
 

 

gruyere gnocchi skewers 

fried manchego + orange coulis 

aubergine fontina empanadas 

mushroom gouda quesadilla 

shortrib crostini + blackberry demi 

truffled arancini + lemon crema 

bourbon pecan riblets 

burgundy shortrib slider 

panko crusted crab cake 

buttermilk fried game hen 

roasted carrot hummus  

broiled d’anjou pear balsamic 

pesto tomato brulee pastry 

roasted tofu lollipops pesto 

fried polenta tapenade. 

bean fritters + pickled okra relish 

fried ricotta polenta 

anchovy + whitefish endive  

charred onion + goat cheese crostini 

garlic gochujang fingerlings

 

 



 

 

(add $10.00 pp – 50 guest minimum)

 

enveloped in puff pastry  
provence potato.  

vichyssoise.  
artichoke asparagus. 

crimini spinach.

served in leafy green  
butter lettuce tartare     
crab mousse endive 

balsamic mignon en romaine 
chicken & grape salad in radicchio

crunchy loaf slices w toppings

lavender goat cheese mascarpone. 
salmon mousse + shallot + caper 
fig preserves + bacon + walnuts 

tomato w parmesan brulee 

3” personal tartlets  
ham + swiss + dijon 

goat cheese + sun dried tomato 
roast zucchini + mushroom 

roasted pepper + caramelized onion 

 

 

 



 

 

(add $15.00 pp – 50 guest minimum)

 

 

shrimp pistou. 

w risotto or polenta    
crab bernaise en croute. 

puff pastry. greens. 
salmon grenobloise. 

w arugula or escarole 
tuna rillette 

albacore. toasted baguette.

new orleans shrimp & grits 

sauce ettouffee 
panko crusted crab cake 

lemon remoulade. arugula.  
shrimp & halibut aguachile 

mini tostada. jalapeno oil. 
mini lobster rolls 

herb mayo. micro celery.

lamb de provence. 
lamb rib chop. herbes de provence.      

burgundy beef. 
carrots. potato puree. 

pork loin blanquette.  
chardonnay sauce. parsleyed rice. 

coq au vin 
drumstick lollipop.  wine demiglace. 

bourbon pecan riblets 
sticky sauce. crunchy garnish. 

burgundy shortrib slider 
caramelized onion. merlot syrup. 
two-bone lamb rib chop 

raspberry basil chimichurri. 

veal francaise slider 
francaise “mayo”. greens.

 

 

 

 


