
$28 per person for food and non-alcoholic beverages.
Dinner will be served buffet style.

Plus tax and 18% grat..(25ppl minimum)
$300 non-refundable deposit due to confirm.  

No room charge.

www.softcafe.com

SAMPLE

APPETIZERS
Wild Mushroom Quesadillas

Crimini, Shiitake and button mushrooms, baby spinach and
Provolone cheese

Gilroy Garlic Chicken Skewers
Marinated chicken skewers with sweet peppers, onions &

tomatoes with our Gilroy roasted garlic sauce & chives

BUFFET
Farmers Garden Salad

Seasonal vegetables on mixed baby greens, served with your
choice of balsamic vinaigrette & garlic  ranch

Nick's Prime Sirloin
Grilled prime sirloin topped with wild mushrooms sautéed in a
garlic shallot demi-glas and served with mashed potatoes and

broccoli
Cedar-Planked Salmon

Baked Atlantic fillet with Annecortes barbecue butter glaze
Grilled Seasonal Vegetables & Polenta

Zucchini, yellow squash, sweet peppers, crimini mushrooms &
sweet onions grilled with a balsamic glaze over grilled fresh herb

polenta squares

DESSERT
Prairie Moon Dessert Sampler 

Texas Chocolate Sheet Cake, Key Lime Squares with coconut
crust, chocolate chip cookies & fresh fruit


