
Ovations Cater ing 
Alameda County Fairgrounds 

Buffet  
Minimum of 50 

Palms 

Mixed Green Salad with Choice of Dressings 
Caesar Salad with Aged Parmesan 

Roasted Garlic Tri-Tip 
Baked Chicken Breast with Bur Blanc Sauce 

Garlic Mashed Potatoes 
Steamed Broccoli with Hollandaise Sauce 

Chef Choice Dessert 
$28.95 excluding sales tax 

Southern Style  

Pork Ribs with Tangy Jack Daniels BBQ Sauce 
Country Style Cole Slaw 

Baby Red Potato Salad with Dijon 
Southern Style Baked Beans 

Corn on the Cob 
Fresh Sweet Corn Muffins 

Old Fashion Bread Pudding with Bourbon Sauce 
$30.00 per person excluding sales tax 
Add BBQ Chicken $4.95 per person 

South of  the Border  

House Made Tortilla Chips, Fresh Salsa, Guacamole and Sour Cream 
Caesar Salad with Seasoned Croutons and Chipotle Dressing 

Watermelon and Jicama Salad 
Sliced Santa Maria Tri-Tip 

Chilean Sea Bass with Papaya Cilantro Salsa 
Mexican Confetti Rice 

Southwest Vegetable Sauté 
Tes Leches Cake 

$34 per person excluding sales tax 



 

 

Pleasanton Grand 

Baby Greens with Sun Dried Tomato Vinaigrette, Pine Nuts and Chevre Cheese 
Romaine Lettuce with Garlic Croutons and Parmesan 

Saffron Cous Cous Salad with Spiked Raisins  
Assorted Imported Domestic Cheese 

Sliced Fresh Seasonal Fruit 
Pan Seared Chicken Breasts in a Red Wine Reduction 

New York Strip Loin with Brandy Cracked Pepper Sauce 
Seasoned Vegetables with Fresh Herbs 

Lyonnaise Potatoes with Caramelized Onions and Gruyere Cheese 
Lemon Meringue Tartlets 

$48 per person excluding sales tax 

 

Includes non-alcoholic beverages, coffee and specialty teas 

 

 


