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The Cowboy Grill BBQ

Fresh Garden Salad with Choice of Dressings
Cowboy Cole Slaw
Charcoal Grilled

10 oz. Bone-in Rib-Eye Steak with Roasted
Garlic Butter

Marinated Swordfish Steaks with Watermelon o,
Salsa with Jicama .

Chicken Breast with Apple BBQ Glaze
Texas Style Baked Beans
Hot Buttered Corn on the Cob
Fire Roasted Vegetables

Baked Potatoes with Sour Cream, Chives and
Freshly Grated Cheese

Freshly Baked Dinner Rolls and Whipped Butter
Rocky Road Bars
Cinnamon Sugar Cookies

The Margarita

Jicama Slaw

Island Greens with Mandarin Oranges and Raspberry
Vinaigrette

Coconut Shrimp with Marmalade Dipping Sauce
Kingston Jerk Chicken with Sauce Mojo

Fire and Spice Carved Beef Tenderloin

Petite Parrot Head Vegetable Mélange
Margarita Rice

Petite Cheese Burgers with Paradise Trimmings
Lemon Bars

Coconut Rice Pudding

*includes freshly brewed regular coffee, decaffeinated coffee, hot tea, assorted sodas and iced tea

Center

Meetings « Conferences » Executive Learning

1405 North Fifth Avenue
St. Charles, IL 60174
www.QCenter.com
877-774-TheQ (8437)

*Q Center applies an 18% taxable service charge to all food and beverages.




Napa Valley — Wine and Dine

Appetizer Station

Petite Pizzas with Smoked Salmon with Dill
Sour Cream, Capers and Red Onion

Grilled Vegetables served in Belgian Endive
with Toasted Pignoli, Herbs & Napa Goat’s
Cheese

Fresh Yellow Tomato & Sweet Basil Bruschetta

Wines: Markham Sauvignon Blanc &
Franciscan Merlot

Salad and Bread Station

Baby Mesclun Lettuce Tossed with Tarragon-
Champagne Vinaigrette

Watercress & Bibb Lettuce with Pears,
Crumbled Bleu Cheese, Candied Walnuts
and Honey-Mustard Vinaigrette

Flatbreads and Multigrain Breads with Assorted
Dipping Oils

Wines: Franciscan Cuvée Sauvage
Chardonnay & Foilie a Deux Merlot
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Main Course Station

Breast of Chicken with Wild Mushroom and
Chardonnay Broth with Baton of Vegetables

Grilled Salmon with Fruit Relish
Bulgar Wheat Pilaf

Broccolini with Portobello Mushrooms, Cippolini
Onions and Garlic Cream

Wines: Cosentino Chardonnay & Beringer Luxury
Knights Valley Cabernet Sauvignon

Dessert

California Artisan Cheeses with Apricot Preserves
Fresh Fruit Display

Bittersweet Chocolate

Petite Cheesecake

Wines: Chandon Blanc de Noir Sparkling Wine

*includes freshly brewed regular coffee, decaffeinated coffee, hot tea, assorted sodas and iced tea
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*Q Center applies an 18% taxable service charge to all food and beverages.
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International

America Latin America

Carved Beef Tenderloin with Horseradish Sauce Nacho Bar with Corn Chips, Queso Dip, Guacamole,
and Tarragon Mayonnaise Salsa and Sour Cream, Black Olives, Jalapefios

Assorted Breads, Rolls and Croissants and Diced Tomatoes

Mini Deep-Dish Pizzas Coconut Shrimp

Maryland Crab Cakes Pepino Ensalate

Chilled Shrimp with Zesty Cocktail Sauce Chicken Quesadillas

Asia Europe

Hunan Chicken Lettuce Wraps Baked Petite Quiche

Vegetable Egg Rolls Deep-Fried Ravioli

Sweet and Sour and Hot Mustard Sauces Spicy ltalian Sausage with Marinara

Crab Rangoons Antipasto Display

Beef Satays Chopped Salad with Herb Vinaigrette

Dragon Noodle Salad

Deserts
Italian Zuccata
Apple Frangipane
Mocha Squares
Fresh Fruit Display

*includes freshly brewed regular coffee, decaffeinated coffee, hot tea, assorted sodas and iced tea
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