catering

canapés

fredericksburg peach jam humboldt fog goat cheese, butter toast, micro greens
roasted yellow corn “basket” ancho mayonnaise, fire charred jalapeno, cotija
marinated baby mozzarella ball “fork” sun dried tomato pesto, crisp oregano
maine lobster bisque “shot” buttery croutons
hamachi sashimi compressed watermelon cube, pickled serrano, sesame seed bed
gulf shrimp ceviche lime, micro cilantro, plantain chip, wasabi topiko caviar
tarragon chicken salad bruschetta oven dried cherry tomatoes
juniper brined duck breast rye toast, savoy cabbage slaw, banyuls vinegar gastrique

roasted kobe beef honeydew melon, english cucumber, soy pudding

SUMMER MENU



