
	

	

	

	
Appetizers	
Tuna	tartare	on	wonton	crisps	~	scallion	cucumber	sesame	oil		
Warm	brie	cheese	~	fig	puree	with	toasted	almonds,	crostini		
Meatballs	~	tomato	garlic	sauce	&	warm	bread		
Warm	Burrata	with	blistered	tomatoes,	pesto	~	warm	crostini		
Ratatouille	burrata	crisps		
Shrimp	artichoke	stuffed	mushrooms	~	spinach	parmesan	and	garlic		
	
Steam	Buns:		
Pulled	pork	~	feta	taziki	dressing,	shaved	cabbage		
Chimichurri	grilled	shrimp	~	sauteed	bell	peppers	and	cilantro	
Chicken	Tinga	~	black	bean	salsa		
	
Potstickers:	truffle	lime	dipping	sauce	
Chicken	ponzu	garlic	
Shrimp	lemon	cilantro		
Beef	ginger	sesame		
	
Salads	
Kale	and	romaine	Caesar	salad	with	Parmesan	croutons	
Apple,	dates	and	chives	with	gem	lettuce	~	pecan	crusted	warm	goat	cheese		
Warm	mushrooms	with	wilted	spinach,	roasted	bell	peppers	~	garlic	spritz	
Kale,	white	bean,	butternut	squash,	golden	beets	folded	in	citrus	
Arugula,	lemon,	parmesan	cheese	and	toasted	pine	nuts	
Warm	cauliflower	~	toasted	almonds,	lemon	and	garlic,	mixed	greens		
Crab	cakes	~	chipotle	aioli	with	lemon	parmesan	mixed	greens,	shaved	fennel	
and	red	onion	
	
Soups	
Tortilla	soup	~	shredded	chicken	and	queso	fresco		
Chicken	albondiga	“meatball”	soup	~	lime	cilantro	broth		
Roasted	tomato	soup	torched	mozzarella,	pesto			
Green	chicken	posole	~	potato,	celery,	carrots	and	onions	~	oregano,	lime		
Udon	noodle	soup	with	zucchini,	bok	choy,	carrots	~	ginger	lemon	broth	
Roasted	butternut	squash	soup	~	fried	sage	crème	fraiche		
Farmer’s	Market	vegetable	soup	~	parsley	garlic	breadsticks		



	

	

	
Entrees	and	Sides	

Chimichurri	marinated	rack	of	lamb		 	 	 Roasted	blistered	carrots	
Peppered	beef	tenderloin		/	Beef	of	the	Day	 	 Grilled	vegetables		
Pan	Seared	Fish	of	the	Day	~	lemon,	herb	 	 Roasted	root	vegetables	
Braised	short	ribs	~	thick	rosemary	gravy	 	 Rosemary	green	beans	
Vegetable	Lasagna,	ricotta	&	blistered	tomatoes	 Vegetable	rice	pilaf		
Roasted	cauliflower	steaks	~	caper	basil		 	 Scallop	creamy	potatoes		
Walnut	thyme	crusted	Salmon		 	 	 	 Flash	stir	fry	vegetables	
Lemon	Oregano	Grilled	Prawns	 	 	 	 Vegetable	“Orzotto”		
Lemon	“Spiced”	Chicken		 	 	 	 	 Pancetta	Brussel	sprouts	
Dry	roasted	and	slow	cooked	ribs	 	 	 Blackened	broccolini		
Coffee	crusted	elk	~	spicy	blueberry	sauce	 	 Ratatouille	with	pesto		
Pork	chops	with	fig	crust			 	 	 	 Mushroom,	truffle	mac	
Roasted	root	vegetable	mozzarella	potato	cake	 Chimichurri	polenta		
	
At	Table	Family	Style:	
*	fresh	warm	bread	and	butter	OR	olive	oil	
*	crudite	with	hummus	and	creamy	herb	yogurt		
	
Dessert	
Tres	leches	cake	with	orange	cream	
Poached	pears	brulee	~	caramel	drizzle	puff	pastry		
Tiramisu	with	chocolate	dust		
Butterscotch	bread	pudding	and	caramel	sauce		
Seasonal	Pies	with	ice	cream		
Cookies:	Chocolate	chip,	peanut	butter,	sugar		
Bars:	Flourless	chocolate,	cheesecake,	chocolate	chip	&	peanut	butter	
**	For	special	requests,	cakes	and	specialty	desserts,	please	inquire		


