Small Potatoes

Cocktail Reception
Passed Hors d’oeuvres

Prosciutto-Wrapped Prawns
Cherry Balsamic Reduction

Dungeness Crab Cakes
Lemon Basil Aioli

Sweet Corn & Rockfish Ceviche
Crispy Corn Tostadas

Slow Cooked Carnitas & Plantain Tostones
Pineapple-Lime Pico de Gallo

Seared Sirloin Crostini
Caramelized Onions, Horseradish Cream

Boursain Edible Orchids
Green Goddess

Wild Mushroom Tart
Criminis, Porcinis, Chanterelles
Arugula, Shallots & Herbs
Puff Pastry

Two-Bite Cocktail Riblets
Braised Baby Backs
Sweet Smoky Glaze

Shortrib Sliders
Pinot-Braised Organic Beef
Crispy Shallot Rings

Ona
Three-Bite Bun

Slow-Cooked Pulled Pork Sliders
Apple Cider Cole Slaw
Ona
Three-Bite Bun



1 b

Crispy Lamb Rollatini
Cool Raita Sauce

Indonesian Chicken Satay
Soy Ginger Sauce

Brulé Black Mission Figs
Whipped Cambozola-Mascarpone
Toasted Almonds

Crostini, Grissini, Pitas & Crisps
With
Chicken Liver Pate
Sieved Egg

Caramelized Onion Spread
Eight-Hour Vidalias, Golden Shallots

Tuscan White Bean Puree
Celery, Sage

House Pickled Veggies
Cukes, Green Beans
Cauliflower, Carrots, +

Mt. Tam
Cowgirl Creamery, Marin
Summer’s First Stone Fruit

Cabot Clothbound Cheddar
Cabot Creamery, V1.
Spicy Persimmon Raisin Chutney

Carmody
Bellwether Farms, Sonoma
Fresh Cherry Compote

Pt Reyes Blue
Farmstead Cheese Co., Marin
Honeycomb, Spiced Walnuts & Pecans

Roasted Roots
Banana Fingerlings, Bintje & German Butterball Potatoes
Yellow, Gold & Purple Baby Carrots
Baby Fennel, Flambo Radish
Palace Green Goddess Dressing
Classic Aioli



Shadow Martini
Black Vodka, Blackberry Essence

Full Premium Cocktail Bar
Champagne
California Red & White Wine
Local Microbrewed Beer
Ginger-Lemongrass Aqua Fresca
Still & Sparkling Water



