% * Morgan Run Club & Resort
W@‘ 5690 Cancha De Golf. Rancho Santa Fe. CA 92091
858.756.2471

WWWw.morganrun.com

CLUB & RESORT

. . E“_\;. a

Dessert. Drinks.

Prices Are Per Person, 20% Service Charge & 7.75% Local Sales Tax Will Be Applied
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The Buffet Dinners.

All Buffet Dinners Are Served With Rolls, Butter, Freshly Brewed Coffee &
Assorted Teas. Minimum Of 30 People.

The Grand Buffet

Choose Two Salads

Mesclun Field Greens With Cucumbers, Tomatoes, Carrot Curls,
Roasted Red Pepper & Croutons. Club Made Italian Vinaigrette

Morgan Run Caesar Salad
Crisp Romaine Greens, Shaved Parmesan Cheese, Roasted Red
Pepper & Herb Crostini. Caesar Dressing

Baby Spoon Leaf Spinach With Bleu Cheese, Candied Pecans &
Shaved Red Onions. Raspberry Vinaigrette

Israeli Cous Cous Salad With Artichokes, Olives, Sun Dried Tomatoes.
Balsamic Vinaigrette

Caprese Display
Extra Virgin Olive Oil & Cracked Black Pepper
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Choose Two Entrées

Hoisin Glazed Salmon
With Chipotle, Ginger & Apple Chutney

Chinese Barbecued Pork Loin
Ginger Chile Sauce

Pistachio Crusted French Chicken
Dijon Chardonnay Cream Sauce

Penne Pasta With Bay Shrimp & Scallops
Tomatoes, Spinach, Roasted Garlic & White Wine

Wild Mushroom Ravioli
Roasted Garlic Tomato Sauce With Basil & Goat Cheese

Pepper Grilled Tri Tip Of Beef
Sliced Thin & Served With A Wild Mushroom Demi Glace

The Accompaniments
Roasted Garlic Mashed Potatoes Or Wild Rice Pilaf
Chef’s Seasonal Vegetables

The Dessert
Chocolate Cake Or New York Cheesecake With Raspberry Sauce

Prices Are Per Person, 20% Service Charge & 7.75% Local Sales Tax Will Be Applied



The Baja Buffet

The Salads

Mesclun Field Greens With Shaved Carrots, Tomatoes, Cucumbers,
Radishes & Club Made Herb Croutons. Choice Of Roasted Garlic
Buttermilk Dressing Or Club Made Italian Vinaigrette

Mexican Cole Slaw With Sweet Peppers & Red Onions

Black Bean & Roasted Corn Salad

The Entrées

Marinated Beef & Chicken Fajitas. Grilled Onions & Peppers
Served With Corn & Flour Tortillas, Fresh Club Made Guacamole, Sour
Cream, Jack & Cheddar Cheeses & Roasted Tomato Salsa

Cheese Enchiladas

Carnitas

The Accompaniments
Spanish Rice And Refried Beans
Add Chicken Tortilla Soup For $3 Per Person

The Dessert
Cinnamon Churros & Flan Caramel

Morgan Run Club & Resort

5690 Cancha De Golf. Rancho Santa Fe. CA 92091
858.756.2471

Wwww.morganrun.com

The Bistro Buffet

The Salads

Baby Field Greens With Danish Bleu Cheese, Candied Pecans, Shaved
Red Onions & Citrus Vinaigrette

Baby Spinach Salad With Toasted Walnuts, Strawberries & Goat
Cheese. Balsamic Vinaigrette

Arugula Greens With Poached Pear, Toasted Almonds & Sun Dried
Black Currant Vinaigrette

Choose Two Entrées
Roasted French Chicken Breast Picatta. Tomato Caper Butter Sauce

Grilled Balsamic Marinated Flank Steak. Roasted Oregano Roma
Tomatoes & Green Peppercorn Sauce

Lemon & Garlic Marinated Salmon. Sautéed Spinach & Saffron Cream
Sauce

The Accompaniments
Roasted Potatoes With Root Vegetables
Chef’s Seasonal Vegetables

The Dessert
Decadent Chocolate Cake & Cheesecake With Raspberry Sauce

Prices Are Per Person, 20% Service Charge & 7.75% Local Sales Tax Will Be Applied



The Beach Club Buffet

Salads

Baby Field Green Salad With Cucumbers, Tomatoes, Radishes
Club Made Garlic Croutons. Roasted Garlic Buttermilk Dressing &
Citrus Vinaigrette

Belgian Endive, Vine Ripe Tomato & Avocado Display. Topped With
Gorgonzola Cheese. Roasted Shallot & Chive Vinaigrette

Choose Two Entrees

Grilled Beef Tenderloin
Wild Mushroom Demi Glace

Grilled Ginger Lime Mahi Mahi
Tropical Fruit Salsa

Pepper Grilled Pork Tenderloin
Apple Chutney & Green Peppercorn Sauce

The Accompaniments

Coconut Scallion Jasmine Rice

Chef’s Seasonal Vegetables

Warm Ciabatta Bread & Whipped Butter

The Dessert
Apple Cobbler & Cinnamon Whipped Cream Or
Fresh Tropical Fruit With Grand Marnier Sabayon
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The Down Home Barbecue Buffet

Salads

Field Green Salad With Tomatoes, Cucumbers, Shaved Carrots,
Radishes, Club Made Garlic Croutons. Creamy Buttermilk Garlic
Dressing

Bleu Cheese & Red Bliss Potato Salad

Cucumber & Tomato Salad

The Entrées
Grilled Barbecued St. Louis Style Pork Ribs &
Grilled Chicken Breast

Balsamic & Shallot Marinated Sirloin, Barbecued Salmon Filet & Grilled
Chicken Breast

Add Shrimp Skewers

The Accompaniments:

Baked Potatoes, Sweet Whipped Butter, Sour Cream & Chives
Corn Bread With Honey Whipped Butter

Grilled Vegetables

The Dessert:
Warm Apple Pie

Prices Are Per Person, 20% Service Charge & 7.75% Local Sales Tax Will Be Applied



