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Caprese Skewers
Choice of classic tomato basil OR 

watermelon

Chilled Prawn Cocktail 
Shooter

Citrus poached prawn with house made 
cocktail sauce

Grilled Peach Crostini
With cashew cheese and a maple syrup 

drizzle

Black bean & Jalapeno
With guacamole, chipotle sour cream, and 

pickled red onion on a blue corn tortilla chip

Korean BBQ                             
Pork Belly Skewer 

With a fresh green onion garnish

Cajun Shrimp &        
Andouille Bite 

With a New Orleans Cream Sauce

Stuffed Mushrooms 
Choice of fennel & sausage OR spinach, 

ricotta & crisp pancetta

Fried Mac & Cheese Bites
Topped with chipotle sour cream

Baked Brie & Pear
With caramelized onions and walnuts baked 

in a mini phyllo cup

Caramelized Onion Crostini
Toasted baguette with onion jam, tomatoes, 

feta & basil

Jerk Chicken & Peach 
Skewer 

Grilled chicken seasoned with a spicy and 
sweet jerk rub paired with a juicy peach bite 

and fresh cilantro

Polenta Fries 
Served with balsamic ketchup & gorgonzola 

sauce 

Sundried Tomato              
Pesto Bites

With sun dried tomato pesto and cashew 
cheese topped with micro basil

s i g n a t u r e

Appetizers

V E G E TA R I A N V E G A N S E A S O N A L



p r e m i u m

Appetizers

Honey Sesame Beef 
Skewers

Char grilled flank steak with a ginger-soy 
sesame marinade topped with fresh green 

onion and sesame seeds

Herbed Ricotta & 
Blackberry Crostini

Topped with mint & a honey drizzle

Char Grilled Flank Steak 
Skewer 

With a jalapeno vinaigrette

Herbed Ricotta & 
Asparagus Crostini

Toasted baguette with a lemon zest 

Prosciutto & Fig Crostini
Toasted baguette with whipped goat cheese 

and balsamic glaze drizzle

Fried Chicken & Biscuit 
With a maple glaze

Mascarpone Crostino
Toasted baguette with sun dried tomato 

pesto

Coconut Prawns 
With Thai Chili Sauce

Shrimp & Grits 
Cajun peeled shrimp dressed with a 

traditional remoulade on top of a fried grit 
cake with fresh micro cilantro

Smoked Salmon Crostini 
Toasted baguette with dill cream & 

cucumber-caper relish

Roasted Lamb Lollipop 
Served with whipped Feta

Crab & Shrimp Cakes 
Topped with roasted red pepper aioli 

Ceviche Tostada 
With avocado crema and fresh cilantro 

Sesame Crusted Tuna 
Crisps 

Sesame crusted ahi tuna seared rare served 
on crispy won tons with wasabi aioli & 

pickled vegetables



Caesar 
Choice of kale OR romaine lettuce with 

garlic croutons, parmesan and house made 
Caesar dressing

Green Goddess Quinoa
With spinach, tomato, cucumber, avocado 

and fresh mozzarella

Shaved Brussels Sprouts 
With apples, walnuts shaved Parmesan and a 

white balsamic vinaigrette

Baby Spinach & Papaya 
With crisp bacon, goat cheese, papaya 
and polenta croutons in a honey-Dijon 

vinaigrette

Italian Mixed Greens 
Mixed lettuces, cucumbers, marinated 

garbanzo beans, parmesan and croutons in a 
roasted garlic vinaigrette

Baby Arugula & Beets 
Thyme and rosemary, baby arugula and 

goat cheese with a roasted garlic red wine 
vinaigrette

Farmer’s Market
Mixed Lettuces, dates, goat cheese, sweet 
corn, avocado, tomatoes, and cornbread 

croutons with a tarragon dressing.

Caprese Salad 
Mixed heirloom grape tomato fresh 

mozzarella, micro basil and a lemon-basil 
vinaigrette 

Roasted Beets Salad 
With carrots, gorgonzola, toasted hazelnuts 

with a champagne vinaigrette

s i g n a t u r e

Salads



Wild Mushroom Raviolis
In a Sherry Cream Sauce topped with goat 

cheese and basil

Pesto Ravioli
Cheese Ravioli tossed with house made basil 

pesto topped with feta, tomatoes and basil

Butternut Squash Ravioli 
In a maple cream sauce topped with goat 

cheese and thyme

Tuscan Gnocchi 
With Italian sausage, fennel, tomato, kale, 

white beans, crispy garlic, and pecorino

Herb Crusted Pork Loin 
With a balsamic Dijon Pan Sauce

Smoked Tri-Tip Salmoriglio 
Slow smoked tri-tip sliced and served with 

an Italian lemon-herb garlic sauce 

Grilled Vegetable Lasagna
Grilled eggplant and zucchini layered with 

fresh pasta sheets, herbed ricotta, mozzarella, 
parmesan and house made marinara

New Orleans Prawns 
Skewered grilled prawns tossed in a 

traditional NOLA BBQ sauce

plated only

Chicken Saltimbocca 
With prosciutto, sage and a lemon butter 

sauce

Char Grilled NY Steak 
With caramelized onions, roasted garlic and 

pinot demi-glaze

plated only

Chicken Genovese 
Grilled chicken breasts with house made 

basil pesto, topped with parmesan, basil and 
pine nuts

Char Grilled Flank Steak 
With a house made roasted tomato salsa and 

gorgonzola butter

plated only

Char Grilled Mahi Mahi 
With pearl onion-pancetta vinaigrette and 

arugula pesto

s i g n a t u r e

Entrees



Red Wine Braised Short 
Ribs 

With a mixed herb gremolata

Char Grilled Salmon 
With a citrus beurre blanc

Garlic & Herb Crusted Leg 
of Lamb 

With pomegranate gravy

plated only

Caribbean Salmon 
Seared and served over sweet peppers & 

onions with pineapple salsa

Grilled Pork Chop 
With caramelized brandy apple butter & 

crispy shallots

plated only

Char Broiled Sea Bass 
With poblano lime and avocado butter sauce

plated only

Filet Mignon 
With a roasted garlic demi-glace and 

gorgonzola butter

plated only

Herb Crusted Beef 
Tenderloin 

With a shallot brandy cream sauce

plated only

p r e m i u m

Entrees



Slow Roasted Prime Rib 
Pepper crusted, served with pan jus and 

horseradish-Meyer lemon sauce

Garlic & Herb Crusted Leg 
of Lamb 

With pomegranate gravy

Char Grilled NY Steak 
With caramelized onions, roasted garlic and 

pinot demi-glaze

Herb Crusted Beef 
Tenderloin 

With a shallot brandy cream sauce

Carving Station

Mashed Potatoes 
With roasted garlic butter

Roasted Rosemary 
Fingerling 
Potatoes

Roasted with fresh rosemary

Wild Rice Pilaf
With a fresh parsley garnish 

Farfalle 
Pomodoro

With roasted garlic, tomatoes, 
extra virgin olive oil and 

parmesan 

Rigatoni Alfredo 
with fresh ground nutmeg

Honey Glazed 
Baby Carrots 

Roasted with a honey glaze

Sage Roasted 
Butternut Squash 

with Brown Butter

Lemon Herb 
Risotto

Topped with a fresh lemon 
zest

Sweet Potatoes 
with Rosemary Olive Oil & 

Sea Salt

Seasonal 
Vegetables

Roasted with fresh herbs

Char Grilled 
Asparagus 

With lemon, garlic & 
parmesan

Lemon Garlic 
Green Beans

Tossed in a lemon garlic 
butter 

Sautéed 
Broccolini 

Sauteed in a lemon garlic 
butter

Risotto Toscano
With seasonal vegetables 

Tortellini 
Formaggio 

Spinach and cheese tortellini 
with sun dried tomatoes in a 

pesto cream sauce 

 

Accompaniments



Pugliese Garlic 
Bread

buffet  only

Rosemary 
Focaccia with 

butter

Artisan Dinner 
Rolls with 

butter

Fresh Baked 
Baguette with 

butter

Gluten Free 
Baguette with 

butter 
$0.75 per person 

upcharge

 

House Baked Goods

 

Late Night Snacks

Sea Salted Pretzel Bar 
Pub-style beer cheese, whole grain mustard, 

and cinnamon & sugar

Popcorn Bar 
With melted butter & what type of assorted 

seasonings

additional  equipment needed

French Fry Bar 
Thai Fries: sweet chili sauce, ranch, serrano 

chilies, and cilantro

Buffalo Fries: With bleu cheese dressing and 
buffalo sauce

Garlic Fries: with parmesan and parsley

Beignet Bar 
With a chocolate fountain, caramel & 

powdered sugar 

additional  equipment needed

Mac & Cheese Bar 
With bacon, poblano chilies, breadcrumbs, 

chorizo, and green onions


