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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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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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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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2151 Laurelwood Rd., Santa Clara, Ca 95054 

408.988.8411 
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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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Bar & Wine Pricing 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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.  
 

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. 
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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 

 


