GOLD COAST HOTEL & CASINO
CATERING MENUS

SERVED DINNER SELECTIONS

All dinner entrées include your choice of:
Soup du jour or Salad, Chef’s choice of appropriate potato or rice and seasonal vegetable
Assorted dinner rolls & butter, freshly brewed coffee, decaf coffee and iced tea
Choice of dessert

APPETIZERS/SALAD

(Choice of one)
Mixed Green Salad Caesar Salad with Parmesan ~ Soup du Jour
Hearts of Romaine Salad Vegetable Pasta Salad Cucumber & Tomato Salad
Fresh Sliced Fruit Plate Lettuce Wedge with Tomato
French Onion Soup $5.00 Italian Antipasto Salad $4.00
Shrimp Cocktail $11.00 Lemon or Champagne Sorbet $3.00
CHICKEN ENTREES
Chicken Roulade Chicken Oscar
Chicken breast stuffed with spinach & wild rice Stuffed with crab meat & asparagus
$29.50 and a light béarnaise sauce
$31.50
Chicken Forestiere Chicken Cordon Bleu
Sautéed boneless breast with a red wine sauce Chicken breast stuffed with swiss cheese & ham
and forest mushrooms topped with a delicate supreme sauce
$29.50 $29.50
Cornish Game Hen Chicken Katrina
Semi boneless on herb stuffing Chicken breast stuffed with roasted red peppers
topped with cranberry orange sauce and borsin cheese
$29.50 $29.50
Sonoma Grilled Chicken Breast Rotisserie 1/2 Chicken Supreme
Marinated chicken breast glazed Half Roasted Chicken (fresh herb or barbequed)
With hardonnay citrus sauce
$29.50 $29.50

Chicken Breast Baldastano
Chicken breast stuffed with prosciutto ham, mozzarella cheese & sun dried tomatoes
Served on a bed of tomato cream sauce

$28.50

Above pricing subject to 19% service charge and 8.1% sales tax
Prices subject to change



GOLD COAST HOTEL & CASINO
CATERING MENUS

BEEF, SEAFOOD & PORK ENTREES

Our Signature Roast Prime Rib of Beef

Served with horseradish cream sauce
& Au Jus

$34.00

New York Strip Steak
Broiled Strip Steak served with
Whiskey pepper sauce
$38.00

Pacific Salmon Filet
Broiled and served with a fresh
Lemon chive beurre Blanc sauce

$33.00

Shrimp Scampi
Jumbo shrimp sautéed with garlic shallot
and fresh herbs

$33.00

Grilled Mahi Mahi Filet
Served with mango pineapple salsa

$33.00

Petite Filet Mignon & Chicken Breast
Tender filet of beef with demi glaze
with your choice of chicken breast

$41.00

New York Strip & Shrimp Scampi
Three jumbo shrimp sautéed in
fresh gatlic and shallot white wine sauce

$41.00

Roast New York Strip, Bordelaise
Sliced New York strip steak served with
rich bordelaise sauce

$39.00

Filet Mignon (80z) Aux Champignon
Tender filet of beef served with
fresh mushroom demi sauce

$39.00

Grilled Halibut Provencal
Sauté of fresh garlic & fresh herbs
with sweet onions and tomatoes

$33.00

Stuffed Pork Chops

Center cut chops with apple stuffing and
served with cranberry apple glaze

$32.00

Roasted Sliced Pork Loin
with apple soufflé & pork mojo
$32.00

Petite Filet Mignon & Salmon
Tender filet of beef with demi glaze
Salmon with fresh dill sauce

$41.00

Gold Coast Mixed Grill

Petite filet, chicken breast, lamb chops
with a trio of chef’s sauces

$45.00

VEGETARIAN ENTREES

Penne Primavera
Broccoli, Cauliflower, Carrots, and
Zucchini served over Penne Pasta with

Fresh gatlic and Extra Virgin Olive Oil Sauce
$31.00

Oriental Vegetable Stir- Fry
Brocceoli, Carrots, Onions, Peppers and Zucchini
with Soy Ginger Glaze and Steamed Rice

$31.00

Above pricing subject to 19% service charge and 8.1% sales tax
Prices subject to change



GOLD COAST HOTEL & CASINO
CATERING MENUS

DESSERT SELECTIONS

Served Dinner Dessert Choices

Black Forest Cake
Deep Dish Carmel Apple Torte
Carrot Cake
Tiramisu Cake
Cheesecake with Strawberties
Crokin Shell with Berries and Cream
Chocolate Truffle Cake
Fresh Fruit Tart
White Chocolate Cheesecake with raspberry sauce
Peach Melba
French Vanilla Ice Cream
Seasonal Fresh Fruit Pies

Chocolate Raspberry Mousse

**Chef's No Sugar Added Dessert Selection of the Day Available **

**Please inquire with your Catering Consultant for additional selections **

Above pricing subject to 19% service charge and 8.1% sales tax
Prices subject to change



