
C A T E R I N G

Sample Plated Dinners
 

Cocktail Hour
Three Passed Hors d’oeuvres

 
Honeycomb Station

Fresh Honeycomb garnished with:
Herb Crusted Goat Cheese, Aged Manchego

Serrano Ham, Arugula, Lemon Zest, Seasoal Fruit, Marcona Almonds, Toasted
Focaccia

 

First Course Options
-Pastrami Spiced Tuna with Charred Scallions, Apricots, Sweet Tea Gastrique

-Rotisserie Chicken Salad with Roasted Grapes. Frisee, Toasted Walnuts, Fine Herbes
 

Second Course Options
-Grilled Romaine, Golden Raisin, Roasted Peppers, Toasted Pecan Vinaigrette

-Portabella Mushroom Carpaccio, Baby Mozzarella, Arugula Pesto, Micro Greens
-Crab and Lobster Salad - Market Tomatoes, Fennel (+$10)

 

Third Course Options
 

-Roasted 44 Farms Beef Striploin
Bleu Cheese Macaroni, Cremini Mushroom, Balsamic Onions, Spinach

Pan jus
 

-Fennel Seed Crusted Filet of Beef
Marble Potato and Broccolini Hash

Oven Dried Tomato, Bordelaise
 

-Seared Scallops
Fromage Blanc Risotto, Asparagus Tips

Fennel -tomato Jus




