUSTED SOLE SANDWICH
With Artichoke Lemon Caper Aioli. Served with a Mound of Kettle Chips

THE CONTEMPORARY DAGWOOD
With Deli Meats and Grilled Vegetables. Served with a Mound of Kettle Chips

CHICKEN ALA KING
On a Warm Buttermilk Biscuit.

HAND-CRAFTED CANNELLONI
Tender Crepes Filled with Roasted Meats, Ricotta, Mozzarella Cheese & Spinach, Baked in a
Light Cream Sauce and Served with Marinara

COBB SALAD (SERVED WITH A CUP OF THE SOUP OF THE DAY)

Garden Fresh Greens are Generously Topped with Grilled Chicken, Avocado, Applewood
Smoked Bacon, Roasted Fresh Corn, Blue Cheese Crumbles & Diced Tomatoes.

—_
e ‘/\
DESSERT SELECTIONS

TURTLE CREAM PIE
Chocolate Cookie Crust, Chocolate Mousse, Caramel, Chocolate Chips & Pecans

LEMON LAYER CAKE
Lemon Sponge Cake with Refreshing Lemon Mousse

CLASSIC CHEESECAKE
New York Style with a Sugar Cookie Base & a Drizzle of Fresh Fruit Puree

Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



FARMER’S MARKET LUNCH BUFFET

$22.95 per person
1 Hour Buffet. 30 Guest Minimum.

Please Choose One Quiche

We Use Organic Locally
Produced Eggs

Caramelized Onion, Baby
Spinach & Low-Fat Gruyere
Cheese Quiche

Brocollini, Vermont Cheddar
& Crisp Applewood Smoked
Bacon Quiche

Please Choose One Soup

Tomato & Chateau Garden
Fresh Basil Soup

Roasted Butternut Squash
Soup Laced with
Nutmeg Creme

Cream of Wild Mushroom
Soup with Chateau Garden
Tarragon Chiffaonde

Please Choose 2 Dressings

Low-Fat Kefir Ranch Dressing
with Chateau Herbs

Sesame & Lime Dressing
Balsamic Vinaigrette

Raspberry Champagne
Vinaigrette

Creamy Roasted Red Pepper

Basil, Leek & Roasted Cherry
Tomato Quiche Dusted with
Freshly Grated Romano Cheese

Please Choose 5 Salad Accompaniments
Buffet is Set with a Mix of Fresh Greens, You Choose the Toppings.

Parmesan

House Roasted Blue Cheese Dried Mixed Turkey Bacon Roasted
Candied Nuts Crumbles Berries Crumbles Corn
Cherry Cubed & Marinated Diced English Ribbons of Curried
‘Tomatoes Firm Tofu Cucumber Organic Carrots Chicken Salad
Crispy Rice Baby Marinated and Marinated Cottage
Noodles Corn Grilled Vegetables | Artichoke Hearts Cheese
Melon Toasted Edible Flower Snow Fresh Pearlini
Salad Garbanzo Beans Petals Peas Mozzarella

HoRs D’OUEVRES DISPLAYS

2 dozen minimum

MARKET FRESH CRUDITES
$4.95 per person
with White Bean Dip

ANTIPASTO DISPLAY

$9.00 per person

with a Variety of Hand-Crafted Cheeses, Cured
Meats, Olives, Artichoke Hearts, Roasted
Tomatoes & Bread Sticks

CRAB AND COASTAL ARTICHOKE DIP
$8.95 per person
with Toasted Crostinis

SUSHI

$9.95 per person

Veggie Rolls with Asparagus, Carrot & Sesame
California Roll with Crab Salad

Spicy Ahi Roll

Smoked Trout Roll with Caper Cream Cheese

Ahi Poke Served in a Spoon on a Bed of
Micro Greens

Crab & Seaweed Bundles, with Papaya
& Pureed Mango Lime Sauce

GRILLED VEGETABLES

$6.95 per person

Grilled & Marinated Vegetables Artfully
Displayed with Balsamic Dip

PUB FAVORITES

$4.95 per person

Chateau Chex Mix, Mixed Roasted Nuts &
Kettle Chips with Dip Du Jour

HOUSE MADE FRESH TORTILLA CHIPS
$4.95 per person

Served with House Made Tomato & Avocado
Pico De Gallo

GRILLED PITA POINTS

$5.25 per person

With House Blended Fresh Herb Hummus &
Creamy Tzatziki

FRESH FRUIT

$5.25 per person

A Vibrant & Playful Display of Refreshing
Fruit Skewers

Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



FORKS- BY THE DOZEN

DRIED FIG & LAURA CHENEL
GOAT CHEESE

Wrapped in Prosciutto

$24 per dozen

PROSCIUTTO WRAPPED FRESH
MOZZARELLA

With a Sundried Tomato Aioli Dipping Sauce
$36 per dozen

POTSTICKER
Vegetable with Tangy & Sweet Dipping Sauce
$36 per dozen

CHIPOTLE ALBONDIGAS (MEATBALL)

With Smoked Apple & ChimiChurri Dipping Sauce
$18 per dozen

GRILLED TERIYAKI LACQUERED
PRAWNS

With Grilled Pineapple Wedges

$32 per dozen

SEARED GIANT SEA SCALLOP
With a Spicy Chili Kaffir Lime Glaze & Fried

Lemon Grass

$44 per dozen

BENTO SHRIMP
With a Peppery Honey Glaze
$24 per dozen

SKEWERS- BY THE DOZEN
LEMON CHICKEN

On a Rosemary Branch Skewer with Preserved

Lemon & Pomegranate Molasses

$36 per dozen

MINI CHICKEN & BEEF YAKITORI
With a Scallion & Soy Glaze
$36 per dozen

ROASTED TENDERLOIN MEDALLIONS
With a Creamy Gorgonzola Dipping Sauce
$44 per dozen

SPOONS- BY THE DOZEN

ENDIVE SPOONS

With Roasted Hazelnut, Pear & Laura Chenel
Goat Cheese

$26 per dozen

A WARM SPINACH TORTELLINI
With Freshly Made Marinara Sauce, Topped with
Chiffonade of Basil & Regiano Parmesano

$25 per dozen

THE NAKED DUMPLING
On a Bed of Edible Flower Petals with Ponzu
Drizzle

$32 per dozen

SPICY BBQ PULLED PORK
With a Dollop of Sour Cream & Avocado
$18 per dozen

FRESHLY PICKED LOBSTER MEAT
On Cilantro Puree

$44 per dozen

WILD SALMON CRUDO
On Herbs & Micro Greens
$36 per dozen

RARE AHI TUNA

Served on Micro Greens

CUPS- BY THE DOZEN

TOMATO & BASIL SOUP SHOOTER
Garnished with a Wedge of Grilled Cheese
$25 per dozen

VEGETARIAN TORTILLA SOUP
SHOOTER

Garnished with a House Made Nacho Chip
$25 per dozen

ROASTED SQUASH SOUP SHOOTER
Garnished with a Dollop of Nutmeg Créme

Fraiche & Deep Fried Granny Smith Apples
$25 per dozen

Prices are subject to a 20% Service Charge.

The Chateau reserves the right to change prices due to current market conditions.



By THE DozEN

HOUSE MADE SPANAKOPITA
Phyllo Dough Stuffed with Feta Cheese, Sundried Tomatoes
& Spinach

PIZZA
Mini White Pizza slices with Fresh Mozzarella, E.V.0O.0O.
& Slivered Gilroy Garlic

CRUSTINI
Slow Roasted Ripe Tomatoes & Thyme with
Laura Chenel Goat Cheese

“ASSORTED” PUFFS
Vermont Sharp Cheddar Cheese, Pacific Crab &
Smokey Chorizo Puffs

GRILLED ASPARAGUS
Prosciutto Wrapped & Grilled Asparagus

SMOKED ALASKAN SALMON
On a Bagel Chip with Chive Créme Fraiche

STUFFED MUSHROOMS
Expertly Blended Seasonal Ingredients Chosen by Our Chef

PARMESAN TACO
With Citrus Marinated Crab & Micro Greens

PIGS IN A BLANKET
Gourmet Mini Sausages Wrapped in Puffed Pastry
Served with Jalapefio Mustard, Organic Ketchup &
Sriracha Dipping Sauce

ITALIAN QUESADILLA
Thick Melting Fontina Cheese with House Made
Tomato Sauce, Fresh Basil & Crispy Pancetta

BACON & EGGS
Deviled Egg Halves with Chunks of Applewood
Smoked Bacon & Fresh Snipped Chives

MINI CHEESEBURGERS
with Organic Ketchup

 —
-

Prices are subject to a 20% Service Charge.

$32.00 per dozen

$25.00 per dozen

$32.00 per dozen

$26.00 per dozen

$36.00 per dozen

$36.00 per dozen

$25.00 per dozen

$44.00 per dozen

$25.00 per dozen

$32.00 per dozen

$25.00 per dozen

$32.00 per dozen

The Chateau reserves the right to change prices due to current market conditions.



PLATED APPETIZERS

Bento Shrimp with a Peppery Honey Glaze Served on a Chilled Rice Noodle Salad $13.95
Would Pair Nicely with Seared Asian Spiced Salmon

Skewer of Chicken with Preserved Lemon and Pomegranate Molasses

Lacquered Grilled Vegetables $9.95
Would Pair Nicely with The Filet of Beef

Grilled Asparagus Wrapped in Prosciutto Atop Mixed Organic Baby Greens

Drizzled with Pear and Fig Vinaigrette $10.95
Would Pair Nicely with Chatean Shrimp & Salmon

Roasted Acorn Squash filled with Creamy Nutmeg Infused Squash Soup

Garnished with Créme Fraich & Deep Fried Granny Smith Apples $6.95
Would Pair Nicely with The Pork Tenderloin

Poke-Tini- Ahi Poke served on a bed of microgreens topped with

Wasabi & Pickled Ginger $15.00

Would Pair Nicely with The Seared Veal Tenderloin

PLATED SALADS

Our plated entrees are served with a House Salad, Seasonal Vegetable,

Coffee and Tea, Hot Rolls and Butter

THE GARDEN (Included in Plated Entrée Cost)

Mixed Greens, Fresh Vegetables Served with House Made Balsamic Vinaigrette

THE BITTER SWEET ($2.00 to upgrade your salad selection)
Curly Leaf Endive, Belgium Endive & Arugula with Wedges of
Ripe Pink Grapefruit & Sweet Citrus Vinaigrette

CAESAR SALAD ($2.00 to upgrade your salad selection)
With Shaved Parmesan Cheese & Toasted Garlic Croutons

NUTTY GREENS ($2.00 to upgrade your salad selection)
Spinach, Candied Nuts, Dried Cranberries, Goat Cheese & Raspberry Vinaigrette

/—\
e

Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



PLATED ENTREES

FLAKY FILO CIGARS (VEGETARIAN/VEGAN) $27.00
Stuffed with Roasted Vegetables and Seasoned Lentils served with a Toasted Nut Rice Pilaf
GRILLED SALMON $34.00

Grilled Salmon Topped with a Delicate Citrus & Gewiirztraminer Beurre Blanc
Served on a Bed of Wilted Spinach & Orange Infused Basmati Rice

CHICKEN IN PUFF PASTRY $34.00
Boneless Chicken Breast with Herbs inside a Puff Pastry Shell Surrounded
by Sautéed Julienned Vegetables.

NEW YORK STEAK $38.00
Marinated with Garlic, Thyme & Rosemary, Grilled to Medium, Topped with a
Port & Red Wine Reduction, Served with Potatoes Anna & Haricots Vert Sauté.

GRILLED FRESH FISH MARKET PRICE
With a Lemon Caper Beurre Blanc, Served with Duchess Potatoes and Sautéed Seasonal Vegetables

SEARED ASIAN SPICED SALMON $34.00
With a Mild Black Bean Sauce Served Atop Wasabi Mashed Potatoes with Fresh Green Vegetables
FILET OF BEEF $48.00
Served with a Rich Cognac Demi Glace, Wild Mushroom Risotto and Brocollini

COQ AU ZIN $32.00

Tender Slow Cooked All Natural ¥2 Chicken with Tomatoes, Savory Vegetables & Herbs
Served with Fingerling Potatoes

PORK TENDERLOIN $33.00
With a Fresh Cranberry Coulis, Served with Mashed Sweet Potatoes Topped with Candied Pecans
TOASTED PISTACHIO COATED CHICKEN BREAST $31.00
Topped with Champagne Citrus Sauce, Served with a Fine Herb & Vegetable Rice Pilaf
CHATEAU SALMON & SHRIMP $36.00

Grilled Shrimp & Salmon Skewers with Parpadelli Pasta Tossed in
Light Brandy Cream Sauce Sprinkled with Early Harvest Peas.

PROVENCAL CHICKEN $31.00
Onion Crusted Chicken Topped with Charred Tomato Puree atop Spinach Ravioli

SEARED VEAL TENDERLOIN $52.00
Topped with a Port & Shitake Mushroom Sauce, Parsnip Puree & Brocollini

TURKEY PIEDMONTESE $31.00

Served with Sundried Tomato White Wine Sauce with a Parmesan Polenta Cake and Seasonal Vegetables

DUET PLATES

Our plated entrees are served with a House Salad, Seasonal Vegetable, Coffee and Tea, Hot Rolls and Butter

PETITE FILET OF BEEF AND PANCETTA MESQUITE ROASTED FILET OF SALMON
WRAPPED JUMBO PRAWNS $46.00 WITH FRIED CLAMS $42.00
Mashed Potatoes & Haricot Vert with Roasted Garlic Polenta and Mixed Grilled Vegetables

BASIL MARINATED AIRLINE CHICKEN “MIXED GRILL” GRILLED CAJUN PRAWNS,
BREAST AND SWEET SUMMER CORN & GRILLED QUAIL & KABOB OF CABERNET
LOBSTER FRITTERS $40.00 LACQUERED BEEF TIPS $48.00
Nuted Rice Pilaf with Broccolini Potato Gratin and Grilled Vegetables

DRY RUBBED RIB EYE STEAK WITH PAN

SEARED SEA SCALLOPS $51.00

Roasted Potatoes with Grilled Asparagus &
Roasted Peppers

Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



THEMED DINNER BUFFETS

ITALIAN BUFFET $36.00 per person
Caesar Salad

Grilled Marinated Vegetables

Slow Roasted Garlic Marinated Beef Tri-tip

Chicken Piccata

Penne Pasta with a Porcini Cream Sauce

PACIFIC RIM BUFFET $41.00 per person
Grilled Korean Beef Short Ribs Marinated in Soy, Brown Sugar & Ginger

Skewered Lime, Mint & Honey Chicken

Snowpeas & Mushrooms with Prawns on Cellophane Noodles

Steamed Rice & Fortune Cookies

ST. LOUIS BARBECUE $42.00 per person
Roasted Pork Ribs with Chateau Barbecue Sauce

Beer Marinated Chicken Breast with Spicy Peach Relish

Mixed Platter of Grilled Vegetables

Fresh Apple Slaw

Baked Beans with Molasses

Corn Bread with Honey & Buctter

DINNER BUFFETS

Served with Warm Rolls & Butter and Sautéed Seasonal Vegetables.
Minimum of 35 guests. One Hour Buffet.

One Entrée Buffet $36.00 - Two Entrée Buffet $40.00 - Three Entrée Buffet $48.00

Salads (choose one):

The “Garden” Mixed Green Salad Topped with Hand-Crafted Beet Chips & Balsamic Vinaigrette

The “Caesar” Salad with Shaved Parmesan Cheese & Toasted Garlic Croutons

The “Nutty Greens” Fresh Spinach, Candied Nuts, Dried Cranberries,
Goat Cheese & Raspberry Vinaigrette

The “Mid-Summer” Arugula, Roasted Red Pepper, Eggplant Chips with Feta & Lemon Zest

The “Bitter Sweet Salad” Curly Leaf Endive, Belgium Endive & Arugula with Wedges of
Ripe Pink Grapefruit & Sweet Citrus Vinaigrette

The “Chopped Salad” Romaine, Radicchio, Celery, Fennel, Feta, Fried Capers & Lemon Vinaigrette

Sides (choose one):
Potatoes Au Gratin
Whipped Russet Potatoes
Roasted Yukon Potatoes
Bulgur Pilaf with Nuts & Caramelized Onions
Couscous with Roasted Shallots, Pistachios & Herbs
Penne Pasta Tossed with Grilled Vegetables and Dressed with Sweet Basil & Roasted Tomatoes
Macaroni with Aged Wisconsin White Cheddar Infused with White Truffle Oil

French Fries served with Organic Ketchup & Sweet Potato Fries served with Ginger Lime Aioli

Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



DINNER BUFFETS

Chicken & Turkey
Roulade of Chicken Florentine with a Saffron Cream Sauce

Made From Scratch Chicken Pot Pie- Free Range Chicken, Organic Carrots, Celery, Chipollini Onion,
Early Harvest Peas & Wild Mushrooms Baked to Perfection in a Golden Brown Flakey Crust

Coq Au Zin- Tender Slow Cooked All Natural Chicken with Tomatoes & Savory Vegetables
Turkey Piedmontese served with Sundried Tomato White Wine Sauce
Fish
Panko Breaded Seasonal Fish Picatta Sautéed in a Lemon White Wine Caper Sauce
Seasonal White Fish & Prawns in a Shellfish Cream Sauce with Roasted Fennel & Cognac
Beef, Pork & Game
Gilroy Garlic Marinated Beef Tri-Tip Served in a Wild Mushroom Ragout
Sliced, Roasted Beef Loin with a Malbec & Black Truffle Sauce

Rosemary Garlic Crusted Pork Loin with a Whole Grain Mustard Sauce
Tender Braised Beef on a bed of Wild Mushroom & Pearl Barley ($5.00 additional cost per guest)
Roasted Loin of Venison with European Black Currants & Ginger ($8.00 additional cost per guest)

Roasted Saddle of Lamb Accented with Garlic, Mint, Basil & Shallots in a Red Wine Lamb Jus
($7.00 additional cost per guest)

Vegetarian

Large Shells Stuffed with Spinach, Eggplant & Raisins on a Bed of Roasted Tomatoes & Garlic Puree,
Dusted with Pecorino Cheese

Indian Ratatouille Topped with Marinated & Roasted Tofu

CHEF STATIONS

Each order serves 50 Guests

THIN SLICED PRIME RIB $550.00
With Rolls, Au Jus, Garlic Aioli, Whole Grain Mustard and Freshly Grated Horseradish

HONEY GLAZED SPIRAL SLICED HAM $250.00
With Rolls, Whole Grain Mustard, Plum & Cranberry Chutney

TURKEY BREAST $250.00
With Rolls, Cranberry Sauce, Garlic Aioli & Whole Grain Mustard

ANCHO CHILI RUBBED NEW YORK $395.00
Served with Tomatillo Salsa Verde, Guacamole, Shredded Cheese & Warm Corn Tortillas

MASHED POTATO MARTINI $10.95 per person
Mashed Sweet Potato & Yukon Gold Potatoes Served in a Martini Glass. Accompanied by Chives,
Applewood Smoked Bacon, Vermont Sharp Cheddar Cheese, Sour Cream, Orange and Toasted Pecan
Butter, Basil Créme Fraiche, Lemongrass and Fresh Ginger Butter and Truffle Butter.

~ Children’s Menu ~

Please choose one entrée for all of your guests under 12 years old. Served during the salad course:
Chicken Fingers, French Fries & Fruit Salad Or House Made Mac n’ Cheese & Fruit Salad

Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



PLATED DESERTS

CLASSIC CHEESECAKE $5.75
With Fresh Fruit Puree

STRAWBERRY SHORTCAKE $6.00
With fresh Biscuits, Orange Infused Strawberries & House Made Whipped Cream

TIRAMISU $6.50
Dusted with Dark Chocolate Coco Powder in a Pool of Raspberry Puree

BOCA NEGRA §7.00
Indulgent Chocolate Cake Garnished with Tart Fresh Berries & House Made Whipped Cream

MUDD PIE $6.50
Chocolate Cookie Crust, Ice Cream, Topped with Slivered Almonds, House Made Whipped Cream & Drizzled
with Freshly Made Hot Fudge Sauce.

LAVENDER INFUSED ZABAGLIONE WITH FRESH BERRIES $6.50
Smooth and Sweet Custard with Refreshing Berries & Served in a Tuile Cookie Bowl

TRIPLE CHOCOLATE MOUSSE-A-TINI $5.50
Served in a Martini Glass & Garnished with Candied Organic Citrus Peel

MILK CHOCOLATE CREME BRULEE $6.00
Garnished with a Chunk of Chateau Crunchy Hazelnut Brictle

Can’t pick one?
Choose Your Three Favorite for a Plated Dessert Flight $12.00 per person
Port with your dessert? We'd be delighted to have our Sommelier hand select one for you!

BUFFET DESERTS

SUNDAY BUFFET $6.50
Vanilla and Chocolate Ice Cream, Caramel, Hot Fudge, Whipped Cream & Chopped Nuts
And Assorted Candy Toppings

Add Fresh Fruit for $2.00 per person
Replace Ice Cream with Frozen Yogurt $2.00 per person
STRAWBERRY SHORTCAKE BUFFET $6.75
Freshly Baked Biscuits, Fresh Strawberries & House Made Whipped Cream
Add Pound Cake or Angel food Cake for $2.00 per person

FONDUE $11.00
Warm Milk Chocolate, White Chocolate and Berry Sauce with a Bountiful Display of Dippable items; Pound
Cake, Marshmallows, Fruit, Candy, Rice Krispie Treats, Pretzels, Brownies, Shortbread Cookies .

CUPCAKE BUFFET $8.00
Large Cupcakes topped with Butter Cream Icing Garnished with Fresh Fruit, Mint Leaves, Shaved Dark
Chocolate & Flowers.

LATE NIGHT SNACKS

MINI PIZZA SLICES Vegetarian, Cheese & Pepperoni $2.50 (2) slices
WARM COOKIES & MILK Chocolate Chip & Oatmeal Raisin $4.50 per person
PARCHMENT CONES OF FRENCH FRIES, ONION RINGS &

SWEET POTATO FRIES $4.50 per person
HOUSE BATTERED JALAPENO RINGS with Cilantro Lime Dipping Sauce $4.50 per person
HAAGEN-DAZS ICE CREAM & FRUIT BARS $3.95 per person
SLIDERS Mini Beef Patties Topped with Cheddar Cheese & Chipotle Aoli $3.50 per person

Prices are subject to a 20% Service Charge.
The Chateau reserves the right to change prices due to current market conditions.



Ask about out GREEN Golf practices and GREEN Culinary packages.

Incline Village General improvement District’s Value Statement:
“We are dedicated people providing quality service, for our €@mmunity and environment,

with integrity and teamwork.”

Our staff embodies our value statement. — IVGID Management

REHEARSAL DINNERS

Looking for a place to host your rehearsal dinner?
If Chateau Catering is servicing your wedding reception,
The Grille can be used after 8 pm with no room charge.*
A banquet room may also be available at a reasonable price. Contact your
Customer Service Sales Staff for details and availability.

*Some restrictions may apply.

For more information or to reserve an event contact:

(775) 832-1240 or (877) GO-VIEWS - YourTahoePlace.com

All prices and menus are subject to change.

Service charges will apply. This menu printed on recycled paper 4/2011.




