LUNCH BUFFET MENU

Monday through Friday 11:00 am-2:30 pm
(Minimum of 50 Guests Must be Guaranteed)
Saturday and Sunday 11:30 am-2:30 pm
(Minimum of 60 Guests Must be Guaranteed)

$28
$31

Buffet Includes Three Cold Selections, Two Hot Selections, Two Accompaniments, Rolls &
Butter, Coffee or Tea, and Dessert
Add an Additional Entrée for $3.00++ per Person, Add Unlimited Soft Drinks for $2.00++ per Person

Cold Selections

SPINACH SALAD
with Honey Mustard Dressing
CLASSIC CAESAR SALAD
FRESH VEGETABLE CRUDITES
ITALIAN PASTA SALAD
SEAFOOD SALAD

MEDITERRANEAN VEGETABLE
SALAD
RED-SKINNED POTATO SALAD
FRESH SEASONAL FRUIT TRAY
MIXED GARDEN GREENS
with Two Dressings

Hot Selections

FRESH TILAPIA PROVENCALE
Fresh Tomatoes, Garlic, Chives,
White Wine, Lemon Juice, Capers
SLICED TOP SIRLOIN of BEEF
Mushroom Bordelaise Sauce
BEEF BURGUNDY
Red Wine Demi Glace
FILLET of SALMON
Hazelnut Butter

MEDITERRANEAN PASTA
Linguini, Olive Oil, Garlic,
Sun-Dried Tomatoes, Black
Olives, Feta Cheese
CHICKEN MARSALA
Marsala Wine, Mushrooms, Butter
SHRIMP SCAMPI PASTA
White Wine, Garlic Butter

Accompaniments

WILD RICE BLEND
OVEN ROASTED NEW POTATOES
GARLIC MASHED POTATOES

Dessert

FRESH SEASONAL VEGETABLES
HERB BUTTER PASTA

ASSORTMENT of CAKES, COOKIES, and FRESHLY MADE BROWNIES

Additional Menu Options
Carved Meat Station
(May be Substituted for an Entrée Selection)
PRIME RIB of BEEF .............. Add $4.00
HONEY BAKED HAM .......... Add $3.00

TOP SIRLOIN of BEEF .......... Add $3.00
ROAST BREAST of ................ Add $3.00
TURKEY
with Cranberry Sauce

Belgian Chocolate Fountain Station

Add $6.00 (Minimum of 50 Guests- Priced per Person) Choose Four Selections:
WHOLE STRAWBERRIES
MARSHMALLOWS
BANANAS
CREAM PUFFS
PINEAPPLE SLICES
5255 Kearny Villa Road, San Diego, CA 92123 Tel: (858) 565-2272
www.butchershopsandiego.com
email: butchershopsd@sbcglobal.net
1/19
www.softcafe.com

5255 Kearny Villa Road, San Diego, CA 92123 • (858) 565-2272
BUTCHERSHOPSD@SBCGLOBAL.NET

General Banquet Information and Guidelines
The key to a successful function is advanced planning - and events can be fun and easy. We ask that the
following policies be adhered to in coordinating your upcoming event with the Butcher Shop Restaurant. Please
keep in mind that we will make every effort to accommodate your needs.

1. All prices are subject to change. Prices can only be guaranteed 90 days prior to the function date.
2. Due to health regulations, no food will be allowed into or removed from the premises, with the exception

of Wedding cakes.
3. Management reserves the right to change the room location of your event, without prior notice to the
client, if the guest count for the event falls below the minimum guest count required for the room.
4. Wedding cakes, flowers, bands, Disc Jockeys, balloons, etc. may arrive no earlier than one hour prior to the
guests’ scheduled arrival time.
5. Party favors may be brought in with the approval of the catering office. The client will be responsible for
setting out favors and decorating for the event. If the client prefers the banquet department to set out
favors and assist in the decorating, a labor fee will apply.
Guarantees:
The guaranteed guest count is required four (4) days prior to your event, along with the number of each entree
chosen for sit-down dining functions, as well as the balance due in full for the guaranteed guest count. The
client is responsible financially for the amount of guests guaranteed, and will be charged, even if fewer guests
attend. If a guaranteed guest count is not received by the restaurant within two (2) working days prior to the
event, management will choose one (1) entree selection from your detailed contract to be served to all guests.
The guaranteed guest count will be based upon the minimum guest count guaranteed as stated in your
confirmation letter.
Advanced Deposits:
Deposits for banquet rooms are required upon confirmation of reservations. Deposits will be deducted from
the total cost of the function. The deposit is non-refundable and non-transferable. The amount of the deposit
required is based upon the type of event and room you reserve.
Payment:
Final payment is required four (4) days prior to your event and will be calculated based upon your guaranteed
guest count and any/all additional costs as outlined in your contract. The catering office will provide you with
the accurate balance due figure when you call with your guaranteed guest count, four (4) days prior to your
event. Final payment must be made in the method of cash, credit card, cashier’s check or money order unless
otherwise approved in advance by management. Any additional balance that may be due at the conclusion of
the event must be made by cash or credit card. NO PERSONAL CHECKS WILL BE ACCEPTED AS FINAL PAYMENT.
Service Charge and Tax:
A 20% service charge and state sales tax will be added to all food and beverages. California law states that the
service charge is subject to sales tax. Groups requesting tax exemption must submit their tax exemption
number and a completed tax exempt form four (4) days prior to the function or sooner.

