
Limited Menu Selections 
Available for onsite reservations of 15 guests or more.  

 Menu #1  $42.95 per person 
 Appetizers-Choose 2 
 Brie, Mango and Avocado Quesadilla 
 Shrimp Ceviche 
 Roasted Red Pepper Hummus Plate 
 Ahi Roll with Wasabi Vinaigrette  
 Tomato Bruschetta with Fresh Mozzarella 
 Soup or Salad 
 Ki’s House Salad, Caesar Salad or Soup of the Day 
 Entrées-Choose 3 
 Blackened Ribeye Topped with Avocado Salsa 
 Served with Sautéed Vegetables and Mashed Potatoes 
 Pork Loin Chop with an Apple Amaretto Glaze 
 Sauteed Seasonal Vegetables, Garlic Mashed Potatoes 
 Blackened Spicy Mahi Mahi 
 Warm Mango Salsa, Organic Jasmine Rice, Asparagus,  
 Bok Choy 
 Baked Salmon in Parchment 
 Feta, Basil, Garlic, Tomatoes,  
 Roasted Potatoes, Sauteed Vegetables 
 Maple Ginger Glazed Salmon 
 Garlic Mashed Potatoes, Sauteed Asparagus 
 Thai Style Seafood Curry  
 Fresh Seafood, Coconut Milk, Curry Spices 
 Assorted Vegetables, Jasmine Rice 
 Fidel’s Spicy Seafood Stew   
 Fresh Seafood Stew with Tomatoes, Zucchini,  
 Bell Peppers, Carrots, Onions, Celery and Spices 
 Raspberry Chicken     
 Melted Brie Cheese, Raspberry Sauce,  
 Roasted Potatoes, Sautéed Vegetables 
 Tempeh Santa Fe with Avocado Salsa   
 Roasted Potatoes, Grilled Eggplant, Zucchini, Summer 
 Squash  
 Peanut Glazed Tofu     
 Light Thai Peanut Sauce, Chopped Nuts, Quinoa, 
 Sesame Seeds, Bed of Sautéed Bok Choy and Broccoli 
 Stir Fry Vegetables over Brown Rice      
 Seasonal Vegetables, Pineapple Tamari Sauce, Cashews, 
 Cornbread. With your Choice of Tofu, Chicken or Salmon
 Shrimp Tequila Fettuccine 
 Spinach Fettuccine, Shrimp, Onions, Peppers, 
 Light Tequila Cream Sauce 
 Dessert 
 Assorted Mini Desserts with Fresh Berries 
 
  
 

 Menu #2  $32.00 per person 
 Appetizers-Choose 1 
 Brie, Mango and Avocado Quesadilla 
 Roasted Red Pepper Hummus Plate  
 Tomato Bruschetta with Fresh Mozzarella  
 Entrées-Choose 3 
 Raspberry Chicken     
 Melted Brie Cheese, Raspberry Sauce,  
 Roasted Potatoes, Sautéed Vegetables 
 Tempeh Santa Fe with Avocado Salsa   
 Roasted Potatoes, Grilled Eggplant, Zucchini, Summer 
 Squash  
 Peanut Glazed Tofu     
 Light Thai Peanut Sauce, Chopped Nuts, Quinoa, 
 Sesame Seeds, Bed of Sautéed Bok Choy and Broccoli 
 Stir Fry Vegetables over Brown Rice      
 Seasonal Vegetables, Pineapple Tamari Sauce, Cashews, 
 Cornbread. With your Choice of Tofu, Chicken or Salmon 
 Shrimp Tequila Fettuccine 
 Spinach Fettuccine, Shrimp, Onions, Peppers, 
 Light Tequila Cream Sauce 
 Salmon on Organic Field Greens 
 With Candied Walnuts, Craisins, Mushrooms and  
 Gorgonzola Cheese 
 Dessert 
 Mini Desserts with Fresh Berries 

Exclusive use patio reservations are subject to room rental pricing. 

 Standard Bar-$14.00 per person for 3 hours 
 Assorted Sodas, Microbrew Draft Beer,  
 Bogle Chardonnay & Bogle Merlot.   
 
 Classic Bar-$18.00 per person for 3 hours 
 Assorted Sodas, Microbrew Draft Beer,  
 Bogle Chardonnay, Bogle Merlot & Well Cocktails 
 
 Premium Bar-$21.00 per person for 3 hours 
 Assorted Sodas, Microbrew Draft Beer,  
 Bogle Chardonnay, Bogle Merlot & Premium Cocktails. 
 
 Coffee Station   $1.75 pp 
 Iced Tea    $1.75 pp 

Hosted Bar 
Available for exclusive use patio reservations 

Menu A $ 39.50 pp 
Includes: 
Fruit, Vegetable and Cheese Displays 
Appetizers-Choose 2  
Thai Chicken Skewers 
Crab Cakes with Chili Aioli 
Shrimp Ceviche 
Prosciutto Wrapped Asparagus 
Brie Mango Quesadilla 
Tomato Bruschetta with Fresh Mozzarella 
Salad-Choose 1 
Baby Greens, Caesar or Chopped 
Entrees-Choose 2 
Roasted Ribeye Steak 
Maple Ginger Glazed Salmon 
Roasted Pork Loin  
Seared Ahi with Avocado Salsa 
Blackened Mahi Mahi 
Includes : 
Sautéed Seasonal Veggies 
Garlic Mashed Potatoes or Roasted Red Potatoes 
Fresh Baked Rolls and Sliced Baguettes 
Dessert 
Assorted Mini Desserts with Fresh Berries 
 

Menu B $ 29.50 pp 
Includes: 
Fruit, Vegetable and Cheese Displays 
Appetizers-Choose 1 
Thai Chicken Skewers 
Crab Cakes with Chili Aioli 
Shrimp Ceviche 
Prosciutto Wrapped Asparagus 
Brie Mango Quesadilla 
Tomato Bruschetta with Fresh Mozzarella 
Salad-Choose 1 
Baby Greens, Caesar or Chopped  
Entrees-Choose 2 
Pesto Chicken 
Raspberry Brie Chicken 
Roast Beef 
Pasta Roma Fresca 
Pesto Pasta Primavera 
Cheese Ravioli with Mushroom Cream Sauce 
Includes : 
Sautéed Seasonal Veggies 
Garlic Mashed Potatoes or Roasted Red Potatoes 
Fresh Baked Rolls and Sliced Baguettes 
Dessert 
Assorted Mini Desserts with Fresh Berries 
 

Menu C $ 17.50pp 
Chicken Fajitas and Veggie Fajitas 
Grilled Mahi Mahi Tacos 
Spanish Rice 
Black Beans 
Chopped Salad 
Chips, Salsa, Guacamole, Sour Cream, Shredded 
Cheese, Salsa Fresca, Corn and Flour Tortillas 
Dessert 
Assorted Mini Desserts with Fresh Berries 

Buffet Menus 
Available for exclusive use patio reservations.  

Ki’s Restaurant & Catering 
2591 S Highway 101 
Cardiff, CA 92007 

Fax 760‐436‐3181    Restaurant 760‐436‐5236 
www.kisrestaurant.com  

Ki’s enclosed patio hosts panoramic views 
of the ocean and lagoon.   

 
*Pricing is subject to tax and gratuity. 

Deposit required 
Call for a quote 

Catering 760‐436‐5544     
www.kiscatering.com     



Catering 760‐436‐5544     
www.kiscatering.com     
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Mini Crab Cakes with Chile Aioli.………………………........….$2.00 ea                                                                                                                                                       
 
Asparagus and Prosciutto Wraps………………….….….…….$2.00 ea                   
 
Roasted Tofu Skewers with Mango Salsa……...….…………..$1.75 ea 
 
Brie Quesadillas with Tropical Fruit Salsa…..……..….….......$2.00 ea 
 
Shrimp Skewers with lemon butter sauce…………..….……..$1.95 ea 
 
Teriyaki Chicken Kabob…….………………………………….…$2.00 ea                                                 
 
Mahi-mahi Skewers with a Tropical Fruit Salsa………...........$1.95 ea                     
 
Beef Kabobs with creamy horseradish……………………….. $2.25 ea 
 
Thai Chicken Skewers…………………………..………………...$2.00 ea 
 
Fresh Fruit Platter …….………………………………..…...….....$2.25 pp 
 
Vegetable Platter with Red Pepper Hummus…………..……..$1.75 pp 
 
Assorted Cheese Platter with crackers………………………… $2.00 pp 
 
Apricot Baked Brie   (Serves 15-20 People)                                             
Baked in a sourdough round with an apricot glaze and nuts.  
Served with crackers.…..………………………….…..…………..$30.00 ea 
 
Pesto Baked Brie  (Serves 15-20 People)   
Baked in a sourdough round layered with pesto and sun dried tomatoes 
Served with crackers. …..…………….…………………………...$35.00 ea 

Appetizers  

Salads 
Chopped Salad/Baby Green Salad/Caesar Salad 
12" platter feeds 10-15 people                                                    $ 27.00 
16" platter feeds 16-25 people                                                    $ 42.00 
18" platter feeds 26-40 people                                                    $ 66.00 
 
Greek salad/ Asian Salad 
12" platter feeds 10-15 people                                                    $ 39.00 
16" platter feeds 16-25 people                                                    $ 62.00 
18" platter feeds 26-40 people                                                    $ 98.00 

Pick-Up or Delivery 

Catering Menu 

Side Dishes & Pasta 
Roasted Red Potatoes      $2.00 pp 
Organic Brown Rice       $2.00 pp  
Garlic Mashed Potatoes      $2.00 pp  
Jasmine Rice       $2.00 pp  
Sautéed Seasonal Vegetables      $2.00 pp  
*pricing based on 3 oz serving per person  
 
Pesto Pasta Primavera      $8.00 pp 
Sautéed veggies and grilled chicken tossed in penne pasta 
with a light pesto cream sauce. 
 
Vegetarian Lasagna      $8.00 pp 
Tomatoes, zucchini, mushrooms, onions, spinach,  
green bell peppers, ricotta, cottage and parmesan cheese. 
 
Pasta Roma Fresca      $6.00 pp 
Diced roma tomatoes, fresh basil, fresh garlic and extra  
virgin olive oil. Parmesan cheese on the side. 
 
Mushroom Ravioli       $9.00 pp 
Four cheese ravioli topped with a wild mushroom cream sauce. 
*pricing based on 6 oz serving per person 
 

On-Site Events,  
Pick Ups, Or Delivery  

Main Entrees 
Pesto Chicken      $6.00 pp 
Grilled breast of chicken topped with fresh tomatoes,  
a creamy basil pesto sauce and toasted pine nuts. 
 
Raspberry Chicken     $6.00 pp 
Grilled chicken breast with a burnt brie cheese and a  
raspberry coulis. 
 
Orange Basil Salmon - Grilled salmon served with an  
orange-basil glaze.      $8.00 pp 
 
Baked Salmon - Salmon baked with feta cheese,  
fresh basil and tomatoes.     $8.00 pp 
  
Mahi-mahi - Grilled with blackened spices and served  
with an  tropical fruit salsa.     $7.00 pp 
*pricing based on 4 oz serving per person 
 
Taco/Burrito Bar - Choice of Chicken, Mahi Mahi, or Tofu 6 oz per 
person with rice, beans, cheese, salsa, sour cream, guacamole, corn 
tortillas and large wheat tortillas, and choice of salad            $14.95 pp 

Minimum order of 15 per item.   
Orders require 48 hours notice and confirmation.   


