
PASSED HORS D'OEUVRES

Butternut Squash “Espresso”
Dungeness Crab Deviled Eggs with Chipotle Aioli

Slow Roasted Pork Tinga with Tomatillo
Mushroom Escabeche on House Made Potato Chips

Assorted Huaraches

CRUDO STATION

Drake’s Farm Oysters on the Half Shell with Lime Salsa
Pacific Rockfish Ceviche with Aji Amarillo

Wild Shrimp Ceviche-Pico de Gaillo

SALAD STATION

Garden Lettuce Salad- Mustard Vinaigrette
Quinoa Salad-zucchini, watercress, tomatoes, cilantro & mint vinaigrette

ENTRÉE STATION

Roasted Achiote Marinated Hawaiian Swordfish
Glazed Whole Roasted Liberty Duck

Grilled Grass Fed Tri-Tip Steak
Assorted Salsas & Condiments

VEGETABLE STATION 

Burnt Root Vegetables a la Plancha
Roasted Summer Squash with Cherry Tomatoes, Basil & Spiced Peanuts

Sweet Potato & Chipotle Gratin
Padrone Peppers with Trapani Sea Salt

DESSERT STATION

Churros with Mexican Chocolate Sauce
Warm Chocolate Bread Pudding

Housemade Chocolates
Assorted Mignardise


