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THEME EVENTS
Minimum 50 Persons

The Town and Country Event Team can create virtually any event one could dream of.   
Our masters of celebration have over a century of making parties, in a word...Spectacular!

The following pages have but a sampling of our capabilities.  Our in-house design and decor team  
have all the decorations and props available, as well as connections to entertainment, theme decor packages,  

balloons, games and event architecture to make your evening unforgettable.

INTERNATIONAL RENDEZVOUS
Selection of Imported and Domestic Cheeses

served with Gourmet Crackers, Sliced Baguettes, and Garnished with Fresh Fruit

Caesar Salad
Mushrooms and Onions á La Grecque

Grilled Zucchini Salad with Red Pepper, Cilantro & Chick Peas
Chicken Salad Mikado

Tossed California Field Greens with Choice of Dressing

Entrees

Breast of Chicken Basilique
Halibut Dijonnaise

Choice of One:
Petite New York Steak, Sauce Raifort

Roasted Porkloin Normand with Apple Jack Cream Sauce
Sliced Leg of Australian Lamb

Roasted Red Potatoes or Brown and Wild Rice Pilaf with Pecans
Fresh Seasonal Vegetables

Freshly Baked Rolls with Butter

International Sweet Table
Assorted French Pastries, English Trifle, Profiteroles,

Amaretto and Kahlua Mousse in Chocolate Cups, Chocolate Torte
Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas

$61.95
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FESTIVO ITALIANO
Minimum 50 Persons

Antipasto Display
Selection of Italian Meats, Cheeses and Vegetables

Romaine Lettuce Salad with Fennel and Italian Chicory
Caesar-Style Vinaigrette

Carponata
Marinated Mushrooms with Roasted Red Peppers

Tomato and Mozzarella Caprise

Choice of Three:
Breast of Chicken Valdostana

Baked Eggplant Parmesan 
Roast Loin of Pork Marsala 

Fettucine Alfredo 
 

Sicilian Vegetable Stew 
Rosemary Focaccia Bread

Italian Sweet Table
Cannoli, Strawberry Florentina, Profiteroles

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas
$52.50

RANCHO SAMATAGUMA WESTERN HOEDOWN
Fresh Garden Greens Salad with choice of Dressing

Marinated Tomato and Cucumber Salad with Basil Vinaigrette

Home-style Coleslaw
Cabbages and Red Onion with a Sweet, Tandy Creamy Dressing

Sliced New York Strip Steak
with Cowboy Onions and Mushrooms in a Red Wine Vinaigrette

Barbequed Chicken
A Double Sauced, Spicy, 8-Cut Barbeque Chicken

Bleu Cheese Mashed Potatoes with Hickory Smoked Bacon

Baked White Beans
in a Fresh Sage, Tomato, Garlic and Onion Sauce

Succotash with Red Pimento

Corn Muffins with Cumin and Cayenne 
Sourdough Rolls served with butter

Pecan Tartlettes topped with Bourbon Whipped Cream
Lattice topped Apple Pie

Chocolate, Chocolate Chip Cake

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Hot Teas
$54.95
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TEXAS BARBEQUE
El Paso Grilled, Chilled Vegetable Platter

Lone Star Coleslaw
Tex-Mex Three Bean Salad with Cilantro and Chili Powder

Dry Rub Texas Tri-Tip
Marinated and Sliced

Served with a Golden Honey, Sage Tomato Sauce

Slow Cooked Baby Back Pork Ribs
in a Tangy Tomato, Onion and Molasses Barbeque Sauce

Black Eyed Peas
Corn and Bacon Casserole

Garnished with Fresh Cilantro

Pan Fried Ranch Potatoes with Thyme
Chili Cheese Rice

Mixed with Mild Ortega Chiles, Sour Cream and Jack Cheese

Fluffy Home-style Biscuits served with Butter and Honey
Corn Muffins flavored with Cumin and Cayenne

Red Velvet Cupcakes
with Cream Cheese Frosting

Southern Peach Cobbler with Nutmeg Whipped Cream
Banana Bread Pudding with Caramel Sauce

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Hot Teas
$55.95
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VIVA MEXICO FIESTA OLÉ BUFFETS
Minimum 50 Persons

Tia Vi’s Fiesta De Carne Asada
Tampiqueña

Tijuana Caesar Salad
The World-Famous Caesar, Tossed Fresh

(Invented 30 Miles South of Here)

Entree
Freshly-Grilled Carne Asada,

Marinated in Classical Seasonings
 Served with Warm

Tortillas, Onions, Cilantro, Tomatoes and Cheese
Complete with Tia Vi’s “Media Docena” Salsa Bar

Frijoles Guadalajara (Beans)
Arroz Tampiqueño (Rice)

Caramelo Flan of Chapala

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas
$42.95

Tia Juanita’s Fiesta Clasica
De Cabo San Lucas

Tijuana Caesar Salad
The World-Famous Caesar Salad, Tossed Fresh

(Created 30 Miles South of Here)

Ceviche San Felipe

Tropical Fruit Cozumel

Entrees
Freshly Grilled Carne Asada

Marinated in Classical Seasonings
Served with Warm

Tortillas, Onions, Cilantro, Tomatoes and Cheese
Complete with Tia Vi’s “Media Docena” Salsa Bar

Lobster Burritos Acapulco
Chicken Enchiladas Poblanos

Fish Tacos Don Diego

Frijoles Guadalajara (Beans)
Arroz Tampiqueño (Rice)

Seasoned, Steamed Vegetables Castellano

Caramelo Flan of Chapala
Strawberry Margarita Pie, Kahlua Mousse Cake, Kahlua Delight

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas
$52.50
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TIO PACO’S FIESTA MEXICANA
Minimum 50 Persons

Assortment of Spicy Pickled Vegetables
Tortilla Chips and Salsa

Tijuana Caesar Salad
Mexican Corn and Pepper Salad

Marinated Tomatoes, Onions and Cucumbers
Nopalito and Bean Salad

Choice of Two:
Grilled Breast of Chicken Ranchero
Roast Loin of Pork Tomatillo Sauce

Sonoran-Style Braised Beef
Pescado Veracruzano

Mexican Rice
Fiesta Vegetable Medley
Flour and Corn Tortillas

Mexican Sweet Table
Leche Flan, Apple Burritos, and Mexican Bread Pudding

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas
$49.25

IDEAS, IDEAS, IDEAS

	 Mash Bash	 Hurray For Hollywood
	 Toga Toga	 Last Night on the Titanic
	 Oktoberfest in the Sun	 Sports Galore
	 Christmas Kringles	 An Evening in Monte Carlo
	 New England Clambake	 Casablanca
	 An American Crab Fest	 New York’s Neighborhoods
	 An Evening in Moscow	 Caribbean Cruise
	 Monet’s Province	 A Feast from Down-Under
	 Along the Orient  Express	 Take Me Out to the Ball Game!!
	 Along the Cowboy Trail	 A Feast from the Heartland
	 A Wild Game Adventure	 New Orleans Mardi Gras
	 A Spanish Tapas Extravaganza	 A Borsch Belt Banquet
	 Cowboys and Indians	 Curries and Rijstaffel
	 America’s Bounty	 (Feast for a Maharajah)
	 Parisian Soireé	 Star Trek Spectacular
	 A Night in Rio	 Oriental Interlude
	 An Irish Pub Crawl	 The English Countryside
	 Smorgasbord	 A Night at the Cotton Club
	 Casino Royalé
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BEACH PARTY BINGO
Minimum 50 Persons

Western Chili with Condiments

Green Salad with Two Dressings
Potato Salad

Cole Slaw
Pasta Salad Primavera

Hamburgers and Hot Dogs with Condiments

Barbecued Chicken
Corn Cobbettes

BBQ Baked Beans
Freshly Baked Rolls and butter

Beach Party Sweet Table
Caramel Puffs, Chocolate Fudge Cake, and Fruit Cobbler

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas
$41.95

POLYNESIAN EXTRAVAGANZA
Tropical Fruit Display

Salad Greens with Ginger Lime Dressing
Hawaiian Slaw

Big Island Bean Salad
Curried Chicken Salad with Pineapple

Entrees
Grilled Breast of Chicken Hawaiian

Roast Pork with Sweet and Sour Sauce

Sliced Teriyaki Tri-Tip
Or

Mahi-Mahi with Coconut Orange Sauce

Stir-Fry Vegetables
Luau Fried Rice

Baked Sweet Potatoes with Pineapple and Cane Sugar
Hawaiian Sweet Bread and Butter

Polynesian Sweet Table
Luau Cake, Tropical Fruit Mousse in Chocolate Cup, Coconut Cream Pie

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas
$52.50


