
 

 

 

Appetizers 
Fruit & Cheese Display 

Dinner 
Entrees include a Mixed Green Salad with Ranch & Italian Dressing, 

Fresh Baked Rolls, Steamed Vegetables, Garlic Mashed Potatoes 

and Cheesecake with Fruit Topping for Dessert 
(Vegan/Vegetarian, Gluten Free & Children’s Meals available) 

All entrée selections must be made prior to the event 

 
 

 
Grilled Breast of Chicken with choice Miner’s BBQ Sauce 

 

 
Seasoned, Slow-Roasted & Hand-Carved, 

Served with Au Jus & Creamed Horseradish 
 
 

 

 

Pricing & Package includes 
Service Charge & Tax * Private Room for 4 Hours * Mirrors & Votives 

Iced Tea & Citrus Water * Tablecloths & Napkins in Ivory & Burgundy 

Minimum 30 people, Sunday- Thursday only. 

Placecards must be provided to the Catering office    

Friday & Saturdays are subject to a $150.00 room rental fee 
 

Please contact Catering for more 

information @714.997.7411 
info@orangecountyminingco.com 

www.orangecountyminingco.com 


