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KONOCTI*HARBOR*RESO
BANQUET * MENU

. BREAKFAST

Konocti Continental - $9.
Orange Juice

Assorted Breakfast Brea
Petite Croissants, Danish,
Bear Claws &
Butter & Pres
Coffee, Decaf, and Asso
With Bagels and Cream Ch

Cobb Continental - $11.95
rted Juices
ed Fresh Fruit
Assorted Breakfast Breads to Include:
Petite Croissants, Danish, Sticky Nut Buns,
Bear Claws & ins
Butter & Prese

Coffee, Decaf, and Assorted Tea’s

With Bagels and Cream Cheese - $12.95
-
AKFAST E
Sunrise - $12
hoice of Juice
rambled Eggs

Choice of Bacon or Sausage

North of the Bay- $13.50
Choi i

ic Eggs Bened d English muffin Top
ith Canadia , Poached Eggs and
aise Sauce ‘;'

***Breakfast En accompanied with Break

r & Preserves, Coffee and Ass

; 15%SEzICE |



KONOCTI!HARBOR*RESO

BANQUET * MENU

BREAKFAST BUFFETS
(Minimum of 25 people)

Choice of Fren
Or
Waffles with Syr
Bacon & Sau
Coffee, and Assorted Tea’s

With Scra gs Americana-$12.95

The o Special - $14.00
Assorted Juices

Sliced Fresh Fruit
Scrambled E

Bacon & Sausage LY

Breakfast Potatoes

The Wow Special -
— sorted Juices
ced Fresh Fruit

Scrambled Eggs q

ssorted Breakfast Breads to Include:

15% SERVICE CHARGE AND 8.25% ALE:

NOT INCLUDED
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KONOCTI*HARBOR*RESORT*&*SPA
BANQUET * MENU

} LUNCHEON MENU

***Cold Lunch Entrée selections-Include Warm Bread Sticks
And Carrot Cake for Desse

Butter Leaf Salad - $12.95 h & Salad - $12.95
Butter Leaf & Mesculine Salad Mix Tossed i
with Green Apples, Sweet Walnuts, Bleu
Cheese Crumbs, Sun Dried Cranberries

And Balsamic Vinaigrette

, Cheddar & Swiss
with Lettuce, Tomato,

, Served on a French Roll,
nied by Potato Salad

Grilled Chi Caesar Salad - $13.50
Grille reast, Romaine Lettuce,
Croutons, Caesa , Parmesan Chips and a Lemon Twist

HOT LUNCH ENTREE SELECTIONS

t Lunch Entrees Include Tossed Green Salad with Ranch Dressing)

érilled Chicken Breast‘- $15.50 .
_‘ Grilled Chicken Breast Topped with Pineapple Salsa, Broccoli, Rice Pilaf
And olate Cake for Dessert

-

ed Pork Loin -

Served With a Mushroom- Sauce, Apple
Baby Carrots and Peach

al Stir Fry - $15.00

hoice of Gingered Chicken or Vegetarian; Served
teamed Rice, an Egg Roll, Pot Stickers, and Coconut Cak

For Dessert .
Roasted Tri-Tip - $16.95
p, Topped with shroom:Sauce; served with Garlic
ashed Potatoe d Aspara , and
Warm ﬁB’p Pie for Desser

Slow Roas

J‘ ‘ Itali

Penne Pasta Sauté
Sun
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KONOCTI*HARBOR*RESO
BANQUET MENU

LUNCH BUFFET
(All Lurfch Buffets Include the Konocti Salad Bar)
(Minimum of 25 People)

Konocti Salad Bar Includes t

Tossed Greens, Cherry Tomatoes, Sliced
Mushrooms, Potato Salad, Baby Corn, Fresh F
3-Bean Salad and Tw

r, Croutons, Sliced
d, Sliced Beets,

Chuck Wagon Lunch Buffe 4
Choice of two of the Following: Sliced Tri-Tip, rk Spare Ribs or BBQ

Chicken; Country Style Green Beans with Ba nions, Quartered Potatoes
with Herbs, Jalapeno Bread and Apple Pie for Dessert

Co af, Assorted Tea’s

Lua ch Buffet - $18.95

ed Pork, Teriyaki Chicken, Steamed Rice, Stir Fried Vegetables,
Potato Rolls and Coconut Cream Pie for Dessert
Coffee, Decaf, Assor&d Tea’s

’- Konocti Deli Buffet-$18.95
Assorted Cold Cuts: Ham, Turkey, Roast Beef and Salami; Assorted Cheeses:

Swiss, Cheddar and Jac ed Breads: Wheat, Sourdough e and Dutch
Crunch Rolls; Appr: ndiments: Le

’ ocolate Cake fo

Coffee, Decaf, Asso

OX LUNCHES

The Quick Getaway - $11.50
ndwich with Swiss cheese on Your Choice of a Fren I
nt...Served With Fresh Fruit, Potato Chips, and Granol#
oda or d Water

Italian Submarine - $11.
am & Salami ﬁlth Prq{olone & Mozzarella

Turkey
Served

Roll,
Bar

h a Packet o ian Dressing, Fresh Fruit,
Soda or Bottled




KONOCTI*HARBOR*RESO
BANQUET * MENU

DINNER MENU

Dinner Entrees Incl Choice of a Spinach Salad with Honey-Dijon Bacon Dressing,
Caesar Salad or Tossed Green Salad with Ranch Dressing; Dinner Rolls With Butter,
Coffee, Decaf and Assorted Tea’s

Filet Mignon -
A Tender Pepper Crusted Filet Mignon Wra Served With Wild |
Mushroom Demi Glace, Grilled Red Po esh Broccoli

And Dark Fudge Chocolate C

A

Fr

B

on Served With Lemon-Dill Sauce, Konocti Rice Pilaf, Baby Carrots

d Salmon - $24.50

And Kona Cheesecake for Dessert
-

ast Florentine - $19.95
pinach & S
Wine Sauce,
Roasted Red Potatoes, Fr:

And New York Cheesecake with M

: 4

| —
et Mignon & Skewered Prawns - $35.00
erloin of Beef Served on Wild Mushroom Demi-Glace,
wns Served on r; Accompanied esh r }
Asparagus, Red Potato ;
trawberry Marga Cheesecakefor Desse

an

T

i

15% Service Charge and 8.25% Sal
Not In_cluded
B .

'
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KONOCTI*HARBOR*RESO *&*SPA
BANQUET * MENU -
DINNER MENU
Dinner Entrees Include Choice of a Spinach Salad with Ho

Caesar Salad or Tossed Green Salad with Ranch Dressi
Coffee, Decaf and Assorte

Dijon Bacon Dressing,
ner Rolls With Butter,

Roasted Prime Ri
Tender Slow Roasted Prime Rib Served with A reamed Horseradish,

to Mousse Cake

Chicken Breast Piccata - $19.95
hicken Breast Topped with Caper-Lemon Sauce; Accompanied by
octi Rice Pilaf, Sautéed Zucchini ‘Carrot Cake for Dessert

-

etarian balls Served O
and Topped With a Port-Cre

Ko&chan Plate - $21.95

led with A Grilled Vegetable Ratatouille; Served on A Pecan-
ccompanied by Grilled Beef Steak Tomatoes & Top ith
i e, Dessert

ervice Charge and 8.25% Sal
Not Included f
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KONOCTI*HARBOR*RESO
BANQUET * MENU

[ DINNER BUFFETS

F*MINIMUM OF 40 PPL***

Country B.B.Q. Buff

Assorted Relish Tray (Includes Black & Green O by Corn,

Swiss Cheese, Green Onions & Cherry Tomatoes) T anch & Italian
Dressing, Cole Slaw, Potato Salad, Corn on the Cob, B n Roasted Potatoes with
Red Onions, Country Corn Muffins with Honey Butter; o of the Following: BBQ
Chicken, BBQ Beef Ribs or BBQ Country Pork Spare Ribs ecaf and Assorted Tea’s

Apple Cobbler For Des
With Carved Tri-Ti

With C Prime Rib - $27.50
AT EXTRA SPEC‘)CH TO THE COUNTRY B. B. Q. BUFFET

RIENCED STAFF CREATE THAT TRUE WILD WEST COUNTRY FEELING. FOR AN
ER PERSON FOR YOUR CHOSEN MENU, WE WILL PROVIDE THE FOLLOWING: A
ENTARY COW PERSON HAT & BANDANAS; OUR SERVICE STAFF DRESSED IN

N ATTIRE; HOUSE PIPED COUNTRY & WESTEMUSIC; RED AND WHITE CHECKERED
BLECLOTHS. AND A FULLY DECORATED BUFFET LINE WITH AkL THE WILD WEST
DECORATIONS.

rried Chicken Salad, Tropical Fruit
pple Salsa, Roasted Red Pork, Teriyak

ried Rice, Potato Rolls
C Decaf and Assorted Tea’s
Kona ee Cheesecake For Dessert

C—

RIENCE A LUAU THE WAY IT SHOULD BE.. 4
WITH A FULLY THEMED LUAU BUFFET, !’
E FOR AN

IMENTARY
APPAREL;

OUR EX
ADDITIONA PER PERSON. THIS
FLOWE LEIS FOR EVERYONE: O
IC. LUAU STYLE TABLE SKIRT. ABLEC
D TABLES WITH AL“F ORITES OF

HOUSE PIPED HAWAITAN MUS (ﬂ
DECORATED BUFFET LT

- -

15% SERVICE CHARGE & 8.25% SA
LUDED
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KONOCTI*HARBOR*RESO
BANQUET * MENU .

~ DINNER BUFFETS

***MINIMUM OF 40 PPL***

Italian Buffet -

Antipasti Trays (Includes Black & Green Olives
Salami, Green Onions & Artichoke Hearts), T
Meat Lasagna, Italian Vegetables, Herbed B
Dried Tomatoes, Portobello Mushroom Raviolis bed Olive Oil,
Chicken Marsala, Egg Plant Pa

Coffee, Decaf and Assort

Tiramisu For De
" Prime Ri

Konocti Dinner Buffet - $25.95

Vegetable Tray, Tossed Green Salad with Ranch & Italian Dressing, Two
asonal Salads, Broccoli Florets, Konocti Rice Pilaf, Hot Rolls, & Butter,
Choice of Two of the Following: Teriyaki in Strips, Roast Pork Loin
With a Natural Sauce, Baked Salmon with Le -Dill Sauce, Veggie Plate
Or Chicken Breast with a Light Cream Sauce"
Coffee, Decaf and Assorted Tea’s
New York Ch ake with Melba Sauce For Dessert

ed Prime Rib - $27.50

South o

rn & Wild Rice Sal
Salsas (

Border Buffet - $25.50

use Salad with Dressings, Tri-Colored
Salsa, Pico de Gallo, Tomatillo);

& Meat Taco Bar...with Hard Corn Torti
illas; All the Appropriate Condiments; Chicken Enchiladas;
erde; Spanish Rice, Re-fried Beans; Mexi Style Cut Corn.
Coffee, Decaf and Assorted Tea’s
Flan with Vanill for Dessert

15% SERVICE CHAR: 8.25% S (
NOT | UDED
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BANQUET * MENU

;

BREAK SERVICE - BREADS

Assorted Breakfast Breads
(minimum 10 p

Selection Includes: Petite Croissan
Bear Claws and Mu

y Nut Buns,
Served with Butter and es

) Ass ts - $19.00/pound
nd minimum)
on d serves 6 people

Large Soft Pretzels- $4.00/each
(one-dozen minimum)
Served with a Honey- tard Dip

ies- $15.50/dozen
dozen minimum)

rtment Inc
te Chip and S

rownies- $16.0
dozen minimum)
eshly baked

Trail - Snack Mix- $12.007poupd‘.
e-pound mini

—

- 15% Service Charge and 8.25% Sales Tax

Not !ﬁiuded ]
¥

i
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KONOCTI*HARBOR*RESO

BANQUET * MENU

" BREAK SERVICE - BEVE

Brewed Coffee - $
Regular and Decaffeinated — On

Assorted Teas - $2

$8.00/pitcher

Asso Soda's - $2.00/can
Regular and Diet

Aquafina Bottled Water .00/bottle

. 5 .
uice's - $13.00/pitcher

, Apple, w

Ap ider - $12.5
-

Fruit Punch - $8.00/pitcher

¥

ice Charge and 8.25% es
Not Included



KONOCTI*HARBOR*RESO
BANQUET * MENU

HOFS D’OEUVRES AND PLATTERS

CHILLED TEMPTATIONS

Fresh Fruit Kabobs - $18.
(three-dozen mini

Procuitto Wrapped Cantalou
(three-dozen mi

Deviled Eggs - $16.50/
(three-dozen mini

Assorted C de in House - $18.00/dozen

0zen minimum)

d Shrimp - $25.00/dozen
(five-dozen minimum)

Large

Asian B.B.Q. Pork Tenderloin - $3ﬂ/plaﬁ'er (30 pieces)

CHEESE, CRACKER & GRAPE PLATTER

rves 50-60 pe
FRESH FRUIT P
Small. es 10-20 peop .
Medi es 30-40 people - $60.00
Large. s 50-60 people - $90.00

R —
F Vegetable Tray - Serves 30 People - $70.00 ‘
Choice of Dips: Honeyxijon Mustard or Caramelized Red Onion Di

7
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KONOCTI*HARBOR*RESO

BANQUET * MENU

-

ﬂs D’OEUVRES AND PLATTERS

HOT EXPECTATI

Pork Pot Stickers -
Served with Plum Sauce, Hot
(three-dozen mini

alls - $18.95/dozen
ozen minimum)

Vegetarian Spring Rolls - $22.50/dozen
Served with Chinese Hot Mus & Mango Sauce
(three-dozen minimum) - .

Teriyaki en Wings - $16.00/dozen
e -dozen minimum)

Chicken Drumettes - $17.00/dozen
(three-dozen minimum)

arge and 8.25% Sales Ta ™
Not Included



KONOCTI‘H!RBOR RESO(
4 BANQUET * MENU

- (_!I'ERING BEVERAGE SERVICE
>

Beverages

Premium Brands - $
Call Brands - $
House Brands

g of Beer - $380.00 »
eg of Beer - $280.00 N

Wine
Wine available by the Glass f o

-P-ck Fee $10.0

15% Service Charge and m 1.

Not Included



