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Cake Havons

Chacalate (f/zaﬂg& Cate
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Fillings
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%UWW
fézm/aﬂm%
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ﬁaﬁm/ Cga/z/zwccmox

Fudge
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Custom We(],(ling' Cakes
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Puassed Hons D cevnes
(3 pieces pev guest)

%W%J&M Pravmna Hanme Foulade with Sweet Vlelon
and Cexas ﬁaﬂfx Cheese ana cfawzdaw Crauton

DBalsamic Wavnated Cg wlled CVW% Gat with Kalamata
@live, Swueet Gamato 74/77/4”4 Cuvmbled Feta

Chai Nlavnated %zz%% é%z&mp DB rachette with Cgmy%
Sesame and %emang/mw

Ghe Buffer

Fuiit and Cheese Display
A Display of Impoited and Domestic Cheeses including
Danish Plew, Cilamaak Cheddar, Pepper Jack. English Sage
DBey, Fed Windsar and 73 vie HAccampanied by Fresh Sliced
Daneydeu, Cantalowpe, Pineapple, Fed CGrapes and Stwawberiies

A DBisplay of Grilled Seasanal Vogetables ta include Zucchin,
Cye%m S W&é, Dell QW Carvats, A Sparagis, 7&&1/%4/,
Sweeet Potata, V3 raccali and Cauliflower
Sewwed with Pasil Pesta Dip

A %W %Zemia% Fota Cheese, Autichaobes and cf/zmdcﬁ
wiith Fresh C]/eyetaé&/& and Vet Pita %/z&

Wild Ilushraam and Plew Cheese Kisatta Cakes
with %4%”@ Cream

W Lok @mﬂfe&ng&w&% Gamarind @W Savce
&(MZZ@ Smaked Pacan, @nian and Cheddar Cheese ‘?Mcé@

Reception Paclzag’es
Bronze

Hatbhread with &(/2/25@ Sinated Pacarn, Dutteumnille Polew
Cheese and Sweet Poached Pear
£76.00

Smated Salman NMarinated with Passion Fuit Vinaigrette,
Chives, Fed Onion, Sawr Cream and Wheat Croutons
532.00

%ﬂMaﬂM Salad with Cucumber %/amam
int and Leman 7%&0&
572.00

cf/zmc/@, Fota and Avtichole Paked in a %W Qa&//pyx
522.00

HAvacado Salad with Coasted Mazelnuts, Sweet @range

cfegmmf/yam/ W Hatbhread
£35.00

Poasted %ﬂﬁyx Wlushraoms with Fresh %?WMW
and Foasted ﬁﬂ/&&c/
£22.00

Kack é’/@m/z%%em% %Wm ggz}m&, Cilantra
and %/zy Gawtilla é)i/w/&sv
524.00

Fresh Do Faasted Salman with %W %ngzmé
LLeman %&sé
£28.00

Wild Pice Salad with Pecans, Cranbeviies and @WW
£72.00

Build your own

Tapas Reception ﬁ



I2

Gach 95@/4@0&/%4%4%%@ Qfﬂmgﬂdmm(f—/zy/zea/z@

Chilled DPasil marvnated é%m/z/m&% Sweet Gomato 74%
$36.00

W%@, %ﬂg&, Walnut and Fed ﬁmp& Salad
578.00

%eﬂgmm Bndives with PBlew Cheese and Candied Pecans
£22.00

Fennel NMavinated P5lack @lives
£72.00

and Chariza Vinaigrette
$36.00

@range and Sesame Seaved HAhi Cuna
with Citues Ponziand Wasabi Cream
525.00

@Olive C%ﬂaég/zeézﬁ@ﬂﬂd Fota Cheese
£72.00
575.00
Sliced Fresh Nlozzarella with PRoasted Caomataes,

Pasil and Sxtra q/wym/ Olive @il
578.00

Shaved Prosciutto, Cﬁaﬂé Cheese and Sweet Nlelon q/mﬂoy/mféa

528.00

Build your own

“Tapas Reception”

1

)

Pusta Station

Penne Pasta with %WM/, Sliced @Zm&ﬂ, Fresh Picked %ﬂs&ﬂ,
ﬁmte% Qﬂfwmﬂﬂ/, and 9!4&'4/7/ é)ﬂMﬂW

Cheese Cavtellini with Pavnesan Crean Jdﬂc&, %ﬁ/zez/
%Wd@%ﬂﬂd Roasted Wiushraoms

Furfalle Pasta with Gulled Chicken, Fresh Spinach, Gaat
%e&s@, Roasted %amﬂémaﬂd Dol Chicken D vath

Radiatovee Pasta with Fack cs%zm% Roasted Gamata- %4%%&
Crean Sawce and Fresh ‘ﬁﬂ/zdeﬂ/ CV@;@M%Z&S/

ﬁm@% Dasta with Pomemade %QZGW& Dlerd de
Pravence and Pavmesan Cheese

Caming Station

Sewed with Varvseradish Crean and Foasted
W liushaom %W/MM and Fresh Paked Palls

$35.00 pev persan

Reception Paclzag’es
Bronze

!



Puassed Hors D cevnes
(3 pieces pev guest)

Smahed Salmaon and Cream Cheese Pinuheels with %@,
Ked @rnion and %ﬁmmm Whale Wheat Crouton
Sweet Ped Q?m??& “ga%"/w/z&” cuusted in Q?aaﬁ Cheese
Sweet Cral, langa and Lime an %/&%Mw
with Fresh Cilantra & Avacado

Bhe Bufet
Fuiit and Cheese Display
c%gmyzfﬂya% 9/77//204Mﬂﬂd DBamestic %MW&W
Danish Plew, Cilamaak Cheddar, 9&/&/2&1/ 7ﬂcé, %W J)ay@
@%ﬂy, Ked Windsarand 95 e &{ccm/zam 47/ Fresh Sliced
aneydewr, Cantaloupe, Pineapple, Fed CGrapes and Stwawberiies
A DBisplay of Gulled Seasanal Vegetables ta include Kucchine,
CZ/eZZan S Wdﬁ, Dell 9&/&/2&1&, Currats, A Sparagis, 7&%/%4;
Sweet Patata, V3 raccali and Cauliflower
Sewved with Pasil Pesta ,@0/&

Wwmmus
%WQ&WMM el Pita %]z&ﬂﬂd
Glrilled Vegetalble D3 rachettes

with Panana ngwy/, ﬁzem &(/}/ZZ&QWM Raisins

Dtalian Sausagex, Mozzarella and Roasted Gomato
Daked in 9&%4 Qdm%mé% ﬁm&&'& and PBlack 9@?/2&1/ @il

Reception Paclzag’es
N Silver

ched//wudowv
$30.00

Chilled J%W Cacktail with Classic Cacktail Sauce
and Varseradish Wlowusse

Pasil Nlavinated é%wmpm&% Gamato- Cﬁm&'a W

Simaked Salman and Cream Cheese Nlausse

Caviiar e Crean Cones”

%M% Sliced Smaked Dk D3 reast an Cawvr Cales

Chicken Caesarand Pavnesan “ Gaca”

HOI’S D’oeuvres

Cold

7
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Puiced pev dozen
524.00
Parbecue %ee/ DB rshet Fila (@qz&

Diied Plack Illissian Figs stuffed with
Dlew Cheese and Pacarn

Canfit an Fila

Chicken CS)/Z/Z{/ﬂ/ﬁ/ Kalls with Peanut Sauce
é%zomfz/ j/yzmg/ Kalls with Peanut Sauce
‘ﬁaﬂé Cheese and Koasted Poell qu/zw Gautlettes

%M% Sliced Pavma Plam Faoulade with Swweet lelon and Gexas
‘ﬁaﬂé Cheese arva Jawzdaﬂyé Croutarn

Ghai Vlavnated %ﬂéy/ CS%W DB rachette with ‘ﬁmy%
Sesame and %emaﬂg/mxs&

Smaked Salman and Cream Cheese Pinudreels with %@, Ked @rnion
and Cga/z&wma/ Whale Wheat Crautan

Suweeet %ﬂ, %ﬂyaxﬂnd Lime an W%M%%
with Fresh Cilantra

Prama Dlam C]/Vmp/zezi &(WMW %07?& with
%m/y/ @Mﬂg@ @W Sauce

HOI’S DYOCUVI‘CS

ﬁuesadéaa/ Station

lavinated Chicken and %@% ??WM/
Dicade ﬁaﬂo@ Jaﬂm@ Sowr %m/, ﬁmwmo/&
Dlack Pbearn-Cam Salad

Southwest Caesaw Salad Station

Crisp Plamaine Hearls tassed ta ander
and Sewed in Chipatle Cartilla Paskets
Dicade q?ﬂf&v, Shedded Qa/wmﬂﬂ/, 7ﬂcé %&, Cadilla
J”m/z&, Plack PBean-Cawe cfd/ﬂ% Q?MM Chicken

Caming Station

%ﬂy@— NNustaed Q?Zﬂzed Lok Lain
Fresh Dated Silver Daollar Falls,
Kemalade, Fled %./Mﬂy@ Staur

X4Z.50/zw/zmw

Reception Paclzag’es
Silver

Cold

)

!



Puassed Hors D acunes
(3 pieces pev guest)

Caviar “ Iee Crean Cones”

with Cranberry-Spice Chutney
Chicken Caesar and Pravmesan i %dw” with %amam W

Ghe Bufer

Whole Poached Salmon Platter
A whale Peached Atlantic Salman with Whipped
and P rache Croutons

Paasted ‘Eggplant, Gulled Vegetalles
and Cuispy e Pita Chips
Gropical Brie
%m/y/ D rie with %ﬂdfzﬂ%ﬂ% qggﬂz&,
%ﬂy@, cs)bmmé&wy/ﬂm/ K

%e@,éﬂm/ DBleww Cheese en Craute

Cacanut Cousted Fried Shaimp
with Sweet @zzmy@ g&/z/zzﬂy/ Suauce

Pan Seared %mm %m Cralh Cales
with: Ped Pell Pepper Rauille

Reception Paclzag’es

Qubeépwdozenx
578.00

WW@/@ Walnut and <§ wape Rowlades
Chicken, WM&M CQ(/zucaé Ralades

%%ﬁ Chicken with Roasted Cowr and
DBlack Pearn Fawlades

Fresth Fuiit “ Kababs” with %ﬂ@y/%mw CZ/W Sauce

WNarinated Partolbella Wushaam, Pasil
and Gomato V3 rachettes

Sweet Camata, Mazzarella and Fed @nian 73 rachettes
California Polls with Ponzuw Sauce
Spicy Cralh Sushi Polls with Ponzi Sauce
Vegetable Spring Falls with Peanut Sauce

DBlew Cheese Nlawusse in Endive with Candied Walnuts

Dalsamic WMadnated Cﬁ wlled CVW% Gat with Kalamata

@live, Sweet CGamata 74/7%%% Cuvmbled Feta

Sweet Fed Grape “Lallipops” custed in Geoat Cheese with

HOI’S DYOGUVI’CS

Cold

Gold

L
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ched//zwdowv
$30.00

W@Ww

cféw’mf%md Leeks baked in 9&# QMM/%
with Gavagon Cream

W Fried Salmarn WZ&&M
a Sabman-Dill Remarlade

%@&%@%(gmm

WWW WWW é%m/&wé%
@W (YO/% ‘ﬁ&zw & Sesame Seeds

Caconut Cussted Fried Shump with Sweet
@mny@@/‘}/%/zé/@ Sauce

HOI’S D’OCUVI‘GS

Hot

B

HAvacado Mantini Station
Fresh %/2@ Avacado sewed ina Vlartini Q?Zﬂ&&m&’% cfém/z/

Ceviche, Plack Pean-Com Salad, Cadtilla Jm/z&, Charvied
Gamata Salsa and Goasted QMW Seeds

Caming Station
Slaw Raasted FBeef Tenderlain

Dlack 9@2/2&7/ %Wm}&@, WUhale Q? rain
lustand, Parseradish

HAsian Wok Station

with Chai Vegetable Salad
Sewed ina White Cantainer with W&

f55.50/zw/zmaﬂ/

Reception Paclzag’es

Gold

o
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Fresh Paked Pastuy Display

Chacalate %]&dﬂd CZ?MW Scanes, Fresh Pakbed Putter
and Chacalate Craissants with assarted 74/%&

Strawderiies, Kiwi, Planga and Sweet Ked Cﬁmf/z%z

9&4”11’1448/

and ﬁnﬂe&i CVW% DB rachettes

Hpple and Walnut WBrie

Walnts with Cinnaman, Clave and ng/

HAssarted Bite Size “Cea Sandwiches”

Chicken, &(/zﬂcolxamd Almand Salad ina Whale Wheat (Wmf/z
%ﬁ%@y WQWM Walnuts and Cﬁ wapes

an Dak Wheat D3 read
@/zm Faced * Facaccia” a/ Sliced Prasciutta, Fresh Nlazzarella
Cheese and Sweet Gamata W

Smaked Salman, Cream Cheese and cf/zma% Gatilla Pirnwtreels

Bridal Shower

Priced pew dozen
524.00

DBacan & Plew Cheese Fisatta Cale

Raasted Pasil WMlavinated J%zmwma%
%aﬂmm—@&'m %M&y

talian J)ﬂmmy& and 7ﬂcé Cheese in 9&# 945&»7/
wiith %ﬂmm— ﬁﬂz&b Savce

%fzm Narinated %@@Z and 9&/4/2&0 7%% Cheese Powlade
wiith Caramelized Orion and P3ell 9&/3/2&1/

%ﬂey 50/7/ Nlainated %e% cfdid/y///ﬂé% Q?zem Griions and
Sesame Seeds

@W Savce

%/z% Pok @Wwﬂpﬂy&m&% %/ama/w'ﬂd @g/z/zmy/ Sauce

Chicken and Mushraam V3 achettes with gell Peppers and
Maney- Chyme Jus

Prmesan Chicken JM/Z&M Gamata Pasil Sauce

HOI’S DYOGUVI’GS

Hot

Vs,

27
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Qubed/pwdom
£78.00

Chicken and %monﬂm@m/zfmy&
with @z&my&— 50/7/.@0/2/21/11% Sauce

Smatred Chicken and 741% Cheese ‘@WZ&ZW Salsa
and Sowr Crean

PBatred Feta and Atichoke Cartlettes
Warmn Plew Cheese and Swueet Gamato Wﬁ Gartlettes

Fresh Dbaked Facaccia with Poasted Gamataes,
@lives and Pbasil

%MZOWM/ Chicken J)aéay/wé% Panana @my/,
‘ﬁzeeﬂ/ &(/z{zZ@s/ﬂm/ Racisins

&(/2/2& Smated Pacarn, @nion and Cheddar

Gingev NMarinated Chicken Satay with Peanut Sauce
cS)/zawcé and Feta Cheese ‘@M%@

Wild Viestoon and P3lew Cheese Fisatta Cales
with %%W Crean

HOI’S D’OCUVI‘GS

Hot

el

Sweets

with White Chacalate D vizzle

Leman Curd Gartlettes

%WW
Puassian Fuut-TBaysentierry Iced Cea

f24.00/2w/zm0ﬂ/

Bridal Shower

U

77
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Pecarn- 9{0/&@% cfticéy/ Duns, DPutter and Chacalate Craissant,

Assarted @ﬂﬂM, &{Mzﬂa—@dw Gunaovers and Mlini %%/aw
Sewved with (Z/Vép/z/zed Dutter and Assarted 7ﬂ/’}1/5/

Frest Sliced Seasonal Fuiit Display

Sliced %ﬂ&%@a@ cgﬂﬂldfab%&, QMW%aM %ﬂy&
with Sweet Fed ﬁmp&s‘/ﬂﬂd Strawderiies

Wiced PBaby Lottuces

with Gamatoes, Walnuts, D ved &(WZ@
and e Palsamic Cymapy/zeﬂ@

Sticed Atlantic Smaked Salmaon with Wég/yzgd Crean %m&,
Cga/zm %{z&g Ked Onions and Wheat Crautans

Caming Station

Sewed with gz&séé% Paked Dinner W&, Whale
Q?mm Wistard and P3lack 9@2{2&0 %WM

B 1’1111(1‘11

Dessents

Pistachio Chadlotte with Pistachio D3 uttle
57.00

Stauderny Shortcake with Stauderny Gelee, Staudery Fitling

and JMMW lowsse
57.00

Dlueberiies and Cream Chadlatte with Powddon &(ngﬂﬂw@
57.00

Wawn Chacalate Cﬁﬂtedw with Vanilla %m/, %W Coaulis
and a %/zy Guile
$6.00

Vanilla Pean Crome D3 udee with acerated %&wy/ %m/zaée
£6.00

Kahlua Cheesecalbe with Almaond Guile and Plazelnut Sauce
57.00

57.00

Caconut Panana Gat with Goasted Cocanut
and 1.000 Spice Cust
57.00
@e&p@és/@ Chacalate-Pecan Pie with Powdbon Sueet Cream
57.00

Plated Dinners

Desserts B
p |
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Pouliny

9&4@7/— %4%%& Keoasted Chicken aver Vel Koasted Patataes
with Cﬁzew Deans, Almands and Leman %ﬁyﬂw 7wsx £27.00

(Y%%Zed ‘@MMW @mm—%néeywy Witd Pice with Cacaa
Sauce and D3 urssels (S)/MOM Leaves 524.00

Candied Walnuts and load @mny&@zm&ﬂy/ 524.00

Wlalasses Foasted Whale Diuck with Vanilla PBean Swuwet
Potataes and Foasted Vegetalles 532.00

Meat

Deans with Almaonds and Cabenet - %ﬂmy@nz PButter 548.00

Slow Keoasted Deef Cenderlain with a Shallot Patata Cake,
&(syza/zdwami Ped @rion 7&0& 544.00

%ﬂy@- ustard CZ?/;JM Lokt Lain aver Roasted Orians,
Dlack Pean & Sweet Cowm Kisatta & Cilantra Snudsian 532.00

%@WW%M%QM Lain with a CZ?M& %W%W
and French Peans and Sweet Gamato 7&05/ 539.00

DB raised %e% Shat Kb aver Pamesan Cheese Palenta with
Cuiffle @il and Foasted FKaat Vegetabiles 539.00

Veal Ossa Dbuca with Wild Vlushaon and &(.%’ayax KNisatta,
DB raised ngi%dml Pasil PBrath 539.00

Plated Dinners

Entrees

©melet Station
Faom Fresh g%& and g&#% %W Whites made ta arder
Wlushraams, Plam., CQ(WZ@ Simaked Pacan, Chicken and
&{MZZ@ J)Wg&, Cheddar Cheese and Suiss Cheese
Q{MZZ@ Snaked DPacar and %zeaé%a&é Jﬂmy& %My

%amaq,esx
Fresh Prewed Regular and Becaf Caffec
@Mﬂy@dﬂ% Q?Zd/z%ﬂmw 7&%6&
S37.00 e persan
Brunch

1

)

!
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L: |

AW a/awp %W Stations are sewved W%W baked hedd walls

Please tall ZO/W/MM%/Z/«MM%W zeW rental amﬂyemm{/y
Attendants 2750/ howr %ﬂztd//ﬂ/% ates may mwy/

Sewed with Plarseradish Cream and Foasted Iushraam %Wm
5%(;@&50/}/2/5/70/@@

Mango ands Misstard Glazed Pork Loin
Serwed with PBlack @"H Crante Y € tney
ch&S/Z&MZZX/ﬂ/M'

Slow Roasted Steamshify off Weel)
Sewved with Foasted ‘ﬁm&oaﬂd Warseradish Cream
Sewes /50/2/2ZX3/5/M/

Honey Glazed Ham
5%(;&950%5/25/@@

Sewved with D3lack QW %Wm}s@aﬂd Whale ﬁwm Wlustard
Sewes /5/2/2ZX75/M«

Cucumber Nlint Sawce and Assarted Nlustards
5%(;&925%5/25/@@

Stous Roasted Beel Tenderloin
JWZOMX/fﬁ/m/

Whole Roasted Salmon
Cucumber-Dill '@W Aazmc&, ‘gﬂ/zm Ked @m‘aﬂ/, Chives
5%(;&920%5/25/@@

Cuispy Whole Fried Snappen (ihen available)

%ﬂga/ Slawr, Citurs Ponzi
5%(;@&25/}/2/5/75/@@

Receptions

= Carving Stations

Fish

&(/%waé qg/ﬂzed Salmarn aver Almaond - FRaisin Cows Cous with
%ﬂgm& CVW&Z&&WM Vanilla-Lime Putter Sauce
529.00

Smm& J)ea/zed &(ép %WLM% cS)Mév %c&, Wﬂdddf},
Pickled Ginger and Stiv Fried 3ok Chay
532.00

Cral and cs%m/& J)ﬂ#&/ D raut with Plaad @Zdﬂg& %ﬂm
French Deans and Fennel
536.00

QW&ZCO/Z/I/ Custed Guna Steak aver qgﬂz&b Smashed Potatoes
wiith French Peans and FBlack %ﬂ%@- Veal Sauce
534.00

Grilled Jumba Shump with Asparaqus, Cudfle Whipped
@aéaéam el DButter Sawce and CZ&W PBeet %/2&
£39.00

Whale DP3ailed av Paked Labster
(INlartet)

Plated Dinners

Entrees

Vs,
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Pun Seared Lemaon Cral Cale with
a Gamate %ﬂ%&&aﬂd @live Pruree
£72.00

Salman, J)pmac%/ and Feta %W/p& Purse with Smaoked
Salbman Wm&ﬂeﬂ&
574.00

Duck Wﬂml st zaane %ﬂ&ayﬂmm&% Sweet Fed ﬁmfz&sx
and Palsamic CVW/& Reduction
£72.00

Pun Seared Sea cfca/folz&mo% Sinated Pacan DB rath,
Strawdberiies, &(sfzawwamd @W st raoms
575.00

Seared FKare Ahi Guna with Soba Naoadles
and a- Shictake Wshoon 93 woth
£72.00

ﬁaaé Cheese, Sun-dred Comata and Pasil Gart with
Wawm PBalsamic Vinaigrette
£8.00

Plated Dinners
Appetizers

L: |

Pusta Stationw
Penne Pasta with %Ww; Sticed @Zm&% Fresth Picked %ﬂﬂ'ﬂ,
Cﬁmted Pawmesan, and talian cfﬂmmy&

Cheese Gartelline with Pavmesan Cream Sauce, %O/Z/ZM
%MMW&ZM Roasted Wlushrooms
%@Zh/é@ Pasta with G wlled Chicken, Fresh cf/zma% Goat
%e&s:@, Roasted %amwwaﬂd Dol Chicken D vath
Radiatavie Pasta with Fack J%m/y, Neoasted Gamata-
%éym& Crean Sawce and Fresh qgﬂu/eﬂ/ CV@;@M/%&&
ﬁmﬂt} Pusta with Plomemade %GZOW
b de Provence and Pamesan Cheese
/%6&0/2/55.00/2&0/2&7/30@

Potato Mantini: Station

DB vawn cfugd/p Sweet Potatoes, Poasted Garic
Ped Patataes and Nlashed Purple Patataes
%@W&Mcﬂm DPacarn, Chives, Pavmesan, NNushoams,

f4.50/2%/2mm

Stiv Fuy Station
Navinated Chicken and %e@l J)éw/z&
qu/zm Curats, @rnions, Pean J/Mam Snouwr
Peas, Dok % %ﬂéy/ Cam %chﬂm
Sesame Jay cfaac&, cf/zwy/ @Zdﬂy@ Sauce

fifﬁmpmm

HAsian Wok Station

with Chat “Vegetable Salad
Sewed ina White Container with Chaopsticks
8550 per persan

Receptions
Action Stations

‘B

Vs,
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@melet Station
Faom Fresh gﬁ%&dﬂd g&% gﬁ WUhites made to arder
Wlushroams, Pan, Cheddar Cheese, Swiss Cheese,
&{p/zﬂe Smated Pacon, Chicken and &(/&/ZZ@ cfazmye
54.50 per person Add shiimpe...57.95

%%th/ Navinated Chicken and %ee%
Sautéed el Qa/z/zm and Caramelized Cnions
Howwr and Coaw Gartillas
Saowr Cream, Salsa, Cheddar Cheese, Cgmzcamaéa Pieade Q?ﬂ%

féﬁﬂ/z%/zmm

‘Quesadxﬂa/ Station
Wlavinated Chicken and %ee% ‘@AW%WW @Ouder
Picade Cﬁa%@, Salsa, Sowr Cream, C?Wma/@,
Dlack Pearn-Com Salad

85.00 per persan

Southwest Caesaw Salad Station

Crispp Plamaine Hearls tassed ta arder and Sevved
in Chipatle Cartilla Paskets
PLicade Galla. Shredded Pamesan, Tactk Cheese, Cartilla Jm/z&
Dlack DBean-Cam Salad, Grilled Chicken

and %W(gﬂm/p@mmg/
55.00/2&1//2mm

Fresh %/z& Avacado sewed in a Maddine ‘ﬁ&m&m&% J%m/&
Ceviche, Plack DPBean-Com Salad. Cartilla é)m/z&, Charvred
Gamata Salsa and Goasted QW/%M Seeds

56.00 per persan

Receptions

Action Stations o)

Chilled Appetizers

@WM&, PBalsamic CVWZWﬂM e @il 57.00

7&04/%& and Plantain 572.00

SW gﬂ/wm/ %mm&% gzM %&W, 9@@% M cs)aéﬂd
and Syt C)/W%W £8.00

Raasted Postobella lushroon with %ﬂéy/ quem
qg(mé Cheese and Coasted QMWM/ Seeds 58.00

Faie ﬁm& Garchon with @W&Z ﬁege&, D vache and cs)ﬂW
Poached Pear 577.00

@ﬂwf@y/ﬂﬂd PBalsamic D vessing 57.00

Plated Dinners

= Appetizers

Vs,

27
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@ue Plated Dinners inclide Fresh Daked el Falls
and W Facaccia Crautons with Syt C7/M/y1/ﬂ/
@Olive Cil and Palsamic Cymegwp
Qﬂeawca%/bxpmmmmtaﬂm%ﬂmaﬂdwzﬂé requests.
SWS/

Sweet Com Chawder with Cralh Frtters 56.00
(5)/2&0%/ Gamata Crean with Palsamic Nlawsse 55.00

Roasted Puttemut Jgda% SWMM Fennel,
%ppﬂwaﬂd Walnuts 56.00

Watewnelon Cgazymcéoxm% &{WW Fennel 55.00
Lobster %WM %ﬂmﬁaﬂ and é%wpy 57.00
é?/zwy/ Dlack Pean (S)OWM Cilantra Crean 55.00
Chicken and Anise Cansammé with Chicken Nlausseline 56.00
Salads
Wlixed %ﬂéy Lettuces with Pledd- Palsamic Cymmg/zette, Slow
Keoasted Gamataes, Cucumbers & a Q?adé Cheese Crautan 56.00

DBibd Lettuce with P3lew Cheese, Gaoasted Walnuts, Poached
Pear and Pancetta Cz/maty/&ed& 57.00

and Pawnesan Cheese §6.00
Frsee Lettuce with Passion Fuiit Vinaigrette, Gaasted Cacanut
and Panana %/Z/%M 57.00
Plated Dinners
N Soups an(l Sala(ls

Cropical Bie
%/W D e with %WW Cgfaz&, %ﬂy@,
f)’ﬂﬁ/zw/zmm

Hpple and Walnut WBie

Walnts with Cinnaman, Clave and ng/

f)’ﬂﬁ/zw/zmm

Fuiits and Cheese Display

c%@m/z@a% 9/%/204&&!5%% Daomestic %@s@&m&éﬂdtﬂg/
DBanish PBlew, Cilamaak % 9@2{2&» 7ﬂ%,
%W (S)dy@ @M% Ked Windsar and 93 e

QW/%/ZZQ, Ped Cgld/z&i'/dﬂd Strawderiies

f4.00/2w/2mm

Antipasto Plattev
A Display of Italian Vleats and Cheeses ta include:
Watadella, Prasciutte, Salami, Calalbrese, (gafyzacof/@, Fresh
Nlazzarella, Panesan, Aged Pravalone, Asiaga
Ped Grapes. Sweet Nlelon. Plack @lives. Foasted Peppers.
et Facaccia and Pavmesan Crastini

f5.00/2w/2mm

Getar & Autichoke Dip
&(%m/y/ %Zenda/ Feta Cheese, Atichaohes and cf/zma%
with Fresh Vegetalles and Hedd Pita Chips
f)’ﬂﬁ/zw/zmm

Receptions
Displays
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Whole Poached Salman Platter

A whale Peached Atlantic Salman with Whipped
Chapped Egg and Pvache Crautans
mefﬂ/z/zZX/ZU.ﬂﬂ each

SMMW ?O/uw, %ﬂgﬂxaﬂd Sweet Fed ﬁmp&fx
ffﬂﬂ/z%/zmow

C)(ummusx
%WQ&WMM el Pita %]z&ﬂﬂd
Glrilled Vegetalble V3 rachettes
ffﬂﬂ/z%/zmow

Smahed Atlantic Salman sliced Myaﬂd&@wed with %u@y,
%/zm Ked @nions, %Mzed gﬁaﬂd DB riache Crautons
f/ﬂﬂ/z%/zmow

Asian Display
HAvacade, Cuna, Smaked Salman and Spicy Cral Sushi Falls
CV@Q@M%Z& Chicken and c%m/a J/yzmg/ Palls
Chilled Chichen and FBee) Brachettes
%W Peanut and Wjay@qz/zmg/cfdm
56.00 per persan

Receptions
Dis]plays

Classic ('Vegetalue Cuuditss
%W Gamata and FRadish sewed with Pasil
and Foasted ﬁm&&@q‘/&/e&ﬂycs,ﬂm

ff.&ﬁ/z&v/zmaﬂ/

CZ/eZwa (S)W{a%/, DBell 9@2{2&»&, Cureats, CQ(&WW 7&’%/%4;
Sweeet Potata, DB raccali and %ﬂ&%ﬂm@z
Sewved with Pasdd 9&9&&@4/2/

54.00 per persan

PBaby Vegetable Cuditss
%ﬂé%%&wcé(;ﬂ{}, J)Wgé, %m&% Ked Q?zﬂ/z@ %amm:‘a@y,
Sweet Cown and &(S/MMWW{/% Pasil-Pine it and
Roasted ﬁﬂ/&&o.@w Savce
54.00 per persan
Waasted ‘Eggplant, Grulled Vegetalles
and Cuispy e Pita Chips
87.00 per persan

Receptions

Displays &
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