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FRESH & BRIGHT CALIFORNIA SUMMER

WELCOME PLATTER

CALIFORINIA CHEESE DISPLAY
our favorite cheeses served with fruit, nuts, cheese preserves and 

crackers

PLATED BITES

ALBACORE TUNA TARTAR CORNETS
wonton cornet, sriracha vinaigrette, seasonal fruit & lime-avocado 

cream, micro garnish

BRISKET PICADILLO EMPANADAS
served with chimichurri

COCONUT CRUSTED TOFU SKEWER (VGN)
mandarin organge horseradish glaze

MINI CHICKEN’N WAFFLES 
buttermilk brined’n fried chicken’n waffles - smoked paprika butter, 

maple syrup, crispy sauce

PLATED SALAD

CALIFORNIA GRILLED ASPARAGUS & HERB SALAD
toasted pepitas, almonds, basil, mint, parsely and lemon sesame 

vinaigrette 

PROTEINS

PISTACHIO-HERB CRUSTED SALMON
lemon caper butter

CILANTRO-GINGER CHICKEN
roasted jalepeno-lime crema

SIDES

CHARRED BROCCOLINI WITH GRILLED TURKISH FIGS
sweet tomato relish

PAPAS ARRUGADAS
spanish-style salt-crusted potatoes with smoked paprika aioli

DESSERT

FRESH FIG TART
with marscarpone cream, pine nut tuile, amaretto crumble, honey-

rosemary ice cream


