
  GARDEN PARTY 
 • Grilled Fennel and Coriander Seed Encrusted Salmon wrapped 

in Fig Leaves   
 • “Shake and Bake Chicken” with Parmesan and Bread Crumbs 
 • Corn on the Cob with Lime Butter 
 • Dry Farm Tomato Salad with Smoked Paprika, Feta, Marjoram  
  and Fried Onions 
 • Cannellini and French Filet Bean Salad with Grilled Peppers  
  and a Shallot Vinaigrette 
 • Arugula Salad with Nectarines and Almonds 

dessert 
 • Ice Cream Sundae Bar with Chocolate, Caramel and Raspberry 

Sauces, Nuts and Whip Cream 

at the bar 
 • Hibiscus Cooler and Sangria 
 

  

 

Summer  

  MEXICAN FIESTA 
at the bar 
 • Pitchers of Margaritas 
 • Watermelon Aqua Fresca 
 • Guacamole, Salsa and Chips 
 • Chili and Lime Jicama Spears 

taco bar 
 • Grilled Fish, Carne Asada 

and Grilled Mushroom and 
Greens Tacos 

 • Pinto Beans with Epazote 
and Smoked Chili 

 • Cabbage, Cilantro and 
Onions 

 • Crème Frâiche, Tomato 
and Tomatillo Salsas and 
Avocado 

 • Caesar Salad with 
Croutons 

dessert 
 • Crêpes with Dulche de Leche 

 

  WEDDING IN THE COUNTRY 
welcome table 
 • Artisan Cheeses paired with Seasonal Fruits and Condiments 
 • Baskets of Rustic Breads and Crackers 
 • Autumn Antipasti of Grilled, Marinated and Raw Vegetables 

at the bar 
 • Dry Cured Olives with Fennel and Orange 
 • Pomegranate Lime Spritzer 

buffet dinner 
 • Porcini Rubbed Grilled Tri-Tip 
 • Slow Roasted Wild Salmon with Pink Peppercorns, Chives  
  and Salsa Verde 
 • Fresh Shelling Beans braised with Escarole 
 • Grilled Polenta Triangles with Sweet Corn and Romesco 
 • Roasted Eggplant, Red Pepper and Cipolline Onion Terrine 

 • Arugula and Frisee with Toasted Walnuts, Fuyu 
Persimmon, Pomegranate and Goat Cheese 

dessert 
 • Apple and Blackberry Gallettes with Vanilla Gelato 
 • Baked Stuffed Nectarines with Fresh Ricotta, 

Almonds and Chocolate Sauce 
 

 

  COCKTAIL PARTY 
 passed appetizers 
 • Figs with Fromage Blanc, Lavender  
  and Pinenuts 
 • Eggplant Rollatini with Buffalo 

Mozzarella, Candied Tomato and 
Marjoram 

 • Chili Marinated Skirt Steak with Aioli 
wrapped in Grilled Radicchio Leaves 

 • Butternut Squash, Caramelized Onion, 
Fried Sage, Lemon Zest and Gruyere 
Pizza Squares 

 • Mini Grilled Chicken and Pineapple 
Skewers with Peanut Sauce 

Autumn  

  
 • Fresh Spring Rolls with Apples, Mint, Thai Basil, Cilantro, 

Tofu and a Chili Lime Dipping Sauce 

 

 

Grilled 


