
 

 

SIT DOWN DINNER 
 

PASSED HORS D’ OEUVRES  

Seared Rack of Lamb  
with a touch of boursin and rosemary  

offered with a black cherry demi  
 

Smoked Butter Seared Scallops  
accented with thai chili sauce  
and a dollop of lemon aioli  

 
Soy Glaze Shiitake Tofu Napoleon  

 
Basil and Sun Dried Tomato Goat Cheese Cup  

basil and sun dried tomato infused goat cheese  
rolled in dried proscuitto dust presented in a  

filo cup and topped with a parmesan chip  
 
 

TABLED HORS D’ OEUVRES  
 

Mixed Olives, Olive Oil and Balsamic Tasting Station  
unique olive oils and balsamic vinegars  

offered with artisan fresh breads along with a variety of tapenades,  
tomato bruschetta and marinated mixed olives  

 
 

FIRST COURSE 
 

Tender Butter Lettuce and Baby Arugula  
presented in a cucumber scroll  

drizzled with a light balsamic vinaigrette  
accented with sliced pears, sugared pecans,  

wedges of double cream brie cheese 
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AT EACH TABLE  
 

Signature Breads  
fresh artisan breads including san francisco sourdough  

and creamery butter  
 
 

SECOND COURSE  
 

Risotto Croquet  
with fontina cheese and porcini mushrooms  
drizzled with balsamic reduction garnished  

with parsley oil and lemon zest  
on a bed of micro greens  

 
 

MAIN ENTRÉE  
(based on pre-reserved entrée choices)  

 
Hard Seared Filet  

served with fingerling potatoes in a light cream sauce  
drizzled with a caramelized onion pancetta demi  

accompanied with butter seared broccolini and baby carrots  
 

Butter Seared Sea Bass  
drizzled with a blackberry champagne sauce  

chive and goat cheese infused israeli couscous  
with butter seared seasonal vegetables  

 
Garlic and Pablano Pepper Braised Chicken  

wrapped in a crisp filo presented with  
a ring of butter roasted butter nut squash  
accented with a crisp balsamic reduction  

accompanied by seasonal vegetables  
 

Wild Mushroom, Garbanzo Beans and Spinach Filo Purse  
with garlic braised lentils and zucchini  

drizzled with a port reduction garnished with fried leeks 
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DESSERT COURSE  

Dessert Trio  
featuring a classic chocolate bite, a mango mouse bite and  

a warm cup of hot chocolate  
 

Regular, Decaf Coffee and Tea Service  
including half & half cream and assorted sugars  

available at a coffee station  
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