
Welcome Refreshments 
 

Hibiscus & Watermelon Welcome Beverage 

Passed Hors D’Oeuvres 

Pan Fried Shrimp Cluster | Miso Lime Marinade 
Chive | ginger 

Ahi ‘Big Eye’ Tuna | Coconut | Red Curry | Won Ton Fries 
Lime | kaffir  

Chilled Corn Chowder | Fried Shallot | Minted Pea Oil 
Shallot | thyme 

Smoked Salmon ‘Cornet’ | Crème Fraiche | Chive | Lemon 
Shallot | black sesame seeds 

Stationed Hors D ’Oeuvres 

Family Style Salad 

Little Gems | Candied Pecan | Marinated Fennel | D’Anjou Pear | Smoked Goat Milk Gouda Cheese 

Family Style Sides 

Red Egyptian Quinoa | Fresh Mango | Toasted 
Pumpkin Seed | Cilantro | Lime 

Fresh lemon | olive oil  

Dino Kale ‘Caesar’ Salad | Crumbled Egg  
Garlicky Crouton | Aged Parmesan Cheese 

House Caesar vinaigrette 

Grilled Peach Salad | Toasted Almonds | Cherry Tomato Confit  
Chimmichurri | Fried Basil  

Entrees 

Jamaican Style ‘Jerk’ Chicken | Fried Plantain | 
House Marinade  

Allspice | garlic | soy  

Milk Braised Pork | Fennel | White Wine | Sage  
Pickled Green Peppercorn  

Carrot | rosemary 

Coffee 

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

 

Dessert 

Ice cream Station  
3 flavors of your choice served with hot fudge, caramel, cherries, sprinkles and whipped cream! Just like when you were a kid!  

 

1012 Grayson Street, Berkeley, CA | (510) 644—4473 

 

Select Imported Charcuterie: Jamon Serrano Trozo | Chorizo Soria | Fuet Dry Cured Sausage  

Imported Cheeses:   Montcerda (Pyrenees cows milk) | Queso Al Romero Manchego (hard sheeps milks with 
rosemary) | Maese Miguel Queso Manchego 

Seasonal Fruit: Berries | Melons | Pineapple  

Artisan Breads | Marinated Spanish Olives | Marinated Artichoke Hearts | Dried Fruit | House Roasted Nuts 


