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WEDDING CATERING MENU



BREAKFAST

Continental Breakfast Bar

$25 per person

Hard Boiled Eggs
Oatmeal | brown sugar and raisins
Vanilla Yogurt | fresh fruit & granola

Sausage and Bacon
Assorted Muffins

Breakfast Charcuterie

$28 per person

Assorted sweet breads and mini muffins
Fresh berries

Hard Boiled Eggs

Bacon

Vanilla Yogurt | fruit & granola

Fresh Whipped Cream

Hearty Breakfast

$29 per person

Biscuits and Gravy
Scrambled Eggs
Homestyle Potatoes | bell peppers and onions

Fresh Seasonal Fruit

Morning Kick Start Breakfast

$29 per person

Build-your-own Omelet station.

Ham, cheese, onions, bell peppers, tomato and
mushrooms.

Bacon

Homestyle Potatoes | bell peppers and onions

Buttermilk Biscuits | served with sausage gravy

Quiche

$29 per person

Classic Quiche | Ham and Cheese
Veggie Quiche | Spinach, onion, tomaro,
mushroom and bell peppers

Fresh Seasonal Fruit

Assorted Sweet Breads

Waffles & Omelet Breakfast

$31 per person

Self-Service Waffle Station

Assorted toppings provided

Build-your-own Omelet station

Ham, cheese, onions, bell peppers, tomato and mushrooms.
Sausage Links and Bacon

Fresh Seasonal Fruit




LUNCH

Italian Beef Sandwiches
$27 per person
Tender shredded beef  gardenia mix,

banana peppers & mozzarella cheese

Italian Pasta Salad

Backyard Grill Out

$28 per person

Burger Bar | % [b beef patty, buns, lettuce, tomato,
onion, pickles and condiments

Bratwurst | caramelized onions on a roll

Potato Salad

Baked Beans

Classic Green Salad

Island Plate Lunch

$32 per person

Grilled teriyaki chicken thighs & Kalua Pork
Mac salad

White rice

Green Salad

Hawaiian rolls

South of the Border

$35 per person

Choice of 2 proteins:

Shredded Beef, Shredded Chicken in a chipotle
sauce or Cilantro Lime Pork

Mexcian Rice

Refried Beans
Corn & Black bean salad

Corn taco shells, flour tortillas, sour cream, avocado, pico de gallo

and ShVCddCd lCEFUCC

Walking Tacos
$22 per person

Mexican taco seasoned ground beef

served in a “walking taco” sized bag of Doritos or Fritos shredded lettuce, tomato,

jalapenos, onion, shredded cheese, sour cream, pico de gallo and guacamole

BBQ Plate
$39 per person

Choice of 2 proteins:

Pulled Pork, Brisket and BBQ Chicken legs and
chighs | BBQ Sauce & Honey mustard

Baked Beans

Four Cheese Mac N Cheese

Coleslaw

Cornbread | honey butter

Classic green salad

Salad Bar

$22 per person

Build-your-own salad | chopped romaine, Iceburg
lettuce, seasonal fruits & veggies, grilled chicken, diced
ham, turkey, croutons, assortment of shredded cheese
and variety of dressings

Garlic knots or house-made rolls

Souper Salad
$27—29 per person

Choice of one soup:
Creamy Tomato
Beef & Bounty Soup
Loaded Baked Potato
Salad Bar

House-made rolls

Deli Sandwich Bar

$27 per person

Build-your-own sandwich

Turkey, ham, roast beef, lettuce, tomato, onion,
pickles, sourdough, white or wheat bread, cheddar,
swiss or provolone cheese and condiments

Potato Salad

Classic green salad



HORS D'OEUVRES

Sweet and Sour Meatballs
$7 per person

Pork and Beef meatballs cooked to perfection in

our sweet & sour sauce

Caprese Skewers

$10 per person

Fresh tomatoes, mozzarella balls and basil

skewered and drizzled with balsamic

Bruschetta

$11 per person

Roma tomatoes, shallots, fresh parmesan cheese,

basil and drizzled with balsamic

Smoked Salmon Cups

$12 per person

PNW’s smoked salmon dip with hints of dill and
chives
Topped with capers

Served with rustic bread

Charcuterie Board

$11 per person

Beautiful array of artisanal cured meats,
cheeses, dried and fresh seasonal fresh fruit,
assorted crackers and olives

Served with stone ground mustard and fig jam

Individual servings optional for groups under 50

Mediterranean Hummus Placter

$10 per person

Garlic and roasted red pepper hummus

Diced cucumbers, roma toamtoes, kalamata olives,
feta crumbles, fresh veggies and olive oil

Naan bread

Loaded Mashed Potato Cup
$6 per person

Buttery mashed potatoes layered with shredded

cheese, applewood smoked bacon and fresh chives

Pulled Slider Trio
$16 per person

Choices include:
BBQ Pulled Pork
Classic [talian Beef

Buffalo Chicken  blue cheese sauce

Skewered Toretllini
$10 per person
Skewerd Cheese tortellini  fresh shredded parmesan

cheese

Drizzled with pesto and balsamic

Shrimp Ceviche

$10 per person

Fresh white shrimp  roma tomatoes, red onion, fresh
jalapenos, avocado and cilantro
Cooked in lime juice and seasoned with salt and pepper

Served in individual cups

Pretzel Bites

$7 per person

House-made pretzels served with bacon beer

ChCCSC



PLATED DINNERS

Grilled Tri-Tip

$52 per person

Grilled Tri-Tip | seasoned with a dry rub and served
with creamy horseradish

Roasted red pototoes

Sauteed green beans or roasted carrots

Spring Salad Mix

Choice of bread

Salmon

$53 per person

Roasted salmon | lemon and dill cream sauce
Rice Pilaf’

Sauteed green beans or roasted carrots
Spring Salad mix

Choice of bread

Roast Game Hen

$50 per person

Roasted game hen | served with a fig and port wine
demi glaze

Garlic rosemary fingerling potatoes

Roasted carrots

Spring Salad mix

Artisan bread loaf | served with whipped fig and
honey butter

Herb Roasted Turkey Breast
$47 per person

Herb roasted turkey breast | served with house-
made gravy

Garlic mashed potatoes

Sauteed green beans or roasted carrots

Spring Salad mix

Choice of bread

Beef Stroganoff
$36 per person

Tender beef'in a mushroom cream sauce
Served over egg noodles

Roasted carrots

Spring Salad Mix

Dinner Rolls

Lemon & Herb Chicken

$42 per person

Herb roasted chicken breast, legs and thighs
Rosemary and garlic red potatoes

Roasted carrots

Spring Salad mix

Artisan bread loaf

South of the Border
$45 per person

Choice of 2 proteins:

Shredded Beef, Cilantro Lime Pork or Shredded
Chicken in Chipotle sauce

Mexican rice

Refied beans

Corn and black bean salad

Corn taco shells and flour tortillas

Sour cream, avocado, pico de gallo and shredded

lettuce

The Big Island
$45 per person

Grilled teriyaki chicken thighs
Kalua pork

Mac salad

White rice

Spring Salad mix

Sweet Hawaiian rolls



PLATED DINNERS

BBQ Plate
$49 per person

Choice of 2 proteins:

Pulled Pork, Brisket or BBQ Chicken legs

and thighs

Baked Beans

Four Cheese Mac N Cheese
Coleslaw

Cornbread with honey butter
BBQ sauce and Honey Mustard
Classic Green Salad

Chicken Madeira
$49 per person

Chicken breast  creamy mushroom
Madeira sauce

Garlic mashed potatoes

Sauteed green beans or roasted carrots
Spring Salad mix

Choice of bread

Little Italy
$36 per person

Choose one:

Creamy Tuscan Chicken

Pork Roulade
$46 per person

Stufted pork loin | spinach, parmesan cheese, apples
and herbs

Choice of potatoes

Roasted carrots

Spring Salad mic

Choice of bread

Prime Rib Dinner

$62 per person

Herb-crusted prime rib | creamy horseradish sauce &
au jus

Choice of potato

Sauteed green beans or roasted carrotsf

Spring Salad mix

Choice of bread

Glazed Ham Dinner

$41 per person

Tender Ham
Choice of potato

Sauteed green beans or roasted carrots

Spring Salad mix
Choice of bread

Tender chicken breast topped with a parmesan cream
sauce, sun-dried tomatoes, shallots & spinach

Served with fettucine

Lasagna

Pasta layered with Italian sausage, ricotta, spinach,
Italian cheese blend and house-made tomato sauce
Caesar Salad

Choice of Artisan bread loaf of garlic knots




BUFFET DINNERS

**Add-on option: Meal served family style $5++

PEr person

Grilled Tri-Tip

$42 per person

Grilled Tri-Tip | seasoned with a dry rub and served
with creamy horseradish

Roasted red pototoes

Sauteed green beans or roasted carrots

Spring Salad Mix

Choice of bread

Salmon

$43 per person

Roasted salmon | lemon and dill cream sauce
Rice Pilaf

Sauteed green beans or roasted carrots
Spring Salad mix

Choice of bread

Roast Game Hen

$40 per person

Roasted game hen | served with a fig and port wine
demi glaze

Garlic rosemary fingerling potatoes

Roasted carrots

Spring Salad mix

Artisan bread loaf | served with whipped fig and

honey butter

Herb Roasted Turkey Breast
$37 per person

Herb roasted turkey breast | served with house-
made gravy

Garlic mashed potatoes

Sauteed green beans or roasted carrots

Spring Salad mix

Choice of bread

Beef Stroganoff
$26 per person

Tender beef'in a mushroom cream sauce
Served over egg noodles

Roasted carrots

Spring Salad Mix

Dinner Rolls

Lemon & Herb Chicken

$32 per person

Herb roasted chicken breast, legs and thighs
Rosemary and garlic red potatoes

Roasted carrots

Spring Salad mix

Artisan bread loaf

South of the Border
$35 per person

Choice of 2 proteins:

Shredded Beef, Cilantro Lime Pork or Shredded
Chicken in Chipotle sauce

Mexican rice

Refied beans

Corn and black bean salad

Corn taco shells and flour tortillas

Sour cream, avocado, pico de gallo and shredded

lettuce

The Big Island
$35 per person

Grilled teriyaki chicken thighs
Kalua pork

Mac salad

White rice

Spring Salad mix

Sweet Hawaiian rolls



BUFFET DINNERS

**Add-on option: Meal served family style
$5++ per person

BBQ Plate
$39 per person

Choice of 2 proteins:

Pulled Pork, Brisket or BBQ Chicken legs and thighs
Baked Beans

Four Cheese Mac N Cheese

Coleslaw

Cornbread with honey butter

BBQ sauce and Honey Mustard

Classic Green Salad

Chicken Madeira
$39 per person

Chicken breast | creamy mushroom
Madeira sauce

Garlic mashed potatoes

Sauteed green beans or roasted carrots
Spring Salad mix

Choice of bread

Lictle Italy

$26 per person

Choose one:

Beef Bolognese

Tender shredded beef in a fresh tomato sauce

Served with fettucine

Creamy Tuscan Chicken

Tender chicken breast topped with a parmesan cream sauce,
sun-dried tomatoes, shallots & spinach

Served with fettucine

Lasagna

Pasta layered with Italian sausage, ricotta, spinach, Italian
cheese blend and house-made tomato sauce

Caesar Salad

Choice of Artisan bread loaf of garlic knots

Pork Roulade
$36 per person

Stufted pork loin | spinach, parmesan cheese, apples
and herbs

Choice of potatoes

Roasted carrots

Spring Salad mic

Choice of bread

Prime Rib Dinner

$52 per person

Herb-crusted prime rib | creamy horseradish sauce
& au jus

Choice of potato

Sauteed green beans or roasted carrotsf

Spring Salad mix

Choice of bread

Glazed Ham Dinner

$31 per person

Tender Ham

Choice of potato

Sauteed green beans or roasted carrots
Spring Salad mix

Choice of bread

Enhancements

For buffet and family style service-equal amounts of the
primary menu and additional protein will be served to allow
cach guest a portion of each

Below are proteins priced per person in addition to menu

choice

Chicken Breast with Madeira Sauce $10
Salmon with Lemon dill sauce $18
Roasted Game Hen $14
Roasted Turkey Breast $11
Tri-Tip $17

Chicken Legs & Thighs $9




ACCOMPANIMENTS

Salad
Classic Green Salad
$3 per person

Chopped iCCbCTg and green l€6lf leIZuCC ”UUllf]’l cucumbers,

carrots, cabbage, grape tomatoes and shallots

Spring Salad Mix
$3 per person

Spring mix lettuce with English cucumbers, carrots, grape

tomatoes and shallots

Topped with parmesan cheese and croutons served on the side

Salads are served with Ranch and Balsamic Vinagarette

Additional dressing options available on request

Honey Mustard or Blue Cheese

Caesar Salad

$2 per person
Chopped romaine lettuce tossed in a creamy Caesar dressing,

croutons and parmesan cheese

Strawberry Spinach Salad
$5 per person

Fresh baby spinach with fresh scrawberries, candied pecans

and dressed with a balsamic vinagarette

*Please Note: Where green salad is included on the
menu, Spring, Caesar or Spinach are available for an

additional charge.

Vegetables
Sauteed Green Beans

Garlic Roasted Carrots

Soups
Loaded Baked Potato Chowder

$10 per person

Classic potato soup loaded with cheddar cheese, bacon and

chives

Creamy Tomato

$10 per person

Fresh tomato medley, real heavy cream and spices

Beef & Bounty Soup

$12 per person
Vegetable stock cooked with ground beef, corn, green beans,

carrots, cabbage and tomatoes

*Please Note: All soup is served with house-made

dinner rolls

Potatoes

Garlic Mashed Potatoes
Roasted Red Potatoes
Cheesy Red Potatoes

Sides

Mac-n-Cheese

Calico Beans

Coleslaw

Pasta Salad

Corn & Black Bean Salad

Breads

House-made dinner rolls
Garlic knots

Artisan Loaf

**Gluten free option available**



DESSERTS

Seasonal Fruit Cobbler
$3 per person

Seasonal fruit, scratch-made dumpling topped
Served with fresh whipped cream

New York Cheesecake
$8 per person

Traditional style New York Cheesecake

Served with fresh berries and caramel sauce

Cupcakes
$5 per person

Vanilla Bean or Devil’s Food Chocolate Cupcake

with your choice of chocolate or vanilla ganache

Classic Strawberry Shortcake
$6 per person

Light and flufty vanilla cake layered with fresh

strawberries and fresh whipped cream

Tuxedo Cake
$6 per person
A 1ayered VaniHa bean and dark ChOCOlatC Cake

with 1ayers of dark chocolate and white chocolate

ganache

House-Made Bread Pudding
$6 per person

Cinnamon-vanilla bread pudding
Served with house-made caramel sauce and fresh

whipped cream

*Add candied pecans for additional $2

Assorted Dessert Platter

$80 serves 20 guests

Chocolate Chip & Sugar Cookies

Brownies




CHILDREN'S MENU

Tenders & Tots
$9 per person

Breaded chicken tenders and tater tots

Served with ranch dressing and ketchup

Mac-n-Cheese
$4 per person

Classic elbow pasta served wiht a creamy cheese

sauce

Fruit Placter
$5 per person

Sliced seasonal fresh fruic platcer

Mini Corn Dogs
$7 per person

Served with ketchup & buttermilk ranch dreassing




BEVERAGES

Coftee Service
Includes regular coftee and hot tea

Decaf coffee available upon request

Regular Coffee

$52
Includes fresh-brewed regular coffee with sugar and cream /
One gallon of coffee= 16 (8oz) pours

Decaf Coffee

$52
Includes fresh-brewed decaf coffee with sugar and cream /
One gallon of coffee= 16 (80z) pours

Hot Tea
$3 per person

Hot water served with a variety of tea bags

Priced per serving

Bottled Water or Sparkling Water
$3 per person

Soda
$3 per person

Assorted choices available including diet

Juice
$4 per person
Orange, Cranberry or Apple

Price based on consumption

Iced Tea
$26 per gallon

Price based on consumption

Lemonade

$26 per gallon

Price based on consumption

Fruit Punch

$26 per gallon
Blend of flavored fruit juice, pineapple juice and Sprite

Bar Services

Bar set up fee required for bar services

Beer

$7

By the bottle

Wine

$10 by the bottle / $35 by the bottle

Cockeails

$13 per person




DIETARY RESTRICTIONS

Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

ALLERGENS

Running Y Resort takes all dietary restrictions very seriously. Please notify your sales manager of
known allergies, restrictions and concerns prior to the event.

GLUTEN FREE, DAIRY FREE, VEGETARIAN & VEGAN

Please consult with your sales manager prior to your event to discuss substitutions and options for
dietary concerns.

Alternatives are available upon request. We are able to accomodate most requests.

CATERING POLICIES

« NO OUTSIDE FOOD OR BEVERAGES PERMITTED. Consumption of outside alcohol
without prior written permission can result in additional charges, confiscation of alcohol and
possible immediate termination of event.

» Menu selections are priced per person and served buffet style. Plated meals and family style
service is optional with an additional fee.
o Family Style - additional $5++ per person.
o Plated Meals - additional $10++ per person.
o Final guest count is required seven (7) days prior to event.

o All catering requires 25 minimum orders unless otherwise approved by sales manager.

e Service fee of 25% is applied to all food and beverage.



We can’t wait to help you plan your perfect event here at the Running Y Resort!
Whether you have questions, want to schedule a tour, or need assistance with your

booking, our team is here to assist you.
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WWW.runningy.Com
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@runningyresort
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