Banquet Menus for Snoopy & Sonoma Coast Trip

Due to the large size of our group (25 to 30), we will be using the "Catered Banquet Menus" at our three eating establishments.  The cost for these meals, gratuity and tax included, are as noted with the same price for each Entrée.  (There cannot be any changes to these Banquet Menus.)

Please make your menu selection(s) on the reservation form (Page 2) and send it along with your check (payable to Dick Brewster) to The Fong's no later than September 15.  I will send a return confirmation via Email upon receipt.

First Day - Lunch at "Sassafras" ($34.00 per person):


Appetizer Course (choice of Soup or Salad):

Tomato Gazpacho Soup - With basil infused oil
Caesar Salad - Romaine lettuce, Vella dry jack cheese and sourdough croutons


Entrée Course (choice of one):

Seared Ahi - With herb flecked mashed potatoes, blue lake green beans and zinfandel sauce.

Grilled Chicken Breast - On summer squash with black bean coulis 

Fettuccine - Housemade with wild mushrooms, summer vegetables & herb butter sauce


Dessert (choice of one):


      Tahitian Vanilla Panna Cotta - with raspberry coulis


      Chocolate Banana Puding Parfait

Note: All beverages, alcoholic or not, will be on a cash basis.

First Day - Dinner at "Timber Cove Inn" ($39.00 per person):


Appetizer Course

      Tossed Green Salad


Entrée Course (choice of one):

Breast of Chicken - Herb and spice marinated checken breast, broiled then baked, 

served with rice and seasonal vegetables

Char-grilled filet mignon - Whipped potatoes, arugula, artichokes and port wine 

sauce 

Seafood fettuccine - Medley of shellfish and fish of the day in a light tomato and 

saffron sauce

Vegetarian Medley


Note: All beverages, alcoholic or not, will be on a cash basis.

Second Day - Lunch at "The Tides" ($23.50 per person):


Appetizer Course:

      New England Clam Chowder Soup


Entrée Course (choice of one):

      Hot Crab Sandwich - Dungeness crab, Monterey jack cheese and tomato, broiled 

over French Bread

      Fish and Chips - Breaded and deep fried, served with fresh vegetables

      Red Snapper - Grilled with lemon butter, served with rice pilaf and fresh vegetables

      Pasta Marinara (Vegetarian) - Fettuccine served with Marinara Sauce w/French 

Bread

Dessert (choice of one):

      Sorbet or Ice cream

Beverage (choice of one):

      Coffee, Tea or Soda

Lincoln Hills Sports Car Group

Snoopy & Sonoma Coast

Reservation Form - Meals & Charles Schultz Museum
Member Name(s) 

_________________________________________

Member Phone Number
_________________________________________

Member Email Address
_________________________________________

Lunch, First Day - Sassafras:

First Course - Denote how many of each:



Soup  _____
Salad  _____


Entrée - Denote how many of each:


Ahi   _____  Chicken  _____  Fettuccine  _____


Dessert - Denote how many of each:


Vanilla Panna Cotta   _____  Chocolate Banana Pudding  _____

Total Sassafras




_____ x $34.00 =   $________$  ___________


Charles Schultz Museum, First Day:

Regular Admission 



_____ x $  8.00 =   $________

Senior (Over 61)



_____ x $  5.00 =   $________


Total Charles Schultz Museum 






$  ___________


Dinner, First Day - Timber Cove Inn:

Breast of Chicken



_____ x $39.00 =   $________

Filet Mignon




_____ x $39.00 =   $________

Seafood Fettuccine



_____ x $39.00 =   $________

Vegetarian Plate



_____ x $39.00 =   $________

Total Dinner at Timber Cove Inn 






$  ___________

Lunch, Second Day - The Inn at the Tides:

Hot Crab Sandwich
 


_____ x $23.50 =   $________

Fish and Chips


 
_____ x $23.50 =   $________

Red Snapper




_____ x $23.50 =   $________

Pasta Marinara



_____ x $23.50 =   $________

Total Lunch at The Inn at the Tides





$  ___________

TOTAL AMOUNT ENCLOSED 

$ 







====================

MAIL THIS COMPLETED FORM WITH YOUR CHECK (PAYABLE TO DICK BREWSTER) TO:

Creighton Fong

2124 Stonecrest Ln.

Lincoln, CA  95648
