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RECEPTION STATIONS 
Minimum 50 Guests ~ Stations are available when served in conjunction with a plated or buffet meal 
$50 attendant fee applies for all cook-to-order stations 
PASTA TRIO 
Bowtie Pasta Bolognese, Tortellini with Creamy Pesto 
Penne Pasta Rustica 
Warm Garlic Bread Sticks 
$18 
GOURMET SLIDER STATION 
CHOOSE FROM: 
Mini Hamburgers & Cheeseburgers 
Shredded BBQ Pulled Pork or Veggie Burgers Served on a Brioche Bun or Hawaiian Roll with Sautéed and Crispy Onions 
Fried Jalapeno Coins 
Sweet & Sour Slaw Lettuce, Tomato Ketchup and Mustard 
$16 
Pair With Choice of Two: 
Sweet Potato Tots, Deep Fried Onion Rings 
Potato Wedges or Potato Chips 
$4 
MASHED POTATO MARTINI BAR 
Whipped Yukon Gold Potatoes & Honey Glazed Sweet Potatoes In a Martini Glass - Toppings of Mushrooms, Crisp Bacon Cheddar, Sour Cream, Blue Cheese, Fried Onions 
Tomato Bruschetta, Cabernet Demi 
$18 
QUESADILLA & CARNITAS STATION 
Santa Fe Chicken Quesadilla with Roasted Chiles, Gouda, Queso Fresca and Fontina Cheeses 
Americano Quesadilla with Monterey Jack & Cheddar Cheese 
Pork Carnitas in Baby Corn Tortillas with Pico de Gallo, Roasted Tomato Salsa, Guacamole, and Sour Cream 
$22 
CHEF’S SPECIAL FLAT BREAD 
Mediterranean Hummus Flatbread, Margherita Flatbread with Fresh Mozzarella and Basil 
Italian Sausage and Pepperoni Flatbreads with House Made Marinara and Mozzarella Cheese 
$18 

*All Prices Subject to 23% Service Charge and Prevailing Sales Taxes. Prices subject to change due to market fluctuations without notice. 
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RECEPTION PLATTERS 

BAKED BRIE EN CROUTE (Serves 25) 
Baked Brie with Blackberry, Brown Sugar, & Toasted Almonds Garnished with Grape Clusters and Berries Served with Sliced Baguettes 
$175 
ITALIAN ANTIPASTA (Serves 50) 
Prosciutto, Genoa Salami, Capicola, Marinated Olives, Artichoke Hearts, Pepperoncini 
Grilled Asparagus, Fresh Mozzarella, Sliced Italian Baguettes 
$450 
DOMESTIC AND INTERNATIONAL CHEESE (Serves 50) 
Assortment of Local and International Cheese 
Garnished with Fresh Fruits and Berries, Crackers and French Baguettes 
$375 
FRESH CUT FRUITS & BERRIES (Serves 50) 
Chefs Selection of Seasonal Farm Fresh Fruits and Berries Basil Lime Yogurt Dip 
$375 
FRESH VEGETABLES CRUDITE (Serves 50) 
Asparagus, Baby Carrots, Zucchini, Sweet Peppers, Yellow Squash, Red Grape Tomatoes 
Broccoli and Cauliflower Florets 
Spinach Dip 
$375 
GRILLED BALSAMIC VEGETABLES (Serves 50) 
Asparagus, Eggplant, Zucchini, Portobello Mushrooms, Roasted Cipollini Onions 
Roasted Marinated Peppers and Squash Drizzled with EVOO and Fresh Herbs 
$375 
SUSHI DISPLAY (50 Pieces) 
Sashimi Ahi and Assorted California Rolls include Spicy Tuna Roll, Salmon Avocado Roll Vegetarian Roll with Wasabi, Soy Sauce and Pickled Ginger 
$280 


*All Prices Subject to 23% Service Charge and Prevailing Sales Taxes. Prices subject to change due to market fluctuations without notice. 
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HORS D’OEUVRES SELECTIONS 
Priced per minimum order ~ 50 pieces 
HOT HORS D’OEUVRES 
Spanakopita $210 
	COLD HORS D’OEUVRESGouda Cheese & Mac Fritters 
	$210 
	Bruschetta Pomodoro 
	$210 

	Thai Spring Rolls, Orange Ginger Sauce 
	$210 
	Thai Chicken Grape Salad On Chinese Spoon 
	$210 

	Pesto Sausage Stuffed Mushroom Caps 
	$210 
	Asparagus Wrapped in Prosciutto 
	$210 

	Tempura Prawns with Ponzu Sauce 
	$265 
	Large Prawn with Mango Chutney on Chinese Spoon 
	$210 

	Empanadas 
	$210 
	Chilled Prawns, Cocktail Sauce 
	$265 

	Mini Potato Skins, Bacon, Green Onion, Cheese 
	$210 
	Tuna Poke Salad on Wonton Crisp 
	$265 

	Vegetable Egg Rolls 
	$210 
	Ahi Tuna Crusted with Beets Vinaigrette 
	$210 

	Pot stickers, Orange Ginger Sauce 
	$210 
	Deviled Eggs 
	$210 
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