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Del Mar Deli 
$35.75* Per Person

Minimum 15 People

Mixed Field Greens Salad with Assorted Dressings • Fresh 
Seasonal Fruit Salad • Red Potato Salad with Herbs • Sliced 

Meats and Cheeses – Rare Roast Beef, Fresh Roasted Turkey Breast 
and Honey Ham, Swiss, Cheddar, Provolone and Pepper Jack

 • Albacore Tuna Salad • Condiment Platter – Sliced Tomatoes, 
Lettuce, Pickles and Red Onions, Mayonnaise and Mustards • Assorted 

Breads and Rolls • Potato Chips

Chocolate Chip Cookies • Double Fudge Brownies

Coffee, Decaf and Tea

South of the Border 
$40.86* Per Person

Multi Colored Tortilla Chips with Pico de Gallo Salsa and 
Guacamole • Seasonal Fresh Fruit Salad • Baja Caesar with Crisp 
Romaine, Caesar Dressing, Tomatoes, Olives, • Cotixa Cheese and 

Tortilla Strips • Corn and Black Bean Salad • Margarita Chicken 
Fajitas with Colorful Peppers, Red Onions and Limes • Carne 

Asada Skirt Steak with Ancho Chiles and Cumin • Warm Corn and 
Flour Tortillas • Shredded Lettuce and Cheese, Salsa and Sour Cream 
Cilantro and Sliced Jalapenos • Arroz Mexicana • Handmade Rolls 

and Butter

Bunuelo and Carrot Cake

Coffee, Decaf and Tea

Mission Beach Barbecue 
$48.52* Per Person

Cheese and Fresh Fruit served with Baguettes and Crackers • 
Mixed Field Greens Salad with Tomatoes, Artichokes, Olives and 

Cucumbers served with Choice of Dressings • Seasonal Fresh 
Vegetable Crudites with Ranch Dip • Slow-Cooked Pork Ribs 

with Smoky barbecue Sauce • Hawaiian Chicken with Soy, Honey 
and Ginger Glaze • Red Potato Salad with Herbs • Pasta Salad 

Primavera • Assorted Rolls and Butter
Build Your Own Berry Shortcake Station with Fresh Shortcake, 

Berries and Whipped Cream • Cookies

Coffee, Decaf and Tea

Fairbanks Ranch Buffet 
$47.25* Per Person

Del Mar Caesar Salad – Grated Parmesan, Lemon-Anchovy 
Dressing, Garlic Croutons and Vine-Ripe Tomatoes

 • Cheeses and Seasonal Fruit • Crackers and Baguettes • Pasta 
Salad Primavera

– PLEASE CHOOSE 2 –
Smoke-Roasted Angus Rib Eye with Wild Mushroom Sauce (pre-

carved) OR Citrus-Seared Salmon  
with Basil Cream and Sundried Tomatoes OR  

Cilantro-Garlic Roast Chicken Breast with Artichokes

• Mashed Yukon Gold Potatoes – Roasted Garlic and Chives •  
Stir-Fried Summer Vegetables – Asparagus, Red and Yellow Peppers 

and Summer Squash • Handmade Rolls and Butter
Display of Miniature Pastries

Coffee, Decaf and Tea

Little Italy Buffet
$43.41* per person

Antipasto Platter – Marinated Fresh Vegetables Drizzled with  
Extra-Virgin Olive Oil, Black And Green Olives, Pepperoncini and 

Italian Meats and Cheeses • Mixed Field Greens with Roma 
Tomatoes, Shredded Parmesan, Garlic Croutons, and Balsamic 

Dressing • Seasonal Fresh Fruit Display • Breast of Chicken 
Garnished with Artichoke Hearts, Mushrooms, Tomatoes and Fresh 

Basil • Sweet and Hot Italian Sausage on Peppers and Red Onions 
Penne Rigate Pasta with Sun-Dried Tomato Sauce, Basil and Pine 

Nuts • Handmade Rolls and Butter

Miniature Pastries

Coffee, Decaf and Tea

*Includes tax and service charge

Skyroom Menus 2008

For Snacks, “At the Gate,” Side Salads  
and Dessert offerings, please see  

Celebrity Suite Menus.

“Premier Dollars”
We offer Premier “Dollars” in denominations of $1 

and $5 that can be used towards any Premier food, bar 
or beverage purchase. If you wish to host lunch or a 
beverage for your guests, this is a great option! 

• Change will be given, if applicable • Not redeemable for 
cash • Will not be replaced if lost or stolen




