
Office 714.556.6480 | Fax 714.556.6483 
posh@poshproductionsinc.com | www.poshproductionsinc.com 

SAMPLE MENU PACKAGE 
POSH AT PACIFIC EDGE VILLA 

 

PASSED HORS D’OEUVRES | CHOICE OF THREE 
 
 

 

 

 

 

 

SALADS | CHOICE OF ONE 

Traditional Garden Salad 
Cucumbers, Roma Tomatoes, and Shredded Cheddar Cheese 

With Home-style Ranch or Raspberry Vinaigrette 

Wilted Spinach Salad 
Baby Spinach Wilted until Tender and Served with Melted Brie Cheese, 

Spiced Pecans, Marinated Anjou Pears and Crisp White Balsamic Vinaigrette 

West Coast Salad 
Mandarin Oranges, Slivered Almonds and a Citrus Vinaigrette 

 
ENTRÉES | PRICED PER GUEST 

 

Parmesan Crusted Chicken | $28.00 
Stuffed with Ricotta, Mozzarella & Fresh Basil on a Bed 

of Red Pepper Sauce Topped with Tomato Ragout 
  

Sun-Dried Tomato Chicken | $26.00 
Served with a Sun-Dried Tomato & Basil Cream Sauce 

 
Blackened Roasted Salmon | $28.00 

Served with a Cilantro Lime Butter 

 Alaskan Halibut | $31.00 
Served with a Caramelized Fennel Sauce 

 
Beef Tenderloin Medallions | $29.00 

Served with a Reduction Jus 
 

Wild Mushroom Ravioli | $22.00 
With Basil Alfredo and Sautéed Spinach 

 

ACCOUTREMENTS | CHOICE OF TWO 
Wild and White Rice Pilaf 

Jasmine Lemon Rice 
Orzo with Confetti Vegetables 

Garlic Mashed Potatoes 
Roasted Red Bliss Potatoes  

 Grilled Seasonal Vegetables 
Asparagus Spears 

With Sun-Dried Tomato Vinaigrette 
 

Green Beans 
with Roasted Red Pepper & Pine Nuts 

 

Broccolini with Lemon Vinaigrette 
 

ACCOMPANIED WITH RUSTIC ROLLS AND BUTTER 
 

HOSTED SOFT BAR 
Beer (Imported & Domestic), Wine, 

Champagne, Soda & Juice  
$14.50 Per Guest | 4 Hours 

HOSTED WELL BAR 
Soft Bar with House Liquors & Various 
Liqueurs (Sour Apple, Triple Sec, Etc.) 

$16.750 Per Guest | 4 Hours 

HOSTED PREMIUM BAR 
Well Bar with Premium Label  

Spirits & Liqueurs 
$24.00 Per Guest | 4 Hours 

 
 

$2.50 PER GUEST FOR GLASSWARE | RENTAL PRICING DEPENDANT UPON SERVICE STYLE 
 

OPTIONAL MENU UPGRADES AVAILABLE | CALL FOR CUSTOMIZED PROPOSAL 
 

Savory Crispy Mushroom Bread Pudding 
With Roasted Red Pepper Sauce 

Endive Spear 
With Bleu Cheese Mousse & Crisp Apple 

Tuna Tartar on Wonton Crisp 
With Pickled Ginger 

 Seafood Ceviche 
Served in a Cucumber Round 

Asian Chicken Cup 
With Hoisin Sauce in a Phyllo Cup 

Marinated Beef Crisp 
Tri-Tip on Pita Crisp with Horseradish 

Cream 


