
 
Grazing Stations Reception 

 
Raw Bar & Crudo 

Sparkling Fresh Fish Sliced to Order, Lightly Dressed 
Dayboat Scallops 

Celery Root-Heirloom Apple Puree, Smoked Salt 
Butterfish 

Sour Orange Vinaigrette, Black Garlic, Shiso 
Artic Char 

Horseradish Crème Fraiche 
Tombo 

Marcona Almonds, Pomegranate Molasses 
Spicy Yellowfin 

Sriracha, Soy, Ginger, Green Onion 
 

Pacific Northwest Oysters 
Absolute Citron Granita, Cucumber Mignonette 

Shucked Shots 
Bloody Mary   

Pepper Tequila 
Celery Salt-Rimmed Shotglasses 

 
All American Baby Bites 

Three-Bite Sliders 
Bourbon Catsup, Caramelized Onions 

Barbie’s Baked Potatoes 
Pinky-Sized Spuds 

Sour Cream, Chives 
Mac ‘n Cheese Bites 

Crispy Panko 
Baby Iceberg Wedges 

Pt. Reyes Blue  
Easter Egg Radish, Pancetta 

Mighty Mini Malts 
Chocolate & Vanilla 

Whipped Cream, Brandied Cherries 
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Petit Pot Pie Station 
Lobster Pot Pie 

Pearl Onions, Celery, Carrots 
Peas, Sherry Cream Sauce 

Flaky Puff Pastry 
 

Chicken Pot Pies  
Chicken Breast, Carrots, Peas 

Creamy Sauce 
Flaky Puff Pastry 

 
Wild Mushroom Pot Pie 

Chanterelle & Hen-of-the-Woods 
Porcini Velouté 

 
Chicken & Waffles 

Crispy Fried Chicken Morsels 
& 

Hot Little Waffles 
Warm Maple Syrup, Butter 

Frank’s Red Hot Sauce 
 

Crispy Two-Bite Taco Bar 
Tropical Prawn & Pineapple 

Citrus Tartar Sauce, Cool Crunchy Lettuce  
Duck Confit 

Tart Green Apple, Red Cabbage 
Served in a  

Mini Crispy Corn Tortilla 
 

Tapas  
Grilled Prawns  

Feta Cheese, Mint 
 Olive Oil, Garlic 

Los Huevos del Diablo con Atún  
Devilled Organic Eggs 

Capers, Tuna  
Garlic Mushrooms 

 Sherry, Parsley 
Truffled Arugula Salad 
 Shaved Pecorino, Lemon
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Sushi Bar 
Fresh Maki, Nigiri   
& Specialty Rolls  

Hand-Made to Order 
Soy-Wasabi Sauce  

 Pickled Ginger 
 

Mushroom Soba Salad 
Buckwheat Noodles, Shiitake 
Enoki & Oyster Mushrooms 

 
 
 

Dim Sum 
A Selection of Bite-Sized  

Asian Delicacies 
Presented in Large Bamboo Steamer Baskets 

Including  
Potstickers, Egg Rolls, Har Gow 

Dumplings, Pork Buns & Shiew Mai 
Sweet, Hot & Sour 

Dipping Sauces & Oils 
  

 
 

Farmers Market Baked Apples 
Served from our Dutch Ovens

Savory 
Napa 
Fatted Calf Sausage, Carmelized Onions, 
Celery, Ginger 
 
Bloomfield 
Barely Buzzed Cheddar, Sourdough 
Croutons 
 
Dale Evans 
Cowgirl Creamery Mt. Tam 
Whole Wheat Croutons 

Sweet 
Sonoma 
Cinnamon, Walnuts, Golden Raisins 
 
Freestone 
Dates, Almonds, Rum 
 
Duncan 
Candied Fennel, Pistachios 
 
Whipped Creme Fraîche 
 

 
 


