
Quail Creek 
B A N Q U E T  T A K E  O U T

M E N U  

epifania.torres@robson.com **15 person minimum requirement for all per person (pp) items

P l a t t e r s  

Imported or Domestic 

Gouda, smoked cheddar, Swiss, pepper jack, and blue cheese

garnished with fresh fruits. served with crackers

CHEESE BOARD $175/145 -  25  

Salami, capicola, prosciutto, artichokes, mushrooms,

pepperoncini, cherry peppers, green & black olives,

grilled seasonal vegetables

ANTIPASTO $125 -25

Seasonal vegetables served with ranch dipping

sauce & grilled pita bread with red pepper

hummus 

FARMERS VEGETABLES CRUDITÉ $3 . 50  PP

D i n n e r s  

$7  PPCARVED TURKEY;  SERVED WITH

CRANBERRY AIOLI ,  TURKEY

GRAVY AND ROLLS

$7 . 50  PPROSEMARY ROASTED PORK LOIN;

SERVED WITH DI JONNAISE AND

ROLLS

$7 . 50  PPSLOW ROASTED HAM; SERVED

WITH ROLLS AND DI JONNAISE

A p p e t i z e r s  

STUFFED MUSHROOMS $7  PP

MEATBALLS;  SWEDISH,  BBQ OR

SWEET AND SOUR

$75/25

PIECES

CHORIZO QUESO DIP;  SERVED

WITH TORTILLA CHIPS

$3 . 50  PP 

Creamy spinach dip with toasted pita points 

SPINACH DIP;  P ITA POINTS $5 .00 PP

VEGETABLE SPRING ROLLS;

SERVED WITH SWEET CHILI  

$60/25

PIECES

PORK POT STICKERS;  SERVED

WITH TERIYAKI  SAUCE AND

SWEET CHILI  SAUCE

$80/25

PIECES

COCONUT CHICKEN,  SERVED

WITH SWEET CHILI  SAUCE

$70/25

PIECES

SHRIMP COCKTAIL  $125 /50

PIECES
Cocktail Sauce and lemons  

P l e a s e  c a l l  5 2 0 - 3 9 3 - 5 8 3 4  t o  p l a c e  a n  o r d e r  o r
e m a i l  e p i f a n i a . t o r r e s @ r o b s o n . c o m  

P l e a s e  a l l o w  2 4 - 4 8  h o u r s  f o r  m o s t  o r d e r s  

Italian sausage with asiago and spinach 


