
HOR D’EOUVRES

$49 per person

 

 

 

 

 

 

 

Elote  Cups
charred corn, ja lapeno crema,  cot i ja

Tuna Poke Cups
ahi  tuna,  cucumber ,  g inger ,  sambal  v in

 

Shrimp Ceviche
citrus  marinated prawns,  avocado,  lemon oi l

Beet  Tartar
roasted beets ,  di jon,  capers ,  a iol i ,  br ioche toast

 

Maine Style  Lobster  Rol l
chi l led lobster  mix ,  gar l ic  lemon aiol i ,  br ioche bun

Citrus  Chicken Skewer
citrus  & herb marinated chicken thighs ,  tangy honey mustard

 

Smash Burger  Sl iders
smash burgers ,  cheddar  cheese ,  caramel ized onion,  specia l  sauce

vegetar ian

dairy  f ree ,  vege tar ian

dairy  f ree ,  g luten  f ree

dairy  f ree ,  g luten  f ree

dairy  f ree ,  g luten  f ree

Choose any 2 apps,
1 salad, 1 side & 2 entrees

will incur $3 per person upcharge 



SIDES

SALADS

 

 

 

 

 

 

 

 

Saffron Rice
saf fron scented basmati  r ice

 

 

Miso Tahini  Broccol ini
charred broccol ini ,  miso ,  tahini , lemon

Herb Roasted Finger l ing Potatoes
f inger l ing potato ,  gar l ic ,  rosemary,  thyme

 

Haricot  Vert
lemon,  s l ivered a lmond,  sweet  mustard vin

 

Summer Vegetable  Medley
sauteed summer squash,  red onion,herbs ,  banyuls  v in

 

Spinach Salad
gri l led peaches ,  goat  cheese ,  toasted walnuts ,  peach white
balsamic  vin

 

Black Garl ic  Caesar  Salad
crisp romaine, fermented gar l ic ,  gar l ic  croutons ,  shaved grana

Summer Mixed Greens
mixed greens ,  s trawberries ,  candied walnuts ,  lardons ,  banyuls
vin

dairy  f ree ,  vegan

dairy  f ree ,  g luten  f ree

g luten  f ree ,  vege tar ian

dairy  f ree ,  g luten  f ree ,  vegan

dairy  f ree ,  g luten  f ree ,  vegan

dairy  f ree ,  g luten  f ree ,  vegan

g luten  f ree ,  da iry  f ree ,  vegan

Choose any 2 apps,
1 salad, 1 side & 2 entrees $49 per person



ENTREES

 

Alaskan Salmon 
wild caught  a laskan sa lmon,  sauteed spinach & kale ,  bas i l  pistou

 

dairy free, gluten free

 

 
 

Seared Lamb Rack
marinated lamb rack,mint  gremolata ,  root  veg

 

Spice  Rubbed Flank Steak
cumin & chi l i  spiced,  f lank steak,  charred corn sa lsa ,  root  veg

 

Seared Hal ibut
pacif ic  hal ibut ,  melted fennel  & leeks ,  lemon buerre  blanc

 

Fi l ipino Chicken Adobo
soy & gar l ic  marinated chicken thighs ,  umami r ich sauce ,  jasmine
rice  

g luten  f ree

g luten  f ree

dairy  f ree ,  g luten  f ree

dairy  f r ee ,  g luten  f ree

Spring Vegetable  Risotto
asparagus ,  peas ,  lemon,  parmesan,  pea  tendri l s  
g luten  f ree ,  vege tar ian

will incur $3 per person upcharge 

$49 per person
Choose any 2 apps,

1 salad, 1 side & 2 entrees


