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Water Goblets
Flatware

Tablecloths
Napkins

Variety of Colors

Strawberries or *Fruit *(Fruit in season)
w/ Chocolate Fondue

Fresh Vegetables w/Ranch Dressing
Variety of Cheeses & Assorted Crackers
Tortilla Chips & Fresh Salsa

$7/person
Add 18% gratuity and sales tax

Pricing for both cold and hot appetizers

is based on buffet pairing

Uniformed
Trained
Professional

Add 18% gratuity and sales tax

Fresh Fruit +$4/person
($6/person a la carte)

Charcuterie Board +$7/person
($10/person a la carte)

Hot Appetizers | +$4/person (each)
- Sweet & Sour Meatballs
- Mini Quiche

Hot Appetizers | +$5/person (each)

- Flatbread Pizzas - Beef Sliders

- Empanadas - Pulled Pork Sliders
- Chicken Skewers (w/sauces)



BUFFET
INCLUDES

ENTREE
VEGETABLES
SIDE + SALAD

ROLLS OR TORTILLAS

GARDEN BUFFET

Sliced Roast Beef, Ham
& Turkey, Cheddar
& Swiss Cheese

Vegetable Relishes
Home Style Potato Salad
Pasta Salad

Mixed Greens Salad

& Dressings

Rolls & Butter

$24 per person

Add 18% gratuity and sales tax
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TROPICALI BUFFET

Cuban Mojo Chicken

(with Mojo Sauce, and Cuban Rice & Beans)

Hawaiian with Pulled Pork

~OR- Teriyaki Chicken
(Asian-Style Rice, Glazed Carrots,
and Macaroni Salad)
Caribbean with Chicken

and Jamaican Jerk sauce
(Sweet & Sour or Sweet Chili Sauce
with Asia-Style Rice & Black Beans)

Thai Curry Chicken

(with Curry, and Jasmine Rice)

$32 per person
$36 per person
(both meats)

Add 18% gratuity and sales tax

Green Beans
Veggie Stir Fry
Italian Vegetables
Peppers & Potatoes
California Medley
Broccoli & Carrots
Corn On Cobb
Pan Roasted Corn
Glazed Carrots

ROYAL BUFFET

Chef-Carved Tri-Tip -OR-
Boneless Chicken Breast
(with Marsala, Lemon Herb, Creamy
sun-Dried Tomato or Tropicali Sauce)

Roasted Red Potatoes
Italian Vegetables
Mixed Greens Salad
& Dressings

Rolls & Butter

$32 per person
$36 per person
(both meats)

Add 18% gratuity and sales tax

Includes Salad, Dressings, and Veggies
(choose 1 veggie): Glazed carrots, grilled green
beans, pan roasted corn OR veggie stir fry.

Garlic Mashed Potatoes
Roasted Red Potatoes
Au Gratin Potatoes
Rice Pilaf
Baked Beans
Mexican Rice
Refried Beans
Macaroni & Cheese
Additional Rice Options:

Calrose or Cuban or Jasmine

NAPOLI BUFFET

Penne & Fettuccine Pastas
Marinara Sauce

& Alfredo Sauce

Chicken

-OR- Italian Sausage

Italian Vegetables
Mixed Greens Salad
& Dressings

-OR- Caesar Salad
Rolls & Butter

$26 per person
$29 per person
(both meats)

Add 18% gratuity and sales tax

BBQ BUFFET

BBQ Tri-Tip Steak -OR-
BBQ Chicken Breast

Mac & Cheese

Garlic Mashed Potatoes
Baked Beans

Country Cole Slaw

-0OR- Mixed Greens Salad
& Dressings

Country Biscuits
& Honey Butter

$35 per person
$39 per person
(both meats)

Add 18% gratuity and sales tax

Mixed Greens
Macaroni Salad
Ambrosia
Pasta Salad
Caesar Salad
Cole Slaw
Homestyle Potato
Greek Salad
Winter Salad

FIESTA BUFFET

Steak Picado -OR- Carnitas
-OR- Barbacoa -OR- Chicken
& Steak Fajitas

(Choice of 1 Protein)

Flour & Corn Tortillas
Mexican Rice

Refried Beans + Jack Cheese
Fresh Salsa

Mixed Greens Salad

& Dressings

$27 per person

$30 per person (two proteins)
Add cheese Enchiladas +$3/person
Add 18% gratuity and sales tax

PRIME RIB BUFFET

Chef-Carved Prime Rib

Optional: Boneless Chicken Breast
(with Marsala, Lemon Herb, Creamy
Sun-Dried Tomato or Tropicali Sauce)

Garlic Mashed Potatoes

Glazed Carrots

Mixed Greens Salad & Dressing
Rolls & Butter

$45 per person

(Prime Rib only)

$49 per person
(Prime Rib & Chicken)

Add 18% gratuity and sales tax

Add 18% gratuity and
sales tax to all prices.

Pricing is based on 100 person min.
for on-premise events. Add $20+ pp

Jfor event location off-premise.
Add $20+ pp for sit-down
(plated) service.

Guests 25-49 people +50%.
Guests 50-74 people +25%.
Guests 75-99 people +15% <&
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Unlimited Lemonade, Iced Tea, and Coffee
Lemonade: Regular, Peach, Strawberry,

or Raspberry

Ice Water Pitchers

$5 per person

(Unlimited Beverages)

Includes: Mini Cookies,
Mini Cupcakes, Eclairs,
Cream Puffs, Brownie Bites,
and Mini Cheesecake Bites.

$7 per person

Add Ice Cream Station
(whipped cream and toppings)

+$4/person
$7/person a la carte

Traditional Wedding Cake Design Champagne & Sparkling Cider
Choose a design from our catalog (includes champagne glasses)

(whipped cream or buttercream frosting)

$7 per person

Cutting Fee $1 per person

$4 per person
Sparkling Cider Only $2.50/person
Glass & Service Only $2.00/person

(Sheet Cake or Cupcakes $4/person)

Package includes: Beverages,
Cake, and Toast.

$15 per person

An 18% gratuity & sales

tax will be added to all
desserts and beverages.

Beer, Wine, Mixed Drinks,
Premium Drinks, & Soft Drinks

Drink Prices: $2-$14+ each
Signature Drinks $14+ each
Set-Up Fee: $600 (0-175 Guests)
Set-Up Fee: $700 (175+ Guests)
Hosted Options

Host Tab at Bar -OR- Pre-Purchase Drinks
(add 18% gratuity and sales tax)

No outside alcoholic beverages allowed




HURST RANCH AZUSA WOMAN'SCLUB ~ COVINA WOMAN'S CLUB

1227 S Orange Ave 1003 N Azusa Ave 128 S San Jose Ave
West Covina, CA 91790 Azusa, CA 91702 Covina, CA 91723

We love the historic building we
call our home office. 100 years
ago, this building housed Azusa's
Second Volunteer Fire Station.
This site served the community
from 1923-1946. We're proud to
operate out of this beautiful,
historic building.




