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CONFERENCE BREAKS 

 
We have made the following selections to compliment 

Your meeting schedule. 
 
BEVERAGES 
 Freshly Brewed Coffee       $21.00 per gallon 

 Freshly Brewed Decaffeinated $21.00 per gallon 

 Assorted Chilled Juices $15.00 per quart 

 Iced Tea, Lemonade or Fruit Punch $15.00 per gallon 

 Hot Tea Service $21.00 per gallon 

 Regular or Diet Soft Drinks $2.50 each 

          Bottled Water $3.00 each 

 Assorted Snapple’s $3.00 each 

 
SNACKS 
 Assorted Pastries and Muffins $22.00 per dozen 

 Fresh Baked Cookies $21.00 per dozen 

 Bagels with Assorted Cream Cheese Spreads $28.00 per dozen 

 Assorted Finger Sandwiches $18.00 per dozen 

 Individual Fruit Yogurt $2.75 each 

     Granola bars $2.75 each 

 Pretzels or Goldfish $12.00 per 16oz 

 Western Trail Mix $18.00 per 16oz 

 Mixed Roasted Nuts $20.00 per 16oz 

 Vegetable Platter with Ranch (serves 25guests) $65.00 per platter 

 Fresh Seasonal Fruit and International $105.00 per platter 
  Cheese & Cracker Presentation (serves 25guests) 
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BREAKFAST 

BREAKFAST BUFFETS 
All buffets include freshly brewed coffee and a selection of hot teas. 

To ensure prompt and efficient service, buffets require 
A minimum of 20 guests.  Prices are per person. 

 
THE CLASSIC    $18.00 

0Assorted Chilled Juices 
Assorted Cold Cereals 
 Fresh Seasonal Fruits 
Fluffy Scrambled Eggs 

Ham, Crisp Bacon & Sausage 
Home-fried Potatoes 

Your choice of French toast or Pancakes with warm syrup 
Assorted Breakfast Breads, Muffins & Pastries 

 
THE SANTA MARIA    $14.00 

Assorted Chilled Juices 
Fluffy Scrambled Eggs 

Crisp Bacon & Sausage Links 
Home-fried Potatoes 

Assorted Breakfast Breads, Muffins & Pastries  
 

HEALTHY START BREAKFAST    $12.50 
Sliced Fresh Fruit Platter 

Assorted Yogurts 

Bagels with Cream Cheese 

Orange Juice 

 
CONTINENTAL    $11.00 

Assorted Chilled Juices 
Fresh Seasonal Fruits 

Assorted Breakfast Breads, Muffins & Pastries 
 

EVERY SUNDAY ENJOY OUR CHAMPAGNE BRUNCH  
10am to 2pm 

Seafood Presentation of Shrimp, Caviar, Smoked Salmon and more... 
Carving station, Omelet’s, Eggs cooked to order and a Waffle Bar 

Display of Salads, Fresh Fruits and International Cheeses 
Breakfast items such as Eggs Benedict, Scrambled Eggs and Breakfast Meats 
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Hot Entrees, Dessert Station, Assorted Breakfast Breads, Muffins & Pastries 
Orange Juice & Free flowing Champagne 

For Group Reservations please call the Catering Office for information on a Private Room
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Plated Breakfast 

 

Home-fried potatoes, fresh baked biscuit, accompany all entrees,  

Small glass of juice and your choice of freshly brewed coffee or hot tea. 

 

Eggs Benedict 

A grilled English muffin with Canadian style bacon and poached eggs, topped with hollandaise sauce. 

  Served with crisp bacon or sausage links. 

$13.00 per person  

 

 

Traditional Fare 

Scrambled eggs with your choice of crisp bacon or sausage links. 

$11.00 per person 

 

 

Steak & Eggs 

Grilled steak served with scrambled eggs. 

$16.00 per person 
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French Toast 

Thick cut bread dipped in our egg, cinnamon & vanilla batter grilled perfectly. 

   Served with warm syrup, crisp bacon or sausage links. 

$11.00 per person 
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Light Plated Luncheon Selections 
(Select one or two entrees only) 

 

All Lunch Selections include Coffee, Water and Ice Tea on the tables 
 

Chicken Caesar Salad 
A traditional Caesar salad topped with a sliced boneless  

breast of chicken, seasoned croutons and parmesan cheese.   

Served with rolls and butter. 

$17.00 per person 

 
Cobb Salad 

Diced grilled chicken, crisp bacon, avocado, tomato, hard boiled egg & crumbled bleu cheese.  

 Served over a bed of mixed greens. 

$17.00 per person 

 

Charbroiled Chicken Croissant 
A charbroiled boneless breast of chicken topped with cheese, lettuce, tomato and mayo.  

 Served with pasta salad. 

$17.00 per person 

 

Tri-Tip Sandwich 

A Santa Maria tradition!  

 Served on a French roll with Pinquito beans, salsa and coleslaw or potato salad. 

$17.00 per person 

 

Pasta Primavera  
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In a tomato, garlic and wine sauce with fresh vegetables. 

$17.00 per person 

 

Grilled Chicken Ranch Wrap 

A soft tortilla wrap filled with grilled chicken, lettuce, tomato & Ranch dressing 

Served with Potato Salad or Pasta Salad 

$17.00 per person 

 

DESSERTS (Select One) 

Chocolate Mousse, Strawberry Mousse, Carrot Cake, 

Chocolate Cake, Apple Pie or Pecan Pie 
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Hot Plated Lunches 
Add $1.00 per entrée for Mixed Field Green Salad,  

Includes rolls & butter, dessert, coffee & ice tea. 
 

Chicken Cordon Bleu 
Breaded boneless chicken breast stuffed with ham.  Topped with a Mornay sauce.  

 Served with rice pilaf and sautéed vegetables. 
$19.00 per person 

 
Chicken A La Inn 

A boneless breast of chicken topped with a white wine and mushroom cream sauce.  
 Served with rice pilaf and sautéed vegetables. 

$18.00 per person 
 
 

Grilled Salmon Fillet 
Topped with a lemon –dill sauce. 

Served with rice pilaf and sautéed seasonal vegetables. 
$18.00 per person 

 
Petite Roasted Prime Rib 

 With Au Jus and creamy horseradish sauce 
Served with garlic mashed potatoes and sautéed seasonal vegetables 

$22.00 per person 
 
 

Santa Maria Tri-Tip 
Our Traditional Santa Maria Tri-tip 

Served with roasted new potatoes, Pinquito beans and sautéed vegetables 
$20.00 per person 

 
DESSERTS: (Select One) 

Chocolate Mousse, Fresh Lemon Mousse, Strawberry Mousse, Carrot Cake, 

Chocolate Cake, Apple Pie or Pecan Pie
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Lunch Buffets 
(Minimum of 30 guests required for Buffets)  

All Buffets include Coffee, water and Ice tea, and choice of 2 desserts: Apple Pie. Pecan Pie, Chocolate Mousse, 
Strawberry Mousse, Chocolate Cake, Carrot Cake or Assorted Cookies 

 
Deli Buffet  
$20.00 Per Person 

 

A Variety of Deli Meats, Tray of Lettuce, Sliced Tomato and Sliced Onion 
Assorted Cheeses, Fresh Rolls & Assorted Breads 

Assorted Condiments and Garnishes 
Choice of Three Salads: 

 Mixed Green Salad Bar Pasta Salad  
 Caesar Salad Creamy Cole Slaw  
 Country Potato Salad Fresh Fruit Salad  

 
 

Fiesta Taco Buffet 
$20.00 Per Person 

 
Crunchy Corn Taco Shells, Warm Flour Tortillas, 
Shredded Beef, Shredded Chicken, Shredded Cheese,  

Chopped Lettuce, Tomato & Onion, Guacamole, Sour Cream, & Salsa. 
Served with Spanish Rice & Refried Beans. 

 
Santa Maria Style BBQ Buffet 

$21.00 Per Person 
 

Tri-Tip & BBQ Chicken (bone –in) 
Garlic Bread 

Pinquito Beans & Homemade Salsa 
 

Choice of Two Salads 
                Mixed Green Salad Bar                  Pasta Salad 

           Caesar Salad               Creamy Cole Slaw 
           Country Potato Salad                  Italian Pasta 
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BOXED LUNCHES 
 

(20 guest minimum for “On the Go” only) 
 
 
 
 
 
 

EXPLORER’S BOX LUNCH    $17.00 
Roasted half chicken served cold, country 
potato salad, fresh fruit, freshly baked 

cookie and a soft drink. 
 
 

MEETING PLANNERS PACKAGE #1 
Minimum of 25 People 

 

PRE-MEETING 

Assorted Muffins & Breakfast Breads 

Assorted Chilled Juices 

Freshly brewed coffee and a selection of hot teas.      

 

MID-MORNING BREAK 

Freshly brewed coffee and a selection of hot teas 

Assorted Soft Drinks 

 

MID-AFTERNOON 

Assorted Freshly Baked Cookies 

PICNIC BOX LUNCH    $16.00 
Includes turkey & ham croissant, 
creamy cole slaw, fresh fruit, freshly 

baked cookie and a soft drink. 
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Assorted Soft Drinks 

Freshly brewed coffee and a selection of hot teas 

 

$21.00 per person 
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MEETING PLANNERS PACKAGE #2 

Minimum of 25 People 

This package includes the Meeting Room Set Up Fee 
PRE-MEETING  

Assorted Muffins & Breakfast Breads & Bagels 

Fresh Seasonal Fruit Platter 
Assorted Chilled Juices 

Regular Coffee, Decaffeinated Coffee, & Selection of Hot Teas 

MID MORNING BREAK 
Regular Coffee, Decaffeinated Coffee, Selection of Hot Teas, & Assorted Soft Drinks 

WORKING LUNCHEON SELECTIONS 
All Luncheon Selections include Coffee, & Iced Tea 

CHICKEN CAESAR SALAD 
A traditional Caesar salad topped with a sliced boneless breast of chicken, seasoned croutons and 

Parmesan cheese.  Served with rolls & butter. 

COBB SALAD 
Diced grilled chicken, crisp bacon, avocado, tomato, hard boiled egg, & crumbled blue cheese.  Served over 

a bed of mixed greens. 

CHARBROILED CHICKEN SANDWICH 
A charbroiled boneless breast of chicken topped with sautéed mushrooms, onions and jack cheese.  Served 

on a sesame seed bun with pasta salad. 

TRI-TIP SANDWICH 
A Santa Maria tradition!  Served on a fresh roll with Pinquito beans, salsa, and choice of coleslaw or 

potato salad. 

PASTA PRIMAVERA 
In a tomato, garlic and wine sauce with fresh vegetables.  Served with garlic bread & mixed field green 

salad. 

DELI TRI SANDWICH 
A fresh French roll filled with turkey, ham, roast beef, and Swiss cheese.  Served with potato salad or 

pasta salad. 
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DESSERTS: (choose one) 
For an additional $3.00 per person add 

Carrot Cake, Chocolate Layer Cake, Apple Pie, Pecan Pie, Chocolate or Strawberry Mousse 

MID-AFTERNOON 
Assorted Freshly Baked Cookies 

Assorted Soft Drinks 

Regular Coffee, Decaffeinated Coffee, & Iced Tea 

 

$36.00 per person
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Hors D’oeuvres 
 

Chocolate Fountain 

 

Minimum of 50 guests $5.00++ per person 

Includes: Fresh Strawberries, assorted cubed fresh fruit, 

 Assorted cookies, marshmallows & pretzels 

 

Cold Hors D’oeuvres 
~ Price per Tray ~ 

All trays serve 50 guests 
International & Domestic Cheese Tray with Assorted Crackers & Grapes  $175.00 
Vegetable Crudités with a Ranch Dip      $120.00 
Sliced Fresh Fruit Display       $160.00 
Bruchetta with Basil, Virgin Olive oil, Tomatoes & Roasted Garlic 
          served with toasted baguettes              $110.00 
Brie en Croute~ Baked Wheel of Brie in Puff Pastry with Crackers   $75.00  
Smoked Salmon with Capers & Onion &Toasted Baguettes    $225.00 
Hot Crab Dip or Spicy Artichoke Dip with Toasted Baguettes    $110.00 
Potato Chips with Onion, or Ranch Dip                            $65.00 
Assorted Colored Tortilla Chips w/ Guacamole, Bean Dip & Salsa   $100.00 
 

~ Price Per Dozen ~ 

~ Minimum Order of 3 Dozen Per Item Required ~ 
Rosette of Smoked Salmon, Capers & Cream Cheese    $28.00 
Canapés of Roasted Red Pepper and Walnut Cream Cheese 

Or of Fresh Basil, Roasted Garlic and Cream Cheese   $17.00 
Asparagus Wrapped in Prosciutto       $27.00 
Assorted Finger Sandwiches or Pinwheels      $18.00  
Jumbo Prawns on Ice (one dozen)       $36.00 
 

Hot Hors D’oeuvres 
~ Price Per Dozen ~ 

~ Minimum Order of 3 Dozen Per Item Required ~ 
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Meatballs with Mushroom Burgundy Sauce     $18.00 
Chicken Tenders or Buffalo wings with Ranch dressing    $22.00 
Chicken Sate with a Peanut Sauce       $25.00 
Teriyaki Beef Skewers        $26.00 
Teriyaki Chicken Skewers                $25.00 

Fried Sesame Chicken Pieces with Sweet Chili Sauce    $25.00 
Pot stickers (Chicken or Vegetable) with Thai Dipping Sauce    $25.00 
Spring Rolls (Vegetarian or Pork) with Sweet and Sour Sauce   $19.00 
Petite Quiche Lorraine        $20.00 
Spinach and Feta Cheese in Phyllo      $19.00 
Fried Butterfly Shrimp or Coconut Shrimp      $37.00 
Tempura Vegetables with Ranch Dip, Teriyaki, or Soy Sauce    $18.00 
Assorted Poppers with Spicy Bleu Cheese Dip     $20.00     
Stuffed Mushroom Caps        $25.00 
Sea Scallops Wrapped in Bacon              $33.00 
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Hors D’oeuvres Enhancements 
 

Below Stations are available as an enhancement to our Hors D’oeuvres Selections.  
Servings are proportional to Hors D’oeuvres.  

Please Add $75 per Carving Station 
 

 
 

Carved Baron of Beef 
 

USDA Certified Angus Baron of Beef Slow Roasted and Carved by Our Chef to make an Impressive Display for your guests to enjoy.  
Served with Freshly Baked Silver Dollar Rolls. 

 

~ Serves Seventy‐Five Guests ~ 

$450 

 

 

Carved Honey Glazed Ham 
 

Spiral Cut Honey Glazed Ham.  
 Carved by Our Chef for your guests to enjoy.   
Served with Freshly Baked Silver Dollar Rolls 

 

~ Serves Thirty Guests ~ 

$240 

 

 

Carved Roast Whole Turkey 
 

Fresh Free Range Whole Turkey, Slow Roasted and 

 Carved by Our Chef for your Guests to enjoy.  
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 Served with Freshly Baked Silver Dollar Rolls. 

 

~ Serves Thirty Guests ~ 

$200 

 

 

  Build Your Own Fajita Station 
 

Grilled Marinated Chicken & Beef. Served with Tortillas, Sour Cream, Tomato Salsa, Sliced Jalapenos, Grated Cheeses and Fresh 
Guacamole.  All Displayed beautifully for your guests to build a Custom Mexican Fajita. 

 

~ Serves Fifty Guests ~ 

$275 

 
 

RECEPTION PACKAGES 

(Provides 10-12 pieces per person. Priced per person.) 
 

THE MCCOY    $29.00 
Asparagus wrapped with Proscuitto 

Fresh Fruit Display 
Assorted Finger Sandwiches 

Pork Shumai with Hot Mustard Sauce 
Stuffed Mushroom Caps 

Meatballs in Mushroom Burgundy Sauce 
 

THE CECIL B. DE MILLE    $34.00 
Deluxe Canapés 

Deviled Eggs 
Artichoke Hearts with Crab Mousse 

Vegetable Crudite 
Scallops wrapped in Bacon 

Coconut Shrimp 
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Suicide Wings 
Crispy Pot stickers with Sweet Chili Sauce 

 
THE PRESIDENTS    $34.00 

Fresh Fruit Display 
International Cheese Platter 

Deluxe Canapés 
Rosette of Smoked Salmon, Capers & Cream Cheese 

Asparagus wrapped in Proscuitto 
Pork Shumai with Hot Mustard Sauce 

Meatballs in Mushroom Burgundy Sauce 
Scallops wrapped in Bacon 

Assorted Poppers with Spicy Bleu Cheese Dip 
Teriyaki Beef Skewers
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Plated Dinner Selections 
Your dinner entrée includes a warm dinner rolls, Mixed Garden Salad  

Or add a Caesar for an additional $1.00 per person, & sautéed fresh vegetables. 
Please select one starch for each entrée: Garlic mashed potatoes, rice pilaf or roasted new potatoes.  

Your choice of one dessert, & coffee, water and ice tea on the tables. 
Entrees 

Please choose 1 or 2 entrée’s only 
 

Fire Roasted Prime Rib 
Rubbed with virgin olive oil and seasonings.   

Served with au jus with creamy horseradish sauce. 
$31.00 

Filet Mignon 
The King of all Steaks!  Served with sautéed mushrooms. 

$33.00 
Chicken Cordon Bleu 

Breaded boneless chicken breast stuffed with ham and cheese. Topped with Mornay sauce  
$28.00 

Chicken A La Inn 
A boneless breast of chicken topped with white wine & mushroom cream sauce. 

$27.00 
Chicken Fontina 

A boneless breast of chicken stuffed with artichokes & sun dried tomatoes 
$27.00 

Alaskan Herb Roasted Halibut 
Served with a Buerre Blanc sauce 

$32.00 
Grilled Fillet of Salmon 

Served over a light lemon dill sauce 
$29.00 

Red Snapper Parmesan 
Served with a Buerre Blanc sauce 

$29.00 
Vegetarian Plate 

$27.00 
Surf & Turf 

Market Price 
 

Desserts: (Select one) 
Carrot Cake, Chocolate Layer Cake, Chocolate Mousse 
Cheesecake with Cherry Sauce, Apple Pie, or Pecan Pie
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SANTA MARIA INN DINNER BUFFETS 
(30 guest minimum) 

 
Your dinner entree includes a choice of salads, warm dinner rolls, and your choice of a starch:  

Garlic mashed potatoes, roasted new potatoes, rice pilaf or scalloped potatoes;  
Sautéed vegetables, dessert 

 Freshly brewed coffee, & iced tea. 
 

Choice of Three Salads
Tomato, Cucumber, Onion and Basil Salad 
Mixed Green Salad with Assorted Dressings 

Red Rose Potato Salad 
Pasta Salad 

Fresh Fruit Salad 
 
 

Selection of Entrees 
 

FIRE ROASTED PRIME RIB TOURNEDOS OF BEEF 
Rubbed with virgin olive oil and seasonings. Small Filets seasoned with garlic
Served au jus with creamy horseradish sauce.

For carving station add $75.00 per carver
And served with bordelaise sauce.

 

 
RED SNAPPER PARMESAN      BROILED FILET OF SALMON 

Served with a Buerre Blanc sauce Served with a chardonnay dill sauce.

 
Choice of Two:  

Carrot Cake, Chocolate Layer Cake, Cheesecake with Cherry sauce 
Apple Pie, Pecan Pie & Chocolate Mousse, Or Chef can do an Assortment of desserts. 

 
 

Two Entrée Selections $ 33.00 

CHICKEN CORDON BLEU CHICKEN A LA INN 
Breaded boneless chicken breast stuffed with 
ham and cheese. Topped with Mornay sauce 

Boneless chicken breast with your choice of Supreme sauce
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Three Entrée Selections $ 37.00 
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THEME BUFFET PARTIES 

All buffets include freshly brewed coffee and iced tea. 
 

SANTA MARIA STYLE BBQ BUFFET    $30.00 per person 
(30 guest minimum) 

 
BBQ Tri-Tip and Chicken (bone-in) Pinquito Beans 

Roasted New Potatoes  Corn Medley 
Garlic Bread Homemade Salsa 

 
 

Choice of Three Salads: 
 Mixed Green Salad Bar Pasta Salad 
 Caesar Salad Fresh Fruit Salad 
 Country Potato Salad Creamy Cole Slaw 

 
 

Choice of Two Desserts: 
                           Apple Pie        Chocolate or Strawberry Mousse  Chocolate Layer Cake 

 
 
 

ITALIAN BUFFET    $32.00 per person 
(30 guests minimum. Additional entrée for $3.00 per person) 

 
                                                 Caesar Salad                 Tri-Color Pasta Salad 

                                                  Antipasto Salad           Tomato and Mozzarella Salad 
                                                         Florence Vegetables 

 
Choice of Two Entrees: 

                            Chicken Cacciatore         Spinach, Egg, and Tomato Tortellini  
                             Veal Parmesan Beef or Vegetable Lasagna  
              Chicken  or  Eggplant Parmesan  

 
Dessert: 

                Amaretto Mousse   &   Tiramisu 
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THEME BUFFET PARTIES (continued) 

 
HAWAIIAN LUAU    $33.00 per person 

(30guest minimum.  Additional entrée for $4.00 per person) 
Warm Kilauea’s Bread & Butter 

Fresh Vegetable Display with Aloha Dip 
Haole Green Salad with sesame soy dressing 

Fresh Tropical Fruit 
Island Style Vegetable Lanai Pasta 

 
                                                Choice of Two Entrees: 

 GRILLED TRI-TIP MOLEKAI 
Marinated in a light Teriyaki sauce 

 
OAHU LUAUS CHICKEN 

Chicken Strip sautéed with sweet Maui Onions, Carrots, and Cilantro in 
a Lemongrass and Coconut Curry Sauce. 

 
LAHAINA BAKED MAHI-MAHI 
With Mushrooms and sweet Maui Onion 

 
  
  

Desserts: 
Konia Coffee Macadamia Nut Mousse    &  Plantation Pineapple Upside down Cake 

 

MEXICAN BUFFET    $30.00 per person 
(30guest minimum.  Additional entrée for $3.00 per person) 

 
Warm Flour Tortillas Corn Salad 

Fiesta Salad Pico de Gallo Salad 
                                                        Sides 

 Spanish Rice         Pinto Beans       Rajas  
  
        Fresh Salsa  

             Entrées 
  

Chicken Mole 
 

Chili Rellenos 
 

 Chile Verde Chicken Paella  
 Snapper Vera Cruz Enchiladas  
    

 
DESSERTS 

                 Assorted Pies &  Cakes 
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Banquet Beverages 
 

 

~ Dinner Wine Service ~ 

 

House Chardonnay and Cabernet poured with Dinner:  $6.50 Per Person 

 

 

~ Individual Price Per Drink ~ 

 

Well Brand Cocktails $4.25

Call Brand Cocktails $4.75

Premium Brand Cocktails $5.50 and up

Domestic Beer  $3.50

Imported Beer  $4.50 

House Wine  $5.00

Top Shelf  $6.50 and up

Soft Drinks $2.25

Mineral Water  $2.50

Fruit Punch  (per gallon)  $15.00 

Champagne Punch  (per gallon)  $40.00 
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There is a $35.00 Bartender Fee per hour for all Bars.  The Hotel will absorb 4 hrs. of bartender fees  
 If bar sales total $500.00 or more.  Hosted Bar Prices are subject to a Service Charge of 18%. 

 

 

~ Package Price Per Person ~ 

(50 Guest Minimum) 

 

 1 Hour 2 Hours 3 Hours 4 Hours 
 

Premium Brands 
 

$14.00 
 

$18.50 
 

$22.00 
 

$24.50 

 
Call Brands 

 
$12.00 

 
$16.00 

 
$19.50 

 

$21.50 

 
Beer, Wine, & Soda 

 
$10.25 

 
$15.00 

 
$17.25 

 

$19.50 

  

There is a 50 Person Minimum Required, Regardless of the Guarantee.  

Beverage Packages are only available with meal functions.  

 Prices are based on total number of persons in attendance during the meal 

Bartender Fee is Waived with Package Bar Service Prices 

 


