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CALIFORNIA CHIC WEDDING BITES

STATIONARY BITES
WATERMELON SALAD CUBES

with feta cheese, micro arugula and balsamic reduction

CALIFORNIA CROSTINI BAR
California goat cheese mousse crostini with roasted beets, hazelnuts 

and micro greens
edamame hummus crostini with fresh cucumber

heirloom tomato and basil crostini with smoked mozzarella

LATIN DISPLAY
chili corn custard squares with salsa and cilantro lime crema

California Haas avocado guacamole and heirloom tomato salsa shots 
with tri-color tortilla chips

seasonal ceviche with fresh mango

PASSED BITES
CALIFORNIA COBB SALAD

with a roma tomato heart topper served in a handmade Parmesan cup

WARM CREAMY ROASTED SUMMER CORN BISQUE
served with crème fraiche swirl, roasted corn garnish and mini grilled 

cheese

SESAME-CRUSTED SEARED AHI TUNA
served with Asian slaw on a wonton crisp with plum sauce

NAPA-STYLE ARTICHOKE BEIGNETS
served with zesty California remoulade

MISSION FIGS (SEASONAL)
wrapped in blue cheese and prosciutto and served with port wine 

reduction

CITRUS-MARINATED FISH TACOS
served on fresh lime holders with tomato and avocado salsa, slaw and 

cilantro-lime crema

SASSY SWEET POTATO FRIES

MINI BBQ BACON CHEESEBURGERS
with BBQ aioli served on homemade brioche buns

TRUFFLED MAC’N CHEESE
served in a handmade Parmesan cup

DESSERT
a California-chic gourmet dessert display featuring beachside s’mores 

bites with Valrhona chocolate ganache, homemade graham cracker 
crust and toasted marshmallow cream

(see our dessert display ideas)


