DOUBLETREE

HOTEL

SAN DIEGO/DEL MAR

L unch

Lunc/mon [ ntrée 53/30’5

All salads include warm artisan rolls with butter, Freshlg brewed coffee or

decaffeinated coffee oriced tea and Double T ree chocolate cl’n'P cookie.

Sgclncg’s Salad
Mixed greens with fresh berries, candied pecans

finished with a light champagnc vinaigrcttc drcssing.
$19-

Classic Caesar Salad

[Hand-cut romaine lettuce tossed with parmesan
cheese and house-made brioche and
chibata croutons.

$19-

Spinach Salad
Fresh baby spinaclﬂ with diced bacon, pear tomatoes,

artichokes and bacon vinaigrette.

$19-

Frontier Sa]acl

Mixed greens, sweet onions, bacon, roasted corn,
avocado, tortilla striPs all tossed togetlﬂcr with
jalapcno ranch drcssing.

$19-

(Add chicken to any of the above salads for $5.)

CI"OPPCCI Cobb Salad
Mixed greens, diced bacon, avocado, diced

tomatoes, gri”ec{ Mexican papaya, charbroiled
chicken, blue cheese crumbles with a
sweet cherry vinaigrette clressing.

$24-~

Chicken Salad
Sautéed chicken over babg mixed greens

with summer squash, finished with a caper
balsamic clressfng.

$24-

Chilled Gri”ccl Salmon Salacl
Girilled Atlantic salmon on a bed of mixed greens with

heirloom tomato, hot house cucumber, lemon and

fried onions served with a mango vinaigrette dressing.

$26-

Prices do not include a 20% service cl’large and 7.75% C A sales tax



[ uncheon 53/70’W/C/765

All luncheon sandwiches come with coffee, decaffeinated

coffee oriced tea and chef’s choice dessert.

Sgc]ncg’s Club
Smoked turl(cg brcast, crispg bacon, green leaf
!ettuce, tomato and avocado on toasted honey white
bread. Served with fresh cut seasonal fruit berries or
gourmet potato chips.
$18~

Aussie Burgcr
Angus beef patty flame broiled to PerFection with an
over hard fried egg, crispg smoked bacon, cheddar
cheese and a fresh cut PineaPPle ring. All toPPecl
with a house-made barbecue sauce. Served with
roasted shallot and red potato salad or gourmet chips
$22-~

Ruben Sandwich

Sautéed corned beef and Austrian sauerkraut with

1000 |sland clressing and Swiss cheese on
artisan rye bread. Served with roasted shallot and
red Potato salad or gourmet chips.
$21~

Flame Broiled Chicken Sandwich

Flame broiled breast of chicken, melted Provo|one
cheese, green leaf lcttuce, fresh sliced
tomatoes and avocado on a toasted
foccacia bun. Served with fresh cut seasonal fruits
and berries or roasted shallot and red Potato salad.

$22-

Chilled | uncheon Sandwiches

Servecl with roasted shallot and

red Potato salad or gourmct chiPs and chef's choice dessert.

Roasted Gar|ic and Thyme

Grilled Chicken Breast
O our focaccia roll with ba]:)g wild greens

and grain mustard aioli.

$18~

Grilled chctablc Wrap

FFresh seasonal vcgctablcs gri”cd to Pcrpcction
and tossed in a caper balsamic vinaigrette,
all wrapped inafresh gri”cd spinach tortilla and
toPPec{ with fresh avocado.
$16-

Turkcg Croissant

Sliced roasted tur‘(eg on ajumbo ﬂa!(y croissant
with smoked gou&a cheese, smoked bacon,
lettuce and tomato.

$18-

T ender Roast Beef
Marinated roast beef thinlg sliced on a fresh artisan

roll with caramelized onions and finished

with our grain mustard aioli.

$18-

Albacorc Tuna Salacl

Our house mix of albacore tuna, cclcry, candied pecans and curry sPicc all

brouglﬂt togetl’xer with ourgar!fc aioli on an artisan wheat roll.

$17-

Prices do not include a 20% service cl’large and 7.75% C A sales tax



o~

[ uncheon 5ou/os and 5a/ads

Served with warm rolls with butter, Freshlg brewed coffee
or decaffeinated coffee oriced tea and chef's choice dessert
(Choose one soup and one salad selection

$Z4~/Person

5ouEs :jalacls
Se!ect One Se!ect One
Classic French Onion SOUP - (lassic Caesar Salaclz Made with hand-cut romaine

lettuce tossed with parmesan cheese and house made

brioche and chibata croutons.

Chicken Tortilla Soup - Frontier Salad: Mixed greens, sweet onions, bacon,
roasted corn, avocac{o, tortilla strips all tossed togethcr

withjalapeno ranch &ressing.

Black Bcan Soup . Sgclncy’s Salaclz Mixed greens with fresh berries and

candied pecans, finished with champagne vinaigrette

c]ressing.

Crcamg Lobstcr Bisquc - Mixed Gireen Salacl: Mixed greens with diced tomatoes,

CUCUm[’J@F and sErcdded carrots SC!’VCC{ Wlt}’l a C}ﬁOfCC O{:

two c{ressings.

Crcam of Mushroom Soup . C}woPPccl Cobb Salacl: Mixed greens, diced bacon,

avocado, diced tomatoes, gri”ecl Mexican papaya,
charbroiled chicken and blue cheese crumbles with a sweet

shcrrg vinaigrcttc drcssing.

SPinach Salacl: [resh })abg spinaci‘w with diced bacon,

pear tomatoes, artichokes and bacon vinaigrette dressing.

Prices do not include a 20% service cl’large and 7.75% C A sales tax



Boxcc/ / unches

Maximum of three choices per group.

Lunches come with Sprite, Coke, Diet Coke or
Arrowheac{ water.

Naga Va//cg Pistro Box
CaPico”a, Proscuitto and genoa T ender roast beef on an artisan roll with
salami on an artisan [ rench roll with sweet onion confit, horseradish and whole
havarti cheese served with sPecialt5 grained mustard, served with sPecialtg
chips , whole fresh fruit and a Chips, whole fresh fruit and a
DoubleT ree chocolate chip cookie DoubleT ree chocolate chip cookie
$1 7/Ferson $1 7/Ferson

Prassiere Box
Roasted turl(ey with sliced (Gouda cheese and

Pickles on an artisan foccacia roll, served with
sPecialtg chiPs, a Granng Smith aPPle and brownie
$1 7/Ferson

Ca//}%mlla Garden (Corner Maréct

(rilled marinated vegetables, | aura channel [Herb marinated chicken breast,
goat cheese on whole grain roll, served wild greens and whole grain mustard aioli
with whole fresh fruit, vegetable root chiPs served with whole fresh fruit, sPeciaItg
and a Double T ree chocolate Cl"liP cookie C]’]iPS and a brownie
$1 7/Ferson $1 7/Ferson

Prices do not include a 20% service cl’large and 7.75% C A sales tax



[ uncheon Putfet Service

(Minimum of 25 Guests; if less than 25 guests a Prcmium of $2.75 per person is added)

Asian Buﬁct Thc BBQBuﬁct

$27- $29.50
- [resh field green salad with mandarin oranges and - Tield green salad with }woneg rasteer vinaigrette
citrus vinaigrette, toPPed with fried rice noodles. - DelMar potato salad, fresh fruit salad
. Cl’licken tcrlyai(i, stir Frg vcgctables . BBQ boneless chicken breast

- Steamed white rice, vcgctablc egg rolls tossed in soy C ertified angus bce)cgri”ecl hamburgcrs on a artisan

sauce and red Peppcrﬂakes‘
. Frcsl‘xly brewed cogce, decaf and iced tea

foccacia buns

BBQ‘stgle baked beans

Additions: - (ChebPs choice dessert selections
Fried rice $1 .50/Person . Freng brewed iced tea
BceF and broccoli stir Frg $Z‘50/Pcrson
Won T on soup $1 jO/Person Additions:

Beef brisket $ ﬁ.Oo/Pcrson
BBQlcahcish $2..5O/Pcrson
BBQ‘PU“CCJ Pork $Z.5O/Pcrson
Babg back ribs $§.5O/Pcrson
Cornonthe Cob $1 .OO/Pcrson

Ncw York Dc]i Bu{:{:et Fiesta Dcl 50] Buﬂict

$25~ $28-
Ncw otato deli salad . outhwestern Cacsar salacl, south of the border
p
Curried albacore tuna slaw, tri-colored tortilla chiPs with our
liced roasted turke breast, lean roast bch, house made tomato salsa.
Y
black forest h lami and capicolla.
ack rorest ham, salami and capicolla . Create Your Own SoFt Tacos Bar:

Swiss, jack, cheddar and rovolone cheeses. — . ,
5 _J P rlour and tri-colored corn tortillas

Assorted artisan breads, rolls and butter ] .
Mexican rice

tt liced vine ri d tomat ) ) )
]__,C uce, sicedvine rIPCnC omatoes, - C}’IOICC O]C ]Crlﬁd b|ac!< beans or FC]CFICd ]:)cans‘

Sliced red onions and deli Picklcs

Shrcdclcc{ lettuce, diced tomatoes, diced sweet
Whole grain Dﬁon mustard and garlic aioli

3e”ow onions

Potato chips and Prctzcls - (Cheddar andjack cheese,
]:udge brownies and our famous Double T ree

Sour cream, house made salsa and fresh [Jass
chocolate cl‘xip cookies.

guacamolc‘

ced tea .
l Cmnamon churros and bunuelos

Additions:

Came asada $§.5O/Person
(arnitas $‘1~.OO/Person
Black bean soup $Z_.OO/Person
Tortilla soup $Z.OO/Person
Torta Bread $i .5O/Person

Additions:

[Hot éogs $Z.OO/Person
Austrian sauerkraut $1 .OO/Person
Soft Pretzels $Z.OO/Person
(Green salad $ZAOO/Person

Prices do not include a 20% service cl’large and 7.75% C A sales tax



ExPrcss Dc|i Bugct
Mixed green salad with champagne

vinaigrette,

Deli potato salad,

Sliccc{ roast turkcy breast, lean roast bccxc,
black forest ham and salami,

Swiss, cheddar and Provolone cheese,
Assorted artisan breads,

| _ettuce, tomato, sliced red onion and deli
Picucs

Whole grain Dﬂon mustard and garhc aio|f,
Double T ree chocolate chip cookies,

lcec{ tea or coffee.

$21-

Mini Roma E_xPrcss Buﬁct

Tossed Caesar salad with foccacia croutons

and aged shredded parmesan cheese.
Poneless and skinless breast of chicken
Marinated in fine herbs and bistro white
wine whole grain mustard, gri”ed and then
fire roasted to Per‘Fection.

PBaked three cheese penne pasta,
seasonal vegetaHes, ]talian rolls.

(Chebs choice dessert,

iced tea or coffee.

$2%-

Additions:
T omato Pruscetta $4~AOO/Person
Proscuitto and melons $5‘OO/Person
Pizza $4.00/Pcrson
Minestrone soup $Z.OO/Person
Tiramisu $Z.OO/Pcrson
Cannoli $% .OO/Person

Prices do not include a 20% service cl’large and 7.75% C A sales tax



/’fot L unches

AH hot luncheon entrees include choice of soup

or sa|ad, ro”s, chef's choice dessert and

Freslﬁlg !DFCWCd CO?{SC, decageinatec‘ CO{:FCC

and selected herbal and iced tea.

Chicken
Herb Roasted Chickcn

Poneless and skinless breast of chicken marinated
in fine herbs and bistro white wine whole
grain mustard, gri”ec] and then fire roasted to
Pechction, served over a bed of roasted
garlic mashed potatoes and seasonal mixed
vcgctables and finished with chickenjus.
$26-

Mushroom Cf':ickcn

Boneless and skinless breast of chicken marinated in
fine herbs and bistro white wine whole grain mustard,
toPPecl with wild mushrooms and fine herbs and
Served with roasted garlic mashed potatoes
and seasonal mixed vcgetchs.

Finished with wild mushroom aujus.
$26-

Chicken Florentine

Bone|ess and skinless breast of chicken marinated
in fine herbs and bistro white wine whole
grain mustard, gri“cd and then fire roasted.
Served over a bed of sPinach, sun-dried
tomatoes and roasted garlic. Finished
with sauce supreme and basil chiffonade.

$27-

Bcc{:

| _ondon Broil
Marinated in red wine and fine herbs, gri”cc] and then

roasted to Pchcction. Served thinlg sliced
atop a bed of wild rice orgarlic mashed
potatoes with secasonal mixed vegetaHes and
finished with a sl’lerrg demi reduction.
$29-

Filet of Rib Egc
Fan seared and then fire roasted to Per‘Fection
(medium), served over a bed of risotto Primavera and
toPPec{ with micro greens tossedina
vanilla vinaigrette. Finished with our roasted
garlic and thymc dcmiglacc.
$31-

Bcc{: Culottcs

Marinatecl in our house red wine and roasted challots
and slow roasted to Pcrf:cction. Served thinlg
sliced atop a bed of gri”cc{ Polcnta cake with a

cabernet demi reduction.

$3%-

Prices do not include a 20% service cl’large and 7.75% C A sales tax



Filet of Pork
Brined Pork tenderloin rubbed with fresh

ti'igme, maPie giazeci and slow roasted.
Serveci atop a bed of roasted red Potatoes
with fresh seasonal vegetabies.
Finished with a gingerjus.
$28-

Fan Roastec] Fork Chop
Rubbed with ginger and bistro white wine
whole grain mustard and served atop abed of
Austrian sauerkraut with sautéed aPPies.
Finisiweci with a i)ourbon~maple giaze.
$%0-

Seafood

FPan Seared Atlantic Salmon
Served with roasted and boiled lentils and
roasted red bell peppers.
TOPPeci with creme fraiche
$27-~

Onion and T omato Praised Halibut
Fresi-l caugi‘xt northern halibut siowlg roasted
with onion and tomato broth.
Serveci over roasted gariic mashed Potatoes
and braised sPinach. TOPPeci with Parsieg Persi”acie.
$29-

Grilled and Blacl«:ned 5worciicisi1

Served over chivied cannelloni beans and

tOPP@d Wlth our iﬁouse~made PiﬂCaPPiC marmaiacie‘

Finished with micro greens tossed in our ci’uampagne

vinaigrette.

$%0-

Vegetarian

Roastcci Eggplant

Koasteci eggpiant marinated in our house-made
balsamic giaze, Piaceci over a bed of fresh spinaci’r and
finished with out thgme flavored goat cheese
$23-~

Roasted Vegetable We”ington
[Fresh seasonal vegetabies marinated in our
roasted balsamic giaze and wraPPeci in
Pu]q: Pastrg and baked until goiden brown.
TOPPeci with fine herbs and goat cheese.
$24-~

Pasta Primavera
I:resh scasonal vegetabies tossed with
penne pasta and extra virgin olive oil and finished
with ci‘loPPeci fine herbs.
$21-

Risotto Primavera
Fresi‘w seasonal vegetabies roasted and then sautéed
and added to our vegetarian house-made risotto.
Finished with parmesan cheese and toPPed
with a gri”eci artichoke half.
$22-

Prices do not include a 20% service ci’large and 7.75% C A sales tax



5}9@(:1:3/@ Lunc/neon Pesserts

Substitute one of the desserts below in P|acc of the (Chef's choice

dessert for an additional $3 per person.

Cl’!ocolatc Moussc Cup
A c]ark 5}’16” CHVSIOPCS a chocolate SPOﬂgC cake ]Clned

with creamy chocolate mousse.

Thrcc Laycr Chocolate Trianglc
Three layers of chocolate sponge filled with a

rich chocolate Fi”ing and envelopeé ]:)3 a thick

chocolate Frosting.

Lcmon C]ouc]
Lagcrs of Hugy white sponge cake are filled with a

tangy lemon curd, iced with whfpped cream
and gamishcd with white chocolate shavings.

Cheesecake

Rich creamy cheesecake served with your

choice of strawberrg or cherrg topping.

Chocolatc (Grand Marnier
A magica! combination of chocolate infused

with (GGrand Marnier.

APPIC Blossom
A tasty Haky pastry dough filled with old fashioned
aPPIc Fi”fng. Large granu!es top off the
delectable dessert that is blossomed

of sweetness.

Mango MOUSSC
Mango mousse atoP a light white cake surrounded
bg slﬁavings of white chocolate.

Tiramisu
Lagers of Ladg Fingers and mascarpone cheese with

rich espresso Fi”ing

Prices do not include a 20% service cl’large and 7.75% C A sales tax



