PLATTERS

All platters serve 8-10 people

FRUIT PLATTER

seasonal fruit medley of melons, grapes, berries, tropical fruits

CHEESE PLATTER

imported & local cheese, fig preserves, olives, nuts, dried fruits,
crackers, crostini

VEGGIE PLATTER

fresh & grilled vegetables, hummus, chive dip, olives, pita bread

CHARCUTERIE PLATTER

assorted charcuterie, seasonal fresh fruit, crackers

ITALIAN PLATTER

fresh tomato, mozzarella, basil, salami, pepperoni, peppers, olives, bread,
balsamic glaze, olive oil

INTERNATIONAL PLATTER

chicken satay, peanut sauce, chicken empanadas, chili cream,
vegetable egg rolls, sweet & sour sauce

CHIPS & DIP

pico de gallo, guacamole, house-made tortilla chips

WINGS

50 wings per platter
served with buttermilk ranch, bleu cheese & crudite

BUFFALO CHICKEN WINGS
HONEY LEMON GARLIC CHICKEN, BONELESS
TIKKA MASALA WINGS, BONELESS
TAMARIND GLAZED CHICKEN, BONELESS
THAI COCONUT, CILANTRO & BASIL WINGS
CHICKEN ADOBO WINGS
price estimates can be guaranteed up to six months prior to the function, upon request and confirmation in writing.
all prices are subject to 8.5% sales tax and 20% service charge.

APPETIZERS

All items can be either passed or stationed
Each item is priced per piece

VEGETARIAN
TOMATO MOZZARELLA LETTUCE WRAP

seasonal tomato, fresh mozzarella, basil, balsamic reduction

RAINBOW SPRING ROLL *vegan

cucumber rounds, basil, radish microgreens, quinoa, green onions

HONEY CHEESE CROSTINI

house herbed goat cheese, honey, seasonal fruit

WATERMELON SKEWER *can be vegan
feta cheese, mint

VEGETARIAN POTSTICKERS *vegan
soy ginger sauce

SZECHUAN SAUTEED GREEN BEANS *vegan
ginger, garlic, sesame

STUFFED EGGPLANT PAKORA

green papaya slaw, tomato chutney, goat cheese

GRILLED MUSHROOM SKEWER *vegan
balsamic, garlic

CHIPOTLE BLACK BEAN SLIDER *vegan

roasted bell peppers, corn, beans, spring mix, roma tomato,
balsamic sauteed onions, brioche

VEGGIE SLIDER

original vegetarian patty (contains dairy), spring mix, roma tomato,
balsamic sauteed onions, gorgonzola cheese, brioche

PORTOBELLO SLIDER

marinated portobello cap, house herbed goat cheese, arugula,
roma tomato, crispy maui onions, brioche

SEAFOOD
AHI TUNA TARTAR

crispy wontons, ponzu sauce, mango brunoise

SHRIMP ROLL

steamed prawns, rice, vermicelli, mint leaves, lettuce, rice paper, peanut sauce

CRAB & SWEET WHITE CORN CAKES
CILANTRO LIME SHRIMP SKEWER *gluten free

price estimates can be guaranteed up to six months prior to the function, upon request and confirmation in writing.
all prices are subject to 8.5% sales tax and 20% service charge.

APPETIZERS

All items can be either passed or stationed
Each item is priced per piece

MEAT
CHICKEN SALAD CUCUMBER ROUNDS

pulled chicken, celery, dill, green onions, honey mustard aioli

DEVILED EGGS *can be vegetarian

applewood smoked bacon, tarragon, shallots

BACON WRAPPED SCALLOPS
beurre blanc, mango salsa

YAKI GYOZA

pan fried pork potstickers, ponzu chili oil

CHICKEN TIKKA MASALA

crispy filo cups, mint yogurt

CURRIED CHICKEN EMPANADAS

chili cream, bleu cheese, bell pepper coulis

CHICKEN SATAY

honey scallion sauce

SHORT RIB POT STICKERS

bacon miso cream, spicy tomato coulis

SPICY CHICKEN SPRING ROLL

sriracha chicken, fresh veggies, sweet & sour sauce

MARINATED SKIRT STEAK SKEWER
HERBED LEMON GARLIC CHICKEN SKEWER
SWEET & SOUR MEATBALL
SHORT RIB SLIDERS

marinated short ribs, pepper jack cheese, crispy maui onions,
spicy creme fraiche, brioche

BEEF SLIDERS

angus beef, applewood smoked bacon, balsamic sauteed onions,
spring mix, gorgonzola, brioche

RED HOT CHICKEN SLIDERS

shredded chicken breast, frank’s red hot sauce, coleslaw, crispy maui onions,
ranch dressing, brioche

PULLED CHICKEN SLIDERS

pulled chicken breast, crispy maui onions, chipotle aioli, brioche

SPICY PBJ *can be vegetarian

peanut butter, jelly, sriracha, sharp cheddar, applewood smoked bacon crumble, brioche
price estimates can be guaranteed up to six months prior to the function, upon request and confirmation in writing.
all prices are subject to 8.5% sales tax and 20% service charge.

INTERACTIVE FOOD STATIONS
TACO BAR

Choose 2 options
Taco Chef available
Served with pico de gallo, guacamole, sour cream, sauteed vegetables, spicy salsa, cilantro, onions, & corn tortillas

CARNE ASADA
grilled steak

AL PASTOR

slow broiled marinated pork

POLLO

grilled marinated chicken

CAMARON

sauteed garlic shrimp

PESCADO
crispy fish

SUSHI BAR

1 piece of each roll per person
Sushi Chef available
Served with pickled ginger, wasabi, soy sauce

SPICY TUNA ROLL

spicy miso tuna tartar, sriracha, cucumber

RAINBOW ROLL

crab, seabass, salmon, sesame

CALIFORNIA ROLL

spicy crab mix, green onion, cucumber, carrots

AVOCADO ROLL
CUCUMBER ROLL

price estimates can be guaranteed up to six months prior to the function, upon request and confirmation in writing.
all prices are subject to 8.5% sales tax and 20% service charge.

BUFFET DINNER
Salad Option
Choose 1 option

ARUGULA MEDLEY

arugula, apple, fennel, house herbed goat cheese, honey candied walnuts
*vegetarian, gluten free

HEARTS OF ROMAINE

sesame-lime dressing, garlic crostini, shaved pecorino
*vegetarian

ORGANIC FIELD GREENS

yuzu vinaigrette, candied mangos, toybox tomatoes
*vegetarian
SELECT YOUR DRESSING
balsamic vinaigrette, raspberry vinaigrette, cilantro lime vinaigrette, miso dressing

Entree Option

Choose 1 option

GRILLED CHICKEN BREAST

w/mushroom jus

GRILLED NEW YORK STRIP STEAK

w/pineapple chutney

Sides Option
Choose 2 options

PAN ROASTED TILAPIA

w/lemon garlic pan sauce

VEGETARIAN PESTO PASTA

ROASTED ROOT VEGETABLE MEDLEY
SAUTEED SEASONAL VEGETABLES
SAFFRON RICE
JASMINE RICE

GARLIC MASHED POTATOES
ROASTED POTATOES

PAROKA ONION RINGS

SALT & PEPPER FRENCH FRIES
price estimates can be guaranteed up to six months prior to the function, upon request and confirmation in writing.
all prices are subject to 8.5% sales tax and 20% service charge.

