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S A M P L E  B A N Q U E T  M E N U

P R E S E N T E D  
H O R S  D ’ O E U V R E S

Imported Cheeses & Crudités Display
homemade hummus, Greek yogurt, green chili pesto, white bean, feta, garlic, walnut- piquillo relish,  
homemade pita bread, batata chips

B U T L E R E D 
H O R S  D ’ O E U V R E S

(choose five)

Prosciutto Wrapped Sea Scallops
Vegetable Empanada 
wild mushrooms, spinach, butternut squash, feta cheese

Beef  Bruschetta
creamy horseradish sauce, radish sprouts

Tuna Tartare 
crispy wonton cone, wasabi aioli, red tobiko

Greek Meatball 
tzatiki sauce

Poblano Pepper Falafel 
corn hummus, tomatillo shatta

Stuffed Mushrooms 
artichokes, spinach, cream cheese

Shrimp Wonton Cups 
avocado, wasabi guacamole, furikaki

Wild Mushroom Arancini
Grilled Lime & Sriracha Chicken Skewers

S O U P  O R  S A L A D
(choose one)

Creamy Tomato Soup 
fried goat cheese dumpling

Butternut Squash Soup 
autumn spices, maple syrup, caramelized apples

Fall Kale Salad 
butternut squash, dried cranberries, red onion, pumpkin seeds, goat cheese, maple-cider vinaigrette

E N T R É E S
(choose four)

Pan Roasted Faroe Island Salmon
roasted butternut squash, kale, farro & quinoa risotto, dill cream sauce

Roasted Beets
organic rainbow carrots & chanterelle mushroom, celeriac root purée, harissa sauce

Seacoast Wild Mushroom & Cheese Homemade Tortellini
pumpkin veloute, pumpkin seeds dust

Petite Filet Mignon & Seafood Stuffed Colossal Shrimp
red wine demi-glaze, bacon & scallion mashed potatoes, haricot verts

Free Range Roasted Chicken
roasted marble potatoes, roasted root vegetables

Pan Roasted Swordfish
Meyer lemon risotto, lemon parsley gremolata, carrot, fennel, artichoke salad

Pork Tenderloin
ancho & blackberry sauce, sautéed spinach, sweet potato tamal

Seafood Paella
shrimp, calamari, mussels, tuna, saffron bomba rice

D E S S E R T
(choose one)

Flourless Chocolate Cake 
Pound Cake 
homemade limoncello zabaglione sauce


