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C A T E R I N G
A B O V E  A L L  



LAMB MEATBALL

GLAZED PORK BELLY BITE
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CHICKEN 

sweet  chi l i  g laze  

GRILLED CHICKEN SATAY

kung pao chicken,  be l l  pepper ,
zucchini  

KUNG PAO SKEWER

LAMB 

herb rubbed,  tzatz ik i  

LAMB CHOP

sp iced  tomato sauce ,  micro  arugula

red pepper  a io l i  

GRILLED PORK BELLY
OCTOPUS SKEWER

PORK

as ian sesame s law

salami ,  mortade l la ,  o l ive ,  roasted
tomato ,  ca l i fornia  art ichoke

ANTIPASTO SKEWER

BEEF 

cr i spy carnitas ,  corn sope ,  guacamole ,
p ick led  fresno ,  c i lantro  

CARNITAS SOPE

gruyere ,  thyme,  roasted  gar l i c
a io l i  

CHEESY CHICKEN AND
POTATO CROQUETTE

cr i spy buttermi lk  f r ied  chicken,
waf f l e ,  s r i racha honey 

CHICKEN & WAFFLES 

PETITE BUFFALO CHICKEN
SLIDER
buttermi lk  ranch,  arugula ,  cornichon,
br ioche  bun 

GLAZED SHORT RIB

THAI MEATBALL

PETITE ANGUS SLIDER

PETITE ANGUS WITH BACON
SLIDER

s low braised  short  r ib ,  carrot ,
mushroom,  gar l i c  a io l i  

SHORT RIB EMPANADA

c i lantro  sa l sa ,  a j i  amari l lo  a io l i  

BARBACOA EMPANADA

creamy r icot ta  mash,  red  wine  demi-
g lace   

l emongrass ,  g inger ,  gar l i c ,  green curry
sauce  

sharp  cheddar ,  caramel ized  onion,  gar l i c
a io l i ,  br ioche  

cheddar ,  bacon jam,  gar l i c  a io l i ,  poppy
seed br ioche  

PETITE BEEF WELLINGTON
s teak ,  mushroom duxel l e ,  gar l i c  a io l i  

i ta l ian sausage ,  herbed
breadcrumbs 

STUFFED CRIMINI
MUSHROOMS

BARBACOA SOPE
braised  barbacoa,  cot i ja ,  l ime crema,
c i lantro  
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*al l  hor  d ’oeuvres  have  a  20  guest  count  minimum per  se lect ion



BLACKENED TUNA

SPICY TUNA POKE

SMOKED SALMON BLINI

HAMACHI CRUDO

BASIL RICOTTA CROSTINI

BRUSCHETTA

SOURDOUGH GRILLED CHEESE
WITH TOMATO BISQUE
SHOOTER
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SEAFOOD

l emon zes t   

PESTO SHRIMP SKEWER

pers ian cucumber ,  p ick led  ja lapeno-
apple  sa lad 

wonton chip ,  c i lantro  cucumber
s law 

di l l  crème fra iche ,  l emon zes t ,
ch ives   

p ick led  fresno ,  yuzu
vinaigret te   

mexican shr imp,  avocado mousse ,  c i trus
onion,  sp icy  a io l i ,  c i lantro

ANCHO SHRIMP TOSTADA

housemade br ioche  ro l l ,  lobster ,
tobiko ,  ch ives  

PETITE LOBSTER ROLL

CRISPY PITA CHIP 

EGGPLANT CAPONATA

VEGETARIAN

roasted  ja lapeno hummus,  o l ive  o i l ,
micro  arugula  

heir loom tomato ,  mozzare l la  pear l ,
pes to ,  bal samic  g laze  

CAPRESE SKEWER

brioche  toast ,  burrata ,  p ine  nuts ,  
bas i l

c iabatta ,  bas i l  o i l ,  roasted  tomato

heir loom tomato bas i l ,  gar l i c ,  o l ive  o i l ,
herbed crost in i  

carrot ,  napa cabbage ,  cucumber ,
be l l  pepper ,  mango,  sweet  chi l i

VEGGIE THAI SPRING ROLL

three  cheese ,  herbed breadcrumbs

STUFFED MUSHROOMS

puf f  pastry ,  white  truf f l e  a io l i  

SPINACH & ARTICHOKE
PUFF

mushroom r i sot to ,  mozzare l la ,
marinara

ARANCINI

BLACKBERRY GOAT CHEESE
CROSTINI
whipped goat  cheese ,  b lackberry,  mint

BRANDIED FIG CROSTINI

gorgonzola ,  arugula  

raspberry preserve

MINI BAKED BRIE EN
CROUTE

f i re-roasted  corn,  gar l i c  a io l i ,
p ick led  onion,  d iced  avocado,
c i lantro

ESQUITE SHOOTER
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PETITE CRAB CAKES

*al l  hor  d ’oeuvres  have  a  20  guest  count  minimum per  se lect ion
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domest ic  and art i san cheese  |  f resh  frui t  garnishes  |  a lmonds  |  cracker ’ s  and baguette ’ s .  
ASSORTED CHEESE’S 

premium se lect ion o f  imported and domest ic  cheese  |  f resh  s trawberr ies ,  grapes ,  and
kiwi  |  dr ied  frui t s  and nuts  |  jam and honey |  baguette ,  crost in i  and crackers .  

PREMIUM CHEESE’S 

premium se lect ion o f  charcuter ie  meats  |  18-month aged prosc iutto ,  sa lami ,  capico la  and
mortade l la  |  f resh  grapes  and berr ies  |  f ig  jam |  lavash,  gr i s s in i ,  crackers  and baguettes .  

PREMIUM CHARCUTERIE 

3  premium meats ,  and 3  premium cheese ’ s  |  gr i l l ed  art ichokes  and seasonal  vegetables  |  mixed o l ives
|  f resh  frui t  garnishes  |  dr ied  frui t  |  candied pecans  |  lavash,  gr i s s in i ,  crackers  and baguettes  

ABOVE ALL GRAND ANTIPASTO 

raw vegetables  such as :  caul i f lower ,  he ir loom carrots ,  sweet  be l l  peppers ,  asparagus ,
radishes ,  ce lery ,  cucumber  and he ir loom cherry tomatoes  |  ranch and roasted  gar l i c  hummus .  

CRUDITÉ 

gr i l l ed  seasonal  vegetables  such as :  asparagus ,  zucchini ,  ye l low squash,  ca l i fornia  art ichoke ,
red  onion,  sweet  be l l  peppers  and cherry tomatoes  |  green goddess  and seasonal  hummus

GRILLED SEASONAL VEGETABLES 

jumbo shr imp 2  pp  |  cocktai l  sauce  |  l emon wedges   
CHILLED SHRIMP 

jumbo shr imp 3pp ,  oysters  2pp ,  crab legs  1pp  |  cocktai l  sauce ,  cucumber  mignonette  and lemon
wedge  |  d i sp layed over  crushed ice .  ( 30  guest s  minimum)

ASSORTED CHILLED SEAFOOD DISPLAY

SMALL PLATES 

toasted  haze lnut ,  goat  cheese  crumble ,
brown butter ,  f r i ed  sage  

BUTTERNUT SQUASH
RAVIOLI 

marble  papas  bravas ,  c i lantro  chimichurr i

ANCHO GRILLED FLAT
IRON 

PLATTERS

*25  guest  count  minimum per  se lect ion

*15  guest  count  minimum per  se lect ion

creamy polenta ,  carrot ,  tomato jam,
cabernet  reduct ion

BRAISED SHORT RIB 

purple  sweet  potato  puree ,  gr i l l ed
asparagus ,  sunkis t  beurre  b lanc
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