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Corporate Menus8

The Castaway in Burbank rests above the surrounding hills and valley offering spectacular 
views, unparalleled service, contemporary cuisine, customized event planning and 

stunning event spaces with break out areas to meet all your business needs.



818.843.5013 | specialtyevents.com | castawayburbank.com | castawaybcatering@srcmail.com
*Monday to Thursday Bookings only. Room/Event Minimums apply. Gift cards valued at 5% of food and beverage 
sales and provided on day of event. Subject to current sales tax and current service charge. 21% Administrative 
Charge & California Sales Tax. Menu items subject to change based on seasonal availability.
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ALL DAY MEETING PACKAGE - A
Room/Event Space Minimums Apply, Minimum of 30 guests

BREAKFAST 
 

SALADS
Choice of one

SANDWICHES
Choice of three

SIDES 

DESSERTS 
ON DISPLAY

SNACKS 

Continental
Fresh Squeezed Orange Juice, Assortment of Breakfast Pastries and Croissants, 
Butter and Artisan Jams

Freshly Brewed LavAzza Coffee, Decaffeinated Coffee, Hot Tea, Water

Lite Lunch
Baby Greens roasted grapes, shaved carrots, watermelon radish,  
red wine vinaigrette

Classic Caesar romaine, Parmesan, anchovies, lemon

Chop iceberg, garbanzo beans, heirloom tomatoes, salami, mozzarella, creamy port 
wine vinaigrette

Heirloom Tomato basil whipped goat cheese, roasted strawberry  
chia seed jam

T.B.L.T.A. crispy bacon, roasted turkey, romaine, heirloom tomato,  
avocado, aioli

By the Sea smoked salmon, goat cheese, cucumber, heirloom tomato

Bird is the Word grilled chicken breast, arugula, lemon garlic aioli

Italian Stallion ventricini salami, mortadella, capicolla, romaine, heirloom tomato, 
white onion, red dragon cheese, red wine vinaigrette

Chicken Waldorf celery, grapes, walnuts, yogurt

Caprese basil, heirloom tomato, olive oil, balsamic vinegar V

Sometimes I’m a Vegetarian grilled seasonal vegetables, basil whipped  
goat cheese, gluten-free bread V/VG

Potato Chips

Seasonal Fruit

Chocolate Brownies

Assorted Housemade Cookies

Macaroons

Afternoon Break 
Cheese and Fruit Display

Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea, Water,  
Assortment of Canned Soda



818.843.5013 | specialtyevents.com | castawayburbank.com | castawaybcatering@srcmail.com
*Monday to Thursday Bookings only. Room/Event Minimums apply. Gift cards valued at 5% of food and beverage 
sales and provided on day of event. Subject to current sales tax and current service charge. 21% Administrative 
Charge & California Sales Tax. Menu items subject to change based on seasonal availability.
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ALL DAY MEETING PACKAGE - B
Room/Event Space Minimums Apply, Minimum of 30 guests

BREAKFAST  

SALADS
Choice of one

ENTRÉES
Choice of two

SIDES 
Choice of two

DESSERTS 
ON DISPLAY

SNACKS 

American
Fresh Squeezed Orange Juice, Assortment of Breakfast Pastries and Croissants, 
Butter and Artisan Jams

Scrambled Eggs, Crisp Bacon, Country Sausage, Country Potatoes

Freshly Brewed LavAzza Coffee, Decaffeinated Coffee, Hot Tea, Water

Lunch Buffet
Baby Greens roasted grapes,  
shaved carrots, watermelon radish,  
red wine vinaigrette

Classic Caesar romaine, Parmesan, 
anchovies, lemon

Chop iceberg, garbanzo beans, heirloom 
tomatoes, salami, mozzarella, creamy 
port wine vinaigrette 

Heirloom Tomato basil whipped goat 
cheese, roasted strawberry chia seed jam

Market Beets shaved pear, endive, 
crushed candied walnuts, goat cheese

Wedge pancetta, Cabrales, pickled 
shallots, blue cheese creamy vinaigrette

Chicken Marsala sautéed chicken breast, mushrooms, sweet Marsala  
wine sauce

Chicken Parmesan breaded cutlet, San Marzano tomatoes, mozzarella,  
basil, Parmesan

Pan Seared Branzino caper beurre blanc

Atlantic Salmon lemon butter or miso emulsion sauce

Bistro Filet bordelaise

Mushroom Ravioli pappardelle, truffle cream, shredded Parmesan V

Stuffed Portobello Mushroom market vegetable fricassee VG

Forbidden Rice 
toasted pickled ginger

Garlic Mashed Potatoes

Castaway “Spuds”

Haricots Verts Amandine

Cheese Grits

Roasted Tricolor Cauliflower

Honey Roasted Baby Carrots 
spiced currants

Chocolate Brownies

Assorted Housemade Cookies

Macaroons

Lemon Bars

Afternoon Break 
Fresh Fruit and Cheese Display

Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea, Water, Assortment of 
Canned Soda


