HOTEL+* CASINO 2

Hosting your gvent at our prestigious hotel affords you a vast arrag of many
amenitigs and gregptional gugst service.

Tantalizg your gugsts with culinary genius tailored to eglgbrate the feel and look of
gour gvgnt.

Whether you dgsirg an intimatg or ¢laboratg function, we will graciously cater to
gour gvery wish!

The Santa Tg Station has culinary artisans who preparg the sumptuous
hors d’oguvres, gntr¢gs and dgsserts for gour gvegnt. You can choosg from ang of
our grquisitely crafted megnus, or weg will customizg a lavish megnu masterfully for

god.

Our profgssional tgcam of planngrs will ereatg ang ambigneg you desirg, whether
gou’'rg having an informal gathegring or an opulgnt cglgbration. Our team will assist
gou from start to finish ergating your gvent an affair to remegmber.

Making gour vision a reality.

danta Fg gives unparallgled attegntion to gvery type of gathering, from weddings
and megtings to family reunions and convegntions.

Therg is no gvent to big or small.

Our Catering Professionals can provide you with morg details in ereating gour
event.

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



light breakfast selgctions

theg rancho contingntal
hot baked breads, danish and muffins
freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing teas
chillgd grapegfruait, eranberry, tomato & orangg juices
served with a sglgetion of flavored buatters,
marmaladg and fruit prgserves

the santa fg contingntal
hot baked breads, danish and muffins
ngw gork styleg bagels and croissants
sgasonal fregsh fruit and berrigs
sglection of flavored yogurts
freshly brewed coffee and degeaffeinated coffee
assortment of harngy & son’s fing teas
chillgd grapgfruit, eranberry, tomato & orangg juices
served with a sgleetion of flavored batters,
crgam chgegses, marmaladg and fruit preserves

please refer to our gnhancegments pagge for additional suggestions for your gvent

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




breakfast buffets

the egntgnnial

hot baked bregads, danish and muffins
sgasonal fregsh fruit and berrigs
s¢legetion of flavored yogurts
*scrambled ¢ggs
applgwood smokegd bacon and maplg *sausagg links
santa fg potatogs

freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing tgas
chilled grapgfruit, cranberry, tomato & orangg juices
served with a sglegetion of flavored batters,
marmalade and frait prgserves

the durango

hot baked breads, danish and muffins
ngw gork styleg bagels and croissants
sgasonal frgsh fruit and berrigs
*scrambled ¢ggs
*baked ¢g8s with farmhousg chegddar and santa fg potatogs
applgwood smoked bacon and maplg sausage links
santa fg potatogs

plgasg choosg ong of the following items:
french toast, apple stuffed pancakes, cheggse blintzgs or miniatureg wafflgs
sgrved with warm maplg sgrup, an assortment of flavored batters,
crgam chgegses, marmaladg and fruit preserves

freshly brewed coffee and degcaffeinated coffee
assortment of harngy & son’s fing tgas
chillgd grapgfruit, eranberry, tomato & orangg juices

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



plated breakfast sglgctions

thg ong and only

*scrambled ¢ggs
plgasg choosg ong of the following items:
grilled breakfast ham steak, applegwood smoked bacon, *maplg sausagg or
*chickegn and applg sausage
santa fg potatogs
fresh frait garnish
hot baked bregads, danish and muffins
served with a sglegetion of flavored batters,
marmalade and fruit prgserves set on gach tablg
freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing teas
chilled grapgfruit, cranberry, tomato & orangg juices

steak n’ecggs

*scrambled ¢ggs
*6 oz sizzling iron stgak
santa fg potatogs
fresh frait garnish
hot baked breads, danish and muffins
served with a sgleetion of flavored batters,
marmalade and frait prgserves set on gach tablg
freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing teas
chillgd grapgfruit, eranberry, tomato & orangg juices

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




plated breakfast seleetions

*classic gggs benedict

availablg for magimum of 200 gugsts

*poached gggs and canadian bacon segrved on a toasted gnglish muffin
santa fg potatogs
fresh fruit garnish
hot baked breads, danish and muffins
sgrved with a sglegetion of flavored batters,
marmalade and frait prgserves set on gach tablg
freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing teas
chillgd grapgfruit, eranberry, tomato & orangg juices

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




brunch
it’s show timg!

the garly show
hot hot baked bregads, sweet danish and muffins
served with a sglegetion of flavored batters,
marmaladge and frait preserves
ngw gork stylg bagels sgrved with ergam cheegse and lox spread
sgasonal frgsh fruit and berrigs
*scrambled ¢ggs
*eggds o’brign
applegwood smoked bacon and maplg sausagg links
santa fg potatogs
corngd begf hash

the matinge
field gregns and assorted drgssings
*chilled pasta salad
ambrosia salad
| *sautged chickegn breast

choicg of ong saucgs to acecompany gour chicken:
mushroom, marsala, picatta, vgsuvio, angglo, madgira wing, caceiatorg or savory herb

penng pasta primavera
sgasonal saut¢ed vegetablg medlgy
swegt tablg to includg cookigs, pastrigs, pigs, cakgs and brownigs

; freshly brewed coffee and decaffeinated coffee
| | assortment of harngy & son’s fing teas
chillgd grapgfruit, eranberry, tomato & orangg juices

plgasg refer to our gnhancgments pagge for additional suggegstions for your gvent

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




brunch

the best of times

minimum of 50 gugsts

breakfast time
hot baked breads, sweet danish and muffins
served with selgction of flavored butters,

marmaladge and frait prgserves
ngw gork styleg bagels sgrved with ergam cheegse
*smoked salmon, sliced bgrmuda onions, capers,

tomatogs and cucumbegrs
sgasonal fregsh fruit and berrigs
applgwood smoked bacon and maplg sausage links
santa fg potatogs
pleasg choosg ong of the following items:
french toast, apple stuffed pancakes, chegse blintzgs or miniatureg wafflgs

*gxhibition omglet station and ¢ggs to order

luneh time
field gregns and assorted drgssings
domestic chegse display
*chilled sgafood pasta salad
red bliss potato salad
*saut¢ed chicken breast
choieg of the following saucgs to accompany gour chicken:
mushroom, marsala, picatta, vgsuvio, angglo, madgira wing, cacciatorg or savory herb

*orange roughy francaisg
wild rieg pilaf
sgasonal saut¢ed vegetablg medlgy
sweet tablg of pastrigs, pigs, cakgs, brownigs and petit fors

freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing teas
chillgd grapgfruit, eranberry, tomato & orangg juices

personalized chef

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



plegasg refer to our gnhancgments page for additional suggestions for your gvegnt
breakfast and brunch— gnhancgments

gxhibition stations
personalized chef with a 2 hour magimum:

omglet station
includgs: diced ham, *chicken and applg *sausagge,
shredded chegses, sliced
mushrooms, dieed tomatogs, diced peppers,
dieced peppers and fresh spinach

pancakg and wafflg station
sgrved with warm maplg sgrap

eregpe station
with an assortment of fillings

assorted frgsh baked quichgs

carving stations
personalized chef with a 2 hour magimum:

*bonglgss pork loin — sgrved with natural jus
(servgs 45-55 gugsts)

*beef top round — served with ergamed horsegradish and au jus
(serves 65-75 gugsts)

*steamship round of beef — served with ergcamed horseradish and au jus
(serves 150-160 gugsts)

*roasted breast of turkey — served with eranberry relish
(serves 25-35 gugsts)

*wholg tom turkey — segrved with eranberry relish
(serves 45-50 gugsts)

**drunkegn” ngw ygork strip loin
(servgs 45-55 gugsts)

*prime rib of begef au jus — sgrved with ergamed horsgradish
sgrves 45-55 gugsts)

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



breakfast and brunch — gnhancgments

ngw gork stylg bagels sgrved with an array of ergam chegses
stegp it up a noteh with a displag of
*smoked salmon, slicgd bermuda onions, capers,
tomatogs and cucumbers (sgrves 25 pgoplge)

warm frgsh baked cinnamon rolls
*shrimp cocktail
*eg8s benediet

*filgt steak n” *g¢ggs benedict

mandarin and ginger glazed ham

cheggse blintzgs segrved with strawberry saucg and sour crgam

sglection of flavorgd yogurts
corngd begf hash
steel cut oats, ergam of wheat or southern grits
quaker granola bars and nutrigrain bregakfast bars

chef’s selgction of fresh baked quichegs

the following items arg availablg by the dozgn
assorted giant muffing
freshly baked danish
hot fresh doughnuts

sgasonal frgsh wholg fruit

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




box lunchgs

*chicken cagsar wrap
individual bag of chips
individually wrapped otis spunkmgyer cookig
wholg fruit
choieg of the following:
red bliss potato salad or tgras stylg cole slaw

roast turkey breast with jarlsberg swiss chggse on a croissant
individual bag of chips
individually wrapped otis spunkmgyer cookig
wholg fruit
choieg of the jollowing:
red bliss potato salad or tgras stylg colg slaw

shaved deli roast beef with provolong on a Raiser roll
individual bag of chips
individually wrapped otis spunkmgyer cookig
wholg fruit
choieg of the jollowing:
red bliss potato salad or tgras styleg colg slaw

box lunchgs — gnhancegments
assorted soft drinks and bottled water (cach)
assorted candy bars (zach)

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



cold plated lunch
the lighter side

salad trio
*roasted chickgn, *albacorg tuna, and *shrimp salad
served in radiechio cups on a bed of erisp mixed gregns
with tomatogs and cucumbers, with assorted drgssings

the classic cobb
erisp chopped romaing and megsculan mix with diced grilled *chicken,
chopped hard boilgd *¢ggs, applgwood smoked bacon,
avocado, tomatogs and blgu chggsg crumblgs,
tossed with our own balsamic vinaigrette

*the almost traditional cagsar salad
chopped romaing and radicchio with yellow and
red tear drop tomatogs, Ralamata olivegs and herbed eroutons,
tossed in a traditional cagsar drgssing

step it up a noteh with a julignng roasted *chicken
or
*grilled shrimp

fresh garden vegetable salad
crisp organic megsculan mix and gndive Igaves with
diced cucumbgrs, tomatogs, zuechini,
gellow squash, artichoke bottoms and kalamata olives,
tossed with our own sweget mustard vinaigretie

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




plated lunch

“gou’rg on a roll”
the following sandwichgs arg served on a croissant
and accompanigd by a Rosher dill picklg spear
with choieg of a pasta salad, tgxas style colg slaw,
red bliss potato salad or fregsh fruit cup

*turkey and provolong
cranberry *magonnaisg, alfalfa sprouts tomato,
avoecado, bacon and provolong chegse

classic ham and swiss
neged we say morg?

*shrimp and crab louig — louig
segrved opgen faced on toasted sour dough with tillamook cheddar

all plated lunchgs include:
freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea
degssert sglgction

dgssert selgctions — plgasg choosg ong
ngw gork stylg chegsegcake with sgasonal berrigs
carrot cakg with caramel saucg
chocolatg dgcadgnce

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




hot plated luneh

choieg of the following to acecompany gour lunch gntrgg:

salad:
field garden greegns and assorted drgssings
organic mgsculan mix with zgsty vinaigrette

*traditional cagsar salad with herbed croutons
spinach salad with walnats, pears, blgu cheese,
thin red onions, tossed in our own balsamic vinaigrette

starch:
whitg ricg
wild ricg pilaf

mashed potatogs

garlic mashed potatogs
roasted parslgy potatogs

au gratin potatogs

penng pasta pomodoro

vegetable:
sgasonal saut¢ed vegetablg medlgy
stir fried vegetables
buttegred broecoli
glazed belgian carrots
grilled asparagus
greggn beans almanding

dgssert:
negw york stylg chegsecake with sgasonal berrigs
carrot cakg with caramel sauce
chocolatg dgcadgnce
sugar freg degsserts arg availablg upon requgest

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




hot plated luneh

*penng pasta with sauteed chicken
chickgn, asparagus, mushrooms, artichokgs,
sun drigd tomatogs, tossed in a light lemon basil butter sauce

*classic ergamy fettueeini alfredo
with grilled chickegn breast

pasta primavera
fresh sgasonal vegetablgs sautged in a light ergam saucge

*traditional homegmadge meatloaf
with fried onions, mashed potatogs and corn

*crusted chicken parmesan
sgrved with pasta in a light tomato saucg

*chickegn chardonnay
stuffed with havarti chggse and sun drigd tomatogs,
served with a light chardonnagy ergam saucg

*roast prime rib of beef, au jus
5 oz of prime rib segrved with crgamed horseradish
(served for a magimum of 250 gugsts)

*grilled or saut¢ed salmon
segrved with a light mustard saucge

all plated lunchgs include:
freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tga
dessert selgetion

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



Bujfet lunch

the supreme buffet

salad:
plgaseg choosg two of the following salads for your gugsts

field gregns and assorted drgssings
chilled pasta salad
marinated vegetable salad
tomato and cucumber salad
colg slaw(gour choicg of ergamy or tgras style)
red bliss potato salad

gntree:
plgasg choosg three of the following gntrees for your gugsts

*sautged chicken breast
plgasg choosg ong of the following saucgs:
mushroom ergam, anggelo, or savory herb

*marinated grilled pork chops with brandy saucg
*roast loin of pork with natural jus
baked mandarin and ginger glazed ham
shells stuffed with *ricotta chegese and topped with marinara sauce
shells stuffed with spinach and *ricotta and topped with a light pgsto cream
*roasted breast of turkey — served with eranberry relish and homegmadeg stuffing
*negw gork stgaks served with a wild mushroom demi glacg
*old fashiongd yankgg pot roast

vegetablge:
pleasg choose two of the following vegetablegs for your guests

sgasonal saut¢ed vegetablg medley
stir fried vegetables
corn o’brign
buttegred broecoli
roasted cauliflower
classic grggn bean cassgrolg

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




thg suprgmge buffet- continued

starch:
plgasg choosg ong of the following starchgs for gour gugsts

whitg ricg
wild rieg pilaf
mashged potatogs
garlic mashed potatogs
ovgn browngd potatogs
penng pasta pomodoro

dgssert:
assorted sweget tablg of cookigs, pastrigs, pigs, cakegs and brownigs
sugar free degsserts availablg upon request

all buffet lunechgs include:
freshly brewed coffee and degcaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea
assorted rolls and butter

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




the paramount buffet

salad:
plgase choosg threg of the following salads for your guests

sgasonal frgsh fruit and berrigs served with our own hongy yogurt dip
crunchy gardegn vegetablg trayg served with a fing herb dip
*traditional cagsar salad with herbed eroutons
antipasto salad
*chilled sgafood pasta salad
cevichg salad with *bay shrimp, *rock scallops tossed with orange and grapgfruit
spinach salad with walnuts, pegars, blgu chggse, thin red onions — tossed in our
own balsamic vinaigrette

gntrég:
plgase choosg four of the following gntrees for your gugsts

*slow roasted herb meditgrrangan chicken
*sautged chicken breast
plgasg choosg ong of the following sauces:
vgsuvio, picatta, madgira wing or cacciatorg

*turkey saltimbocca
*pork loin with assorted drigd fruits and caberngt eranberry demi glace
*pork scaloppini with a lemon capgr saucg
*rigatoni with shrimp tossed in a roasted garlic ecrgam saucge
*orange roughy francaisg
*sautged salmon with a dill sherry ergam sauce
*new york stgak with a thrgg pgppereorn saucg
*carved flank stgak with chimichurri sauce (carver feeg)

vegetable:
pleasg choosg thrge of the following vegetablegs for your gugsts
glazed belgian carrots
greggn beans almanding
grilled asparagus

wilted spinach with balsamic vinggar and bacon
nutty brussel sprouts with tarragon vinaigrette
steamed gold and red begts with limg vinaigrette

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



the paramount buffet — continugd

starch:
plgaseg choosg two of the following starches for your gugsts

roasted parsley potatogs
au gratin potatogs
twicg baked potatogs
mashgd potatogs
garlic mashed potatogs
purplg potatogs any way you want ‘gm
penng pasta pomodoro
penng alfredo
wild rieg pilaf
whitg ricg

dgssert:
swegt tablg to selgetion of cookigs, pastrigs, pigs, cakgs and brownigs
sugar freg dgsserts arg availablg upon requgest

all buffet lunches include:
freshly brewed coffee and deeaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea
assorted rolls and butter

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




themed buffets

backyard barbgquge

teras style tangy colg slaw
*shredded beef
*slow roasted bbg chickegn
garlic mashed potatogs
crgamy macaroni and cheggse
buttegred corn on the cob
warm biscuits and corn bregad muffins with hongy butter
sgasonal meglons
brown betty, homegmadg applg pig & chocolatg brownigs
freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea

gnhancgments:
personalizgd chef carver feg appligs

*bbg carved round of begef (sgrves 65-75 guests)

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




the happy wok

asian noodlg salad
vegetarian ¢gg rolls

plgasg choosg ong of the following chicken prgparations for your gugsts:
*mandarin chickgn, *cashew chickgn or *Rung pao chicken

*beef and broceoli
whitg ricg
stir fried vegetablgs
stcamed buns
gach tablg is s¢t with erunehy noodlgs, sweet and sour sauce
and spicy mustard
chegsecake, almond cookigs & fortung cookigs

freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




logt’s salsal

black bgan, jicama and roasted corn salad
taco and fajita station including the following items:
crunchy and soft tortillas
fresh lgttuce, tomatogs and onions
grilled peppers and onions
$OUr ergam
homgmadg guacamolg
shredded cheeses
cilantro
*ground begf
*fajita chicken
refrigd beans
spanish ricg
gellow corn tortilla chips
assorted salsas
churros

freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




taste of vegnieg

*traditional cagsar salad with herbed eroutons

pgnng pasta
please choose ong of the following saucgs to accompany your pasta:
marinara sadce
alfredo saucg

*italian sausage, pegppers and onions
*meatballs

*sautged chickgn breast
pleasg choosg ong of the following saucgs to accompany your chickgn:
picatta, cacciatorg or parmegsan

sgasonal saut¢ed vegetablg medlgy
risotto stylg ricg
hot garlic and focaccia bread
tiramisu, *cannolis, & ¢clairs,

freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




spuds, salads and soup

soup du jour
field greegns, sgasonal salad toppings $ assorted dressings
*traditional cagsar salad with hegrbed croutons
baked potatogs
$OUr ergam
fresh whipped butter
bacon bits
shredded cheegses
chegse saucge
chili
broceoli

*scallions
fresh salsa

chegsecake, chocolatg brownigs & an assortment of cookigs

freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



picnie in the park
$21.00

tangy colg slaw
widg sglgetion of frgsh sliced meats
*tuna salad
assorted sliced chegses including smoked gouda,
provolong and smoked cheddar
Igaf lgttueg, sliced tomatogs; shaved red onions and picklgs
deli stylg mustards and magonnaisg
fresh gourmet bregads and rolls

choecolatg cake & brownigs

freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




It’s all busingss

tangy colg slaw
figld gregns and assorted drgssings

chef’s sglgetion of assorted sandwichgs and wraps
individual bags of chips
fresh fruit bowl

assorted sweget tablg of
cookigs, pastrigs, pigs, cakgs & brownigs
sugar frge dgsserts arg availablg upon request

freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing hot tgas
harngy & son’s classic iced tea

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




hot plated dinner
plgase choosg ong gach of the following to accompany gour dinner
gntrge:

salad or soup:
icgberg wedge with blgu cheese
field gregns and assorted drgssings
organic megsculan mix with zgsty vinaigrette
taos salad with cucumbers, begfsteak tomatogs, and bermuda onions — sgrved with
our own whitg frgnch drgssing
*traditional cagsar salad with hegrbed eroutons
the charcoal room’s chopped vegetablg salad
spinach salad with walnuts, pegars, blgu chggse, thin red onions — tossed in our
own balsamic vinaigrette
roasted tomato basil bisquge
crgam of broecoli
wild mushroom bisqug
new gngland clam chowder
french onion
mingsirong

starch:
whitg ricg
wild ricg pilaf
fried rice
mashged potatogs
garlic mashed potatogs
ovgn browngd potatogs
twicg baked potatoes
roasted parslgy potatogs
au gratin potatogs
purplg potatogs sgrved any way you want ‘gm
penng pasta pomodoro

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



hot plated dinner

vegetablg:
sgasonal saut¢ed vegetablg medligy
stir fried vegetablgs

buttegred broecoli

glazed belgian carrots
grilled asparagus

asparagus and baby carrots
gregegn beans almanding

dessert:
ngw gork stylg cheegsegcake with sgasonal berrigs
carrot cakg with caramel sauce
signaturg chocolate cake
fresh berrigs sabagon
warm cinnamon raisin bregad pudding with whiskey sauceg

tiramisu

chocolatg dgeadgnce

sugar free degsserts availablg upon request

may we suggest an additional coursg to gnhancg
gour meal? Pricgs arg per person

*sautged lump meat crab cakes
*shrimp cocktail “martini”
capregsg salad ~ with homgmadg roasted garlic frgsh mozzarglla,
rgd and ygellow tomatogs, basil and a drizzlg of balsamic vinggar
intgrmezzo of champagng, limg or lgmon sorbgt
*carpaceio of beef

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




hot plated dinner

*sautged chickegn breast
plgaseg choosg ong of the following saucges:
mushroom crgam, picatta, vgsuvio, angglo,
madgira wing, cacciatorg or savory herb

*chickegn milangse
breaded with panko erumbs and parmgesan,
pan-frigd and segrved with a light lgmon butter sauceg

*chicken catarina
stuffed with roasted red peppers and mozzarglla chegse

*chicken oscar
topped with asparagus, *lump crab meat and finished with *b¢arnaise saueg

*ecornish gamg hen
smothgred with a zgsty orange saucg

*6 oz filet mignon
drizzled with a three peppercorn saucg

*tourngdos of beef tenderloin
topped with a boursin chggse crust

*8 oz rib gye
served with our own maitre de batter

*roast primg rib of begf, au jus
primg rib sgrved with ergamed horsgradish

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




lihot plated dinner

6 oz filgt oscar
topped with asparagus, *lump erab meat and finished with *b¢arnaiseg sauce

*grilled or sautéed salmon
served with a lgmon dill saucg

*orangg roughy francaisg
with a light lemon butter

add on~~“what a pair!”
plgasg choose two of the following gntregs to sgrve your gugsts
*sautged chicken breast
plgasg choosg ong of the following saucgs:
mushroom crgam, picatta, vgsuvio, angglo,
madgira wing, caceiatorg or savory herb

*petite filgt mignon
*shrimp scampi
*5 0z sautged salmon
with a lgmon dill saueg

all plated dinngrs includg:
freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tega

assorted rolls and butter
dgssert sglegetion

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




buffet dinngrs

purg indulggnege

salad:
pleaseg choosg two of the following salads for your gugsts

field gregns and assorted drgssings
chilled pasta salad
marinated vegetable salad
tomato and cucumber salad
colg slaw(gour choicg of ergamy or tgras style)
red bliss potato salad

entrée:
plgasg choosg thrge of the following gntrges for your guests

*sautged chicken breast
plgasg choosg ong of the following saucgs:
mushroom ergam, angglo or savory herb
*marinated grilled pork chops with brandy saucg
*roast loin of pork with natural jus
baked mandarin and ginger glazed ham
shells stuffed with *ricotta cheegse and
topped with marinara saucg
shells stuffed with spinach and *ricotta and
topped with a light pgsto cream
*roasted breast of turkey served with eranbgrry relish and homegmadge stuffing
*negw gork stgaks served with a wild mushroom demi glace
*old fashiongd yankgg pot roast

vegetablge:
pleasg choose two of the following vegetablegs for your guests
sgasonal saut¢ed vegetable medley
stir fried vegetables
corn O’brign
buttegred broecoli
roasted cauliflower
classic greegn bean casserolg

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




purg indulgegneg — continuegd

starch:
plgasg choosg ong of the following starches for gour gugsts

whitg ricg
wild ricg pilaf
mashged potatogs
garlic mashed potatogs
ovgn browngd potatogs
penng pasta pomodoro

dessert:
swegt tablg to includg a sglegetion
of cookigs, pastrigs, pigs, cakgs and brownigs
sugar freg degsserts arg availablg upon requgest

all buffet dinngrs include:
freshly brewed coffee and deeaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea
assorted rolls and butter

plgasg refer to our gnhancgments pagg for additional suggestions for your gvegnt

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




buffet dinner
a bit of luxery

salad:
plgase choosg thregg of the following salads for your gugsts

sgasonal frgsh fruit and berrigs served with our own honegy yogurt dip
crunchy gardegn vegetable tray served with a fing herb dip
*traditional cagsar salad with herbed eroutons
antipasto salad
*chilled sgafood pasta salad
domgstic chegse and cracker display
cgvichg salad with *bay shrimp, *rock scallops tossed with orange and grapefruait
spinach salad with walnats, pears, blgu chegse, thin red onions, tossed in our own
balsamic vinaigrette
capregsg salad with homegmadg roasted garlic frgsh mozzarglla, red and yellow
tomatogs, basil and a drizzleg of balsamic vinggar

entrge:
pleasg choosg four of the following gntregs for your gugsts
*slow roasted herb mediterrangan chicken
*saut¢ed chicken breast

plgasg choosg ong of the following saucges:
vgsuvio, picatta, madgira wing or cacciatorg
*turkey saltimbocca
*pork loin with assorted drigd fruits and caberngt eranberry demi glace
*pork scaloppini with a lemon capgr saucg
rigatoni with *shrimp tossed in a roasted garlic ercam saucge
penng pasta with *chicken, asparagus, mushrooms, artichokgs, sun drigd tomatogs
and a light Ilgmon basil butter saucg
*orange roughy francaisg
*sautged salmon with a dill sherry ergam sauce
*beef tourngdos with a three pgppercorn sauce
*carved flank stegak with chimichurri sauce (carver feg) $75.00
vegetablge:
plgase choosg thregg of the following vegetablegs for your gugsts
glazed belgian carrots
gregegn beans almanding
grilled asparagus
wilted spinach with balsamic vinggar and bacon
nutty brussel sprouts with tarragon vinaigrette
steamed gold and red begts with lime vinaigrette

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



a bit of lugery — econtinued

starch:
plgaseg choosg two of the following starches for your guests

roasted parsley potatogs
au gratin potatogs
twicg baked potatogs
mashed potatogs
garlic mashed potatogs
purpleg potatogs any way you want ‘em
penng pasta pomodoro
penng alfredo
wild ricg pilaf
whitg ricg

dgssert:
swegt tablg to includg a sglegetion
of cookigs, pastrigs, pigs, cakgs and brownigs
sugar freg degsserts arg availablg upon requgest

all buffet dinngrs include:
freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea
assorted rolls and butter

plgasg refer to our gnhancgments pagge for additional suggegstions for your gvent

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




dinngr gnhancgments

carving stations
personalized chef with a 2 hour magimum: (carver feg)

*bonglgss pork loin — sgrved with natural jus
(sgrvgs 45-55 gugsts)

*beef top round — segrved with ergamed horseradish and au jus
(serves 65-75 gugsts)

*steamship round of beef — served with ergamed horseradish and au jus
(serves 150-160 gugsts)

*roasted breast of turkey — sgrved with cranberry relish
(serves 25-35 gugsts)

*wholg tom turkey — segrved with eranberry relish
(serves 45-50 gugsts)

*“drunken” new ygork strip loin
(serves 45-55 gugsts)

*primg rib of beef au jus — served with ergamed horsgradish
(serves 45-55 gugsts)

*lgchdn - wholg roasted pig with mang thomas saucg
(serves 75-100 gugsts)

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




themed buffets

Summertimeg BBQ

teras style tangy colg slaw
gegrman mustard potato salad
*bbg pork ribs
*shredded beef
*bbg chickgn breasts
garlic mashed potatogs
crgamy macaroni and cheggse
buttgred corn on theg cob
warm biscuits and corn brgad muffins with hongy butter
sgasonal fruit

warm pegach cobblgr, brown betty, homegmadg applg pig
and chocolatg brownigs

freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tga

gnhancegments:
personalized chef fee appligs: carver feg

*bbq carved round of beef (serves 65-75 gugsts)

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




{sian Pelight

fresh figld gregns served with asian drgssing
asian noodlg salad
vegetarian ¢gg rolls
*sweet and sour pork

plgasg choosg ong of the following chickegn preparations for your gugsts:
*mandarin chickgn, *cashegw chickegn or *Rung pao chickegn

*beef and broceoli

asian frigd ricg
whitg ricg

stir fried vegetablgs

steamed buns
gach tablg is s¢t with erunchy noodlgs, sweet and
sour saucg and spicy mustard

cheegsecake, & ricg pudding
almond and fortung cookigs

freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea

gnhancgments:

*garlic shrimp
*Rung pao shrimp
*chingsg barbgqug spargribs

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



festival Pg savorgs!

black began, jicama and roasted corn salad
taco and fajita station including the following items:
crunchy and soft tortillas
fresh lettuce, tomatogs and onions
grilled peppers and onions
$OUr eream
homg madg guacamolg
shredded cheeses
cilantro

*ground begf
*fajita steak

*fajita chicken

refrigd beans

spanish ricg

corn tortilla chips
assorted salsas
churros, & flan
freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea

gnhancgments:

*shrimp fajitas
*orangg roughy veracruz
*carnitas with corn tortillas

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




themed buffets

d Taste of Italy

Presh figld greegns and assorted dregssings
vegetarian rotelli pegsto pasta salad
traditional cagsar salad with herbed eroutons
tri color fusilli with chickgn, goat chegse, sun — drigd tomatogs veloutg
ravioli al forno

penng pasta with marinara saucg, pegsto ecrgam, & alfredo saueg on the side

*italian sausagge, pgppgers and onions
meatballs
*sautged chickegn breast
choieg of saucg to accompany ygour chicken:
picatta, cacciatorg or parmesan

sgasonal saut¢ed vegetablg medley
risotto stylg ricg
garlic bread, grissini and focaccia

tiramisu, cannolis, ¢clairs and eream puffs

freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea

gnhancgments:
antipasto platter
small (sgrves 50)
largg (sgrves 100)

linguing with *clams
*shrimp scampi

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




themed buffets

Island Paradisg

fresh figld gregns and assorted drgssings
asian noodlg salad
sgasonal fruit salad tossed with toasted coconut and mango juice
lomi lomi
lumpia
*chicken adobo
beef Rabobs with ginger soy, gregn onions and sgsamg oil

plgasg choosg ong of the following items:
baked ham with pingapplg glazg, sweet and sour pork or hot and sour ribs
carrot and squash souffl¢
whitg ricg
asian frigd ricg

chocolatg moussg cakg and Key lime chegsecake

freshly brewed coffee and decaffeinated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea

gnhancegments:
lgehdn - wholg roasted pig* ~ serves 75-100 gugsts (carver fee)
shanghai lumpia

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




bregaks — a la carte
the following items arg availablg by the dozgn
oversized frgsh baked cookigs

assorted pastrigs
doublg layer doublg rich choceolatg brownigs

assorted individual bags of chips
individual bags of plain, chgddar and caramel popeorn
quakgr granola bars or nutrigrain bars
assorted candy bars
wholg frgsh fruit

chipotlg and ygllow corn chips with assorted salsas (per 25 gugsts)

sglgction of mixed nats (per 25 gugsts)

assorted new york stylg bagels sgrved with an array of ergam chegses
step it up a noteh with
a displayg of smoRked salmon, sliced bermuda onions,
capers, tomatogs and cucumbers (small platter)

warm frgsh baked cinnamon rolls

sglgction of flavored dannon brand yogurts

the jollowing items arg availablg by thg dozgn
giant muffins
swgget hot danish
hot fresh doughnuts
sgasonal dieed fresh fruit
all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax

santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




brgaks — beverage

the following items arg availablg by theg gallon

freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing hot teas
harngy & son’s classic iced tea
lgmonadg or frait punch
station casinos bottled water (¢ach)
perrigr sparkling water (¢ach)

assorted pepsi brand soft drinks (cach)

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



brgaks — specialty

a spot 0" tea

miniatureg scongs
assorted tea sandwichgs
assorted miniature fruit tarts
assorted miniaturg pastrigs
freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing hot teas
assorted pepsi brand soft drinks and station casinos bottled water

takg me out to the ball game

hot pretzels with spicy and yellow mustard
assorted individual bags Of chips
peanuts

pleasg choosg ong of the following:
petite all beef franks wrapped in puff pastry or miniaturg corn dogs
assorted pepsi brand soft drinks and station casinos bottled water

gnhancegments:
imported beer
domestic beer

movig night

individual bags of plain, chgddar and caramgl popecorn
assorted candigs and candy bars
assorted pepsi brand soft drinks and station casinos bottled water

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




brgaks — specialty

health nut

wholg fresh fruit
quakgr granola bars
nutrigrain bars
s¢legetion of flavored yogurts
fresh squeezed orangg juice
station casinos bottled water

the cookig jar

oversized frgsh baked cookigs
doublg lager doublg rich chocolatg brownigs
assorted candy bars
freshly brewed coffee and decaffginated coffee
assortment of harngy & son’s fing hot teas
assorted pepsi brand soft drinks and station casinos bottled water
wholg or chocolatg milk

south of theg border

corn tortilla chips segrved with assorted salsas
churros
plgasg choosg ong of the following:
miniatarg burritos, jalapgno poppers or miniature taquitos
assorted pepsi brand soft drinks and station casinos bottled water

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




recegption sglegctions — cold (per pigee)

*smoked salmon on potato cakes
*smoked salmon pinwhgels

*jumbo shrimp cocktail sgrved on crushed ice
*shrimp on toast points with dijon aioli

*assorted sushi
medallions of *lobster on toast points sgrved with balsamic vinaigrette

salami corongts with boursin cheggseg
stuffed endive with blgu chegegse and walnuts
fresh fruit Rabobs with chocolate sauce
*deviled ¢gg8s a la rousse
sglegetion of sgasonal melons wrapped in prosciutto
chef’s sglgetion of canapés

petite baby potatogs with eregme fraiche

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.



recegption sglgetions — hot (per pigeg)
mushroom caps with *italian sausagg and marinara
sglegetion of petite pizzas
*selgetion of petite quichg
bacon wrapped *scallops
petite beef wellington
spanikopita
artichokg bottoms stuffed with erab louig
petite beef franks wrapped in puff pastry
*miniaturg barbequg sparg ribs

*andouillg sausagg and shrimp skewers

*blackengd pork tgnderloin with caramglized onions and chives
cordon blgu poppers
jalapgno poppers
*filet mignon with dijon ergam sgrved on toast points
meatballs sgrved with madgira mushroom saucge

buffalo stylg *chickegn wings served with blgu chegegse dregssing

¢gg rolls segrved with spicy mustard and sweet and sour saucge
pot stickers segrved with wasabi soy dipping saucg

*petitg crab cakes
*shrimp dijonaisse
*chickegn skewers
*beef skewers
gour choicg of saucg to accompany the skewers:
sweget chili, peanut, terigaki or hongy sgsame

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




recgption sglgetions — displaygs

open facgd finger sandwichgs
small (sgrves 50)
largg (serves 100)

s¢lgetion of petite pastrigs
small (serves 50)
largg (serves 100)

sgasonal fregsh fruit and berrigs
served with gour ehoieg of our own hongy gogurt dip or chocolateg sauee
small (serves 50)
largg (servegs 100)

capregsg salad
small (serves 50)
largge (sgrves 100)

crunchy garden veggetable tray served with a fing herb dip
small (serves 50)
largge (sgrves 100)

imported and domgstic chegse display
small (sgrves 50)
largge (sgrves 100)

antipasto platter
small (sgrves 50)
largg (serves 100)

bruschetta platter
small (segrves 50)
largg (serves 100)

baked brig gn crodte with pears, applgs and fregnch bread
per wheel (segrves 10-12)

all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax
santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.




cuising stations
mashegd potato martinis
personalized chef fee (ehoieg of two options)

classic spuds south of thg border spuds
gukon gold mashed potatogs chipotlg mashed potatogs
applgwood bacon, shredded cheddar shredded *pork, grgen onions and pegpper jack chegse

chivgs and sour crgam

southgrn spuds little Italy
battermilk and black pepper mashed potatogs parmegsan mashed potatogs
*southern frigd chicken kalamata olivg and tomato relish and garlic basil oil

gxhibition bistro station

personalized chef fee
ravioli al forno and pgnng pasta
broecoli, mushrooms, onions, *chicken, artichokg hearts, diced italian sausage,
parmgsan chgese, dicgd tomatogs, black olivgs and garlic
saucgs: pesto, marinara and alfredo

fajita flare

personalized chef fee
soft tortillas
grilled peppers and onions
sour ergam and homgmadg guacamolg
shredded cheese
cilantro
*fajita chicken
*fajita steak

old fashionged icg eream parlour

chocolatg and vanilla icg crgam
chocolate, caramgl and strawberry sauce
assorted candy toppings
sgleetion of fregsh baked cookigs and brownigs
sglegetion of pigs and cakegs
add a bananas foster gxhibition!l
personalized chef fee
all food and beverage prices are subject to a 20% service charge and a 8.10% nv state tax

santa fe station hotel and casino
banquet and catering menus february 2010

* Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the
risk of food borne illness. Young children, the elderly and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.
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