
 
 

 
 
 
 
 
 
 
 

Reception 
Menus 

 
 

 
6711 Forest Lawn Drive, Los Angeles, CA 90068 

323-512-4170 



 
 

Special Events Information 

 
The main dining room, backroom and patio 

can be used in combination to accommodate 
30 to 250 guests in comfort for receptions, 

or 25 - 110 guests for sit-down dinners. 
 

Larger sit-down space can be offered on the property. 
Please inquire. 

 
Dining room built-in features include 

microphones, in-house pa, XM radio, drop down screens, 
lcd projectors, plasma tv’s, cd, dvd and ipod capability. 

 
Dinner buffet and sit-down menus are available. 

 
 
 
 
 

Directions and Location 

 
Located in The Sports Center at the Toluca Lake Tennis Club 

6711 Forest Lawn Drive 

A quarter mile west of Forest Lawn and Mount Sinai Mortuaries 

A quarter mile south of Warner Brothers Studios 

East of the intersection of Barham Boulevard and Forest Lawn Drive 

 

 



 
 
 
 

 
 

Hor’deurves 
 

Selection one 
Crispy potato ravioli with smoked tomato sauce  

 
Brie and mango quesadilla with mango salsa, cilantro and jalapeño sour cream 

 
Buffalo mozzarella and fresh market tomatoes on country bread with basil pesto  

balsamic reduction  
 

Chicken or vegetable spring rolls with pineapple BBQ sauce 
 

Grilled pita bread with cucumber, tomato and chipotle and mint hummus 
 

Puff pastry sandwiches, grilled vegetables, caramelized onions and goat cheese 
 

Assorted Gourmet Thin Crust Pizza’s 
BBQ Chicken, Classic Margarita , Grilled Shrimp with pesto 

Grilled Vegetable w/smoked tomato sauce & Parmesan  
Grilled chicken w/ cilantro pesto, arugula, jack & feta cheese  

 
 

Selection two 
 

Ahi tuna tar tar on crispy wonton with pickled cucumber and chile aioli 
 

Seared ahi tuna on crispy wonton with hearts of palm & olive tapenade 
 

Mini burgers with caramelized onions and lemon aioli 
 

Crispy shrimp cake with Thai sweet and sour sauce 
 

Chicken satays with curry and spicy peanut dipping sauce 
 

Crispy shrimp spring rolls with pineapple BBQ dipping sauce 
 

Crab cakes with lemon aioli 
 

St. André cheese, asian pear and dried fruit jam  
on crispy raisin bread 

 
Soy glazed chicken in lettuce cup with crispy rice noodles 

 



 
 
 
 
 
 
 
 
 

    Hor’deurves 
 

Selection three 
 

American caviar on blini with chive crème fraiche 
 

Duck confit on crispy toast point with granny smith apple and plum salad 
 

Foie gras mousse on crispy raisin bread with grape and truffle salad 
 

Mesquite grilled honey lime shrimp 
 

Mesquite grilled barbeque shrimp 
 

Seared mini lamb chops with pomegranate reduction 
 

Grilled smoked salmon pizza with lemon cream, egg, oven-dried tomatoes and dill 
 

Seared flat iron steak on crostini with bravas steak sauce and shaved parmesan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prices subject to change without notice. 
 



 
 
 
 

 
 

Salads 

Selection one 
Caesar salad with oven-dried tomatoes and fresh croutons 

 

House green salad with poached beets, blue cheese, candied walnuts and balsamic 
vinaigrette 

 

Cobb salad with grilled chicken, tomatoes, blue cheese crumbles, bacon  
and choice of blue cheese or balsamic vinaigrette dressing 

 

Iceberg wedge with lemon herb dressing, tomato, shaved red onion, blue cheese 
crumbles  

and choice of blue cheese or balsamic vinaigrette dressing 
 

Fresh seasonal fruit platter 
 

Fresh baked bread with assorted butters 
 

Selection two 
Selection one with addition of Assorted cookies and brownies  

 

Selection three 
 

Caesar salad with oven-dried tomatoes, fresh croutons and grilled chicken breast  
 

House green salad with poached beets, blue cheese, candied walnuts and balsamic 
vinaigrette 

 

Choice of: 
Shrimp salad with spring mix, manchego cheese, orange segments, olives and sun-

dried tomato vinaigrette 
or 

Asian marinated salmon with spring mix, miso vinaigrette and crispy noodles 
 

Fruit platter 
 

Fresh baked bread with assorted butters 
 

Selection four 
 

Selection three with addition of both shrimp and asian marinated salads  
And Assorted mini pastries 

 
 
 
 
 

Prices subject to change without notice. 



 
 
 
 

 
 

DELI  PLATTERS 
 

Smoked Fish 

 
Assorted Bagels with whipped cream cheese and butter 

 

Smoked salmon  
*Add smoked white fish salad for $2 per person 

 

Tomato, red onion, cucumber and capers 
 

Caesar salad with oven-dried tomatoes, fresh croutons and grilled chicken breast  
 

Assorted seasonal fruit and berry platter 
 

Assorted danish, or assorted cookies with fresh whipped vanilla cream and berry 
coulis 

 

* Add mini pastries for and additional $3 per person 
 
 

Deli Platters 

 
 

Turkey, roast beef, salami - *add ham upon request 
 

Cheddar, gruyere and mozzarella cheese 
 

Lettuce, tomatoes, red onions, pickles 
 

Assorted bread rolls 
 

Mayonnaisse, dijon mustard and lemon aioli 
 

Grilled red potato salad 
 

Cole slaw 
 

Platter of assorted cookies with fresh whipped vanilla cream and berry coulis 
 
 
 

Prices subject to change without notice. 
 



 
 
 
 

 
 

Reception Platters 
 

Each platter serves 25 
 
 

Cheese Platter   
Assorted imported and domestic cheese 

Grapes and Strawberries 
Assorted breads 

 
 

Vegetable Crudités Platter   
Carrots, cauliflower, broccoli, grilled zucchini and grilled squash 

Bleu cheese dipping sauce, chipotle and mint hummus,  
lemon aioli and sundried tomato vinagrette 

 
 

Fresh Seasonal Fruit Platter   
Assorted fresh sliced mixed fruits 

Assorted fresh mixed berries 
 
 

Tapas Platter   
House marinated olives 

Roasted almonds 
Assorted cheese 
Grilled breads 
Prosciutto ham 

 
 

Fruit and Yogurt Parfait in Martini Glass    
Vanilla bean scented yogurt 

Fresh baked granola 
Mixed berries 

 
 
 

Prices subject to change without notice. 



 
 
 
 

 
 
 
 
 

Mini Sandwiches  
 
 

Choice of three mini sandwiches 
- Ramsey’s club 
- Roasted veggie 
- Ham and cheese 

- B.L.T. 
- Turkey and swiss 

 
Roasted red potato salad with grain mustard, red cabbage and peppers 

 
Caesar salad with oven-dried tomatoes and fresh croutons 

 
House green salad with poached beets, blue cheese, candied walnuts and balsamic 

vinaigrette 
 

Platter of assorted cookies with fresh whipped vanilla cream and berry coulis 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prices subject to change without notice. 



 
 
 
 

 
 

Desserts 
 
 

Assorted mini fruit tarts 
 

Mini lemon tarts 
 

Mini chocolate tarts 
 

         Fresh baked cookies – chocolate chip, white chocolate macadamia nut 
peanut butter 

 
Chocolate covered strawberries 

 
Assorted ice creams with chocolate sauce in shot glasses 

 
Fresh baked chocolate fudge brownie with caramel sauce 

 
 

Dessert Service 
 

Selection A 
Coffee and tea service 

 
Assorted cookies, brownies and lemon bars 

 
Seasonal fresh fruit platter 

 
 

Selection b 
 

Coffee and tea service 
 

Assorted mini pastries, chef’s selection 
 

Seasonal fresh fruit platter 
 

*Add apple and pear cobbler for $2 per person extra 
 
 
 
 

Prices subject to change without notice. 
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