LUNCH OPTION A

LUNCH OPTION B

$75 per guest

$60 per guest

APPETIZERS

SALAD

SHRIMP COCKTAIL
TOMATO & OLIVE BRUSCHETTA

SONOMA GREENS SALAD

SOUP OR SALAD

WHITEFISH AMANDINE almond-crusted, lemon caper butter
NORWEGIAN SALMON 8 oz. salmon fillet with parmesan

ENTRÉES

LOBSTER BISQUE
CAESAR SALAD

ENTRÉES

mashed potatoes

AMISH NATURAL CHICKEN
BOLOGNESE Field Roast sausage, Impossible

(CHOICE OF)

LOBSTER OSCAR MEDALLION
PETIT MISO SEABASS
AMISH NATURAL CHICKEN
BOLOGNESE Field Roast sausage, Impossible

meatballs, tomato, cashew ricotta, basil and pappardelle

SIDE
PARMESAN MASHED POTATOES

meatballs, tomato, cashew ricotta, basil and pappardelle

DESSERTS

SIDES

CARROT CAKE
CHOCOLATE MALT CAKE

ASPARAGUS
PARMESAN MASHED POTATOES

DESSERTS

LUNCH OPTION C

$45 per guest

(CHOICE OF)

CARROT CAKE
CHOCOLATE MALT CAKE

ENTRÉES

(CHOICE OF)

LOBSTER ROLL tender chunks Maine lobster in a creamy
dressing on a buttered roll. Served with French fries.

SALMON SONOMA broiled Norwegian salmon fillet on a bed of
spring mix tossed in honey vinaigrette with pickled onions, goat
cheese, spicy pecans and olives

AMISH NATURAL CHICKEN with parmesan mashed potatoes
NORWEGIAN SALMON 5 oz. salmon fillet with parmesan
mashed potatoes

BOLOGNESE Field Roast sausage, Impossible
meatballs, tomato, cashew ricotta, basil and pappardelle

DESSERT
CARROT CAKE

SIDE ADDITIONS

(PER PERSON)

LYONNAISE POTATOES with truffle aioli $4
STEAK MUSHROOMS $3
ROASTED BROCCOLI $3
CRAB FRIED RICE $ 6
ASPARAGUS $4
RICE PILAF $3
CREAMED SPINACH $4
STEAMED SPINACH $3

VEG AN ME NU AVAIL ABLE WITH E ACH PACK AG E
Dinner menu options are also available during lunchtime. Entrée Descriptions on page 3

It’s our pleasure to tailor a menu to your specific reque sts. Truluck’s purchase s fre sh seafood daily. All seafood selections are subject to availabilit y.
Package price include s fre sh bread & cof fee ser vice. Price s are per gue st and do not include sale s tax 11.25% and 22% gratuit y.
*C onsumer Advisor y: C onsuming raw foods or undercooked meat, poultr y, seafood, shellfish and eg gs may increase your risk of foodborne illne s s.
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DESCRIPTIONS
SOUP & SALAD DESCRIPTIONS
LOBSTER BISQUE
SONOMA GREENS SALAD spicy pecans, local goat cheese, apples, kalamata olives, honey vinaigrette
CAESAR SALAD* white anchovies, shaved pecorino, fresh lemon

ENTRÉE DESCRIPTIONS
SEAFOOD & CRAB
NORWEGIAN SALMON broiled with lemon and sea salt
PETIT MIS0-GLAZED SEABASS crab fried rice, chilled cucumber slaw
WHITEFISH AMANDINE almond-crusted, lemon caper butter sauce, parmesan mashed potatoes
LOBSTER ROLL tender chunks of Maine lobster in a creamy dressing on a buttered roll. Served with French fries
SALMON SONOMA broiled Norwegian salmon fillet on a bed of spring mix tossed in honey vinaigrette with pickled onions, goat cheese,
spicy pecans and olives

STEAK & CHICKEN
LOBSTER OSCAR MEDALLION* 4 oz. medallion of beef topped with Oscar topping of Maine Lobster, asparagus and béarnaise
AMISH NATURAL CHICKEN with herbed pan gravy

ENTRÉE ADDITIONS

per person

(3) JUMBO SHRIMP $13
(3) MEDIUM STONE CRAB CLAWS Market Price (subject to available)
PETIT SOUTH AFRICAN LOBSTER TAIL $44
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APPETIZER OFFERINGS
^

denotes tray passable item

COLD APPETIZERS
½ LB. ALASKAN KING CRAB $62 each
BLUE CRAB LOUIE colossal lump crab remoulade, grated egg and green onion 2 oz. $8 each
FRESH STONE CRAB CLAW medium Market Price (subject to availability)
SHRIMP COCKTAIL^ atomic cocktail sauce $4 each
SMOKED SALMON SLIDER Regal New Zealand Manuka wood smoked King Salmon, bacon horseradish dressing in a freshly baked roll
$6 each

FEATURED OYSTER Market Price
FEATURED OYSTER with petrossian smoked trout caviar $8.5 each
MINI LOBSTER ROLL creamy lobster salad in a butter roll $12 each
KING CRAB DEVILED EGG^ $8 each
PETROSSIAN SMOKED TROUT CAVIAR DEVILED EGG^ $6 each
TUNA TARTAR^ English cucumber coin topped with sushi grade tuna, white soy vinaigrette and pickled ginger $3 each

HOT APPETIZERS
SALT & PEPPER CALAMARI stir-fry vegetables, specialty mustard, sweet Vietnamese chili sauce $4.5 per guest
LOBSTER BISQUE SHOOTER^ $3 each (minimum order of 50)
JUMBO LUMP CRAB CAKE^ dilled tartar sauce 1.25 oz. | $5.5 each
KABOBS marinated skirt steak, pickled radish, blistered tomato and chimichurri $8 each
PRIME MEATBALL^ prime chuck, brisket and short rib, house made steak sauce 1.5 oz. | $1.75 each 3 oz. | $3.5 each
LYONNAISE POTATO cooked in duck fat with truffle aioli $4 per guest
SURF AND TURF SKEWER^ pan-seared shrimp, prime ribeye and heirloom cherry tomato served roasted yellow tomato "béarnaise" $7.5 each
STEAK SLIDER^ tender sliced beef, bacon horseradish goat cheese and caramelized onions in a freshly baked roll $6.5 each

CRUDO
SALMON CRUDO* chunks of salmon with cucumber, lemon, olive oil and curried crème fraîche $4 per guest
NORWEGIAN SALMON CRUDO* chunks of salmon with cucumber, lemon, olive oil and curried crème fraîche $4 per guest

VEGETARIAN
VEGETARIAN MEATBALL^ with smoked tomato sauce 2 oz. $4.75 each
TOMATO & OLIVE BRUSCHETTA^ toasted baguette, tomato, olives, goat cheese and basic $3 each
VEGAN CEVICHE^ citrus marinated hearts of palm, onion, jalapeños, mango, peppers and cucumber in crisp endive leaves $2.5 each
HEARTS OF PALM VEGETARIAN "CRAB CAKE" 2.5 oz. hearts of palm, pickles, house made tartar sauce, oyster crackers
and pecorino $3 each
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APPETIZER OFFERINGS CONTINUED
STATION STYLE OFFERINGS
MINIMUM ORDER OF 25 IS REQUIRED

FRUIT AND CHEESE DISPLAY hand selected cheeses, fresh fruits with flatbread crackers (serves 25) $225
VEGETABLE CRUDITÉ roasted, marinated and raw vegetables with golden onion dip (serves 25) $225
BEEF TENDERLOIN CARVING STATION herb crusted beef tenderloin, spicy mustard sauce, horseradish cream and freshly baked rolls
$32 per guest (Culinary attendant required, $150 attendant fee)

MEDITERRANEAN SEAFOOD SALAD crab, shrimp, and calamari with tomato, olives, cucumbers, and feta cheese $9 per guest
SONOMA SALAD spicy pecans, goat cheese, apples, kalamata olives, honey vinaigrette $6 per guest
CARAMELIZED BROCCOLI with vegan béarnaise $6 per guest
ASPARAGUS with vegan béarnaise $6 per guest

DESSERTS
CARROT CAKE rich and moist with fresh carrots, crushed pineapple, cinnamon, pecans and layers of sweet cream cheese
icing $6 per slice

CHOCOLATE MALT CAKE fudgy chocolate cake with chocolate malt cream cheese icing $6 per slice
"24 KARAT" CAKE TRUFFLES cake balls dipped in white chocolate and gold dust in a silver truffle box 2 per box $8
CARROT CAKE CUPCAKES (48 hours' notice) $6 each
CHOCOLATE MALT CUPCAKES (48 hours' notice) $6 each
MINI CARROT CAKE CUPCAKES^ (48 hours’ notice) $3 each
MINI CHOCOLATE MALT CUPCAKES^ (48 hours’ notice) $3 each
TAKE HOME BOX OF A DUET OF MINI CUPCAKES (48 hours' notice) $6 each
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