Tapas 
Parmesan and Italian Herb Crostini
Balsamic-Sun Dried Tomato Dipping Sauce
Beef and Gorgonzola Meatballs
Tomato Demi Glace, Truffled Potato Chips

Pecorino Pitza
Fresh Mozzarella, Arugula, Cherry Tomatoes, Truffle Oil
Chicken Brochette
Chicken and Red Pepper Skewers, Zesty Orange-Paprika Sauce

Chicken Slider Parmesana
Shredded Chicken Breast, Marinara Sauce, Mozzarella

Marinated Spanish Olives 
Crumbled Feta, Red Pepper Aioli

Crab, Roasted Red Peppers, and Basil Dip 
Toasted Baguette

Tartine “Aix”
Chicken Rilletes, Herbs des Provence, Roasted Garlic

Roasted Red Pepper and Mozzarella Bruschetta

Ciabatta Toast

Sliced Steak Flatbread
Gorgonzola, Arugula, and Fire Roasted Tomatoes

Wasabi Baked Fries
Thai Sweet Chili 

Skewered BBQ Shrimp
Chive Grits, Roasted Garlic Crème

Scallop and Crab Ceviche
 Enoki Mushrooms, Tobiko Caviar, Wasabi Aioli

Ahi Taco “Poke”

Wasabi Aioli, Seaweed Salad, Sprouts, toasted Macadamia Nuts

Shrimp Towers
 Spicy Yams, Black Bean Sauce, Tomato Concasse

Appetizers

White Bean Hummus
Lemon, Rosemary, Red Peppers, Pita Bread

Camembert Fondue
Broccoli, Carrots, Greens, Hot Pepper Jam, Crackers, Baguette
Forest Mushroom Gratin 

French Cheese Blend, Grilled Baguette

AntiPasta Platter
 Greens, Balsamic Vinaigrette, Salami, Cappicola, Fontina, Tomatoes

Procuitto Wrapped Scallops
 Lemon Aioli, Endive, Balsamic

Yellow Tomato Gazpacho

 Grilled Shrimp, Basil Drizzle

Almond Crusted Tofu
 Fiery Green Beans, Carrot-Ginger Reduction

Streethawker Shrimp
 Green Papaya Salad, Peanut Lime Dressing

Island Syle Crabcakes
 Black Bean and Corn Slaw, Pineapple Chili Drizzle, Grilled Pineapple

Sesame Seared Ahi
 Diakon Slaw, Thai Basil Ponzu, Wonton Strips

Ahi and Hamaci Tower
 Pineapple Shoyu, Tobiko Caviar, Pickled Ginger

Salads

Salad “Artiste”

Organic Greens, Goats Cheese Brûlée, Walnuts, Beets, Raspberry Vinaigrette
Bistro Chicken
 Greens, Haricots Verts, Red Onion, Grilled Chicken, Grapes, Citrus Vinaigrette
Tuscan Harvest Salad
 Greens, Chicken Limone, Chopped Eggs, Mushrooms, Bacon, Almonds
Warm Asparagus Salad
Lobster Coleslaw, Roasted Red Pepper Dressing
Frisée Salad
Poached Egg, Pancetta, Roasted Peppers, Tomato Dressing, Parmesean
Roasted Beets, Pear, and Gorgonzola
 Honey Mustard Dressing
Thai Portobello,

Red Cabbage Slaw, Watercress, Baby Corn
Main Courses

Vindaloo Pork Tenderloin
 Brown Rice, Crispy Peppers,  Coconut Curry Sauce

Sautéed Shutome
Voodoo Sauce, Seafood Slaw, Citrus-Chili Glaze, Mango Pico de Gallo

Charred Beef, Chili Pepper Linguini
 Cilantro Lime Broth, Roasted Tomato Salsa

Losbter Etouffee
 Cajun Spiced, with Peppers, Brown Roux, Scallions, and Rice, Tomato Broth
“Estofado”

 Brazilian Seafood Stew, Pineapple Tomato Broth, Sausage, and Julienne Vegetables

Ginger Lime Shutome
 Cucumber Rice Noodle Slaw, Spicy Lilikio- Mint Coulis, Fresh Flowers

Hawaiian Seafood Skewers
 Lobster Fried Rice, Lemon-Mint, Green Chili Yogurt

Calypso Seafood Nage
 Simmered in a Coconut Lobster Broth, With Yams, and Sticky Rice

Chilled Lobster Entrée Salad
 Miso Ginger Dressing, Taro Chips

Julienne Vegetable Stir Fry
 Mushrooms, Tofu and Grilled Baby Corn

Seared Hapu-upu-u
Dusted with Island Gremolata, Spicy Yams, Mango Ginger Coulis

Paniolo Ribeye
Black Beans, Pineapple Tomato Jus, Upcountry Vegetable Salad

Horseradish Crust Beef Tenders
 Roasted Vegetables, Tomato Demi , Romano Mashed Potatoes

Parmesan Chicken Breast
 Lemon Basil Veloute, Red Pepper Drizzle, Broccolini, Romano

Asiago Polenta Cake
 Baby Artichoke Sauté, Roasted Pepper Coulis, Grilled Flatbread

Sea Scallop Fettuccine
 Tomato Concasse, White Wine, Lemon Garlic, EVOO

Grilled Shrimp Orzo
 Asparagus, Zucchini, Tomatoes, Lemon Herb Vinaigrette

Penne Rustica
 Caramelized Onions, Sun dried Tomatoes Fondue, Italian Sausage, Broccoli

Fiery Beef Salad
 Serrano Mint Dressing, Upcountry Vegetables

Strip Steak Portobello
 Angel Hair, Herb Brown Butter, Haricots Verts, Carrot Julienne

Cheese Course
Selection of French and Italian Cheeses, 
Chutneys, Fruit and Crackers

Sweet Things
Skillet Pineapple
 Vanilla Ice Cream, Kona Coffee Caramel Sauce
Stone Fruit Croustada
Orange Honey Whip Cream, Black Pepper Caramel
Pumpkin Chocolate Chip Cake
 Pear Chutney, Caramel Gelato
Tropical Fruit Napolean
 Coconut Rice Pudding, Mango Drizzle
Chocolate Bisque
 Papaya Lime Swirl, Coconut Cookie
Mocha Pot Au Crème
 Chipotle Cinnamon Meringue
Mixed Berry Gratin
 Lemon Sorbet, Mint Cookie Crumbs
Strawberry Mousse
 Puff Pastry, White Chocolate Drizzle
Caramelized Banana
 Tahitian Vanilla Ice Cream
Warm Citrus Blackberry Crepes
 Chocolate Ice Cream, Mint Anglaise
Mango Macadamia Nut Streudel
 Coffee Gelato, Crispy Cookies
