OPTION #1 OPTION #2
BBQ PICNIC COASTAL COOKOUT
L T

ENTREES

¥ ENTREES &
¢ Grilled BBO Chicken marinated ]
with garlic, rosamary, smoked
paprika, grilled with our
signature barbecue glaze.

Citrus Herls Chicken tender
grilled chicken marinated with
fresh lemon, orange zest, garlic,
rosemary and thyme.

# Angus Hamburgers Grilled to »
perfection and served on briache
buns, crisp lettuce, vine-ripened
tomatoes, sliced onions, pickles,
cheddar chease. =

s Gardent Veggie Burgers A hearty
blend of black beans, roasted
vegetables, quinoa, and herbs
sarved on artisan buns with
avacada aioll,

Blackened Cod seasaned with
cajun spices and served with a
mangeo citrus relish,

Grilled Vegetable Skewers
seasonal zucchini, peppers,
anions, mushrooms, and squash
brushed with basil herb oil.

i
v SIDES

= Coconut Jasmine Rise infused
with coconut milk.

[
v SIDES

= Croamy Red Potato Salad with

fresh dill, scallions, dijon

rustard, and light herb dressing

Roasted Sweest Corn on the Cab

with herb butter and sea salt,

» Garden Salad with cherry '
tomatoes, cucumbers, olives,
roasted peppers, feta, and
italian vinaigrette,

A,

f=t DESSERT

= Mini Strawberry Shortcake cups
fresh baked vanilla biseuit

layerad with maceratad
stravweberries and whipped eream.

Mange Cabbage Slaw tossed
in cilantre, lime and honey
vinaigrette.

Charred Pineapple Spears
finished with cinnamon sugar,

f~ DESSERT

= Mini Key Lime Pie Cups with
key lime custard, whipped
cream and graham cracker
crumble.

OPTION #6
GLOBAL FLAVORS

OPTION &7
HARVEST KITCHEN

¥ T

i
¥ ENTREES
+ Hork Roosted Turkey Breast
sarved with cronberry soge jus

Apple Cider Braised Chicken
slowly braized with apple cider,
caramelized onions, garlic,
rosemary and fresh thyme

= Wild Mushroom & Butternut
Squash Ravioh tossed in
brown butter sauce with
shaved parmesan

)

¥ ENTREES

+ Moroccan Spiced Chicken
with apricots and almonds *

L]

Lentil and Sweet
Potato Stew (vegan)

+ Beef Pot Roast with
vegetables and
Warm spices

SIDES

[
v SIDES ¥
= Garlic Yukon Whipped Potatoes

« Warm Couscous with
parsley and spices

= Tri Colored Roasted Carrots

* Warm Pita Bread

= Maple Roasted Brussal Sprouts
= Artisan Dinner Raolls

#1
F4  DESSERT

* Warm Apple Crisp sorved
with cinnamon whipped cream

&4 DESSERT

+ Chai-Spiced Tiramisu

- > ADD ONS <&

THE FOLLOWING ITEMS CAM BE ADDED TO ANY MENL OPTION
QR USED AS ENHANCEMENTS,

= Garlic Mashed Potatoes ®
= Rice Pilaf .

Focaccia Breaad

e
- f .@ | * Gluten free upon request
Loy

Neatly Hoste

— CATERING & EVENTS —

LUNCH MENU
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QPTION #3

Santa Maria Tri-Tip shows
roasted and sliced with
chimichurri.

* Lemon Herb Chicken Breast
grilled with rosemary, thyme,
lemen and garlic,

= Mediterranean Chickpea Bowl
Vegan) roasted chickpeaas
with quinca, cucumbers,
tomatoses, olives, hummus
and lemaon tahini.

¥ SIDES

* Roasted Seasonal Vegetables
squash, asparagus, carrots,
peppers, and zucchini.

* Ancient Grain Cuinca Salad
with roasted vegetables, herbs,
cranberries, almonds, and
citrus vinaigrette.

« Creamy Mashed Cauliflower
buttery substitute that mimics
mashed potatoes.

F= DESSERT

+ Lemon Bars house-made
shortbread topped with
bright lemon custard,
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OFTION #8
RUSTIC ITALIAN

¥ ENTREES

= Chicken Marsala with
mushrooms in a marsala
WiNe sauce

+ Swuffed Eggplant Rollatin
with ricotta, spinach &
marinara (wegatarian)

* Penne Pasta with Roasted
Pumpkin & Sage Cream
Sauce (vegetarian)

¢ sipes

¢+ Rosemary Roastod
Fingerling Potatoss

+ Autumn Caprese Salad with
fresh mozzarella, heirloom
tomatoes, roasted squash,
balsamic glaze

+ Warm Focaccia Bread
with butter

{4 DESSERT

+ Mini Cannoli with spiced
ricotta filling OR
Sliced Fruit Salad
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OPTION #4
TACO BEACH FIESTA

PROTEINS

= Chipotle Marinated Chicken

= Grilled Steak with Chimichurri
+ Slevw Roasted Carnitas

* Jackfruit Carnitas (Vagan)

BUILD YOUR OWN

= Frosh flour & Com Tortillsn +  Foasted Sala Verde
s Cilantro lme rics + Mesican Crema
« Muasican Rico & Guacarmichs

# Black Boars + Pidiled Onions

= Pirta Beans * Frosh Jalapenas
*» Streat Com + Cotija Cheese

# Pico de Galle & Lane Wodge
é DESSERT

# Frash Churros served with
cinnamon sugar and chocolate
dipping sauce,

OPTION #9
ASIAN INSPIRED

Hoeney-Ginger Glazed Chicken
with peppers and anions

* Sweet Chili Glazed

Tofu Stir-Fry with

soasonal vegetables (vegan)
Sesame-Crusted Salmon
with soy-mirin glaze

{extra charga)

. -

¥ SIDES

+ Steamed Edamame Pods
with sea salt

Asian Cabbage Slaw with
sesamg-ginger dressing and
apple slices

* White Rice or Brown Rice

-

é DESSERT

+« Fartune Cookies and
mini matcha cheesecake bites

OPTION #5
COMFORT CLASSICS
' . v

& ENTREES

# Grilled Hark Chicken Breast
with a light lemon butter sauce.

« Vegetable Lasagna with layers
of spinach, ricotta, zucchini,
and marinara [vegetarian).

#* Three-Cheese Baked Macaroni
with breaderumbs (vegetarian).

[}
" SIDES

* Roasted Garlic Mashed
Potatoes with chives,

« Sautéed Seasonal Vegetables
(carrots, green beans, and
ball peppers).

= Freshly baked Dinner Rolls
with butter,

é] DESSERT

+* Mini Pecan Pie Bites and
assorted Cookies,

QFTION #10
TEX-MEX FIESTA

.."5‘ ENTREES
# Shredded Chipotle Chicken
with eilantre and onians

+ Sauteed Sweet Potatoes &

Black Beans with smoked
tomato rice (vegetarian)

+ Cheese Enchiladas with

salsa verde sauce
(wegetarian)

¥ sIDES
« Warm Street Corn Salad

with cotija cheese and
chili-lime seasoning

= Tortilla Chips with

guacarmaole and
pice de gallo

A
£ DESSERT
+ Churre Bites dusted with

CINAAMSN Sugar

=>>- LIVE PASTA STATION <&

FRESHLY PREPARED PASTA MADE TO ORDER
INCLUDES PASTA, CHOICE OF SAUCES AMND TOPPINGS,

= Grilled Shrimp e Ouinos Salad PASTA QOPTIONS [CHOOSE OME)
= Herb Grilled Salmon » Green Salad 8 P

* Sliced Staak ¢ Caozar Salad e Fusill

+ Extra Chicken Breast »  Artisan Bread s Parfalla

* Roasted Viogetables « ‘Warm Dinner Rells

+ Spasonal Vegetables « Pita Bread

Marinara

Alfredo

Paste Cream

Pink Vodka Sauca

TOPPINGS & ADDITIOMS

SALUCE OPTIOMS (CHOOSE OME)

Creszart Tray Upgrade

* Grilled Chicken = Shrimp + Roasted Vegetables -
= Sun-Dried Tomatoes = Broccolli + Peppers + Onions

"COMSUMIMNG RAW OR UNDERCOODEED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGE
MAY INCREASE WOUR RIGK OF FOODBRORNE ILLMESS, EFPECIALLT IF YOU HAVE CERTAIMN
MEDMCAL COMDITHOINE.

Spinach
= Parmesan Cheese

Il_.-'T ? \-.._:

* Mushroeoms



