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OASIS CONTINENTAL BUFFET
$34.16 / PP

Selection of Chilled Juices
Sliced Whole & Seasonal Fruits & Berries
Assorted Pastries
Croissants
Butter & Preserves
Greek Yogurt
House Made Granola
Regular & Decaffeinated Coffee
Selection of Hot Tea

DEATH VALLEY BUFFET
$50.02 / PP

Selection of Chilled Juices
Sliced Whole & Seasonal Fruits & Berries
Assorted Pastries
Croissants
Butter & Preserves
Scrambled Eggs
Smoked Bacon
Breakfast Potatoes with Peppers & Onions
Regular & Decaffeinated Coffee
Selection of Hot Tea

Priced per person / 20 guest minimum

b u f f e t  E n h a n c e m e n t s

BREAKFAST BURRITO

$219.60 / DOZEN

Flour Tortil la | Scrambled Eggs
Sausage | Cheddar | Black Beans
Sour Cream & Salsa

BREAKFAST SANDWICH

$190.32 / DOZEN

Smoked Bacon |  Fr ied Eggs
Cheddar |  Roasted Tomato Spread
Croissant

OATMEAL

$13.42 /  PP

Steel Cut Oatmeal |  Brown 
Sugar |  Dried Cranberries

Walnuts |  2% Milk

FRENCH TOAST

$25.74 / PP

Powdered Sugar | Maple Syrup

BUILD YOUR OWN

GREEK YOGURT PARFAIT

$18.30 / PP

Yogurt | House Made Granola | Berries

Omelette Station
$36.60 / pp

CHEF ATTENDANT IS REQUIRED.  

ALL OMELETTES ARE MADE TO ORDER FROM THE FOLLOWING:

Sautéed Mushrooms | Onions | Peppers | Baby Spinach | Tomatoes
Ham | Bacon | Sausage | Cheddar | Pepper Jack | Swiss 

All Pricing Includes 22% Service Fee (5% Administrative Fee & 17% Gratuity)



breaks
Beverages Billed on Consumption

FRESH FRUIT WITH HONEY DRIZZLE

$29.28 / PP

COOKIES

$79.30 / DZ

BROWNIES

$79.30 / DZ

JUMBO SOFT PRETZELS WITH

MUSTARD SAUCE

$61 / DZ

ASSORTED DANISHES

$61 / DZ

Priced per person / 20 guest minimum

$81.74 / PP

All Day Break Package

Assorted Chilled Juices | Sliced Whole & Seasonal Fruit
Assorted Pastries | Butter & Preserves

Coffee & Tea for One Hour

M O R N I N G

Build Your Own Yogurt Parfait with House Made Granola & Fresh
Berries | Iced Tea

M I D - M O R N I N G

Pick Two:
Assorted Cookies | Warm Jumbo Pretzels with Mustard

Sauce | Assorted Candy Bars | Red Pepper Hummus with
Kettle Chips

A F T E R N O O N

$39.04 / PP

House Made Red Pepper Hummus with Pita Chips
Celery Sticks | Carrot Sticks | House Made Trail Mix

Fresh Fruit with Honey Drizzle

H E A L T H Y  B R E A K

Chocolate Chip Cookies | Brownies | Popcorn 
Kettle Chips with Boursin Ranch Dip

S W E E T  &  S A L T Y

Bowl of Mixed Nuts | Arcadian Spicy Mix | Dry Roasted
Peanuts | Pretzels | Chex Mix | Popcorn

S I M P L Y  S A L T Y

A La Carte / dz.A LA Carte / pp

HOUSE MADE RED PEPPER HUMMUS

WITH PITA CHIPS

$24.40 / PP

BOWL OF MIXED NUTS

$22 / PP

KETTLE CHIPS WITH BOURSIN

RANCH DIP

$18.30 / PP

COFFEE STATION

COFFEE | DECAFFINATED COFFEE | HOT TEA STATION

$109.80 / GAL

ASSORTED JUICES

$7.32 / EACH

ASSORTED SOFT DRINKS

$7.32 / EACH

ICED-TEA & LEMONADE

$91.50 / GALLON

All Pricing Includes 22% Service Fee (5% Administrative Fee & 17% Gratuity)



Priced per person / 20 guest minimum

b o x e d  l u n c h e s
$ 3 5 . 3 8

b a c k y a r d  b b q
b u f f e t  $ 7 5 . 7 4

E x e c u t i v e  D e l i
 b u f f e t  $ 6 8 . 3 2

20 PERSON MINIMUM

AVAILABLE UNTIL 2PM

ORDER MUST BE PLACED 48

HOURS IN ADVANCE

20 PERSON MINIMUM

AVAILABLE UNTIL 2PM

ALL BOXED LUNCHES INCLUDE:

CHOICE OF SANDWICH

POTATO CHIPS

WHOLE FRUIT

COOKIE

BOTTLED WATER

INSULATED LUNCH BAG

Gr i l l ed  Ch icken
Grilled Chicken | Cheddar |  Lettuce

Tomato | Onion

c l u b
Bacon | Smoked Turkey

 Swiss | Lettuce | Tomato | Onion

ham & Swiss wrap
Ham | Swiss | Lettuce | Tomato | Onion

Tortilla

v e g a n  w r a p
Spinach | Red Pepper Hummus

Lettuce | Tomato | Red
Onion | Spinach Flour Tortilla

b u i l d  y o u r  o w n
s a n d w i c h  b a r

mixed green salad

Field Greens | Cucumber | Tomato
Croutons

 Choice of Ranch or Balsamic Dressing

SLICED SIRLOIN

GRILLED CHICKEN

SHAVED TURKEY BREAST

BACON 

HAVARTI

SWISS

FRESH MOZZARELLA

LETTUCE

ARUGULA

TOMATO

ONION

PESTO AIOLI

GORGONZOLA SPREAD

AVOCADO MAYONNAISE

CIABATTA ROLLS

MULTIGRAIN

BAGUETTE

KETTLE CHIPS WITH 

CHEF’S RED PEPPER DIP

 ICE TEA & LEMONADE

CHEF ATTENDANT REQUIRED

ONLY SERVED OUTDOORS

GRILLED POTATO SALAD

BAKED BEANS

COLESLAW

ALL BEEF HOT DOGS

HAMBURGERS

VEGGIE BURGERS

HOT DOG AND HAMBURGER

BUNS

KETTLE CHIPS WITH RED

PEPPER DIP

CHEDDAR, SWISS, HAVARTI

CHEESE

LETTUCE, TOMATO, ONION

RELISH, MAYONNAISE

ICED TEA & LEMONADE

All Pricing Includes 22% Service Fee (5% Administrative Fee & 17% Gratuity)



reception displays
PRICE / PER PERSON

antipasto $29.28 / pp

Herb Gr i l led  Por tobel lo
Mushrooms |  Ye l low Squash |  Zucchin i
Asparagus |  Red Onion  |  Roasted Roma

Tomatoes |  Sa lami  |  Imported  o l ives
Parmig iano Reggiano |  Mozzare l la  |  Crusty
Breads |  Herb  Ol ive  Oi l  |  Ba lsamic  V inegar

artisan cheese board
$29.28 / pp

Selection of Artisan Cheeses
 Berries | Grapes | Seasonal Fresh Fruit | Baguettes

Crackers

hummus $23.18 / pp

House Made Red Pepper Hummus
Horseradish Hummus | Cilantro Hummus

Pita Chips

crudité $23.18 / pp

Broccoli | Peppers | Celery | Cucumbers
 Carrots | Cauliflower | Spinach | Ranch Dip

Roasted Red Pepper Dip

SPICY SHRIMP SHOOTERS $427

hand passed hors d’oeuvres
50 PIECES PER ORDER

POKE CUP $427

ROASTED VEGETABLE SKEWERS

$274.50

TOMATO CAPRESE SKEWERS

$274.50

TENDERLOIN WITH WASABI

CREAM ON WONTON CRISP $366

CUCUMBER CUP STUFFED WITH

SMOKED SALMON $427

MINI CRAB CAKES WITH

REMOULADE SAUCE $427

CHICKEN POT STICKERS WITH

THAI CHILI SAUCE $366

SPINACH & FETA SPANAKOPITA

WITH TZATZIKI SAUCE $427

GRILLED SHRIMP WITH MANGO

GLAZE $427

VEGETABLE SPRING ROLLS

$396.50

PROSCIUTTO & BLUE CHEESE

BACON WRAPPED DATES

$427

carving stations
REQUIRES CULINARY ATTENDANT

PORK LOIN $427
Marinated Pork Loin

Apple Bourbon Glaze | Dinner Rolls

BAKED HAM $427
Whole Grain Mustard

 Cream Sauce | Dinner Rolls

TURKEY BREAST $488
Cranberry Aioli | Dinner Rolls

TENDERLOIN OF BEEF $475
Horseradish Cream | Au Jus 

Dinner Rolls

STRIP LOIN OF BEEF $549

Black Pepper Crusted Angus Beef Strip
Brandy Peppercorn Sauce | Dinner Rolls

All Pricing Includes 22% Service Fee (5% Administrative Fee & 17% Gratuity)



entrées

sliced tenderloin

pan seared chicken breast

honey balsamic salmon

Stuffed zucchini

steak chimichurri

Port Wine Reduction

Mushrooms | Herbs | Garlic  | Olive Oil

mesquite flats buffet
$103.70 /  pp

The  Inn  BUffet

$124.44 / two entrée choices

$140.30 / +three entrée choices

d e a t h  v a l l e y  b b q
b u f f e t

$115.90 two entrée choices
$130.54 Three entrée choices

add mac & Cheese to any
buffet

$18.30 / pp

corn tortillas

Flour tortillas

Marinated grilled chicken

seasoned ground beef

Cheese enchiladas

refried beans

spanish rice

chips & Salsa

churros

Condiments:

Guacamole | Shredded Lettuce

Shredded Cheddar Cheese

Pico de Gallo Sauce | Diced Tomatoes

Jalapeños | Diced Onions | Limes | Sour

Cream

add baked potato bar
 $21.96 / pp

Cheese | Butter | Sour Cream | Bacon
Chives

Priced per person / 20 guest minimum

slow cooked shredded pork

baby back ribs

grilled salmon

beef brisket

bbq chicken breast

grilled portabella mushrooms

entrées

Garden salad

 

Baked Potato Bar

Mac & Cheese

Corn bread Muffins

Cucumber | Red Onion | Tomato  Croutons
 Ranch | Balsamic

Cheese | Butter | Sour Cream | Bacon
Chives

salad

sides

pasta Florentine

lemon roasted potatoes

market fresh vegetables

dinner rolls & butter

dessert

Chef’s dessert table

d e s s e r t
assorted  bar  cook ies

Lemonade & Iced TEa

Classic Caesar Salad

or

caprese Salad 

Garden salad

 Cucumber | Red Onion | Tomato  Croutons
 Ranch | Balsamic

All Pricing Includes 22% Service Fee (5% Administrative Fee & 17% Gratuity)



upcharge for additional entrée
choices is $25/pp per item

$152.50 / per person

Choose  One

s ignature  

S p i n a c h  |  F r i s e e   
S t r a w b e r r i e s  |  G o a t  C h e e s e  |  C a n d i e d

P e c a n s  |  C i t r u s  V i n a i g r e t t e

Class ic  Caesar

F r e s h  R o m a i n e  
 H e r b e d  C r o u t o n  |  P a r m i g i a n a  R e g g i a n o

H o u s e  M a d e  C a e s a r  D r e s s i n g

wedge Salad

B l e u  C h e e s e  C r u m b l e s  |  C r u m b l e d  B a c o n
D i c e d  T o m a t o  |  G r e e n  O n i o n

 C h o i c e  o f  B l e u  C h e e s e  o r  R a n c h  d r e s s i n g

A l l  p l a t e d  d i n n e r s  i n c l u d e  y o u r  c h o i c e  o f
s a l a d ,  c h o i c e  o f  t w o  e n t r é e s ,  f r e s h  b a k e d
d i n n e r  r o l l s ,  c o f f e e  s e r v i c e ,  a n d  c h o i c e  o f

d e s s e r t .
F i n a l  m e a l  c h o i c e s ,  s p e c i a l  r e q u e s t s ,  a n d

d i e t a r y  r e s t r i c t i o n s  m u s t  b e  r e c e i v e d  2 1  d a y s
i n  a d v a n c e .   

Choice of two

filet mignon
P o r t  W i n e  R e d u c t i o n  

eggplant parmesan

Mediterranean
chicken

chicken l imone

blackened salmon

filet mignon & shrimp
scampi

vegan veggie stack

desserts
Choose One

chocolate cheesecake

coconut pistachio cake

seasonal panna cotta

vanilla custard cake

berry shortcake

seasonal bread pudding

salads entrée s ides
Choice of two

Polenta

wild mushroom risotto

Roasted tomato orzo

polenta

green beans

whipped potatoes

asparagus

fingerling potatoes

All Pricing Includes 22% Service Fee (5% Administrative Fee & 17% Gratuity)



wine $17.08
Two White Wines & Two Red Wines off

Current Glass Pour Inn Wine Menu

domestic beer $10.98
Imported Beer $13.42

mixed drinks $14.64

T i t o s  V o d k a
B e e f e a t e r  G i n  |  B a c a r d i  R u m

L u n a Z u l  T e q u i l a  |  S e a g r a m s  V O
J i m  B e a m  |  J & B

craft cocktails $21.96

premium bar

S w e e t  &  D r y  V e r m o u t h  |  A n g o s t o r a  B i t t e r s  |  H o u s e - M a d e  S o u r  |  S o d a  |  C l u b  S o d a
 T o n i c  |  C r a n b e r r y  J u i c e  |  O r a n g e  J u i c e  |  G r a p e f r u i t  J u i c e  |  P i n e a p p l e  J u i c e  |  L i m e s

L e m o n s  |  C h e r r i e s  |  O r a n g e s

bartender fee $250

champagne toast $14.64

domestic beer $10.98
Imported Beer $13.42

mixed drinks $18.30

G r e y  G o o s e  V o d k a  |  B o m b a y  S a p p h i r e
G i n  |  M o u n t  G a y  R u m  |  F o r t a l e z a

B l a n c o  T e q u i l a  |  C r o w n  R o y a l  |  M a k e r s
M a r k  |  C h i v a s  R e g a l

craft cocktails $21.96

Standard Bar

Bartender Fee is Non-Negotiable
One Bar for Every 50 Guests

all bars are based on consumption

wine $21.96
Three White Wines & Three Red Wines off

Current Glass Pour Inn WIne List

All Pricing Includes 22% Service Fee (5% Administrative Fee & 17% Gratuity)



food and beverage service
The Hotel is licensed to serve food and beverages; no food or beverage
may be brought into the hotel.  The staff at the Oasis is certified to
serve alcoholic beverages and reserves the right to refuse service to
anyone who appears intoxicated.  An 22 % service fee and California
State tax of 7.75%  will be added to all food and beverage orders.

Menu Selections
The Oasis requests your selection of menus no less than 45 days prior
to your program dates in order to ensure the availability of your menu
options. Please note menu prices and items are subject to change
until confirmed on banquet event orders due to the market and
availability.   

outdoor events
The hotel reserves the right to make the final decision to use indoor
facilities in the event of inclement weather. This decision will be based
on current and forecasted weather conditions from the National
Weather Service. All weather decisions are made 8 hours prior to the
start of the event.  Music at outdoor locations must conclude by
10:00PM.

dietary restrictions
Special Dietary Needs are requested 72 hours prior to the event with the
Food and Beverage guarantees. - Any dietary restrictive meals
requested during the event, that take special preparation, will be
charged accordingly based on meal period. The charges below will be
applied in addition to your menu price. Breakfast $25 • Lunch $50 •
Dinner $75.

The resort does not permit the affixing of anything to walls, floors or

ceilings of the rooms by use of nails, staples, pins, tape or any other

substance unless approval is given by the Oasis Engineering

Department. If you intend to hang a banner, this will be handled by a

member of the Oasis staff for a charge of $50.00 per hour. Banners and

signs are restricted to private group function areas.

banners-signs-displays

damage waiver

The host agrees to be responsible for any damages incurred to the
premises or any other area of the resort by the host, guests,
independent contractors or other agents that are under the host’s
control or the control of any independent contractor hired by the host
while on premises. Cleaning fees may be charged at the discretion of
the Catering and Sales Department. Should a group choose to hire an
outside vendor, subcontractor or supplier, the client will be
responsible for ensuring the vendor provides appropriate proof of
insurances. We require each subcontractor providing work on your
behalf to provide a certificate of insurance for commercial general
liability of $1,000,000 combined single limit, bodily injury, property
damage, and name The Oasis at Death Valley (and whoever else is
named in the contract) as an additional named insured as their
interest my appear. In addition, if the subcontractor or supplier is
required by law to provide workers compensation coverage to their
employees, they must furnish The Oasis with the certificate of
insurance or confirmation of coverage.

outside lighting
The engineering staff at The Oasis must connect any outside lighting
at a rate of $50.00 per hour.

Audio visual daily rates

Speaker with stand. $75
Hand-held microphone- $100
Podium-$75
Projector and screen $$200
Power strip $35
Extension cord 25'-75' $40
Extension cord up to 25' $35
HDMI cable $35

add-on services

Additional Server  $250
Additional Bartender $250
Tables $100
Heaters $150
Fire Pits $200 
Flip Chart With Markers $200
Early Set Up /  additional 20% - 50% of total food and beverage
charges.

contracted food &
Beverage
Any drop in attendance numbers, not as a result of allowable
attrition, is subject to attendance cancellation charges to offset lost
banquet food/beverage revenue that is equal to the value of the
event.  

All Pricing Includes 22% Service Fee (5% Administrative Fee & 17% Gratuity)


