
Appetizers
Herb Cheese Stuffed Peppadews 
Mild sweet, pickled peppers, herb cheese, charred 
rosemary

Seared Ahi
Thick soy, roasted peanuts, Asian pea, spicy chili 
crisp, cilantro

Gouda Stuffed Mushrooms (gf)

Shrimp Cocktail Shooters (gf)

Chipotle Bacon Wrapped Meatballs 
Teriyaki Tenderloin Tidbits (gf)

Crostini Appetizers
Bruschetta 
Star anise pear, bacon, cambozola, wild arugula

Tri-Tip Bruschetta
Smoked tri-tip, red pepper aioli, balsamic onions, 
basil

Landed Appetizers
Smoked Tri-Tip Carpaccio 
Aioli, balsamic onions, aged parmesan cheese, 
baguette

Hot Bacon Dip
Caramelized onions and bleu cheese, sliced baguette

Customized charcuterie & grazing 
table menus upon request

Hot Buffets
Bacon Wrapped Pork Tenderloin 
with apricot and honey gastrique

Slow Braised Beef Tips
with roasted portabella mushroom and brandy cream 
sauce (gf)

Pumpkin Polenta 
with roasted leeks, parmesan, fontina, rosemary, root 
vegetables and wild mushrooms (v/gf)

Artichoke & Boursin Stuffed Chicken  
with sauteed spinach herbs and boursin cheese, light 
citrus cream

Roasted Salmon 
with honey peppercorn glaze, wild arugula (gf)

Roasted Tri-Tip 
rosemary, garlic, marionberry demiglaze

Sides
Roasted Baby Potatoes 
with herb butter (v/gf)

Country Mashed Yukon Potatoes  (v/gf)

Twice-Baked Potatoes 
with bacon, cheddar, scallions (gf)

Wheatberry & Basmati Pilaf  (v)

Honey & Allspice Roasted Root 
Vegetables  (v/gf)

Seasonal Vegetables  (v/gf)

Pasta
Pasta Choices
•  Penne •  Cavatappi
•  Fettucine •  Orecchiette

Sauces
•  Tomato Vodka
•  Marinara
•  Parmesan Cream
•  Brown Butter and Mizithra
•  Olive Oil with Fresh Basil and Sundried Tomatoes
•  Basil Pesto
•  Sage and Walnut Pesto
•  Carbonara with Pancetta and Cracked Black Pepper

Additions
•  Baby Spinach   •  Artichoke Hearts   •  Red Onions
•  Cremini Mushrooms   •  Roasted Corn   •  Chickpeas
•  Summer Squashes   •  Roasted Red Peppers
•  Kalamata Olives   •  Roasted Cauliflower

Proteins
•  Grilled Chicken Breast 
•  Grilled Salmon 
•  Jumbo Shrimp

Salads
Mediterranean Chopped Salad
(v/gf/vg) Button mushrooms, cauliflower, broccolini, 
cherry tomatoes, summer sqashes, red bell peppers, 
olives, red onions and artichoke hearts, lemon-basil 
vinaigrette

Classic Caesar Salad
House Caesar dressing and croutons, parmesan, 
crisp romaine lettuce

Kale and Quinoa
(v/gf) Rubbed kale, red quinoa, cucumbers, feta, 
pomegranate arils, candied walnuts, honey citrus 
dressing

Chicken and Spinach Bowtie Pasta
Chicken breast, fresh spinach, red onions, English 
peas, parmesan, dill buttermilk dressing

Garden Salad
(v/gf) Field greens, English cucumber, cherry 
tomatoes, heirloom carrot and shaved red onion, 
honey citrus or ranch dressing

Custom Grazing
Tables
Available on Request


