
Winter Bruschetta
White Bean Hummus, Sun-Dried Tomatoes & Olive

Fried Artichokes
w. Pecorino Romano Cheese

Spinach Puffs
Phyllo Cups w. Spinach & French Feta

Deviled Eggs
w. Crispy Capers

STATIONARY & PASSED APPETIZERS FOR
COCKTAIL STYLE PARTY

PASSED APPETIZERS (PICK 4)

Cocktail Party

Smoked Salmon Canapé
on House Made Kettle Chip

Petite Bone-In Lamb Chop (GF)
w. French Feta Tzatziki

California Crab Cakes
w. Chil i  Aioli

Casino Stuffed Mushroom
Bacon Wrapped Mushroom Stuffed w. Italian Sausage

Winter Squash Soup Shot
w. Petite Croque Monsieur Sandwiches

Filet Mignon "Lollipop"
Seared Filet w. Port Wine Demi Glace

Five Spiced Duck
On Crispy Wonton w. Scall ions
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Baked Brie En Croûte
Served w. Baguettes & Crackers

Chicharróns 
Served w. Roasted Salsa & Fresh Lime

STATIONARY & PASSED APPETIZERS FOR
COCKTAIL STYLE PARTY

Farm to Fork Grazing Table

Seasonal Selection of Assorted Cured Meats,

Vegetables, Olives & Artisan Cheeses 

Served w. Baguettes & Crackers

CARVING STATION (UPGRADE)

 CHOICE OF :  

BOURBON GLAZED HAM 

 ROASTED BRINED TURKEY

SLOW COOKED RIB EYE

ITALIAN PORCHETTA

Served w. Condiments & Rolls

House Made Meatballs 
Served Over Creamy Polenta w. Marinara Sauce

STATIONARY APPETIZERS (PICK 2)

Prawn Cocktail
Prawns Over Ice w. Cocktail  Sauce & Fresh Lemon

Warm Crab dip
w. Parmesan Served w. Baguettes & Crackers

Bacon Cognac Pâté
Served w. Cornichons & Toast Points

Cocktail Party
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