
 
 

 

 

   MENU 1 
 

hardwood grilled pizza, assorted vegetable toppings 

charcoal grilled chicken + steak sate 

chipotle, orange glazed shrimp skewer 

squash blossom quesadilla, avocado crème fraiche 

grilled lamb + beef sliders, assorted gourmet toppings 

duck confit taco, spiced red cabbage coleslaw 

   

  MENU 2 

shrimp paella cake, garlic aioli 

balsamic roasted shallot + tomato on grilled crostini 

imported serrano ham + chorizo wrapped mission fig 

spiced beef empanada, smoked tomato relish 

grilled vegetable, fontina + tomato flat bread 

manchego cheese + potato croquette 

 

    

 HORS D’OEUVRE 



 
 

      

   

   MENU 3 
 

mirin- soy glazed grilled chicken + pineapple skewer 

miso glazed beef + mango skewer 

cocktail baby back ribs, habanero pepper bbq sauce 

luau style pork taco, grilled pineapple salsa 

coconut crusted shrimp, sweet chili dipping sauce 

steamed vegetable potsticker, vietnamese dipping sauce 

 

   MENU 4 

corkscrew shrimp, marcona almond dipping sauce 

tuna tartare wonton chip, red onion crema 

fresh crab + roasted corn cake, sweet pepper relish 

smoked salmon melba toast, lemon chive aioli 

yorkshire pudding, slivered roast beef, horseradish crème 

grilled baby lamb chop, mint jalapeno jelly 

 

   

                                                                                                         HORS D’OEUVRE 



 
 

    MENU 1 
 

harissa spiced grilled chicken breast 

grilled wild salmon with tzatziki   

heirloom tomato, kalamata olive, basil + goat cheese tart 

* 

frisee, watercress, grilled persimmon + shaved manchego salad 

grilled broccolini, lemon + garlic 

cardamom roasted cauliflower with shallot 

wild rice with toasted pistachio 

* 

mocha mousse with hazelnut baklava rolls 

 

   MENU 2 

roasted chicken breast, meyer lemon beurre blanc 

pan seared fresh sea bass, basil chive aioli 

eggplant stack, herbed chevre, roasted red pepper 

* 

butter lettuce, beets, tomato, goat cheese salad 

seasonal grilled vegetables 

baked tomato + leek with feta 

sage and roasted garlic gnocchi 

* 

profiterole with espresso cream 

 

                                                                                                             

   

 DINNER 



 
 

    MENU 3 
 

fresh barramundi, roasted pepitas in mole verde 

garlic + red pepper rubbed grilled pork tenderloin 

spinach + spiced tofu enchiladas 

* 

mache, fennel, avocado, citrus + toasted hazelnut salad 

paprika + cumin roasted zucchini 

roasted corn with nopales 

smoked tomato,  manchego “mac + cheese” gratin 

* 

bittersweet chocolate flan 

 

   MENU 4 

baked salmon + spinach parcel, roasted red pepper coulis 

pepper crusted beef tenderloin medallions, red wine demi-glace 

spinach + wild mushroom  napolean 

* 

mixed greens, grilled radicchio + sun-dried tomato salad 

orange + cardamom roasted cherry tomatoes 

baby carrots glazed with minted butter 

herb roasted yukon gold potato wedges 

* 

lemon tart, rosemary scented cream 

 

 

   

 DINNER  



 
 

   MENU 5 

local bass & pacific shrimp cioppino  

house sausage stuffed chicken breast with quick braised tomato & 

fennel 

* 

creamy herb and melted garlic polenta 

oven roasted brussels sprouts finished with balsamic syrup 

panzanella salad with grilled peppers over farmers market greens 

* 

chocolate and hazelnut phyllo torta 

 

    MENU 6 

charred poussin with sweet herb gremolata 

summer plum glazed pork loin 

* 

green and wax bean salad with pickled root vegetable relish 

roasted baby yam and fingerling potato 

raspberry vinaigrette over arugula chopped salad 

* 

brown butter cake layered with whipped ganache and marshmallow 

 

   

 DINNER 

 

 

 



 
 

 MENU 7 

pan seared yellowfin topped with citrus and cracked olive relish 

chicken ala "milanese" over roasted tomato and fennel 

* 

house made ricotta gnocchi with gremolata infused butter 

charred eggplant topped with crisp pears walnuts and pecorino 

treviso salad with sweet balsamic pickled garlic + shaved squash 

ribbons 

* 

Lemon pinenut tart 

 

    MENU 8 

braesola wrapped chicken breast stuffed with herbed mascarpone 

eggplant involtini: eggplant wrapped around parmesan, fresh 

mozzarella & italian seasonings 

* 

baked potato croquettes over house made marinara sauce  

broccolini & parsnip gratin 

kalamata olives, arugula, foccacia croutons, yellow pear tomatoes and 

white balsamic honey vinaigrette 

* 

hazelnut biscotti accompanying port vanilla mousse 

 

   

DINNER 


