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Curried Chicken Skewers

Chicken Coriander Meatballs

Ot Ges 4

Beef Meatballs
Deviled Eggs

Smoked Salmon Blini

Spicy Hawaiian Ahi Poke

Artichoke Fritters

(b oot 5-

Baby Back Riblets

Seared Filet Crostini

Mini Lobster Rolls

Caprese Skewers

Crispy Vegetarian Spring Roll

Butternut Squash Filo Cups

Baked Prosciutto Wrapped
Artichoke Hearts

Coconut Shrimp

Lamb Lolli-chops

Blackened Spiced
Chicken Skewers

Fried Buttermilk
Chicken Oysters

Crispy Braised Pork Belly

Bacon-Wrapped Medjool Dates

Mini Crab Cakes






$4++

Butternut Squash Bisque Deviled Egg | o
cherry tomato, basil, mozzarella,
Mini Multigrain Avocado Toasts balsamic reduction, sea salt
radish sprouts, queso fresco,
sunflower seeds Tomato and Mozzarella Skewers |

balsamic reduction

s

King Crab and Avocado Mousse

brioche round, chives, lemon zest
Deviled Egg with Smoked Salmon

Baby Beet and Goat Cheese Spoon | o/

orange-balsamic vinaigrette, pumpkin seed

Ahi Tuna Poke Shot Glass
ginger, crispy won ton, macadamia nut
green onions




$ Gt

Popcorn Shrimp with a Trio Butternut Squash Soup | o/f

of Dipping Sauces chives

zesty cocktail sauce, chipotle aioli,

creamy ginger-soy sauce, lemon Baked Asparagus In Puff Pastry

crispy prosciutto, red wine butter sauce,
Wild Mushroom Risotto | v tarragon, leeks
pecorino cheese, spinach,
garlic cream sauce Curried Sweet Potato Soup | v, o
cilantro, yogurt, coconut milk

X/2++

Grilled Pear and Gorgonzola Plate |« Lobster Bisque - ¢

truffled honey, marcona almonds, apple brandy créme fraiche, chives,
crostini pumpkin seeds

Rosemary Grilled Prawn Skewers Salt Cod and Potato Croquette
romesco sauce lemon aioli

Ahi Tuna Tartare
capers, lemon zest, virgin olive oil,
crispy won ton




8/

Baby Beet and Orange Salad

Greek Salad

Winter Salad
Green Goddess Salad with

Little Gem Lettuce

$/3++

Baby Arugula Salad with Asian Pears
and Fuyu Persimmon

Winter Shaved Brussels Sprouts Salad

Frisee-Lardon Salad




s 2y++

Breaded Chicken Parmesan

Smoked Grilled Pork Chop

134+

Marinated Grilled Flatiron Steak*

Duck Confit

Red Wine Braised Boneless

Beef Short Ribs

$0+

Seared Filet Au Poivre*

Rosemary Roasted Domestic
Lamb Rack Chops

Duck Breast a Lorange

Pistachio Crusted Roasted
Baja Grouper*

Chicken and Mushroom Pasta

Grilled Blackened Chicken Breast*

Roasted Lamb Sirloin

Blackened Salmon*
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$ 4wt

Chocolate Marquis Cake
raspberry sauce, whipped cream,
chocolate shavings

Apple Caramel Pie

caramel sauce, whipped cream

Flourless Chocolate Cake
créme anglaise, fresh berries

Vegan Nutella Tart
candied orange peel, toasted hazelnuts

Apricot Tart
toasted almonds, blueberries,
sweet cream

Pistachio-Strawberry Bomb
strawberry jam, fresh strawberries,
candied pistachios, chocolate shavings

Fresh Fruit Tarts
custard, sweet cookie crust

Torta Nonna
pine nuts, milk custard,
powdered sugar, plum jam

Brown Butter Pear Tart
almond brittle, blueberry jam, pear syrup

Vanilla Cheesecake with
Seasonal Fruit

graham cracker crust
and seasonal fruit
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