THE LONG LUNCH | Entree Style
Choice of Appetizer & Entree or Entree & Dessert
APPETIZERS pre-select one
Visser Farm Corn Soup goat cheese popcorn, chives
Tortilla Soup avocado, crispy tortillas, sour cream, cilantro
White Bean Hummus tomato chutney, chili oil, pita
Corn & Quinoa Salad red onions, radish, radicchio, feta, cilantro lime vinaigrette
Caesar romaine, marinated tomatoes, garlic croutons, parmesan
Brisket Toast bbq, corn, poblano peppers, pickled onions, celery, brioche
ENTREES pre-select two
Grilled Peach & Arugula Salad pickled blueberries, red onions, goat cheese, pecan vinaigrette
Blue Cheese Chopped Salad iceberg, bacon, red onions, pepperoncini, blue cheese
Chinois Chicken Salad napa cabbage, cashews, wontons, spicy ginger dressing
Chicken Alfredo mushrooms, peas, goat cheese
Shanghai Noodles wok fried pork, wheat noodles, stir fried vegetables, garlic, sambal, oyster sauce
Grilled Scottish Salmon “Hong Kong Style” bok choy, mushrooms, jasmine rice, soy
Free Range Chicken Breast yukon gold potato puree, rosemary jus
“Steak Frites” grilled flat iron, herb butter, crispy french fries
SOMETHING SWEET pre-select one
Vanilla Creme Brulee sugar cookie
Caramel Cheesecake maple gelato, sugared pecans, dark chocolate ganache
Pineapple French Cake rhubarb sorbet, strawberry rhubarb jam, coconut tuile
TWO COURSES $34 PER PERSON
coffee, tea & soda service included

LUNCH ON-THE-GO | Lighter Style
Choice of Appetizer & Entree or Entree & Dessert
APPETIZERS pre-select two
Chef’s Seasonal Soup
White Bean Hummus tomato chutney, chili oil, pita
Caesar romaine, marinated tomatoes, garlic croutons, parmesan
“Kung Pao” Lettuce Wraps spicy chicken, toasted peanuts, crispy rice sticks
SANDWICHES & PIZZE pre-select four
Grilled Chicken Burger provolone, avocado, tomato, herb aioli, brioche, fries
Club Sandwich ham, turkey, bacon, fried egg, avocado, cheddar, pandesal
WP Burger aged cheddar, lettuce, tomato, onions, brioche bun
Margherita Pizza tomato sauce, basil, fresh mozzarella
Roasted Mushroom truffled creme fraiche, taleggio, arugula
Fennel Sausage Pizza crème fraiche, fresno peppers, baby spinach
Barbeque Chicken Pizza mozzarella, provolone, red onions, broccolini, avocado, cilantro
Pepperoni Pizza mozzarella, marinated tomatoes, oregano
Italian Meats Pizza salami, pepperoni, spicy soppressata, goat cheese, jalapeno
SOMETHING SWEET
Family Style Fresh Baked Cookie Plate
TWO COURSES $24 PER PERSON
coffee, tea & soda service included

FAMILY STYLE GROUP DINING
SALADS pre-select one
Corn & Quinoa red onions, radish, radicchio, feta, cilantro lime vinaigrette
Grilled Peach & Arugula pickled blueberries, red onions, goat cheese, pecan vinaigrette
Blue Cheese Chopped iceberg, bacon, red onions, pepperoncini, blue cheese
Caesar romaine, marinated tomatoes, garlic croutons, parmesan
ENTREES pre-select two or three
Shanghai Noodles wok fried pork, wheat noodles, stir fried vegetables, garlic, sambal, oyster sauce
Chicken Alfredo mushrooms, peas, goat cheese
Meatloaf smoked bacon, potato puree, crispy onions, port wine sauce
Grilled Scottish Salmon “Hong Kong Style” bok choy, carrots, mushrooms, jasmine rice, soy
Half Chicken market vegetables, yukon gold potatoes, rosemary jus
Pad Thai shrimp, rice noodles, scallions, red onions, mint, peanut sauce
“Steak Frites” grilled flat iron, herb butter, crispy french fries
SOMETHING SWEET pre-select two
Vanilla Creme Brulee sugar cookie
Caramel Cheesecake maple gelato, sugared pecans, dark chocolate ganache
Pineapple French Cake rhubarb sorbet, strawberry rhubarb jam, coconut tuile
Fresh Baked Cookie Plate
TWO ENTREES $50 PER PERSON | THREE ENTREES $55 PER PERSON

COCKTAIL RECEPTION
APPETIZERS passed or family style
Truffle Potato Chips blue cheese sauce
Bruschetta chickpea hummus, tomatoes, olives, feta
Crab Cakes basil pesto vinaigrette, marinated tomato relish
“Kung Pao” Lettuce Wraps spicy chicken, toasted peanuts, crispy rice sticks
Brisket Toast bbq, corn, poblano peppers, pickled onions, celery, brioche
Mini Cheeseburgers sharp cheddar, garlic aioli
Margherita Pizza tomato sauce, basil, fresh mozzarella
Roasted Mushroom truffled creme fraiche, taleggio, arugula
Fennel Sausage Pizza crème fraiche, fresno peppers, baby spinach
Smoked Salmon Pizza dill cream, red onions, salmon roe
Barbeque Chicken Pizza mozzarella, provolone, red onions, broccolini, avocado, cilantro
Pepperoni Pizza mozzarella, marinated tomatoes, oregano
Italian Meats Pizza salami, pepperoni, spicy soppressata, goat cheese, jalapeno
6 APPETIZERS $35 PER PERSON | 9 APPETIZERS $45 PER PERSON
price based on a 90 minute reception; additional costs to be applied for longer events
SOMETHING SWEET passed or family style
Decadent Chocolate Glazed Brownies
Caramel Cheesecake maple gelato, sugared pecans, dark chocolate ganache
Strawberry Shortcake vanilla cream
Apple Hand Pies salted caramel sauce
Pineapple French Cake rhubarb sorbet, strawberry rhubarb jam, coconut tuile
Warm Chocolate Chip Cookies
3 DESSERTS $9 PER PERSON | 5 DESSERTS $14 PER PERSON
price based on a 90 minute reception; additional costs to be applied for longer events

GROUP DINING DINNER
SALADS & SOUPS pre-select one
Corn & Quinoa Salad red onions, radish, radicchio, feta, cilantro lime vinaigrette
Grilled Peach & Arugula Salad pickled blueberries, red onions, goat cheese, pecan vinaigrette
Blue Cheese Chopped Salad iceberg, bacon, red onions, pepperoncini, blue cheese
Caesar Salad romaine, marinated tomatoes, garlic croutons, parmesan
Tortilla Soup avocado, crispy tortillas, sour cream, cilantro
Chef’s Seasonal Soup
PASTAS pre-select one
Chicken Alfredo mushrooms, peas, goat cheese
Orechiette fennel sausage, cherry tomatoes, chili flakes
Beef Chow Fun rice noodles, sunny side up egg, chilies, ginger, bean sprouts, soy, scallions
ENTREES pre-select three
Grilled Scottish Salmon “Hong Kong Style” bok choy, carrots, mushrooms, jasmine rice, soy
Grilled Halibut pickled cucumber, fennel, carrots, couscous, cilantro mint raita
Free Range Chicken Breast yukon gold potato puree, market vegetables, rosemary jus
Seared Strip Steak smoked blue cheese butter, mushroom demi, tuscan potatoes ($5 up-charge for each ordered)
SOMETHING SWEET pre-select one
Vanilla Creme Brulee sugar cookie
Caramel Cheesecake maple gelato, sugared pecans, dark chocolate ganache
Pineapple French Cake rhubarb sorbet, strawberry rhubarb jam, coconut tuile
Fresh Baked Cookie Plate
3 COURSES $60 PER PERSON | 4 COURSES $70 PER PERSON
coffee, soda and tea service included
ADD-ON APPETIZERS passed or family style
Truffle Potato Chips blue cheese sauce
Bruschetta chickpea hummus, tomatoes, olives, feta
Crab Cakes basil pesto vinaigrette, marinated tomato relish
“Kung Pao” Lettuce Wraps spicy chicken, toasted peanuts, crispy rice sticks
Brisket Toast bbq, corn, poblano peppers, pickled onions, celery, brioche
Mini Cheeseburgers sharp cheddar, garlic aioli
Margherita Pizza tomato sauce, basil, fresh mozzarella
Roasted Mushroom truffled creme fraiche, taleggio, arugula
Fennel Sausage Pizza crème fraiche, fresno peppers, baby spinach
Smoked Salmon Pizza dill cream, red onions, salmon roe
Barbeque Chicken Pizza mozzarella, provolone, red onions, broccolini, avocado, cilantro
Pepperoni Pizza mozzarella, marinated tomatoes, oregano
Italian Meats Pizza salami, pepperoni, spicy soppressata, goat cheese, jalapeno
4 APPETIZERS $10 PER PERSON | 6 APPETIZERS $15 PER PERSON
Add-on Appetizers can also accompany our Family Style Dining

