
with agave miso aioli

BUTLERED 
HORS D'OUEVRES

with fresh cilantro

with pickled carrots & daikon, sesame seeds

with Thai-style chili lime dipping sauce

with ginger soy dipping sauce

roasted cranberry & goat cheese
with caramelized onions, fresh thyme

STATIONARY
APPETIZERS

wild mushroom risotto cakes
classic potato latkes

served with
sour cream, caramelized onions, apple sauce,

lemon artichoke ragout, olive tapenade

with coarse-ground dijon mustard

with shallots, lemon & dill

pear, brie & bacon
with baby arugula

with fresh rosemary

SPECIALTY COCKTAILS

with lemongrass simple syrup


