
Hors D'oeuvres
BOURBON BBQ PULLED PORK SLIDER w/ Chipotle Cream

FRIED TOSTONES CUP filled w/ house-made guac

CAPRESE SKewer w/ pesto drizzle

watermelon gazpacho shooter

deconstructed elotes 

FIRST COURSE
arugula, farm fresh blackberries, goat cheese & pistachios w/ 

honey mustard vinagrette

Entrees

Cilantro-lime chicken breast topped w/ grilled pineapple salsa

crab stuffed filet of sole drizzled w/ a spicy mayo sauce

Herb Crusted bistro steak w/ horseradish cream sauce

Dessert

*accompanied by seasonal sides*

berry Shortcake station
(Blueberries, strawberries, raspberries & black berries w/ 

buttery pound cake & whipped cream)

Accompanied with a fresh coffee station (regular, decaf & all set-ups)



Hors D'oeuvres
Butternut Squash bisque shooters

Mini Grilled Cheese w/ Tomato Soup shooters

mini crab cakes w/ chipotle remoulade sauce

Fried 4-cheese Mac & Cheese BITES

Bacon, apple & brie on a crostini

FIRST COURSE
mixed baby field greens w/ grilled pears, candied pecans, 

crumbled gorgonzola & apple cider vinaigrette

Entrees
Lightly battered chicken breast in a lemon-butter 

and white wine sauce

maple mustard glazed salmon w/ roasted fennel 
& Sweet potato hash

prime rib w/ au jus 

Dessert

*accompanied by seasonal sides*

Fruit cobbler 
(apple or fruit of the forest) 

Accompanied with a fresh coffee station (regular, decaf & all set-ups)


