AT THE CLUB

TOLUCA LAKE, CALIFORNIA

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



AT THE CLUB

TOLUCA LAKE, CALIFORNIA

HOR’DEURVES

SELECTION ONE
CRISPY POTATO RAVIOLI WITH SMOKED TOMATO SAUCE

BRIE AND MANGO QUESADILLA WITH MANGO SALSA, CILANTRO AND JALAPENO 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 PI1zzA’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. ANDRE CHEESE, ASIAN PEAR AND DRIED FRUIT JAM
ON CRISPY RAISIN BREAD

SOY GLAZED CHICKEN IN LETTUCE CUP WITH CRISPY RICE NOODLES



AT THE CLUB

TOLUCA LAKE, CALIFORNIA

HOR’DEURVES

SELECTION THREE

AMERICAN CAVIAR ON BLINI WITH CHIVE CREME 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.



AT THE CLUB

TOLUCA LAKE, CALIFORNIA

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

CoOBB 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.



AT THE CLUB

TOLUCA LAKE, CALIFORNIA

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.



AT THE CLUB

TOLUCA LAKE, CALIFORNIA

RECEPTION PLATTERS

EACH PLATTER SERVES 25

CHEESE PLATTER
ASSORTED IMPORTED AND DOMESTIC CHEESE
GRAPES AND STRAWBERRIES
ASSORTED BREADS

VEGETABLE CRUDITES 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.



AT THE CLUB

TOLUCA LAKE, CALIFORNIA

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.



AT THE CLUB

TOLUCA LAKE, CALIFORNIA

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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