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RECEPTION APPETIZERS
Passed or Stationed
30 minutes is ideal for pre-dinner receptions
60 minutes is ideal if this is the only food offered

choose 3 | 30 minutes | $30 per person
choose 3 | 60 minutes | $45 per person
choose 5 | 60 minutes | $75 per person
choose 7 | 60 minutes | $85 per person

COLD
steak crostini, arugula, shaved parmesan, horseradish aioli
deviled eggs, salsa verde, crispy pancetta GF
truffled mascarpone tartlet, caramelized onion V
caprese skewers. basil pesto GF, V
wagyu beef jerky GF
smoked salmon, cucumber, cream cheese, fried capers GF
**steak tartare tartlett, whipped beef tallow, caviar
**tuna poke, calabrian chile aioli, tortilla chips GF
**crab salad, endive, cured egg GF
**pickled shrimp cocktail, fennel, citrus GF

HOT
crispy risotto arancini, mozzarella, romesco V
fried castelvetrano olives, manchego stuffed, garlic aioli V

falafel, flatbread, hummus V
impossible (V) or beef and pork albondigas, romesco
grilled pork belly skewer, fermented pineapple, togarashi GF
parmesan crusted fried (seasonal) vegetable, ranch dressing V



prosciutto wrapped dates, goat cheese GF
steak or chicken yakitori, scallion, soy-ginger glaze GF
burger slider, bacon jam, american cheese, fried onion, miso aioli
fried oysters, basil aioli
wagyu beef franks in a blanket, mustard dipping sauce
**fried mini-lobster sliders, old bay dusted, lemon aioli
**dungeness crab cakes, remoulade, fine herbs
**lamb lollipops, salsa macha GF

** indicates a $5 upcharge
GF = gluten free
V = vegetarian

BOARDS

Crudité
$10/person
seasonal fresh and pickled vegetables, fresh fruit, crostini, pita chips, hummus, green
goddess dipping sauce

Fire Roasted & Marinated Vegetable
$10/person
seasonal vegetables, crostini, pita chips, hummus, green goddess dipping sauce

Cheese
$12/person
fresh fruit, dried fruit, assorted nuts, fresh baguette, crackers

Charcuterie
$12/person
selection of artisan meats, pickled vegetables, toasted nuts, stone ground mustard,
crackers



