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Breakfast 
(10 person minimum) 

 

“Bountiful and freshly baked” Continental Buffet  

 

Specialty Bagels and Breads 

Fruit and Cheese Danishes 

Croissants and Scones 

Muffin variety 

Fresh Fruit preserves, Whipped Honey Butter, and assorted Smears 

 

Fresh Fruit Platter with special dips 

 

Cereal favorites including Kettle Oats w/ brown sugar and Stovetop Apples 

 

 

“ALL American Breakfast” buffet  

The entire continental buffet items plus… 

 

Homemade Buttermilk pancakes 

Or 

Grand Marnier French Toast served with real Vermont maple syrup and 
whipped butter 

Fluffy scrambled eggs 

Hickory smoked slab bacon and Country sausage 

Iron skillet home fries 
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Breakfast a la carte 

 

These items may be added to the buffet at an additional charge for a 
more customized menu… 

 

Classic Eggs Benedict -  Poached eggs atop an English muffin with thick 
sliced Canadian bacon and Sauce Hollandaise  

California Benedict -  Poached eggs atop an English muffin with avocado, 
sliced tomato and Dungeness crab, topped with Sauce Béarnaise 

High Sierras Benedict -  Poached eggs atop an English muffin with fresh 
Smoked salmon and Red onion confit, topped with sauce hollandaise 

Eggs Florentine -  Poached eggs atop a puff pastry shell filled with 
freshly sautéed spinach, topped with Sauce Béchamel 

Scrambles -  Your choice of vegetable, seafood, meat or tofu scrambles, 
prepared with fresh herbs and garlic, and finished in an assortment of 
sauces according to your selection 

Grilled Pork Chop and Eggs -  Your choice of our specialty marinated or 
house smoked French cut pork chop grilled to perfection and served with 
pan fried eggs 

Filet Mignon and Eggs -  Aged, prime cut Filet Mignon served with eggs any 
style 

New York Steak and Eggs -  Aged, prime cut New York Steak, served with 
eggs any style 

Cajun Breakfast -  Red beans and rice, served with Andouille sausage and 
eggs seasoned with our own blend of Cajun spices 

Spanish breakfast -  Spanish style pan fried rice seasoned with Saffron and 
served with eggs and sautéed Plantains 

Huevos  Rancheros  -  Pan fried eggs atop corn tortillas and Mexican 
beans, smothered in shredded Cheddar and Monterey jack cheeses, topped 
with sour cream, Pico d’ Gallo, and guacamole 

Machado Burrito – A blend of shredded beef and peppers, scrambled with 
herbs and garlic, a Chipotle Chili Sauce and shredded cheese, all wrapped in 
a flour tortilla with Mexican Beans 

Fresh Trout and Eggs – Fresh local Trout sautéed with Chardonnay and 
fresh lemon juice, serve with scrambled eggs, chives and sour cream 

Mini Quiches – A variety of flavors mixed with eggs and cream to form a 
light airy soufflé in fresh pastry 
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High Pointe Brunch Buffet  
(25 person minimum) 

 

For Starters… 

Seasonal fruit display with creamy orange dip 

Assorted freshly baked pastries and breakfast breads 

Kettle oats with brown sugar and stovetop apples 

 

The Main Spread… 

Roasted Vegetable and Pasta Salad 

Chunky chicken salad with apples and walnuts 

Selection of house smoked meats and condiments 

Marinated Vegetable Crudités 

 

Carved Rib Eye with fresh horseradish 

Grand Marnier French Toast with real Vermont maple syrup 

High Sierra Eggs Benedict 

Country style quiche with sour cream and fresh herbs 

Thick sliced slab bacon and country sausage 

Iron skillet home fries 

 

To Finish It Off… 

Strawberries dipped in chocolate and injected with Grand Marnier 

Chocolate pecan pie with a rich Jack Daniels sauce 

New York style cheesecake 
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Luncheon trays and salads 
(10 person minimum) 

 

High Pointe prepares trays of wraps which can be served with 
a selection of soups or as an addition to a luncheon buffet 

 

Grilled Salmon Caesar Wrap 

Regular or Cajun style salmon filet wrapped with a crisp romaine Caesar 
salad in a spinach tortilla 

 

Thai Grilled Chicken Salad Wrap 

Marinated grilled chicken breast wrapped with succulent Asian veggies, 
tossed in orange ginger vinaigrette, with chipotle peanut sauce and fried 

wontons 

 

Grilled Portobello Wrap 

Portobello mushrooms, grilled and tossed with baby greens, tomatoes, feta 
and croutons, wrapped in a spinach tortilla 

 

Smoked Pork Wrap 

House smoked pork, smothered in homemade BBQ sauce, wrapped with 
southwestern coleslaw and stovetop apples 

 

Soups 

Chicken and Andouille Gumbo    Dungeness Crab Chowder  

High Sierra Chocolate chili    Essence of Sun Dried Tomato  

Tomato Basil       Avocado Bisque 

Canadian Cheese     Sweet Potato 

Tortilla Soup     Lobster Bisque 

Macadamia Nut     Philadelphia Pepper Pot 
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High Pointe’s lunch buffet 
(25 person minimum) 

Select one entrée from our carvery or seafood sections, two 
sides, one salad and a dessert. May be served plated at an 

additional charge. 

Carvery 

Herbed Tenderloin of Beef with Sauce Béarnaise 

Braised Corn Beef with Whole Grain Mustard 

Roasted Sirloin of Beef with fresh horseradish 

House Smoked Ham with an array of mustards and honey glaze 

Macadamia Nut and Coffee crusted Pork Loin with mango Chutney 

Roasted Turkey Breast with Cranberry Sauce and Giblet Gravy 

Seafood 

Local Sautéed Trout with butter and Fresh herbs 

Grilled Salmon with Saffron Buerre Blanc 

Seared Ahi with Wasabi Cream 

Grilled Shrimp with our Chipotle BBQ Sauce 

Sides 

Roasted Garlic Smashed Potatoes  Southwestern Coleslaw 

Lemon Spinach Risotto    Soft Polenta w/ wilted greens 

Red Bliss Potato Salad    Long Grain and Wild Rice 

Stovetop Apples    Stilton Potato gratin 

Roasted root Vegetables    Fresh Corn Scallop 

Sweet Potatoes w/ pineapple sherry glaze 

Salads 

Caesar Salad Thai marinated Vegetables  Sierra Greens 

Desserts 

Bourbon St. Chocolate Pecan Pie  Seasonal Fruit Pies and Cobblers 

New York Style Cheesecake   7 Layer Chocolate Ganache 

Key Lime Pie    Strawberries w/ butter pound cake  
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Butler Passed Hors d’oeuvres 
(Priced per piece, 25 piece minimum) 

In addition to passed hors d’oeuvres, customized trays may be 
ordered 

 

Hot 

Grilled Baby Lamb Chops, with a mint glaze  

Chicken and beef Satay, with a coconut peanut sauce  

House smoked Baby Back Ribs, basted with chipotle bbq sauce  

Stuffed Mushroom Caps, with house smoked trout and boursin cheese  

Baked Brie, with fresh blueberry puree  

Marinated Vegetable Skewers  

Sautéed Polenta, with wild mushroom ragout  

Nantucket Clam Fritters, with tartar sauce  

Hot and Spicy Grilled Shrimp, with jalapeno marmalade  

Escargot, in Walnut and Garlic Butter  

Island Spring Rolls, with plum sauce  

Garlicky Tomato Brie Bruschetta  

Shrimp Fondue  

Boston Seafood medley, in puff pastry  

Chesapeake Blue Crab Cakes, with papaya salsa  

Cold 

Ceviche and Avocado Cocktail  

House smoked oysters and clams, with red pepper aioli  

Brie and berries, on pumpernickel  

House Smoked Duck, with pommery mustard  

Blackened Tenderloin, with Dijon and honey  

Macadamia Crusted Seared Ahi, with wasabi cream and shoyu mustard  

House Smoked Salmon Carpaccio, with green aioli  

House Smoked Lomi Salmon on Sweet Potato chips  
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 The Stations at High Pointe 
(Priced per person, 50 person minimum, surcharge applied for less than 50) 

 

Oceans Away  

(Select 3 entrée items)  

Smoked Salmon 

Clams- raw or smoked 

Oysters – raw or smoked 

Shrimp Cocktail 

Stone Crab 

Ahi – raw or smoked 

 

Served with: 

Wild rice, wasabi cream, fresh ginger, and spicy cocktail sauce 

Accompanied by Asian pear salad and crispy wontons 

 

Carvery  

(Select 2 entrée items, house smoked) 

Luau Pig 

Steamship (leg of Beef) 

Asada (leg of Pork) 

Turkey 

Pit-ham  

Served with: 

Garlic mashed potatoes, Roasted vegetable pasta salad, and spicy 
horseradish sauce 

Accompanied by Sierra Greens with stilton and grapes, and fresh sour dough 
bread 
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Italian  

(Select 2 pasta dishes) 

 

Shrimp Portofino (add $4 pp) 

Blackened Chicken Breast Penne 

Primavera Penne 

Fettuccini al Carbonara 

Tortellini al Pesto 

 

Served with: 

Marinated olives, artichokes and mushrooms, peppers, Italian meats, cheeses, 
dried and marinated tomatoes 

Accompanied by Caesar Salad and Reggiano Garlic Bread 

 

 

Fajita  

(Select 2 entrée meats) 

 

Tenderloin Asada 

Marinated Chicken 

Grilled Red Snapper (add $4) 

Drunken Shrimp (add $4) 

 

Served with: 

Warmed flour or corn tortillas, Pico d’ Gallo, guacamole, jalapeno 
dressing, sour cream, shredded Mexican cheeses, diced onion and tomato, 

sliced olive and a selection of hot sauces 

Accompanied by Sierra Greens with avocado vinaigrette and Mexican rice and 
beans 
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BBQ  

(Select 2 entrée items) 

 

Ranch house Baby back Ribs 

Chipotle Barbecue Chicken Breast 

Marinated Tri-tip 

Roasted pineapple prawn Skewers (add $4) 

Roasted Blue Point Oysters (add $4) 

 

Served with: 

Cowboy baked beans, grilled Portobello mushrooms, sliced beefsteak 
tomatoes and sweet onions 

Accompanied by southwestern coleslaw and spicy jalapeno corn bread 

 

 

Dessert  

(Offered with 2 other stations, select 3 items) 

 

Bourbon chocolate pecan pie with rich jack Daniels sauce  

Local Seasonal Sorbet 

Wild berry cobbler 

Crème Brule 

Tuaca Apple Crisp 

7 layer Chocolate Ganache 

Caramel Cheesecake 

Chocolate Mousse Torte 

Strawberry Rhubarb Pie (seasonal) 

Fresh Strawberries served over Butter Pound Cake 
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Plated Dinners 
(Priced per person, 50 person minimum, surcharge applied if less than 50) 

Three and four course meals, served with freshly baked bread and 
butter 

 

The banks  

Essence of Sundried Tomato and Basil Soup 

Mediterranean Salad with roasted garlic vinaigrette 

Boneless Smoked Breast of Duck with red current sauce 

Long grain wild rice 

Asparagus spears 

Fresh berries with Grand Marnier and Cream 

 

The Cove  

Dungeness Crab Chowder  

Classic Caesar Salad 

Filet of Salmon with an herb Buerre Blanc 

Spanish Style Saffron Rice 

Green Bean and Sweet Pepper Julienne 

New York Cheesecake with strawberry puree 

 

The Summit  

Avocado Bisque 

Pinwheel of smoked salmon 

Hearts of Romaine with Rainbow Pepper Dressing 

House Smoked Rack of lamb with a Dijon Walnut Crust 

Garlic Mashed Potatoes and Mixed grilled vegetables 

Bourbon St. Chocolate Pecan Pie with Jack Daniels Sauce and whipped cream 
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The meadow  

Bibb Lettuce Salad with citrus Vinaigrette 

Pepper Roast tenderloin of Beef with a Wild mushroom Madeira Sauce 

Rosemary Roast Potatoes and Tomato Stuffed with Herbed Panada and 
Gruyere 

Chocolate Mousse Torte 

 

The Ridge  

Dungeness Crab Cakes with papaya Salsa 

Jicama and Melon Salad with Lime Honey Dressing 

House Smoked and sliced Leg of Lamb with minted Glaze and Chive Butter 

Whole Roasted Shallots with Forest Mushrooms and Soft Polenta with 
wilted greens 

Strawberry and Rhubarb Pie with Vanilla Bean Whip Cream 

 

The Peak  

Pepper Jack and Reggiano Spinach Artichoke Dip with tortilla chips 

Baby Greens with Warm Fresh Berry Vinaigrette 

Petit Filet and Lobster Tail 

Mandarin Rice and Honey Gazed Green beans 

7 Layer Chocolate ganache 

 

The Prairie  

Garlicky Tomato Brie Bruschetta  

Curried Cabbage Salad 

Grilled Pork Chop with Italian Herb Sauce 

Stovetop Apples and Garlicky smashed potatoes 

Wild Berry Cobbler 
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High Pointe Dinner Buffets 
(Priced per person, 50 person minimum, surcharge applied if less than 50.  

Dinner periods are 2 hours, extension periods are subject to a surcharge.) 

 

High Point Buffet  

Mint Glazed Baby Lamb Chops 

Mushroom Caps stuffed with Smoked Trout, topped with Boursin Cheese 

Radicchio and Endive Salad, with Pommery and Dijon Dressing 

Roast Aged Prime Rib of Beef au jus with horseradish cream 

Grilled Alaskan Salmon accompanied by a three onion Relish 

House Roasted Garlic Smashed Potatoes and Steamed Asparagus 

Rosemary and garlic French Rolls 

Bourbon St. Chocolate Pecan Pie with Jack Daniels Sauce 

 

 

Island Breezes 

Seared Ahi with Wasabi Cream 

Coconut Prawns with a pineapple marmalade 

Oriental Vegetable and Wonton Salad 

Fresh Fruit with an orange cream dressing 

Mauna Loa Chicken Breast, marinated and grilled, a house special! 

Macadamia Rib Eye, High Pointe aged and marinated, Grilled to perfection 

Sweet potato puree and Sautéed green Beans with Sesame Oil and Garlic 

Hawaiian Rolls 

Haupia, Island Style Coconut Custard 

(House smoked Luau Pig available upon request for additional 
charge) 
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Old West Barbecue  

Roasted Blue Point Oysters, served with chili butter 

Grilled Pineapple prawn Skewers, brushed with a honey mustard marinade 

Southwestern Coleslaw 

Sliced beefsteak Tomatoes & Sweet Onions, marinated in a honey vinaigrette 

Ranch House Baby Back Ribs  

& 

Chipotle Barbecue Chicken 

Both basted again and again in our house-made Chipotle BBQ sauce! 

Cowboy Baked beans 

Grilled Portobello Mushrooms 

Spicy Jalapeno Corn bread 

Wild Berry Cobbler, served with whip cream laced with Chambord Liquor 

 

 

The Original New England Clambake  

Little Neck Clams, steamed in a garlicky broth 

Jumbo Shrimp Cocktail, with a jalapeno remoulade 

New England Clam Chowder 

Boston Bibb Salad, with High Pointe Orange Ginger Vinaigrette 

Whole Live Maine Lobster, served with drawn butter and bibs! 

Steamed Corn on the Cob, with a lime and cilantro butter 

Boiled Parsley and Herb Potatoes 

Loaves of Fresh Baked Sourdough Bread 

Fresh Strawberries, served over Butter Pound Cake, with a Grand Marnier 
Crème 

 



  High Pointe Event Catering    12036 Donner Pass Rd.    Truckee, CA    96161    
Phone - 530.414.3357        Fax - 530.582.4506  

www.highpointecatering.com 

 
 

High Pointe Event Catering Policies 

 

 

Booking your event:  A 10% non-refundable deposit is required to secure the 
date of your event.  50% of the event total will be due 30 days prior to the 
event.  Final payment will be due 72 hours prior to the event along with the 
final guest count.  This number can be increased, but this final count will be 
used as the baseline for the minimum charged for the event.  

Final invoice:  Your itemized proposal and spreadsheet will be considered 
your contract once your deposit has been paid.  Upon completion of the 
event, a final invoice will be submitted with any outstanding balance due.  This 
will only apply to overtime charges, an excess in final count after payment, 
or damage to rental items.  

Rental Equipment:  We have an extensive inventory of rental items available 
for your event.  Our clients receive a discounted rental rate on all items. If 
our rental inventory is exceeded and extra rental items are required, we will 
coordinate the rental of these items with a local provider for 15% of the 
total rental cost.  An additional deposit may be required by the rental 
company and will be collected at the time of booking.  It is the client’s 
responsibility for the condition of rental items upon returning them to the 
rental company.   

Service Charge and tax:  There is a 20%, pre-tax, service charge added to the 
final cost.  Any additional gratuity is at your discretion and not expected.  
Events which extend beyond 6 hours from staff arrival will incur an 
overtime fee of $40/hr per server. 

Event Coordination:  In the event you do not have, or wish to have, a separate 
event coordinator, High Pointe can arrange all coordination for an hourly 
fee or flat rate, determined upon consultation.  

 


