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Director’s Room Buffet

Your Day at the Races begins with a welcome glass of champagne,
served with an individual amuse bouche prepared by our Executive Chef
to introduce your palette to a day of fine dining.

Farmer’s Market Salad Selections
Grilled Asparagus Salad
Heart of Romaine Salad
Heirloom Tomato Salad (seasonal)
Pasta Salad with Roasted Vegetables

Director’s Selection of Hot Entrees
Slow Roasted Prime Rib

Presented and carved to order by a member of our staff
Seared Salmon Medallions
Golden Gate Signature Fried Chicken
Pan Seared Chicken Breasts
Baked Pasta Casserole
Fingerling Potato Confetti
Assorted Fall Vegetables

Your meal is finished with an assortment of delightful
confections, and served buffet style with iced tea, coffee,
decaf or hot tea.

e,

(OLDEN (ATE FIELDS (OLDEN (GATE FIELDS



