
Welcome Refreshments 
 

Lavender Lemonade | Cucumber Spa Water 

Passed Hors D’Oeuvres 

Dungeness Crab Salad | Mango | Edamame | Avocado 
Aioli | Lemon 

Ceviche of Local Rock Fish | Champagne | Habanero | Lime 
Grapefruit | cilantro 

Homemade Sopitos | New Mexico Style Carnitas 
Oregano | Smoked Paprika 

Sweet Chile Chicken Stir Fry | Hoisin | Siracha | Coconut 
Ginger | mirin 

Stationed Hors D’Oeuvres 

Farm Table 
Imported Cheese | Seasonal Fruit | Artesian Bread | Spanish Olives | Dried Fruit |  

Marinated Artichoke Hearts | Berries | Nuts 

Plated Salad 

Grilled Radicchio | Cara Cara Orange | Fresh Burrata Cheese | Balsamic  | Truffle 
 

Sides 

Heirloom Tomatoes | Grilled Onions  
Basil Picada Vinaigrette 

Red Wine Vinegar | Garlic | Parmesan Cheese 

Marinated Brown Rice Salad | Wild Mushrooms | 
Haricot Verts | Grapefruit 

Citrus Vinaigrette 

Grilled Asparagus Trattoria | French Boiled Egg | Crisp Pancetta | 
Breadcrumbs | Lemon  

Entrees 

Rosemary & Garlic Stuffed  Lamb ‘Roulade’ | 
Salsa Verde 
Mint | parsley 

Pan Seared  Local Halibut | Crispy Skin | Balsamic  
Caponata Sauté  

Oven Roasted Eggplant | Toasted Garlic | Basil 

Coffee, Tea & Espresso 

Sunrise Organic Coffee | Assorted Teas 
Half & Half | Brown & White Sugar Cubes | Alternative Sweeteners 

 

Deluxe Espresso Bar 
Latte | Mocha | Americana | Chai | Hot Cocoa 

Dessert 

Mini Desserts 
Pecan Pies | Lemon Meringue | Dark Chocolate Mousse | Seasonal Fruit | Eclair | Cupcakes | Brownies | Cookies 

 
 

S’mores Cart 
Hershey’s Dark Chocolate | Gourmet Marshmallows | Graham Cracker | Wooden Skewer 
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