
 

HORS D’OEUVRES 
minimum order two dozen per selection 

 

 

Cold 
 

Jumbo Prawn, Cocktail Sauce, Curried Mayonnaise  

 

Dungeness Crab Mini Taco, Avocado, Lime, Cilantro 

 

Smoked Salmon, Dill, Crème Fraîche, American Caviar, Crostini 

 

Tombo Tuna Tartare, Cilantro, Miso Sesame Dressing, Chinese Spoon 

 

Scallion Pancake, Kim Chee, Sweet Soy 

 

Cherry Tomato & Buffalo Mozzarella Skewers, Salsa Verde 

 

Deviled Eggs, American Paddlefish Caviar, Smoked Paprika Aïoli 

 

 

Buffet  
 

 

Assortment of Nigiri and Maki Sushi 

 

California Roll, Pickled Ginger, Wasabi 

 
 

 

 

 

 

 

 

 

 



 

HORS D’OEUVRES 
minimum order two dozen per selection 

 

 

Hot 
 

Grilled Gulf Prawn with Parsley Pesto 

 

Grilled Miso Glazed Chicken Skewers, Sesame, Scallion 

 

Pulled Pork “Carnitas” Taquitos, Pico de Gallo, Avocado Crema, Cilantro 

 

Grilled Lamb Sirloin, Romesco Sauce, Crostini 

 

Wild Mushroom Tartlet with Saba 

 

Grilled Seasonal Vegetable Skewers, Rosemary Oil 

 

 

Buffet  
 

 

Assortment of Steamed Dim Sum, Soy Sauce, Chili Sambal 

 

American Kobe Beef Sliders, Organic White Cheddar, Caramelized Onions  
 
 
 
 
 
 
 
 
 
 
 
 
 



 

RECEPTION STATIONS 
minimum 15 guests 

 

 

Sliders 
 

Mini Wagyu Beef Sliders, White Cheddar Cheese, Caramelized Onion Aïoli 

 

 

Sushi 
 

California Rolls 

Dungeness Crab, Avocado, Cucumber 

 

Nigiri Sushi 

Hamachi, Salmon, Ahi Tuna, Shrimp, Unagi 

 

Deep Fried Lobster Roll, Yuzu Tobiko 

 

Wasabi, Pickled Ginger, Soy Sauce 

 

 

Artisan Cheese 
 

Local California Cheese 

Grapes, Artisanal Breads and Crackers, Honey 

 

 

Mediterranean 
 

Marinated Artichoke Hearts, Mushrooms, Olives, Oven Roasted Roma Tomatoes,  

Baby Mozzarella, California Artisan Charcuterie, Assorted Breads 
 

 

 

 



 

CARVING STATIONS 
minimum 15 guests 

$200 chef fee per station 

 

 

Roasted Certified Angus Beef Tenderloin 

 

Horseradish Crème Frâïche, Cabernet Glace, Béarnaise Sauce 

Petite Sourdough Rolls 

 

 

Roasted Leg of Fallon Hills Ranch All Natural Pork 

 

Sage and Onion Stuffing, Port Roasted Pear, Natural Jus 

Petite Sourdough Rolls 

 

 

Whole Roasted Free Range Sonoma Turkey 

 

Chestnut Stuffing, Cinnamon Orange Spiced Cranberry Sauce, Brandied Sage Gravy 

Petite Sourdough Rolls 
 

 

 

 

 


