
S P R I N G  &  S U M M E R

S A L A D S

B= Buffet FS = Family Style P = Plated

Bibb Lettuce Salad, Rainbow Carrots, Dill Yogurt Dressing (gf, veg) B, FS, P

Kale & Romaine Caesar, Focaccia Croutons, Parmesan, Garlic Dressing (veg) B, FS, P

Tomato & Mozzarella Caprese Salad, Basil, Balsamic Vinaigrette (gf, veg) B, FS, P

Melon & Cherry Tomato Salad, Feta, Turmeric Chickpeas, Honey Sumac Dressing (gf, veg) B, FS

Artisan Greens Salad, Cucumber, Goat Cheese, Apple, Sunflower Seeds, Green Goddess Dressing (gf, veg) B, FS, P

Romaine Salad, Chipotle Chickpeas, Bell Peppers, Queso Fresco, Cilantro Lime Vinaigrette (gf, veg) B, FS, P

Spring Roasted Vegetable Salad, Basil, Preserved Lemon Vinaigrette (gf, v) B, FS

Arugula & Bok Choy Salad, Snap Peas, Toasted Sesame Seeds, Carrot Ginger Dressing (gf, v) B, FS, P

Spring Arugula Salad, Asparagus, Rainbow Carrots, Sliced Almonds, Sherry Vinaigrette (gf, v) B, FS, P

E N T R É E S

All entrées can be served for buffet, family style, or plated meals.

Pan-Seared Wild Salmon*, Miso Lemon Yogurt (gf)

Seafood Duo: Wild Salmon* & Prawns, Champagne Fine Herb Sauce (gf)

Red Snapper Piccata, Rainbow Carrot & Fennel Slaw, Lemon Caper Butter Sauce (gf)

Pacific Cod, Tomato, Coconut & Ginger Sauce (gf, df)

Roasted Chicken Breast, Rustic Tomato & Roasted Garlic Sauce (gf, df)

Seared Chicken Breast with Lime Leaf, Lemongrass & Coconut Sauce (gf, df)

Pan-Seared Chicken Breast, Port Wine Sauce (gf, df)

Beef Shoulder Tenderloin*, Marsala Mushroom Sauce (gf)

Beef Flank Steak*, Red Chimichurri, Onions, Corn & Cotija (gf)

Buffet-Family Style-Plated



S P R I N G  &  S U M M E R

S I D E S

B= Buffet FS = Family Style P = Plated

Vegetable & Yukon Gold Potato Hash (gf, v) B, FS

Garlic & Herb Smashed Potatoes (gf, v) B, FS, P

Caramelized Leek Risotto Cake (gf, veg) B, FS, P

Chimichurri Roasted Fingerling Potatoes (gf, v) B, FS, P

Spring Onion & Vegetable Rice Pilaf (gf, v) B, FS, P

Toasted Quinoa & Fresh Herbs (v) B, FS, P

Caprese Spätzle, Confit Tomato & Basil (veg) B, FS

Sautéed Greens & Smoked Tomatoes (gf, v) B, FS, P

Lemon Zest Asparagus & Rainbow Carrots (gf, v) B, FS, P

Honey Glazed Baby Carrots (gf, veg) B, FS, P

Charred Broccolini, Lemon Zest, Chili Flakes (gf, v) B, FS, P

Preserved Lemon & Garlic Butter Green Beans (gf, veg) B, FS, P

Sautéed Zucchini Ribbons, Mint (gf, v), FS, P

gf = gluten free | df = dairy free |  veg= vegetarian | v = vegan | 

*Consuming raw or undercooked seafood or meats may increase your risk of foodborne illness. 

Buffet-Family Style-Plated

V E G E T A R I A N  &  V E G A N

Entrees may be served as composed entrées, ask your event planner for details.

Spinach Ricotta Ravioli, Baby Bok Choy, Asparagus, Miso Cream (veg)

Roasted Mushroom & Asparagus Pasta, Sesame Seed Breadcrumbs (v)

Rustic Vegetable Tart, Mushroom, Artichoke, Snow Peas, Vegan Boursin Cheese, Smoked Tomato Sauce (v)

Vegetable & Mushroom Paella, Crispy Shallots, Olive Poppers (gf, v)

Seared Tofu “Steak”, Wilted Greens, Romesco Sauce (gf, v)
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