
 
 

GF – Gluten Free | V – Vegetarian | Vegan 

 

  

HORS D’OEUVRES 
PLEASE CHOOSE A PACKAGE BELOW  

 

petit 

$25.00 per person  
for 1 hour 

 
$31.25 per person  

for 1.5 hours  
 

$37.50 per person 
 for 2 hours 

choose  any four  i t ems  

 

premier 

$30.00 per person  
for 1 hour 

 
$37.50 per person  

for 1.5 hours  
 

$45.00 per person  
for 2 hours  

choose  any f iv e  i t ems  
 

grand 
 

$35.00 per person 
for 1 hour 

 
$43.75 per person  

for 1.5 hours  

$52.50 per person  
for 2 hours 

choose  any s ix  i t ems

stations 
 

SPANISH TAPAS TRAY  G F  
Cant impalo chorizo  | Padrón peppers | dried fruits  |  Marcona almonds |  

 cr ispy garbanzo | pickled vegetables  

ROADSIDE FARM STAND G F  V   
vegetable crudités | s l iced & whole fruits  |  sweet & savory dipping sauces  

TRADITIONAL MEZE TAB LE V E G A N  
hummus | whipped eggplant | stuffed grape leaves  | ol ives | toasted lavash bread  

ARTISAN CHEESE BOARD  G F  
seasonal se lect ion of local  and imported cheeses | chef’s  garnishes  

LITTLE ITALY  
two personal ized pasta dishes | focaccia  | pasta toppings  

DIM SUM  
assorted meat  and vegetable f i l led dumplings | dipping sauces  

CARVING BOARD   

choice of  London broil ,  rosemary leg of lamb,  soy -sesame pork lo in, or honey-thyme turkey |  
chef ’s  seasonal accompaniments  

 

 VEGETABLE ANTIPASTO PLATTER V  
gri l led asparagus | mar inated mushrooms | oven -dried tomato | gr i l led eggplant  |  

roasted zucchini |  roasted bel l  peppers | Tuscan bread | balsamic vinegar  
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passed  
 

GRILLED HEIRLOOM ME L ON YAKITORI  G F  V E G A N  
sous  v ide  me lon skewer  |  swee t  and sp icy  g inger  g laze  

AVOCADO TOA ST ETTE  V  
fresh l ime | j a lape ño but ter  |  sourdough  

SPANAKOPITA  V   
phyl lo  |  sp inach | fe ta  

MANCHEGO &  QUINCE C UBE G F  V  
Spanish sheep’s  mi lk  cheese  |  qu ince fru i t  preserve |  s l iced  a lmond  

VEGETA BLE SA MOSA V  
potato |  peas |  mango chutney  

VEGETA BLE S PRING ROL L  V E G A N  
chopped vegetable  |  duck sauce  

SEASONAL ARA NCINI  V  
r isotto |parmig iana |  seasonal  f i l l ing  

CALIFORNIA MAKI  ROLL  G F  
crab mea t  |  Haas avocad o | sushi  r ice  |  wasabi - soy d ipping sauce   

ava i l ab l e  w i th out  c rab  V E G A N  

MARYLAND CRAB CAK E  
blue  crab lump meat |  sp icy  remoulade  

AHI  TUNA POKE G F  
ye l lowfin tuna |  soy sauce |  sesame oi l  |  seaweed  | ch i l i  pepper  

SONORAN CHICKEN QU E S ADILLA  
spicy  ch icken | b lack bean corn sa l sa  |  jack cheese  

CHICK EN SATAY G F  
skewered ch icken cu t le t  |  tamar i -swee t  ch i l i  sauce  

CHICK EN AND WAFFL E B EIGNETS  
waff le -ba t tered cubes of  chicken  cu t le ts  |  maple  c ream 

SLIDER  (CHOIC E OF ON E):  
c lass ic  cheeseburger  |  green chi l i  turkey  |  cr i spy  chicken  

FRANKS IN A BLANKET  
a l l -bee f  hot dogs |  puff  past ry  |  spicy  musta rd  

BE EF NEGI MA KI  G F  
gr i l led  a sparagus |  shaved beef  tender loin |  g inger  g l aze  

PHILLY CHEES E S TEA K C ROSTINI  
shaved r ibeye  steak |  caramel ized onion | aged provolone sauce  

PORK B ELLY TACOS G F  
a l  pastor  |  red cabbage s law | corn tor t i l l a  

BABY BE EF W ELLINGTON  
f i le t  mignon | mushroom duxel le s  |  puff  pas try  |  red wine demi-glace  

 
 


