
truffled potato croquettes (VG)

2.75
black truffle, butter, fresh herbs, taleggio fonduta

tuna tartare wonton

3.00

ahi tuna, avocado, sesame, ponzu vinaigrette,
wonton crisp

bacon wrapped dates

2.95
with nueske’s bacon

brie & seasonal jam crostini (VG)

2.75

victorian bakery baguette, local honey,
brie cheese, seasonal jam 

mini latke

2.75

potato pancake, smoked salmon, creme fraiche,
pickled onion, dill, caviar

pork & beef meatballs

1.75

ground pork & beef meatballs served in herb &
cream sauce 

charcuterie cups

4.50

chef’s selection of meat, cheese,
olives & jam in individual portion size

sliders

3.95

pre built with wagyu, red rock cheddar,
caramelized onions, stone ground mustard

Thai Peanut Chicken Skewers
2.95

charcuterie skewers

3.25

manchego cheese, soppressata,
cornichons, gordal olives, hot peppers

flatbread (VG)

2.50

arugula pesto, mozzarella, tomato,
red onion, marinated sweet peppers

white bean spread

42
crostini, sourdough crackers 

24 piece
chilled shrimp

64
lemon, cocktail sauce

chilled & sliced
flank steak

96

salsa verde, pickled onion,
crostini

p l a t t e r s  ( p e r  1 2  p e o p l e )

spinach
artichoke dip

58
tortilla chips, crostini

cheese & fruit board

64
chef's selection 

baked brie wheel

52

whole brie wheel, honey,
seasonal fruit, nuts

a p p e t i z e r s  ( p e r  p i e c e )

(*) Ask your server about menu items that are cooked to order or
served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness.

(VG) vegetarian

large party appetizers menu



garden (VG)
cucumber, tomato, shaved onion,
croutons, citrus vinaigrette

t i e r  1
$ 3 8  p e r  p e r s o n

salad

Half Chicken
yukon gold potatoes, seasonal
vegetables, arugula, shaved red
onion, horeseradish crema,
broccoli pesto

salmon
coconut rice, marinated shaved
vegetables, ponzu vinaigrette

Gemelli Pasta (VG)
creamy pesto sauce, seasonal
vegetable, shaved grana

dark chocolate
cremoso
whipped grenache, espresso
crema, brioche crouton, hazelnut
praline

dessert

Entree  choice of one:

t i e r  2
$ 4 4  p e r  p e r s o n

social chop
romaine, cucumber, manchego,
hot peppers, soppressata, olives,
red wine vinaigrette

Half Chicken
yukon gold potatoes, seasonal
vegetables, arugula, shaved red
onion, horeseradish crema,
broccoli pesto

salmon
coconut rice, marinated shaved
vegetables, ponzu vinaigrette

Gemelli Pasta (VG)
creamy pesto sauce, seasonal
vegetable, shaved grana

dark chocolate
cremoso
whipped grenache, espresso
crema, brioche crouton, hazelnut
praline

lobster bisque
house lobster stock, sherry, creme
fraiche, fresh herbs, lobster,
crostini 

lemon trifle
lemon curd, chantilly cream, berry
coulis, shortbread cookie crumble

Entree  choice of one:

starter  choice of one:

dessert  choice of one:

t i e r  3
$ 5 2  p e r  p e r s o n

social chop
romaine, cucumber, manchego,
hot peppers, soppressata, olives,
red wine vinaigrette

Half Chicken
yukon gold potatoes, seasonal
vegetables, arugula, shaved red
onion, horeseradish crema,
broccoli pesto

salmon
coconut rice, marinated shaved
vegetables, ponzu vinaigrette

Gemelli Pasta (VG)
creamy pesto sauce, seasonal
vegetable, shaved grana

dark chocolate
cremoso
whipped grenache, espresso
crema, brioche crouton, hazelnut
praline

lobster bisque
house lobster stock, sherry, creme
fraiche, fresh herbs, lobster,
crostini 

lemon trifle
lemon curd, chantilly cream, berry
coulis, shortbread cookie crumble

Entree  choice of one:

starter  choice of one:

dessert  choice of one:

classic caesar
romaine lettuce, grana padano,
white anchovies, croutons

ny strip*
yukon gold potatoes, local
sprout-it mushrooms, sauce diane

large party limited menus

(*) Ask your server about menu items that are cooked to order or
served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness.

(VG) vegetarian



Entrees  Choice of three:

slow roasted strip medallions

pan seared faroe island salmon
citrus ponzu, shaved vegetable slaw

herb & roasted yukon potatoes

large party buffet menus

b u f f e t  # 1
$ 4 2  p e r  p e r s o n

Sides  Choice of three:herb crusted roasted pork loin
dijon cream sauce

pan seared airline chicken breast
red pepper tomato sauce

gemelli pasta (VG)
creamy pesto sauce, seasonal vegetable,
shaved grana

beef pot roast
beef gravy

grilled chicken
sambuca mustard sauce, feta cheese

red rock cheddar polenta

seared pole beans

chef’s fresh vegetable medley

roasted brussel sprouts with
balsamic glaze

cilantro lime rice

Entrees  Choice of three:

garlic herb beef tenderloin
sauteed mushrooms, sauce diane

herb & roasted yukon potatoes

Sides  Choice of three:

butter poached halibut
creamy dill seafood sauce, tomato caper relish

bacon, blue cheese & spinach
stuffed chicken breast
garlic chicken ver jus

mojo roasted pork tenderloin
herb ver jus

grilled vegetable &
truffle risotto (VG)
shaved grana

red wine braised short rib
gremolata

red rock cheddar polenta

seared pole beans

chef’s fresh vegetable medley

roasted brussel sprouts with
balsamic glaze

cilantro lime rice
bouillabaisse
mussels, shrimp, scallops, saffron rice

b u f f e t  # 2
$ 5 2  p e r  p e r s o n

(*) Ask your server about menu items that are cooked to order or
served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness.

(VG) vegetarian


