
 

 

 

 

 

SALADS 
*prices vary when combining with other dishes. Please inquire for total pricing. 

 

Brazilian spinach 

Brazilian grilled pineapple | Jicama | macadamia | baby spinach | smoked 
bacon vinaigrette 

 

Antipasto-inspired salad 

Tomato |artichoke | kalamata olive | red onion | mozzarella | house-made 
antipasto dressing 

 

Spring mix salad 

Organic Spring mix | Fresh seasonal berries | slivered almonds | feta cheese 
| house made balsamic vinaigrette 

 

Spinach Salad 

Organic Spinach | tomato | red onion | goat cheese | house made smoked 
bacon vinaigrette 

 

Greek Salad 

Fresh greens | cucumbers | kalamata olives | cherry tomatoes | feta cheese 
homemade Greek dressing 

 



 

 

 

Appetizers 
*prices vary when combining with other dishes. Please inquire for total pricing. 

 
 

Charcuterie Board 

PICKLED vegetables | SEASONAL DRIED fruit, Nut & Cheese assortment 

 
Grilled nectarines  

Manchego cheese | prosciutto | honey citrus glaze 

 

Slow roasted tri tip baguette  

bleu cheese | walnut | apricot glaze 

 

Thai curry flatbread 

roasted corn | Cilantro | fried banana 

 

Caperberries stuffed with Herbed goat cheese 

 

 

 

 

 

 



 

 

 

 
PASTA 
*prices vary when combining with other dishes. Please inquire for total pricing. 
*Add Chicken or meatballs $3 per person 

 

 

Elote inspired Pasta 

LIME pappardelle pasta | Parmesan béchamel | grilled corn tajin roasted 
pistachios | smoked paprika 

 

Penne pasta with Asiago, American Bleu Cheese Béchamel and Crispy 
Prosciutto 

 

Penne Pasta with sundried tomato cream sauce and rosemary sausage 

 

Bow Tie Pasta with Homemade Marinara 

 

 

 

 

 

 

 



 

 

ENTREES 
*Pricing below per person with minimum of 15 people 

*prices vary when combining with other dishes. Please inquire for total pricing. 

**Add TO taco BAR 

 

TACO BAR $11 

Carne Asada | Pollo Asado 

Corn tortillas | Chipotle lime crema |  Cilantro | Onion 

 

**Salsa bar $1 

**Refried Beans & Mexican Rice $3 

 

Bacon -wrapped filet (contact for pricing) 

roasted rosemary potatoes | green beans almondine 

 

Braised sirloin $30  

purple potato mash | asparagus | house-made béarnaise 

 

Crab stuffed salmon $36  

green beans almondine | citrus rice 

 

Chicken Marbella $24 

roasted garlic potatoes | seasonal vegetables 

 

 

 

 



 

 

 

Chicken marsala $24  

Choice of mashed or roasted potatoes | seasonal vegetables 

 

Creamy garlic spinach stuffed chicken $26  

rosemary potato mash | Seasonal vegetables 

 

Bahn Mi inspired sliders $20  

Hoisin beef brisket | sambal aioli | mint | basil | cilantro | choice of salad 

 

Sweet chili chicken Sandwiches $20 

house made smoked brown sugar Beans | CHOice of salad or cole slaw 

 

Slow roasted BBQ Beef sandwiches $20 

house made smoked brown sugar Beans | CHOice of salad or cole slaw 

 

Smoked pulled pork sandwiches $20 

house made smoked brown sugar Beans | CHOice of salad or cole slaw 

 

 

 

 

 

 

 

 



 

 

LUNCH 

$8.50  

Includes small bag of chips & homemade brownie 

 

 Substitute salad for chips (add $2) 

 Sandwiches are served on a croissant (1 per person) 

 Mini sandwiches served on a roll (2 per person) 

 

Sandwich (choose One) 

 

 Turkey, Havarti Cheese, Lettuce, Tomato, served with smoked bacon 

aioli 

 Chicken pesto 

 Chicken curry 

 Almond Chicken Salad 

 Ham and swiss with rosemary aioli 

 Smoked turkey and muenster cheese 

 

 

 

 

 

 

 



 

 

DESSERTS 

*prices vary when combining with other dishes. Please inquire for total pricing. 

 

 Dark Chocolate Frosted brownies 

 Assorted Mini Cream Puffs and Eclairs 

 Puff Pastry filled with sweet ricotta cream, topped with seasonal 

berries and fresh mint 

 Assorted cookies 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Breakfast 
*prices vary when combining with other dishes. Please inquire for total pricing. 

 

Breakfast bar $14  

 Scrambled eggs or Assorted mini quiche 

 Maple sage Sausage 

 Roasted rosemary potatoes 

 Sweet potato pecan coffee cake or Muffins 

 Yogurt, Granola, Fresh Berry Bar 

 

Breakfast sandwiches $6  (Served on an English muffin) 

 Bacon, Egg, Cheese 

 Sausage, Egg, Cheese 

 Spinach, Egg, Cheese 

 

Breakfast Burritos $8.50 

 Bacon, Egg, Potato, Cheese in an organic flour tortilla with a side 
of salsa 

 

 

 

 

 

 



 

 

 

Sweet potato maple pecan coffee cake $3  

 

Muffins $ 2 

 Blueberry Lemon 

 Cranberry Orange 

 Banana Chocolate Chip 

 Mango with Toasted Coconut 

 Pumpkin 

 

Coffee bar $3  

Cucumber mint water $1.50  

Orange cranberry lime juice $1.50  

 

 

 

 

 

 

 

 


