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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
Breakfast Buffets 
All buffet breakfasts are served with freshly brewed coffee, decaffeinated coffee, hot herbal teas, orange, cranberry, & grapefruit juices, fruit 
preserves, marmalades, & butter. Upgrade your buffet to freshly brewed Starbucks coffees and Tazo teas for just an additional $1.00 per 
person! 
 
The Biltmore Continental  
Assorted pastries & muffins, & a fresh fruit tray 
$13.50 

 

The Executive Continental  
Assorted pastries & muffins,  fresh fruit tray, bagels & 
cream cheese, & low fat yogurts 
$15.50 
 

All American Breakfast Buffet 
Fluffy scrambled eggs, bacon, sausage links, breakfast 
potatoes, assorted danish, muffins, & croissants, fresh 
fruit display, & assorted cold cereals with milk 
$16.50 

The Biltmore Brunch Buffet 
Fresh fruit salad, green salad, fluffy scrambled eggs, 
eggs benedict, roasted red potatoes, bacon, sausage 
links, London broil with peppercorn sauce, & assorted 
breakfast breads 
$22.45 
 

Plated Breakfast 
All plated breakfasts are served with assorted muffins, freshly brewed coffee, decaffeinated coffee, hot herbal teas, orange, cranberry, & 
grapefruit juices, fruit preserves, marmalades, & butter. Upgrade your breakfast to freshly brewed Starbucks coffees and Tazo teas for just an 
additional $1.00 per person! 
 
The Tower Breakfast 
Scrambled eggs with your choice of bacon, sausage, or 
ham. Served with country potatoes & fruit slices 
$13.50 

 

The Biltmore Benedict 
English muffin, Canadian bacon, & poached eggs topped 
with hollandaise sauce & served with country potatoes & 
fresh fruit slices 
$14.50 
 

Egg Battered French Toast 
Two thick slices of French toast topped with seasonal 
berry compote, & served with bacon or sausage links 
$15.50 

New York Steak & Eggs 
New york steak, country potatoes, scrambled eggs, & 
fresh fruit slices 
$19.50 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
A La Carte Breakfast & Break Options 
Beverages  A La Carte Breakfast   
Freshly Brewed Starbucks  
Coffee, Teas, & Decaffeinated Coffee 
 

$50.00 per gallon 
$25  .00 per pot 

Omelet Station with your own 
personal chef 
15 person minimum required 
 

$7.50 per person 

Orange, Grapefruit, Apple, or Cranberry 
Juices 
 

$25.00 per gallon 
$15.00 per pitcher 

Assorted Cereals with Milk $3.50 per person 

Iced Tea or Lemonade $25.00 per gallon 
$15.00 per pitcher 

 

Individual Fruit Yogurts $3.00 each 

Assorted Soft Drinks, Bottled Waters, 
or Bottled Juices 
 

$2.75 each Hard Boiled Eggs $2.00 each 

Bottled Starbucks Frappucinos  
 

$4.00 each Assorted Muffins, Danish, 
Croissants, scones, or Bagels with 
Cream Cheese 
 

$25.00 per dozen 

Red Bull, Sugar Free Red Bull, or Rock 
Star Energy Drinks 
 

$4.00 each Freshly Baked Breakfast Breads $20.00 per loaf 

 

A La Carte Break  
Fresh Sliced Seasonal Fruit Tray  or Cheese Tray with Baguettes 
 

$4.50 per person 

Fresh Whole Fruit 
 

$2.00 each 

Granola Bars or Candy Bars 
 

$2.50 each 

Potato Chips & Onion Dip 
 

$2.00 per person 

Plain or Salted Pretzels with Mustard & Jalapeno Cream Cheese 
 

$30.00 per dozen 

Mixed Nuts or Pretzels 
 

$20.00 per bowl 

Hot Buttered Popcorn 
 

$3.00 per person 

Gourmet Brownies or Cookies 
 

$25.00 per dozen 

Tortilla Chips with Guacamole & Salsa $4.50 per person 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
THEME BREAKS 
All breaks include freshly brewed Starbucks coffee, hot Tazo teas, decaffeinated coffee, & assorted sodas. 
 
The Biltmore Break 
Domestic & imported cheese display with crackers & baguettes, 
sliced seasonal fruit & berries, finger sandwiches, & sparkling 
cider 
$11.50 
$6.50 with conference package 
 

Chocolate Break 
Double chocolate cake, chocolate éclairs, petit fours, 
chocolate covered strawberries, brownies, & chocolate milk 
$11.50 
$6.50 with conference package 
 

Mexicali Fiesta Break 
Tortilla chips, seasoned ground beef, salsa, sour cream, 
California cheese sauce, jalapeno peppers, & virgin margaritas 
on the rocks 
$10.50 
$5.50 with conference package 
 

Carnival Break 
peanuts, mini corn dogs, cracker jacks, candy bars, jalapeno 
poppers, & jumbo pretzels with mustard & jalapeno cream 
cheese 
$10.50 
$5.50 with conference package 
 

Bakery Break 
Assorted gourmet cookies & brownies, cherry & apple strudel, 
assorted Biscotti, white & chocolate milk 
$10.50 
$5.50 with conference package 
 

Healthy Choice Break 
Fresh whole & sliced fruit, granola bars, assorted fruit 
yogurts trail mix, & chilled sparkling cider 
$10.50 
$5.50 with conference package 
 

Tea Time Break 
Assorted finger sandwiches, assorted scones with fruit 
preserves, butter, jams, & fresh fruit tarts 
$10.50 
$5.50 with conference package 
 

Cold Snap Break 
Assorted fruit and ice cream bars, fresh sliced seasonal fruit 
$10.50 
$5.50 with conference package 
 

Wake Up Break 
Bottled starbucks frappacuinos, red bull & rock star energy 
drinks 
$10.50 
$5.50 with conference package 
 

Refreshment Break 
Starbucks coffee, hot tazo teas, decaf, assorted sodas & 
bottled waters 
$7.95 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
Sweet Treats Dessert Menu 
 
Gourmet Cookies 
chocolate chip, double chocolate, 
peanut butter, snickerdoodle, latte, or 
oatmeal raisin 
 

$25.00 per dozen Specialty Pies – serves 8 
Apple, peach, banana cream, cherry, 
blueberry, key lime, lemon meringue, 
mocha cream, pecan, & pumpkin 
 

$20.00 each 

Gourmet Brownies 
 

$25.00 per dozen Gourmet Cakes – serves 16 
Apple spice, irish cream, black forest, 
carrot, chocolate truffle, grand 
marnier, mango mousse, oreo cookie, 
pineapple upside down, strawberry 
shortcake, & tiramisu 
 

$35.00 each 

Individual Tarts 
Apple, Chocolate Cream, Strawberry 
Cream, Coconut Cream, Lemon Meringue, 
lemon cream, mango cream, pecan, 
pumpkin, key lime mousse, kiwi 
 

$25.00 per dozen for 2” tarts 
$50.00 per dozen for 4” tarts 

 

Chef’s Famous Homemade Cheesecake 
Serves 17 
Plain, white chocolate strawberry, 
sweet potato, oreo cookie, chocolate 
swirl, irish cream 

$45.00 each 

Dessert Bars 
Chocolate supreme, grand marnier, 
lemon, passion fruit, or raspberry 
chocolate 
 

$25.00 per dozen Chocolate Fountain 
Milk, Dark, or white Chocolate 
Strawberries, marshmallows, 
pretzels, pound cake, rice krispy bites, 
potato chips, graham crackers, 
pineapple (choice of 5 dipping items) 
 

$8.50 per person 
 

Minimum of 75 people required 
 

Chocolate Éclairs 
 

$25.00 per dozen 3” round cakes 
Chocolate supreme, lemon, mango, 
raspberry mousse, strawberry 
shortcake, triple chocolate mouse 
 

$5.00 each 
 

Chocolate Covered Strawberries 
White or Milk chocolate 
 

$28.00 per dozen Almond or chocolate Biscotti $18.00 per dozen 

All plated or buffet lunches or dinners come with your choice of the following cakes: 
Carrot, Cheesecake, Chocolate Fudge, Chocolate Hazelnut, French Raspberry, German Chocolate, Lemon, Lemon Coconut, Mocha Cream, 

Strawberry Cream, or Vanilla 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
Plated & Boxed Lunches  
All plated lunches are served with freshly brewed coffee, decaffeinated coffee, hot herbal teas, spiced iced tea, & dessert. Upgrade your lunch 
to freshly brewed Starbucks coffees and Tazo teas for just an additional $1.00 per person! Higher priced menu item applies for two entrée 
selections. If a third entrée option is selected, an additional $3.00 per person will apply. 
 
 

Oriental Chicken 
Salad 

Soup of the day 
Breast of chicken 

marinated and served 
sliced with lettuce, crispy 

rice sticks, cucumber, 
tomato, julienne 

vegetables, cilantro, 
green onion & asian 

dressing 
$17.50 

 

Chicken Caesar 
Salad 

Soup of the day 
Breast of chicken 

marinated and served on a 
bed of Caesar salad, 

topped with fresh grated 
parmesan cheese 

$17.50 
 

Cobb Salad 
Soup of the day 

Chilled lettuce tossed 
with spring mix & topped 

with diced turkey, smoked 
ham, fresh bacon bits, 

tomatoes, crumbled bleu 
cheese, boiled egg, & 

avocado 
$17.50 

 

Biltmore Club 
Sandwich 

Bacon, lettuce, tomato, 
roasted turkey, avocado & 
swiss cheese served on a 

large croissant 
Served with fresh fruit 

salad & Potato Salad 
$17.50 

 

Cajun Chicken 
Sandwich 

Breast of chicken crusted 
with Cajun spice and 

served cold on a 
sourdough roll with 
garlic cream cheese 

spread, lettuce & tomato 
Served with fresh fruit 

salad & coleslaw 
$17.50 

 

Boxed Lunch 
Your choice of roast beef, 

ham, turkey, corned beef 
or grilled vegetable 

sandwich, served with 
pasta salad, whole fruit, 

potato chips, granola bar, 
assorted soft drinks & 

bottled waters 
$17.50 

 

Grilled Herb 
Chicken 

Fresh garden salad 
Chicken breast sautéed & 
topped with fresh herbs & 

lemon butter sauce. Served 
with wild rice pilaf & 
steamed vegetables 

$19.95 
 

Chicken Teriyaki 
Fresh garden salad 

Chicken breast marinated & 
topped with teriyaki sauce 
& mushrooms. Served with 

steamed rice & steamed 
vegetables 
$19.95 

 

Chicken piccata 
Fresh garden salad 

Chicken breast  sautéed & 
topped with lemon butter 
caper sauce. Served with 

rice pilaf & steamed 
vegetables 
$19.95 

 

Chicken catalina 
Fresh garden salad 

Chicken breast  sautéed & 
topped with sage mushroom 

sauce. Served with 
vegetables and roasted 

red potatoes 
$19.95 

 

Coconut Chicken 
Fresh garden salad 

Chicken breast breaded 
with coconut & topped with 

a mango chutney sauce. 
Served with roasted red 

potatoes & steamed 
vegetables 
$19.95 

Chicken Marsala 
Fresh garden salad 

Chicken breast sautéed 
and topped with mushroom 
marsala sauce. Served with 

roasted red potatoes & 
steamed vegetables 

$19.95 
 

Apricot Chicken 
Fresh garden salad 

Chicken breast sautéed 
and topped with apricot 

sauce, sundried apricots, & 
cranberries. Served with 

wild rice pilaf and steamed 
vegetables 
$19.95 

Chicken Monterey 
Fresh garden salad 

Chicken breast broiled and 
topped with avocado and 

Monterey jack cheese on a 
bed of Spanish sauce. 

Served with wild rice blend 
& steamed vegetables 

$19.95 

Roasted Rosemary 
Chicken 

Fresh garden salad 
One half a chicken roasted 

with rosemary & herbs. 
Served with roasted red 

potatoes & steamed 
vegetables 
$25.95 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

    

 
Plated Lunches 
All plated lunches are served with freshly brewed coffee, decaffeinated coffee, hot herbal teas, spiced iced tea, & dessert. Upgrade your lunch 
to freshly brewed Starbucks coffees and Tazo teas for just an additional $1.00 per person! Higher priced menu item applies for two entrée 
selections. If a third entrée option is selected, an additional $3.00 per person will apply. 
 
 

Roast Pork 
Fresh garden salad 

Roast pork loin sliced & 
topped with cilantro 

tomatillo sauce. Served 
with wild rice blend and 

steamed vegetables 
$20.95 

 

London Broil 
Fresh garden salad 

Roasted tri-tip sliced & 
topped with peppercorn 

sauce. Served with roasted 
red potatoes and steamed 

vegetables 
$20.95 

 

Beef Teriyaki 
Fresh garden salad 

Roasted tri-tip sliced & 
topped with teriyaki sauce, 

mushrooms & green onions. 
Served with steamed rice 
and steamed vegetables 

$20.95 
 

Steak Mexicali 
Top sirloin seasoned with 
an array of spices, broiled 
& topped with chili ancho 

sauce. Served with steamed 
vegetables & garlic mashed 

potatoes 
$20.95 

 

Beef Stir-Fry 
Fresh garden salad 

Chunks of angus beef 
tenderloin stir-fried with 

crispy vegetables and a 
mild Szechwan sauce. 

Served with steamed rice 
$20.95 

 
Mahi Mahi 

Fresh garden salad 
Boneless filet of mahi mahi 

baked & topped with 
pineapple melon sauce. 

Served with wild rice blend 
& steamed vegetables 

$20.95 
 

Teriyaki Tilapia 
Fresh garden salad 

Boneless filet of tilapia 
baked & topped with 

teriyaki sauce. Served with 
steamed rice & steamed 

vegetables 
$20.95 

 

Salmon Biltmore 
Fresh garden salad 

Boneless filet of salmon 
baked and topped with 
cucumber dill sauce. 

Served with wild rice blend 
& steamed vegetables 

$22.95 
 

Pasta Primavera 
Fresh garden salad 

Fettuccine topped with 
fresh seasonal vegetables, 

tomatoes, & fresh grated 
parmesan cheese. Topped 

with marinara sauce 
$19.95 

 

Mushroom Ravioli 
Fresh garden salad 

Large ravioli stuffed with 
mushrooms & served on a 

bed of marinara sauce with 
vegetables 
$19.95 

 

Vegetarian 
Crepes 

Fresh garden salad 
Spinach crepes filled with 
fresh vegetables & cream 

sauce. Topped with 
marinara sauce, mozzarella 

cheese, & mushrooms. 
Served on a bed of garlic 

pasta 
$19.95 

 

Veggie Wrap 
Fresh garden salad 

Spinach tortilla filled 
with broiled vegetables, 
lettuce, tomato, & olive 

cream spread. Served with 
fresh fruit cup 

$19.95 
 

Vegetarian Stew 
Fresh garden salad 

An array of fresh 
vegetables & potatoes 

cooked in a thick vegetable 
broth. Served in an edible 

bread bowl 
$19.95 

 

Schezwan Stir-Fry 
Fresh garden salad 

Fresh vegetables sautéed 
in garlic and topped with a 

mild schezwan sauce. 
Served with steamed rice & 

grilled tofu 
$19.95 
*vegan* 

 

Indian Curry  
Stir-Fry 

Fresh garden salad 
Fresh vegetables sautéed 
in garlic & topped with a 

mango curry sauce. Served 
with steamed rice & grilled 

tofu 
$19.95 
*vegan* 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 

Buffet Lunches 
All buffet lunches are served with freshly brewed coffee, decaffeinated coffee, hot herbal teas, spiced iced tea, & dessert. Upgrade your lunch 
to freshly brewed Starbucks coffees and Tazo teas for just an additional $1.00 per person!  
 

Soup & Chef’s Salad Bar 
Homemade soup of the day 

Mixed greens, fresh spinach, julienne ham, 
turkey, assorted cheeses, assorted fresh 

garden vegetables, chopped boiled eggs, fresh 
bacon pieces, homemade croutons, tomato 

wedges, bay shrimp, potato salad, fresh 
seasonal fruit tray, roasted vegetable salad, 

grilled herb chicken, rolls & butter 
$22.50 

 

Corner Deli Buffet 
Green salad, fruit salad & potato chips 
Meat tray with turkey, ham, roast beef, 

pastrami, & salami 
Cheese tray with swiss, cheddar, & Monterey 

jack cheeses 
Assorted rolls & deli breads with deli 

mustards, mayonnaise, & our own Russian 
dressing. Garnish your sandwich with fresh red 
onions, kosher dill pickles, & sliced tomatoes 

$22.50 
 

Add grilled vegetables with red pepper cream 
cheese spread  

$3.00 
 

Add homemade tuna or chicken salad 
$3.00 

 

California Buffet 
Green salad, apple cranberry salad, fresh 
fruit salad, & red pepper tortellini salad 

 
Sweet & sour chicken &  

baked oriental style fish 
 

steamed rice, stir-fried vegetables with tofu, 
rolls & butter 

$23.50 
 

South of the Border 
Green salad, cucumber tomato salad, corn & 

black bean salad 
 

Asian Buffet 
Fresh fruit salad, Chinese chicken salad, soba 

noodle vegetable salad 
 

Choice of two 
Chili rellanos 

Chicken tamales 
Beef, cheese, or chicken enchiladas 

Pork or beef chili verde 
Chicken cancun 

Make-your-own taco bar 
 

Spanish rice & refried beans 
$23.50 

 

Choice of two 
Schezwan beef stir-fry 
Sweet & sour pork loin 

Teriyaki chicken 
Thai curry chicken 

 

Taste of Italy 
Green salad, fruit salad, antipasto tray 

 

Choice of one 
Pork buns 

Vegetable chow mein 
Vegetarian egg rolls 

Fried rice, steamed vegetables, rolls & butter 
$23.50 

 
 

Choice of two 
Chicken cacciatore 

Meat or vegetable lasagna 
Pasta primavera 

Beef or cheese tortellini 
Mushroom ravioli with two sauces 

 
Steamed vegetables & garlic bread 

$24.50 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
Buffet Lunches 
All buffet lunches are served with freshly brewed coffee, decaffeinated coffee, hot herbal teas, spiced iced tea, & dessert. Upgrade your lunch 
to freshly brewed Starbucks coffees and Tazo teas for just an additional $1.00 per person!  
 
 
 
 
 
 

Biltmore Lunch Buffet 
Green salad, fresh fruit salad, pasta salad 

 

All American BBQ 
Green salad, coleslaw, potato salad 

 
Cheese tray with swiss, cheddar, & Monterey 

jack cheeses 
buns with deli mustards & mayonnaise, fresh 

red onions, kosher dill pickles, & sliced 
tomatoes 

 

Choice of two 
London broil 

Roast beef 
Chicken marsala 
Chicken picatta 

Blackened catfish 
Pasta primavera 

 
Rice pilaf, roasted red potatoes, steamed 

vegetables, rolls & butter 
$26.95 

 
*add to full or half day conference 
package for an additional $2.00 per 

person 
 

Napa Valley Buffet 
Imported & domestic cheese display with 

marinated garlic olives, baguettes, & crackers 
 

Green salad, roasted vegetable salad 
 

Pacific salmon filet with sun dried tomato 
sauce, California avocado chicken, spinach 

quiche Florentine 
 

Steamed vegetables, roasted red potatoes 
Fresh fruit tarts & sparkling apple cider 

$34.95 
 

*add to full or half day conference 
package for an additional $6.00 per 

person 
 

Choice of two 
Grilled hamburgers 

Grilled garden burgers 
Hot dogs 

BBQ chicken breasts 
BBQ pork ribs 

 
Baked beans, corn on the cob, & peach cobbler 

$23.50 
 
 

 
 
 
 
 
 
 
 



 
           
 
 
           
        
 
            An independent hotel     

                  . 
                 Pricing is per person, unless otherwise indicated 

A 19% service charge and 9.25% sales tax will be applied to all charges. 
Page 10 

                    

 

Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
Plated Dinners 
All plated dinners are served with a fresh garden salad, freshly brewed coffee, decaffeinated coffee, hot herbal teas, spiced iced tea, & dessert. 
Upgrade your dinner to freshly brewed Starbucks coffees and Tazo teas for just an additional $1.00 per person! Higher priced menu item 
applies for two entrée selections. If a third entrée option is selected, an additional $3.00 per person will apply. 
 
 

Greek Chicken 
Chicken breast marinated 

in lemon juice, garlic, & 
fresh herbs & topped with 
tomato basil cream sauce, 

feta cheese, & kalamata 
olives. Served with roasted 

red potatoes & steamed 
vegetables 
$24.95 

 

Chicken Teriyaki 
Chicken breast marinated & 
topped with teriyaki sauce, 

mushrooms, & green 
onions. Served with 

steamed rice & steamed 
vegetables 
$24.95 

 

Grilled Herb 
Chicken 

Chicken breast sautéed & 
topped with fresh herbs & 

lemon butter sauce. Served 
with roasted red potaotes 

& steamed vegetables 
$24.95 

 

Chicken Marsala 
Chicken breast sautéed 

and topped with mushroom 
marsala sauce & sautéed 
mushrooms. Served with 
roasted red potatoes & 

steamed vegetables 
$24.95 

 

Chicken piccata 
Chicken breast  sautéed & 
topped with lemon butter 
caper sauce. Served with 
roasted red potatoes & 

steamed vegetables 
$24.95 

 

Indian Curry 
Chicken 

Chicken breast  sautéed & 
topped with curry sauce. 

Served with wild rice blend 
& steamed vegetables 

$24.95 
 

Asiago Chicken 
Roasted chicken breast 
stuffed with seasoned 
bread crumbs, asiago, & 

mozzarella cheeses, and 
topped with roasted red 

pepper cream sauce 
$26.95  

 

Chicken Cordon 
Bleu 

Chicken breast  stuffed 
with swiss cheese & 

prosciutto ham, & topped 
with supreme sauce. Served 
with roasted red potatoes 

& steamed vegetables 
$28.95 

 

Roasted Game Hen 
Roasted game hen 

marinated with balsamic 
vinegar, soy, & herbs. 

Served with roasted red 
potatoes and steamed 

vegetables 
$28.95 

 

Roast Pork 
Boneless loin of pork, 
roasted then sliced & 

topped with sherry apricot 
sauce. Served with roasted 

red potatoes & steamed 
vegetables 
$26.95 

 

Teriyaki Beef 
Angus tri-tip marinated & 
roasted, sliced & topped 

with teriyaki sauce, 
mushrooms, & green 
onions. Served with 

steamed rice & steamed 
vegetables 
$26.95 

 

London Broil 
Angus tri-tip roasted & 

sliced, & topped with 
mushroom marsala sauce. 
Served with garlic mashed 

potatoes & steamed 
vegetables 
$26.95 

 

New York Steak 
Cut of angus new york 
steak, broiled & topped 

with cabernet peppercorn 
sauce. Served with garlic 

mashed potatoes & steamed 
vegetables 
$32.95 

 

Prime Rib 
Cut of slow roasted angus 

prime rib. Served with 
garlic mashed potatoes & 

steamed vegetables 
$34.95 

 

Filet Mignon 
Cut of angus tenderloin of 
beef, broiled & topped with 
artichoke béarnaise sauce. 
Served with garlic mashed 

potatoes & steamed 
vegetables 
$37.95 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
Plated Dinners 
All plated dinners are served with a fresh garden salad, freshly brewed coffee, decaffeinated coffee, hot herbal teas, spiced iced tea, & dessert. 
Upgrade your dinner to freshly brewed Starbucks coffees and Tazo teas for just an additional $1.00 per person! Higher priced menu item 
applies for two entrée selections. If a third entrée option is selected, an additional $3.00 per person will apply. 
 
 
Cashew Crusted 

Mahi Mahi 
Filet of mahi mahi baked & 

topped with pineapple 
melon relish. Served with 

wild rice & steamed 
vegetables 
$24.95 

 

Teriyaki Tilapia 
Boneless filet of tilapia 

baked & topped with 
teriyaki sauce. Served with 

steamed rice & steamed 
vegetables 
$24.95 

 

Pan Roasted  
Sea Bass 

Boneless pan roasted sea 
bass topped with 

champagne cream sauce. 
Served with wild rice & 

steamed vegetables 
Market Price 

 

Baked Salmon 
Filet of boneless pacific 

salmon baked & topped with 
cucumber dill sauce. 

Served with wild rice & 
steamed vegetables 

$26.95 
 

Shrimp Scampi 
Five prawns served on a 
bed of garlic fettuccini 
primavera & topped with 

diced tomatoes & parmesan 
cheese.  

$27.50 
 

Pasta Primavera 
Fettuccine topped with 

fresh seasonal vegetables, 
tomatoes, & fresh grated 
parmesan cheese. Topped 

with marinara sauce 
$24.95 

 

Mushroom Ravioli 
ravioli stuffed with 

mushrooms & served on a 
bed of marinara sauce with 

vegetables 
$24.95 

 

Vegetarian 
Crepes 

Spinach crepes filled with 
fresh vegetables & cream 

sauce. Topped with 
marinara sauce, mozzarella 

cheese, & mushrooms. 
Served on a bed of garlic 

pasta 
$24.95 

 

Schezwan Stir-Fry 
Fresh vegetables sautéed 
in garlic and topped with a 

mild schezwan sauce. 
Served with steamed rice & 

grilled tofu 
$24.95 
*vegan* 

 

Indian Curry  
Stir-Fry 

Fresh vegetables sautéed 
in garlic & topped with a 

mango curry sauce. Served 
with steamed rice & grilled 

tofu 
$24.95 
*vegan* 

 

 Mixed Grill 
Two lamb chops topped 
with mint sauce, a petite 
filet mignon topped with 

artichoke béarnaise sauce 
& two jumbo prawns. 

Served with garlic mashed 
potatoes & steamed 

vegetables 
$32.95 

Filet & Prawns 
Filet mignon topped with 
black pepper tarragon 

sauce & three garlic 
prawns. Served with garlic 
mashed potatoes & steamed 

vegetables 
$39.95 

Salmon & Chicken 
Filet of boneless salmon 
topped with cucumber dill 
sauce & accompanied by a 

chicken breast with lemon 
butter caper sauce. Served 
with roasted red potatoes 

& steamed vegetables 
$36.95 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 

Buffet Dinners 
All buffet dinners are served with rolls & butter, freshly brewed coffee, decaffeinated coffee, hot herbal teas, spiced iced tea, & dessert. 
Upgrade your lunch to freshly brewed Starbucks coffees and Tazo teas for just an additional $1.00 per person!  
 
 
 
 

Saratoga Buffet 
Green Salad, Fruit Salad, & Pasta Salad 

 

Country Buffet 
Green Salad, fresh fruit salad,  Artichoke 

mushroom salad, & green  bean Salad 
 

Chicken Catalina, Mahi Mahi with Lemon 
herb sauce, & London broil with 

mushroom marsala sauce 
 

Fresh vegetables, garlic rosemary 
potatoes,  & rice pilaf 

$35.50 
 

Choice of two 
London broil with peppercorn sauce 

Roast beef with au jus 
Chicken marsala 

Lemon herb chicken 
Mahi mahi with teriyaki sauce 

Salmon with saffron beurre blanc sauce 
 

Roasted red potatoes, wild rice blend,  
 steamed vegetables 

$30.95 
 
 

 Biltmore Buffet 
Green salad, fresh seasonal fruit tray, 

garlic pesto pasta salad, vegetable slaw, 
antipasto display, & an international 

cheese display 
 

Angus roast beef with au jus, baked 
salmon with hollandaise sauce, & chicken 

saltimbocca 
 

Fresh vegetables, garlic rosemary 
Potatoes,  & wild rice blend 

$39.95 
 

Orient Express Buffet 
Fresh fruit salad, seafood salad, & 

Chinese chicken salad 
 

Teriyaki pork ribs, sweet & sour chicken, 
vegetable chow mein, & potstickers 

 
Fried rice & sesame vegetables, 

$32.95 
 

Mediterranean Buffet 
Fresh fruit salad, spicy couscous salad, & 

roasted vegetable salad 
 

Greek Chicken & Beef Cacciatore 
 

Saffron rice, garlic roasted red 
potatoes,  & seasonal vegetables 

$32.95 
 

The Baja Buffet 
Green salad, Cucumber Tomato Salad, & 

Corn & black bean salad 
 

Beef & chicken fajitas, cheese enchiladas,  
& chicken cancun  

 
Corn & flour tortillas, Lettuce, tomato, 

onion, sour cream, & guacamole 
 

Spanish Rice & Refried Beans 
$32.95 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
Hors d’oeuvres 
Prices are per dozen unless otherwise indicated. Hot & cold hors d’oeuvres can be passed for a fee of $150.00 per server. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hot Hors d’oeuvres  
Fried mozzarella sticks 
 

$17.00 

Italian or BBQ meatballs 
 

$17.00 

Spinach & cheese spanakopitas 
 

$17.00 

Assorted mini quiche 
 

$21.00 

Bacon & cheese stuffed potato skins 
 

$21.00 

Breaded fried chicken wings 
 

$21.00 

Potstickers tossed with sesame oil & rice 
vinegar 
 

$21.00 

Vegetable egg rolls with sweet & sour 
sauce 
 

$21.00 

Spicy Cajun buffalo wings 
 

$22.00 

Cheese quesadilla cornucopia 
 

$27.00 

Coconut chicken with thai peanut sauce 
 

$27.00 

Teriyaki chicken brochettes 
 

$27.00 

Mini deep dish pizzas 
 

$27.00 

Breaded artichoke hearts with bleu 
cheese dip 
 

$30.00 

Italian sausage stuffed mushroom caps 
 

$30.00 

Tempura prawns with plum sauce 
 

$35.00 

Chicken satay with thai peanut sauce 
 

$35.00 

Seared sea scallops wrapped with crisp 
bacon 

$35.00 

  

 

Hot Hors d’oeuvres  
Samosas with vegetable curry 
 

$25.00 

Seared crab cakes with chipotle lime 
aioli 
 

$35.00 

Fried wontons with creamy crab filling $35.00 
 

Homemade Old Fashioned Sliders $35.00 
 

  
 

Cold Hors d’oeuvres  

Deviled Egg Mimosas $17.00 
 

Assorted Finger Sandwiches $22.00 
 

Assorted Cold Canapés $22.00 
 

Smoked Salmon & Cream Cheese 
Pinwheels 
 

$22.00 
 
 

Cucumber & Cantaloupe Melon Skewers $28.00 
 

Crustini with Gorgonzola & green apple $28.00 
 

Fennel marinated feta & olive Skewers $28.00 
 

Caprese Skewers – Tomato & Buffalo 
Mozzarella 
  

$28.00 

Prosciutto wrapped asparagus spear $30.00 
 

Prawns on ice $32.00 
 

Crab claws on ice $35.00 
 

Seared Ahi Tuna on cucumber with wasabi $35.00 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
Hors d’oeuvres 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hot Carving Stations  
Pasta Station 
Cheese tortellini & penne pasta with  
Marinara & pesto sauces. Served with 
garlic bread 
 

$7.95 per person 

Stir-Fry Station 
Stir-fry noodles, vegetables, chicken, & 
beef 
 

$8.95 per person 

Shrimp Scampi Station 
Pawns & fettuccine served with diced 
tomatoes & shredded parmesan cheese  
 

$9.95 per person 

Prime rib – serves 25ppl 
Served with dinner rolls, au jus, & 
horseradish 
 

$350.00 

Smoked salmon – serves 50ppl 
Served with crackers and baguettes 
 

$300.00 

Roasted Turkey – Serves 35ppl 
Served with dinner rolls & condiments 

$215.00 
 
 

Steamship of Beef – Serves 150ppl 
Served with dinner rolls, au jus, & 
horseradish 

$650.00 
 
 
 

Honey Glazed Ham – Serves 60ppl 
Served with dinner rolls & condiments 

$170.00 

  
*if a carver or station attendant is 
requested, an additional $100.00 fee  
will apply. 

 

  

 

Cold Embellishments  
Fresh Fruit Display 
Assorted seasonal fruit with honey 
yogurt dip 
 

Small (50ppl) $125.00 
Medium (75ppl) $175.00 
Large (100ppl) $225.00 

Imported & Domestic Cheese Display 
Served with freshly baked baguettes 
with fresh fruit garnish 
 
 

Small (50ppl) $125.00 
Medium (75ppl) $175.00 
Large (100ppl) $225.00 

Crudités Platter 
Assorted sliced raw vegetables served 
with herbed dip 
 

Small (50ppl) $75.00 
Medium (75ppl) $100.00 
Large (100ppl) $125.00 

Antipasto tray 
Assorted marinated fresh vegetables 
with assorted meats, cheeses, & 
condiments 
 

Small (50ppl) $125.00 
Medium (75ppl) $175.00 
Large (100ppl) $225.00 

Meat & Cheese Tray 
Assortment of meats, imported & 
domestic cheeses, dinner rolls & 
condiments 
 

$5.50 per person 

Hummus platter 
Served with red pepper and grilled pita 
bread 
 

$3.50 per person 

Tomato & Basil Bruschetta Platter 
Served with fresh mozzarella cheese 
 

$3.75 per person 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
Bar & Wine Pricing 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Bar Pricing  
Domestic Beer 
 

$4.50 per bottle 

Imported Beer $5.25 per bottle 
 

House Chardonnay  
 

$6.00 per glass 

House Cabernet 
 

$6.00 per glass 

Upgraded Wines 
 

$5.00 - $9.00 per glass 

Well Drink $5.25 per glass 
 

Call Drink $5.60 per glass 
 

Premium  Drink $6.25 - $9.50 per glass 
 

Top Shelf $7.25 - $9.50 per glass 
 

Cordial 
 

$8.00 - $9.50 per glass 

Shot 
 

$8.00 - $9.00 each 

Sodas, Juices, Bottled Water $2.75 each 

 
A $500.00 bar minimum is required, per bar. If minimum is not met,  
the difference will be charged to client as a bartender fee.  
 

Additional Selections  
Silver Fruit Punch Fountain 
 

$35.00 per gallon 

Tropical Fruit Punch Bowl $25.00 per gallon 
 

Champagne Punch Bowl 
 

$45.00 per gallon 

Poured Champagne & Cider Toast 
 

$3.50 per person 

 
Warning: Drinking distilled spirits, beer, coolers, wine, & other alcoholic  
beverages may increase cancer risk & can cause birth defects during pregnancy. 
 
 

Wine, Champagne, & Cider  
Salmon Creek Cellars 
Chardonnay, Cabernet, Merlot, Pinot 
Grigio, or White Zinfandel 
 

$20.75 per bottle 

Rutherford Vintners Napa Valley 
Chardonnay, Merlot, or cabernet 
 

$28.75 per bottle 
 

Rancho Sisquoc, Santa Barbara 
Chardonnay 
 

$33.75 per bottle 

Bell Wine Cellars, Napa Valley 
Chardonnay 
 

$39.75 per bottle 

Bell Wine Cellars, Napa Valley Merlot 
 

$46.75 per bottle 

Bell Wine Cellars, Napa Valley Cabernet 
 

$49.75 per bottle 
 

Terramia Winery, Italy Pinot Grigio $32.75 per bottle 
 

Black Mountain Fat Cat Pinot Noir $22.75 per bottle 
 

Oasis Vineyards, Santa Barbara  
Pinot Noir 

$28.75 per bottle 
 
 

Medrano Vineyards, Argentina, Syrah $28.75 per bottle 
 

Santino Winery, Sierra Foothills 
Zinfandel 
 

$26.75 per bottle 

Stanford Brut Champagne 
 

$17.00 per bottle 

Martinelli’s Sparkling Apple Cider $15.00 per bottle 

 
Wine, champagne, or cider brought into the hotel will be charged a corkage fee of $12.00 per 
bottle, or $15.00 per magnum. Hard liquor is not permitted. Client will be charged $100.00 per 
bottle if any hard liquor is brought in from the outside.  
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 
Complete Meeting Packages 
 
Our complete meeting packages are designed to simplify your meeting planning process! Upgrade your package to freshly brewed Starbucks 
coffees and Tazo teas for just an additional $1.00 per person! 
 
Our full day conference package includes: 
Continental breakfast: 
Fresh brewed coffee, decaf, hot tea, orange, grapefruit, & cranberry juices, assorted pastries, muffins, bagels & 
cream cheese, & fresh sliced fruit. Upgrade your package to a hot breakfast with scrambled eggs, bacon, sausage, and 
breakfast potatoes for only $3.00 additional per person! 
 
Buffet or Plated Lunch: 
Your choice of one of our delicious lunches, which can be served in a separate area so your meeting attendees can 
take a break from their meeting room 
 
Beverage & Snack Breaks: 
Fresh brewed coffee, decaf, & hot teas will be available and refreshed constantly throughout the duration of your 
meeting. In the afternoon, you will receive assorted sodas & bottled Juices, as well as your choice of two of the 
following: gourmet cookies, brownies, fresh sliced fruit, granola bars, hot pretzels with mustard & jalapeno cream 
cheese, candy bars, popcorn, peanuts, cheese tray, or vegetable tray. 
 
Audio Visual Services: 
Our complete meeting package includes the use of an 8x8 foot projection screen, and a flipchart with pad and pens. 
We will also provide complimentary extension cords and power strips for your projectors and laptops. High speed 
wireless access is always complimentary, and available in all of our meeting rooms! 
 
Full Day complete meeting Package    $49.00, per person, per day 
 

Half Day Complete Meeting Package 
(Breakfast & Lunch or Lunch & Break)   $42.00, per person, per day 
 

Half Day complete meeting Package 
(without lunch)       $35.00, per person, per day 
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Biltmore Hotel & Suites 
2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
www.hotelbiltmore.com 

 

Audio Visual Rental Guide 
All prices below are charged per day. Set-up charges may apply. Please ask your Meeting Services or Catering Manager for more information. 
 
 
 
 
 
 
 
 
 
 
 
 
 

Projectors  
2500 Lumen LCD Projector & 8ft 

Screen 
 

$150.00 

Standard Overhead Projector & 
Screen 

 

$85.00 

Screens  
5 Foot Tripod Screen 

 
$35.00 

8 Foot tripod Screen 
 

$50.00 

10 Foot tripod Screen $100.00 
  

Data/Video  

27” Television with DVD or VCR 
 

$85.00 

DVD or VCR 
 

$40.00 

Laptop or desktop computer 
 

$150.00 

17” flat panel LCD monitor 
 

$100.00 

20” flat panel LCD monitor 
 

$150.00 

32” flat panel LCD monitor 
 

$300.00 

42” plasma display 
 

$500.00 

50” plasma display 
 

$750.00 

Plasma floor stand $100.00 
  
  
  

 

Meeting Accessories  
Wireless remote/Laser Pointer $40.00 

 
Flipchart Package with Markers  $40.00 

 
Flipchart easel 

 
$15.00 

Signage easel 
 

$15.00 

Whiteboard with markers $40.00 
  

Audio  
Wireless Handheld or Lavalier 

Microphone 
 

$140.00 

Wired Handheld or Lavalier 
Microphone 

 

$50.00 

Microphone Mixer 
 

$50.00 

Polycom Speakerphone 
 

$90.00 

10” Speakers for Atrium & pool Area 
 

$100.00 

Computer Audio patch to House 
Sound 

$35.00 

  

Labor  

Technician, per hour $50.00, with 
a 4 hour 
minimum 

 


