
Horderves

Heirloom Cucumber Cups
Pumpkin Seed Hummus, Toasted Sesame

Paella Arancini
Sofrito, Dungeness Crab, Pimenton Aioli

Tomato Gazpacho
Cardamom, Cinnamon, Lavender Honey

Herbed Crostini
White Bean Hummus, Olive Tapenade, Charred Peppers

Chickpea Falafel
Parsley, Dill, Mint Yogurt

Pre-Plated Salad

Endive Salad
Cucumber, Kalamata Olive, Red Onion, Tomatoes, Aged Feta, Spiced Croutons, Fenugreek Vinaigrette

Heirloom Lettuces
Baby Beets, Easter Radish, Strawberry, Goat Cheese, Walnut Granola, Champagne Vinaigrette

Mains

Snake River Farms Flank Steak
Watercress, Pearl Onions, Smoked Beef Jus

Sockeye Salmon
Sa�ron Romesco, Marcona Almond, Watercress

Seared White Fish
Ras el Hanout, Tazitki, Braised Greens

Chicken Tagine
Slow Cooked Mary’s Chicken w/ Apricot, Raisins, Almonds & Spiced Carrots

Grilled Eggplant
Herbed Quinoa Tabbouleh, Crispy Chickpea, Baba Ghanoush

Sides



Quinoa Tabbouleh
Parsley, Mint, Persian Cucumber, Lemon Dressing

Butterball Potato
Black Garlic-Turmeric Butter, Oregano

Patatas Bravas
Smoked Sea Salt, Sa�ron Aioli

Sa�ron Rice
Buttered Peas, Bay Leaf, Parsley

Charred Brassicas
Broccoli, Brussel Sprouts, Cauliflower, Pickled Sultana

Grilled Heirloom Vegetables
Eggplant, Mixed Mushrooms, Squash

Desserts

Baklava
Pistachio Honey Butter

Pineapple Cheesecake
Caramel, Cinnamon Streusel, Mint

Dark Chocolate Tart
Spiced Pistachios, Strawberry

Macaroons
Hazelnut, Mocha, Banana




