


With decades of experience in venue, food, and beverage services
combined, we are ready to guide you down your planning journey
from Day 1 all the way to “I DO!” with our full service team to help
you every step of the way with ....

Our Team of Event Pros
ARE READY TO GUIDE YOU!

THE CENTURY + 
THE ACOLVE AT NINE3ONE

2.ABOUT US

Venue + Food + Bar + Planning 
+ Decor + Florals + more! 

Our Team



You will enjoy a Fresh California
American Menu prepared with local
ingredients in our onsite kitchen by our
Executive Chef Robert Root and his
Culinary Team! Chef Root brings over
30 years of talent to the culinary
profession. 

A graduate from the California Culinary
Academy, Chef Root has lived and
worked in may exciting locations
including Napa Valley, Yosemite Valley,
San Francisco and the Central Coast. He
is passionate about customizing the
dining experience for guests at The
Century, and he has experience in a
multitude of cuisines and dietary
specialties. 

Executive Chef
Robert Root
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Dinner Packages
F o o d  M e n u

THE CENTURY &
NINE3ONE

20.FOOD PACKAGES

2 Hors D’oeuvres
1 Salad
Fresh Foccacia Bread + Butter Baskets
2 Entrees
2 Sides
Water + Coffee Stat ion

BUFFET TIER 1 - $50 BUFFET TIER 2 - $60
2 Hors D’oeuvres
1 Grazing Table of  Hors D’oeuvres
1 Salad
Fresh Foccacia Bread + Butter Baskets
2 Entrees 
2 Sides
1 Late Night Bite
Water + Coffee Stat ion

PLATED TIER 1 - $60 PLATED TIER 2 - $70
2 Hors D’oeuvres
1 Salad
Fresh Focaccia Bread + Butter Baskets
Duo Plate of  Both Entrees
2 Sides
Water + Coffee Stat ion

2 Hors D’oeuvres
1 Grazing Table of Hors D’oeuvres
1 Salad
Fresh Foccacia Bread + Butter Baskets
Duo Plate of Both Entrees
2 Sides
1 Late Night Bite
Water + Coffee Station

STATIONS TIER 1 - $60 STATIONS TIER 2 - $75
3 Hors D’oeuvres
1 Grazing Table
1 Carving Stat ion
1 Act ion Stat ion
Water + Coffee Stat ion

3 Hors D’oeuvres
2 Grazing Tables
1 Chef Attended Stat ion
1 Act ion Stat ion
1 Late Night Bite
Water + Coffee Stat ion

WE TAKE CARE OF MOST 
DIETARY NEEDS AS REQUESTED.

MENU PRICING SUBJECT TO CHANGE
ACCORDING TO MARKET PRICES



THE CENTURY &
NINE3ONE

20.FOOD PACKAGES

Hors D’oeurves

KOREAN PORK SLIDERS
Bao Bun with Gochujang Lime Slaw + Pickled Red
Onions

EMPANADAS 
House-Made Stuffed with Corn,  Black Beans,  
Ci lantro,  Tomato + Chamoy

SEARED CRAB CAKES
Red Pepper,  Shallots,  Parsley + Zesty Sr iracha Sauce

CRISPY FRENCHED CHICKEN
DRUMETTE
Choice of  (1)  Sauce:  
Buffalo Sauce (GF) ,   Lemon Pepper,  or  Smoked
Habanero Spice

Sauteed Shrimp 
with Garl ic ,  Ci lantro,  L ime juice and Red Chil i  Flakes
and Herbs

GRILLED CHEESE BITES 
Sourdough,  Provolone + Munster Cheeses 
with Candied Jalapeños

SWEET + SPICY
 BBQ BEEF 
Tangy horseradish + Pepperoncini  + Toasted
Sunflower Seeds

CAPRESE SKEWER 
Fresh Mozzarella ,  Grape Tomato,  Basi l  with Balsamic
Drizzle

SEARED PORK BELLY 
Wonton,  Sweet Thai  Chil i  Sauce + Pickled Carrots

L

L

L

M

M

M

ML VEGETARIAN: WGLUTEN FREE: VEGAN

F o o d  M e n u



AHI TUNA BITES
Crispy Wonton + Mango Pineapple Salsa

THE CENTURY +
NINE3ONE22 .  FOOD MENU

Hors D’oeurves
F o o d  M e n u

ML VEGETARIAN: WGLUTEN FREE: VEGAN

MINI CROQUETTS 
Creamy Gold Potatoes,  Smoked Cheddar,
Bacon,  Chives + Horseradish Crema

L

CHICKEN SATAY 
Local  Foster Farms Chicken served with a
Choice of :  
Sweet Thai  Chil i ,  Peanut Sauce,  Spicy
Korean BBQ Sauce,  Green Onions + Black
Sesame Seeds

L

SHAVED SWEET + SPICY
BBQ BEEF       
Tangle Horseradish Sauce,  Toasted
Sunflower Seeds + Pepperoncini ’s

L

BACON WRAPPED
DATES 
Stuffed with Pecans

L

MEDITERRANEAN
DELIGHT 
Artichokes,  Tomatoes,  Peppadew
Peppers,  Kalamata Olives,  Green
Olives,  Fresh Mint

WL

roasted Sea Bass 
 Calabrese Drizzle and Togarashi  Spice



S a l a d s
F o o d  M e n u

CENTURY HOUSE
SALAD
Mixed Greens,  Chickpeas,  Cucumbers,
Tomato,  Carrots,  Kohlrabi ,  Kale,
Broccol ini ,  Blood Orange Vinaigrette

THE CENTURY+
NINE3ONE23 .  FOOD MENU

CLASSIC CAESAR
SALAD
Chopped Hearts of  Romaine,  Parmesan
+ Croutons
Caesar Dressing

CHEF’S WALDORF
SALAD
Romaine lettuce,  Granny Smith Apples,
Toasted Walnuts,  Celery,  Red Grapes +
House Made Waldorf  Dressing

SOUTHWESTERN SALAD
Romaine,  Tomato,  
Black Beans,  Bell  Pepper,  Cr ispy Tort i l la
Str ips,  Green Onion
Creamy Chipotle  Ci lantro Dressing

SPINACH +
STRAWBERRY SALAD
Toasted Almonds,  Shaved Fiscall in i
Cheese,  Truffle Cheddar
Berry Vinaigrette

APRICOT SALAD
Crispy Red Leaf Lettuce,  Seasonally
Fresh or Dried Apricots,  Asparagus,
Pickled Red Onion,  Purple Moon
Fiscal ini  White Cheddar +
Champagne Vinaigrette

ROASTED BEET SALAD
Mixed Greens,  Toasted Pecans,  Goat Cheese 
Roasted Garl ic  Balsamic Vinaigrette

ML VEGETARIAN: WGLUTEN FREE: VEGAN

WL

LM

LM



E N T R E E S
F o o d  M e n u

BEEF + PORK

THE CENTURY+
NINE3ONE24 .  FOOD MENU

Grilled TRI-TIP
Cooked Medium Rare
Choose a Sauce:  Chimmichurr i ,
Candied Garl ic ,  Rosemary
Gorgonzola Demi Glaze

Grilled FLANK STEAK
Nashvil le Spice +
Caramelized Onion Gravy

Slow Braised 
Short Ribs 
Mushroom Ragout + 
Rosemary Demi Glaze

ML VEGETARIAN: WGLUTEN FREE: VEGAN

Grilled Pork
Tenderloin
Smoked Herbs du Provence + Spicy
Calabrese Sauce

Petite Tender 
Balsamic Onion Jam

L

L

L

L

Sauces can be interchanged among
dishes for your preference!

All  Beef Dishes are Cooked to
Medium Rare unless specif iced.  



E N T R E E S
F o o d  M e n u

Herbed Grilled
Chicken
 Pistachio Pesto

THE CENTURY+
NINE3ONE25 .  FOOD MENU

Mediterranean
Style Chicken
With Kalamata and Green Olive,
Art ichoke hearts ,  Tomatoes,  Capers
Feta and Ital ian Parsley

Coriander Parmesan
Crusted Chicken
with Orange Thyme Sauce

Roasted Atlantic
Salmon
With a Bacon Jam Glaze

Garlic and herbed
shrimp sautéed
With Garl ic ,  White Wine,  Lemon, Carrots,
Kohlrabi ,  Kale and Broccol i

ML VEGETARIAN: WGLUTEN FREE: VEGAN

Chicken

Seafood

Grilled Mahi Mahi 
With Mango,  Pineapple and Mint Chutney

L

L

L



E N T R E E S
F o o d  M e n u

THE CENTURY+
NINE3ONE26.  FOOD MENU

Jack Cake
Jack Fruit  with Flaxseed,  Shallots,  Chives,
Bell  Peppers and Spices,  With Fresh Corn
and Avocado Salsa Cilantro Beet Crème

ML VEGETARIAN: WGLUTEN FREE: VEGAN

Vegan
/Vegetarian

Spinach Spaghetti 
With Butternut Squash,  White Wine,
Ol ive Oil ,  King Mushrooms,  Carrots,
Kohlrabi ,  Kale and Broccol i  

W

Gnocchi
Local  Truffle Cheddar,  Tr i-Colored
Tomatoes,  Shredded Zucchini  ,  Basi l
Cream sauce and Toasted Walnuts 

M

LW

KIDS MEAL
Choice of  Gri l led Cheese Sandwich,  Chicken Nuggets or Mac + Cheese,  Served
with Fresh Fruit  + French Fr ies

Vendor meal
Your vendors wil l  be treated l ike guests and receive the same meal at  a reduced
cost !



S I D E S
F o o d  M e n u

STARCHES

THE CENTURY+
NINE3ONE27 .  FOOD MENU

ML VEGETARIAN: WGLUTEN FREE: VEGAN

L

LM
Wild Rice 
with Mushrooms,  Celery,  Onion,
Carrots and Garl ic

Fried Rosemary
Parmesan Mashed
Potatoes 

Quinoa 
With Mushrooms,  
Red Peppers and Fresh Herbs 

Roasted Garlic
Mashed Potatoes 

Roasted Red
Potatoes 
tossed in Herbs de Provence 

Scalloped
Potatoes 
with Roasted Garl ic  and Parmesan
Cheese

Braised Mac &
Cheese
with 7 Cheeses and herbed
breading 

Bacon And
Cheddar Mashed
Potatoes 

W
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S I D E S
F o o d  M e n u

THE CENTURY+
NINE3ONE28.  FOOD MENU

VEGETABLES

L VEGETARIAN: WGLUTEN FREE: VEGAN

Green beans 
with Mushrooms and Toasted Almonds

Charred
Broccolini
with Extra Virgin Ol ive Oil  and Sea
Salt

Roasted Butternut
Squash 
With Rosemary,  Toasted Walnuts and
Cranberr ies and Butter

Grilled
Asparagus
Available  June-Sept

Sautéed
Vegetables
Yellow Squash,Zucchini ,  Red Bell
Peppers and Onions Balsamic
drizzle and Herbs.  
*Seasonally Available.

Honey Maple
roasted Carrots 
with Sesame Seeds and Herbs

M

LM

LM

Roasted
Brussels 
with Apple and Bacon

L

L

W

LW

M

W



S t a t i o n s
F o o d  M e n u

Baked Brie

THE CENTURY+
NINE3ONE

29.  FOOD MENU

GRAZING TABLES

Savory Charcuter ie ,  Cured Meats,  Cheeses,
Dried Fruit ,  Nuts Ol ives,  Spreads and
Crackers

Fresh Fruit  and Vegetable Board,  Bacon Jam,
Gri l led Vegetable and much more

Stuffed with Dried Fruit ,  Hot Honey
and Nuts baked in Puff  Pastry with
Crost ini ’s  Gri l led Focaccia

Charcuterie 

Hot Buffalo Blue Cheese and Chicken Dip
with Crost ini ’s  and Gri l led Focaccia

Fruit + vegetable board

Hot Buffalo Chicken Dip

Warm Cheesy Salsa Dip with Tort i l las
Chips + Salsa



S t a t i o n s
F o o d  M e n u

THE CENTURY+
NINE3ONE

29.  FOOD MENU

PASTA BAR: 
Gril led Chicken + Meatballs ,  Mushrooms,  Onions,  Ol ives,  Tr i  colored Tomatoes,
Art ichoke Hearts,  bell  Peppers,  Parmesan Choice of  Two: Cavatappi ,  penne,  or
Spaghett i  Choice of  Two: Alfredo,  Pesto or Marinara,  Spicy Calabrese Sauce

Potato BAR:  
Includes Creamy Mashed Potatoes,  Bacon,  Chives,  Sourcream, Calabrese
Peppers,  Mushrooms,  Jack and Cheddar Shredded

ACTION STATIONS

TACO BAR:  
Includes Choice of  Two Mains:  Chicken,  Carnitas,  Carne Asada.  Faj i ta Vegetables
Includes Toppings:  Pico de Gallo,  Sour Cream, Cilantro,  Onions,  Cheeses,  L imes

CHEF ATTENDED STATIONS

Gril led Mahi  Mahi  with Mango,
Pineapple,  Mint Chutney and Ginger
Rice
Sous Vide Tr i-Tip with Smashed
Fried Potato,  Red Pepper
Chimichurr i

SMALL PLATES STATION: 
Choice of  Two 

Spanish Paella,  Choose:  Seafood,
Chicken,  Sausage or Vegetar ian
Petite Tender:  Candied Garl ic  Sauce
with Parsnip Mashed Potatoes



Choose Three:  
Chocolate Mousse
White Chocolate Lavender Mousse
White Chocolate Berry Mousse
Tiramisu
Lemon Tartlets
Brownies
Horchata Bites with Cinnamon
Cream Cheese Dip
Macaroons,  Assorted
Mini  Bundt Cakes:  

Chocolate,  Banana + Zesty Lemon

PETIT DESSERT BAR

DESSERTS 

F o o d  M e n u

THE CENTURY+
NINE3ONE30.  FOOD MENU

Donut Bar
assorted donuts served on our donut wall

Churro Donut
tossed in Cinnamon sugar

Chia Pudding 
with Fresh Berr ies and Almonds 

Chocolate Mousse 
with Coconut Whipcream 

L
L

PLATTED DESSERTS

Chocolate Mousse
with Coconut Whip cream 

Crème Brule Cheesecake
with Fresh Berr ies 

Carrot Cake
with Cream Cheese Frost ing 

Chocolate Molten Cake
with Pecans

Chia Pudding 
with Fresh Berr ies and Almonds

L
L

ML VEGETARIAN: WGLUTEN FREE: VEGAN

 Cake Cutting Service:
Cutt ing Set ,  Cake Plates,  Forks,
Stands are avai lable.  Addit ional
Fee may apply.  

W
W

W

W



Late Night Bites
F o o d  M e n u

THE CENTURY+
NINE3ONE31 .  FOOD MENU

Mac & Cheese bites
with Bacon and Cheddar Cheese

Pretzel Bites 
with Beer Cheese Sauce

Fresh Fried potato
chips
with Sea Salt   

Mini Chicken
Corndogs 
with Mustard

Loaded tater tots
Beer Cheese Sauce,  Bacon + Chive

Mini Grilled
Cheese Bites
Sourdough,  Provolone + Munster Cheeses 
with Candied Jalapeños


