
 

 

Things You Know… 

Chicken and Waffles… $5 

Croque Monsieurs…Jamon, Whole Grain Mustard, Gruyere and Pear Jam… $5 

Truffle Grilled Cheese…Roasted Tomato and Pesto… $4.50 

Grilled Flatbread Pizzas…Gourmet Toppings… $4 

Shrimp Ceviche…Tortilla and Avocado… $5 

Ahi Tuna Spring Rolls…Rocket and Spicy Mustard… $5.50 

Pomme Frites…Several Dipping Sauces… $4 

 

Things You Thought You Knew… 

BLT’s…Marinated Heirloom Tomato, Braised Bacon, Garlic Aioli, Wild Arugula… $5 

Ahi Tuna Tartare…Plaintain Chips, Coconut and Chile, Cilantro… $5 

Lettuce Wraps…Chicken Confit, Soba, Sesame, Cabbage… $4.50 

Double Baked…Russian Fingerling Potatoes, Crème Fraiche, Smoked Salmon Mousse, Caviar… $6 

Summer Rolls…Prawns, Soba, Fresh Basil… $5 

“Sliders”…Quartered Kobe Burgers, Cheddar Cheese, Caramelized Onion… $5 

Tater Tots…Crab, Bacon, Brie… $5 

 

Things You Ought To Know… 

Foie Gras au Torchon…Huckleberry Candy and Black Pepper… $10 

White Truffle Risotto Balls…Scallions and Crème Fraiche… $10 

Exploding Black Truffle Raviolis…Orange and Black Pepper… $10 

Kobe Beef Tenderloin…Smoked Mushroom Risotto, Cippolini Rings, Brioche… $10 

Blue Fin Tuna Toro…New Style, Nigiri, Tartare, and Rolled… $10 

Maine Lobster…Corn Dogs, Horseradish Ketchup, Pickled Cabbage… $10 

 

Things You May or May Not Know… 

Chu Chi Gung…Thai Stewed Shrimp, Glass Noodles, Purple Basil… $5 

Tostones…Double Fried Plaintains, Queso Fresco, Pico… $4 

Crisp Marcona Almond Agnolotti…Roast Corn, Cream, Cured Duck Proscuitto… $5 

Muscovy Duck and Apricot…Fresh Arugula, Sweet Potato… $6 

Roasted Elk Loin…Cherry Relish, Pistachio, Wild Arugula… $6 

 

Sticks… 

Lamb Kabobs…Grilled Vegetables and Mint Tzaziki… $5 

Grilled Beef Tenderloin…Marinated Mushrooms, Red Onion… $6 

Chicken Skewers…Thai Curry, Spicy Peanut Sauce… $4.50 

Spot Prawn Kabobs…Horseradish and Tomato… $5 

 

Items above are priced per piece and are subject to seasonality and market availability. 
Minimum Order of 20 Pieces per selection, four selections maximum. 

Menu must be set 3 business days in advance. 
All prices are subject to a service charge of 20% and 8.25% California sales tax. 

Taxes are subject to change without notice. 



 

 

Mini Panini’s…  

Tiger Prawns…Po Boy Style… $5 

Foie Gras “Meatloaf”…Red Wine Shallot Jam, Whole Grain Mustard… $6 

Cuban…Braised and Roasted Pork, Whole Grain Mustard, Gruyere Cheese… $4.50 

Chicken…Asparagus, Triple Cream Brie, Pistachio… $5 

Vegetable…Grilled Zucchini, Eggplant, Red Onion, Tomato, Smoked Goat Cheese… $4 

 

Things You Wish You Didn’t Know…   
Choice of 3 (3 pieces per guest)… $9pp 

 

Chocolate Dipped Strawberries 

White Chocolate Mousse Tartlets 

PB&J Cups 

Carrot Cake Bites 

Red Velvet Bites 

Espresso Mousse Bites 

Lemon Tartlets 

Brownie Bites 

Assorted Cookies 

Chocolate Mousse Cups 

Assorted Berries with Vanilla Cream 

Mini Apple Cakes 

Cream Puffs 

Mini Éclairs 

Cookie Sandwiches 

 

 

 

 

 

 

 

 

 

 

 

 

 

Items above are priced per piece and are subject to seasonality and market availability. 
Minimum Order of 20 Pieces per selection, four selections maximum. 

Menu must be set 3 business days in advance. 
All prices are subject to a service charge of 20% and 8.25% California sales tax. 

Taxes are subject to change without notice. 
 



 

 

 

Platters 

 

Artisan Cheese Display… $12pp  
Domestic & Imported Artisan Cheeses served with Grilled Crostini, Fruit  
  
Charcuterie Display… $15pp 
Artisan Charcuterie served with Grilled Crostini 
 
Still Smoking Pastrami Cured Salmon Display… $17pp  
Just Smoked Pastrami Salmon with Potato Latkes, Bagels, Capers, Cream Cheese, Pear Sweet Onion Marmalade 
(Minimum of 20 guests)  
  
Fresh Fruit Presentation… $12pp    
Seasonal Sliced Fruit, Fruit Compositions, Dips  
  
Whole Fruit Display… $10pp  
Farmer’s Market Whole Fruit…Seasonal Availability  
 
Hummus Display… $10pp 
Tzatziki, Cured Olives, Pita, Roasted Piquillo Pepper 
  
Assiette of Raw, Marinated, and Lightly Cooked Vegetables… $12pp  
Assorted Vegetables  
  
Sushi and Sashimi Display… $5.50 per piece   
The Freshest Seafood and Sushi Rolls: california roll, spicy tuna roll, shrimp sushi, salmon sushi, tuna sushi & 
yellowtail sushi served with wasabi, soy sauce and ginger 
(Minimum of 100 pieces)  
  
Antipasti Display… $15pp  
Individual “Grazing” Plates with Grilled Crostini, Proscuitto, Aged Parmesan, Roasted Tomato, Assorted Olives, 
Fresh Mozzarella  
    
Cookies and Cupcakes… $12pp 
Chef’s Selection of Freshly Baked Cookies and Cupcakes 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Platter menu selections based on 10 person minimum 
Menu must be set 3 business days in advance. 

Menu items are subject to seasonality and market availability. 
All prices are subject to a service charge of 20% and 8.25% California sales tax. 

Taxes are subject to change without notice. 
 


