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BOLD FLAVORS + FESTIVAL ENERGY - TIMELESS EXPERIENCES
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CORRR B CHOOSE 4 ITEMS
. .
v Wi FROM THE APPETIZER OR I ANY ADD ON ITEMS

+ 4 FLATBREAD SELECTION 4 /9 A PERSON
70, Bz | F II

INDIVIDUAL APPEIIZIIIS

+5H|am|>cw|cuz CUPS | » SMOKED SALMON TARTAR BITES

~+ BACON WRAPPED JALAPERO POPPERS + STEAK TARTARE BITES

+ ROLLED TACOS
k.4 ,éafw- 5 + SPINACH DIP BITES

+ CAPRESE SKEWERS + CREAMY PESTO
= ; TOASTED RAVIOLI BITES

+ BRUSCHETTA ==

+ SPRING ROLLS
+ PROSCIUTTO & MELON (ygfi% ;W?#WW)

+ AHI TUNA BITES

L |+ SLDERS
= STUFFED MUSHROOMS (beef, pork, chicken, seared ahs)
+ DEVILED EG6S + CHICKEN WINGS

~+ MEDITERRANEAN MEMBMLS : + NACHOS

+ HONEY BBQ MEATBALLS

s [y passing & eflon WMMWM %

ADDITIONAL CHARGES APPLY
PRICING DOES NOT INCLUDE TAX OR GRATUITY




AVIC (=)
WE ST | FLATBREADS

b _JE

+

MARGARITA
PEPPERONI
BBQ CHICKEN
VEGGIE
HAWAIIAN
BACON BLUE CHEESE APPLE

ROASTED GARLIC CHICKEN
& WHITE SAUCE

PEAR PROSCIUTTO
AND GORGONZOLA

CHEESE BURGER

£’

GRAZING BOARDS
AULHBE B A BRI O (0 3

BOARDS STARTING AT 385

SASED OF 3-4 PEOPLE

CLASSIC CHARCUTERIE BOARD - 3 MEATS, 3 CHEESES,
QLIVES, NUTS, DRIED FRUIT, JAM, MUSTARD

CHEESE AND FRUIT 3 CHEESES,
SEASONAL FRUIT SELECTION
MEAT BOARD - 3-4 MEATS, BUTTER, SAUCES & BREAD

$$ MARKET PRICE

BOARDS STARTING AT $65

) OF EOPI
CHIPS, SALSA & GUACAMOLE
MARKET FRUIT DISPLAY - SEASONAL CHOICE
GARDEN FRESH VEGETABLES = RANCH AND BLUE CHEESI

MEDITERRANEAN BOARD - PITA, HUMMUS, TZATZIKI,
OLIVES, SUN DRIED TOMATOES, PEPPERS

*additional charges for tray passing and station attendants. Pricing does not include tax or gratuity
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2 s CUSTOM
BUFFET SPREADS

$35 A PERSON. ANY ADD-ONS $10 A PERSON

SALADS - CHOOSE 2 _ SIDES - CHOOSE 2

|
CAESAR SALAD [ CHIPS & SALSA

GARDEN SALAD CILANTRO LIME RICE

STRAWBERRY & BLACK BEANS

GOAT CHEESE SALAD
GARLIC BREAD

PASTA SALAD
MUSHROOM RISOTTO
BACON JALAPENO . :
POTATO SALAD ITALIAN GREEN BEANS
BALSAMIC GRILLED

ZUCCHINI

MEDITERRANEAN PEARL
COUSCOUS SALAD

TABOULI SALAD BAKED MAC & CHEESE

TRUFFLE FRIES
(}RKIF‘I.?-.D \'};(;[-ﬁ'ij;xlsl[.[-.: SALAD - i GARLIC MASHED
SEASONAL MIS OF GRILLED POTATOES
VEGETABLES TOSSED IN A
LIGHT BALSAMIC VINAIGRETTE CORN BREAD

CREAMY COLESLAW
SPINACH SALAD -
CANDIED PECANS, BLUE CHEESE,

DRIED CRANBERRIES, DIJON | HUMMUS & PITA
MUSTARD VINAIGRETTE

BAKED APPLES

MEXICAN STREET CORN

Fold favors.
Vade to bring people
together. : P
FRESH INGREDIENTS. THOUGHTFUL PREPARATION.
UNFORGETTABLE EXPERIENCES.

*additional charges for tray passing and station attendants. Pricing does not include tax or gratuity
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CIHOSE 2
GRILLED SALMON
CHICKEN
MHRAE TEIVR:
BURGERS

BABY BACK RIBS

CHIMICHURRI FLANK STEAK

PDESSERTS

CHOOSE 2. 510' A PERSON

CUSTOM ICE CREAM BAR
ASSORTMENT OF COOKIES
BROWNIES
LEMON BARS
CHURROS
SEASONAL FRUIT TARTS
CAKE BITES
BREAD PUDDING
MINI FRENCH PASTRIES

1l

additional charges for tray f

Pricing
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LS SIGNATURE
MAIN SELECTIONS

+

CHOOSE

T AL3OFS
Tortillas. Choice of Pollo Asada, Carnitas,
Carne Asada or Veggie (Choose 2)
Toppings- Cilantro, Onions, Salsa,

Cotija Cheese
+

PASTA
Choose 2 pastas & 2 Sauces
Choice of Penne, Rigatoni, Fettuccini,

Farfalle, Gnocchi, Cavattelli, Spaghetti

Sauces: Marinara, Alfredo, Creamy Pesto,
Marry Me (Creamy Sundried Tomato),
Lemon Ricotta, Vodka sauce, Arrabiata Sauce,

Pomodoro

Sauces with Meat: Bolognese, Chicken Alfredo,

Smoked Sausage & Cajun Alfredo, Carbonara,

Shrimp Scampi
+

GYROS
Choice of Beef, Lamb, Chicken or
Grilled Veggie (Choose 2)
Includes Pita, Tzatziki, shredded lettuce,

tomato, Feta & Red onion

FRESH INGREDIENTS. BOLD FLAVORS.
MADE FOR MEMORIES THAT LAST.

*additional charges for tray passing and station attendants.

Pricing does not include tax or gratuity




