
	

	

	
	
	
	

	

	
Mexican		
Shrimp	ceviche	tostadas	with	avocado	and	cilantro	
Green	pozole	with	shredded	chicken,	cabbage	&	oregano		
Crunchy	potato	tacos	with	cabbage	slaw,	queso	fresco	and	salsa	roja		
Sopes	with	braised	short	ribs,	lettuce,	panela	cheese	~	chili	oil		
Four	cheese	quesadillas	with	pico	de	gallo	&	chipotle	crema	
Enchiladas	(green	or	red)	cheese	~	lettuce	and	tomatoes		
Fish	tacos	with	cabbage	carrot	slaw,	salsa	verde		
Tostadas	~	bean	puree,	shaved	lettuce,	queso	fresco	and	tomatillo	sauce		
Beef	Birria	in	latin	spices	served	with	fresh	tortillas	and	Mexican	style	rice		
Charro	beans		
Tortilla	soup	with	shredded	chicken,	crumbled	cheese	and	jalapenos		
	
Taco	bar	~	steak,	chicken,	shrimp	and	vegetables	/	black	beans,	pinto	beans	/	
Spanish	rice,	cilantro	lime	/	pico	de	gallo,	guacamole,	sour	cream,	lettuce,	
jalapenos,	limes,	salsa	verde,	salsa	roja	and/or	queso	fresco		
Corn,	flour	tortillas	/	lettuce	cups		
	
	
Asian		
Chicken	or	vegetable	potstickers	with	ponzu	scallion	sauce		
Edamame	~	sea	salt	/	sweet	chili	sauce		
Fresh	spring	rolls	with	herb	dipping	sauce	OR	Fried	vegetable	egg	rolls		
Fried	rice	with	soy,	ginger	&	egg	~	broccoli,	peas,	carrots,	choice	of	protein		
Mongolian	beef	and	broccoli		
Shiitake,	spinach	and	bell	pepper	rice	noodle	salad	with	yuzu	sesame	sauce		
Teriyaki	beef/chicken	skewers	~	toasted	sesame	seeds	
Stir	fry	vegetables	with	ginger		
Ramen	noodle	bowl	with	beef,	vegetables	in	a	miso	broth		
Fried	vegetable	tempura	~	assorted	dipping	sauces	
Torched	salmon	rice	cakes		



	

	

Tuna	sashimi	platter	with	serrano,	truffle,	scallions	and	cilantro		
	
Ask	about	our	onsite	sushi	chefs		
Sashimi	platters		
Hand	rolled	sushi	rolls	with	wasabi,	soy	sauce,	pickled	ginger		
	
	
Italian	Inspired	Menu:		
Spaghetti	with	Elk	Bolognese	~	Meatballs	~	Shaved	Parmesan	Cheese	
Ravioli	~	Ricotta	Sauteed	truffle	mushrooms,	spinach	and	peas	&.	Crispy	
pancetta	
Eggplant	parmesan	~	Marinara	sauce	~	Ratatouille	Sauce	
Penne	pesto	Ziti	Bake	~	artichokes,	sun	dried	tomatoes,	olives	&	chicken	
Seafood	stew	with	fresh	bread,	blistered	tomatoes	and	parsley		
Grilled	vegetable	“lasagna”	~	no	noodles	just	thin	layers	of	grilled	vegetables	
sprinkled	with	ground	chicken,	tomato	sauce	and	parmesan	cheese	
Caprese	salad	with	tomatoes,	basil	and	fresh	mozzarella	~	balsamic	glaze		
Shrimp	scampi	over	linguini	with	parsley	and	oregano		
Goat	cheese	stuffed	mushroom	salad	with	creamy	balsamic		
	
Flat	breads	~	Pizza	~	Calzones	
Assorted	sauces,	cheeses,	toppings	and	meats	with	parmesan	cheese,	chili	
flakes	
Pasta	Bars	~	assorted	of	pastas,	sauces	and	proteins		
	
	
Mediterranean	Inspired	Menu:		
Appetizers:		
Pesto	Crostini	with	Garlic	Lemon	White	Anchovies		
Whipped	Feta	with	Spiced	Roasted	Carrots	~	Crudite		
Halloumi	~	Grilled	with	Oregano		
Dolmas	~	Wrapped	in	Lamb	or	Beef	with	Taziki	Sauce		
	
Shrimp	al	Ajillo	(in	shrimp	sauce)		
Grilled	Artichokes	with	Lemon	Aioli		
Caprese	Salad	~	Pesto	Dressing		
Spanakopita	with	Roasted	Red	Bell	Pepper	Hummus		
Spicy	Lamb	Meatballs	with	Green	Goddess	Dip		
Grilled	Vegetables	with	Ricotta		
Fresh	Fish	of	the	Day	~	tomatoes,	thyme	and	mint		
Chunky	Greek	Salad	with	Mint		
Stuffed	Eggplant	with	Pine	Nuts		
Nicoise	Salad	~	Seared	Tuna	with	Lemon	Dressing		
Tabbouleh	~	tomatoes,	cucumbers	and	olives		
Spiced	Chicken	with	potatoes		



	

	

Beef	Kebabs	~	Vegetables	with	Balsamic		
	
Indian	Inspired	Menu	
Appetizers:		
Pani	Puri	stuffed	with	chickpea	and	potato	puree	-	cilantro	sauce		
Pea	and	potato	samosas	-	tamarind	chutney		
Corn	fritters	with	red	bell	pepper	yogurt	sauce		
Paneer	crostini	with	spiced	mango	salsa		
Puree	spiced	chickpea	in	cucumber	pinwheels		
	
Dinner	Options:		
Naan	bread	-	we	will	brush	them	and	sprinkle	some	great	herbs	on	them.		
Chicken	Tikka	Masala	-		
Chana	Masala	-	chickpea	stew	with	spices		
Aloo	Gobi	-	cauliflower	and	potato		
Saag	Paneer	-	cooked	spinach	with	paneer	cheese		
Tandoori	chicken	with	lime	wedges		
Red	lentils	cooked	in	spices	but	not	spicy		
Basmati	Rice	or	Indian	Style	Yellow	rice		
Sweet	potato	chat		
Pakora	-	tempura	vegetables	with	yogurt	dipping	sauce		
Vindaloo	-	very	spicy	with	any	type	of	root	vegetable	or	meat	of	your	choice		
	
Sauces:	mint	cilantro	chutney,	tamarind	chutney	
	
Skillets	–	served	hot	(family	and	buffet	style	only)	
Paella	~	seafood	with	vegetables	
	 ~	chicken	and	chorizo		
	 ~	seasonal	vegetables		
Arroz	con	Pollo	~	chicken,	tomatoes,	onions,	bell	peppers	with	chopped	
cilantro	
“Orzotto”	~		 orzo	pasta	folded	with	assorted	mushrooms,	peas,	spinach	and	

parmesan	topped	with	grilled	chicken,	prawns	or	scallops		
Fried	rice	~	 eggs,	broccoli,	carrots,	celery,	onions,	chicken/shrimp/pork			
Meatlovers	~	seared	brats,	chicken,	steak,	pork	tenderloin	~	assorted	sauces		
	
	
	
	


