
The Restaurant at Kellogg Ranch 
Dinner Banquet Menu 

Fall 2015 
 
 

All of the following prices do not include tax and a 15% service charge. 
All of the following choices include fresh bread and a non-alcoholic beverage (iced tea, hot 
tea, coffee, or soda). Vegetarian requests must be made ten (10) business days in 
advance. 
 

Please choose one from the following courses. 
 
$40 per person – 3 course menu – Choose a Starter/Entrée/Dessert 
$25 per person – 2 course menu – Choose a Starter or Entrée/Dessert 
 
Starters 

Bristro Salad 
frisee, walnuts, blue cheese, apples, grapes, bacon, cider vinaigrette 

Caesar Salad 
croutons, parmesan cheese 

French Onion Soup 
croutons, truffled cheese 

 
 

Entrées 
Chicken Provencal 

brie cheese, saffron rice, ratatouille, sauce provençal 
Beef Short Rib 
       zinfandel risotto, brussel sprouts, portobello mushrooms, cipolini onions 
Pacific Seabass 

grilled pacific sea bass, orzo pasta, seasonal vegetables,  
sundried tomato butter  

     Grilled Vegetable Lasagna   
       marinara, yellow pepper & pesto sauces 
Dessert 

Apple Crisp 
dr. bob’s tahitian vanilla bean ice cream 

Chocolate Espresso Pot De Creme 
kahlua cream, hazelnut cookie 
 

 
We need a Minimum Number Guarantee ten (10) business days in advance of your event 
date.  This number represents the minimum number of meals for which you will be 
charged.  We request a final count from you 3 business days before your event. This is the 
number you will be charged for.  In addition, we would appreciate any special set-up 
requests in advance (flip charts, overhead projector, lectern, etc.). Please fill in the 
following agreement e-mail back to Sheree C. Mooney. 
 
Thank You! 
Sheree C. Mooney, Dinner Class Instructor  
Phone: 909-869-5125 Fax: 909-869-3772       E-mail: scmooney@cpp.edu 



 
The Restaurant at Kellogg Ranch Banquet Agreement 

 
The following information pertains to all dinner groups over ten (10) guests.  The 
Restaurant at Kellogg Ranch is a classroom and is staffed by students taking the class.  
Students rotate through various restaurant positions and work new positions each week.  
To facilitate the learning process, as well as to help create a pleasurable and timely dining 
experience for your group, we respectfully ask all large parties and banquets to use this 
information in confirming your luncheon. 
   
 Group:  Method of Payment:  
  IDT #  
 Day:    
 Date:  Contact:  
 Time of Arrival:  Telephone:  
 Time of Meal: Fax #:   
 Room:  E-mail:   
 Expected Group Size:   
    
 
I have chosen the following menu: 
 
Courses:  
 
 
Starter:  
 
 
Entrée:  
 
 
Dessert:  
 
 
 
I agree to give the Restaurant at Kellogg Ranch a minimum count ten (10) business days 
in advance of the event day.  This number represents the minimum number of meals for 
which I will be charged.  I can increase the number, but not decrease the number of 
guests. 
I agree to give a final count three (3) business days before the event day. This is the 
number I will be charged for. This is the amount the Restaurant at Kellogg Ranch will 
prepare. 
 
 
SIGNED: _______________________________________________________ 
 
 
DATE: _________________________________________________________ 


