
Hors D'oeuvres

Heirloom Cucumber Cups
Pumpkin Seed Hummus, Toasted Sesame

Potato Chips & Dip
Smoked Fish Rillette & Scallion Crema

Peach Crostini
Baguette, Ricotta, Lemon Olive Oil

Polpette
Ground Beef Short Rib, Soy Glaze, Sesame, Celery Root

Pineapple Aguachile
Goat Cheese, Pistachio Salsa Macha, Lime

Mac & Cheese Fritter
Smoked Provolone, Parmesan, Crispy Breadcrumbs

Beef Tartare
Filet Mignon, Baguette, Dijon, Fudgy Yolk

Mango Gazpacho
Pineapple, Cantaloupe, Citrus

Caesar Salad Tostada
Rock Crab, Radish, Black Garlic Caesar

Seafood Bar

East Coast & West Coast Oysters
Traditional Accroutremants

Lobster & Rockfish Ceviche
Cilantro, Lime

Poached Prawns
Cocktail Sauce

Bay Scallop
Passion Fruit Agua Chile



Pre-Plated Salads

Endive Salad
Stone Fruit, Golden Beet, Walnut Granola, Humboldt Fog Goat Cheese, Champagne Vinaigrette

Baby Lettuces
Radish, Citrus, Strawberry, Grana Padano, Pepita Granola, Balsamic Vinaigrette

Caesar Salad
Anchovy, Parmigiana Reggiana, Crispy Croutons, Black Garlic Dressing,

Mains

Fogline Farm Chicken
Wild Mushroom, Shishito, Chicken Jus

Sockeye Salmon
Pimenton Romesco, Basil Crema, Herbs

Monterey Prawns
Sesame Chili Crunch, Tare, Chive

Snake River Farms Tri-Tip
Cipollini Onions, Grilled Scallion Chimichurri, Beef Jus

Beef Bourguignon
Baby Mushrooms, Watercress, Red Wine Demi

Chicken Al Mattone
Herbs De Provence, Lemon, White Wine Butter Glaze

Sides

Pomme Puree
Garlic Confit, Butter, Parsley

Matsutake Chow Mein
Egg Noodle, Bean Sprouts, Green Onions, Ginger, Hoisin Glaze

Fusilli Pasta
Basil, Gremolata, Pomodoro, Parmesan, Bacon

Farro Salad
Currants, Cranberry, Herbs, Sherry Vin

Dessert

Chocolate Sponge Cake
Hazelnut Praline, Stroopwafel, Blackberry

S'mores Cheesecake
Dark Chocolate, Graham Cracker, Marshmallow



PB&J Bread Pudding
Grapes, Toasted Peanuts, Caramel


