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White Wine (choose 2)

Pike Road Pinot Gris

DeLoach Chardonnay

San Benedetto Lugana ( I tal ian blend)

Huber Sparkl ing Rose

Red Wine (choose 2)

Sean Minor Pinot Noir

Rocca di Frassinel lo Sangiovese Blend

Zenato Bardol ino

Yalumba Shiraz

All Packages Include: 

Tiamo Prosecco

Beer :  ( Includes all )

Stel la Artois

Mac&Jacks

Bodizhafa

Non-Alcohol ic (rotating)



Photos: Entwined Events
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(Artichoke Bruschetta -  baguette,  artichoke,  pecorino,  imported ol ive oi l
Chicken-Grape on Endive -  chicken breast,  roasted grapes,  rosemary aiol i
Asian Chicken on Endive -  chicken breast,  l ime, ci lantro,  basil ,  shallot,  f ish sauce
Pistachio Cucumber -  gorgonzola,  pistachio,  mint,  feta,  garl ic,  balsamic
Curried Cashew Chickpea on Endive -  dried apricot,  roasted cashews, ginger
Flank Steak Roulade - garl ic mousse,  fresh bell  pepper,  wine reduction
Mediterranean Cucumber -  ol ive tapenade,  capers,  sundried tomato
Melon & Prosciutto Skewer -  seasonal melon,  prosciutto pork,  sea salt
Phyllo Grape Sti lton -  gorgonzola mousse,  roasted grape,  rosemary oil
Phyllo Fall  Custard Tart -  goat cheese,  roasted vegetables,  egg custard
Salmon & Truffle Honey Baguette -  yogurt,  honey,  truffle salt ,  salmon lox
Smoked Salmon Mousse - rye bread,  smoked salmon mousse,  fr ied caper
Smoked Salmon on Cucumber -  smoked salmon mousse,  fr ied caper,  red onion
Phyllo Spring Custard Tart -  r icotta cheese,  roasted vegetables,  egg custard
Black Bean & Gril led Shrimp - black bean,  peppers,  onion,  chipotle ranch,  shrimp
Black Bean & Sweet Potato -  black bean,  peppers,  onion,  chipotle ranch,  potato
Mini  Miso Salmon Skewer -  soy,  miso, sesame
Gril led Mediterranean Chicken Skewer -  oregano, garl ic,  lemon
Gril led Vegetable Skewer -  mixed vegetables each with their  own seasoning
Caprese Skewer -  nut-free basil  pesto,  young mozzarella,  balsamic,  sea salt
Ahi Tuna Tartar on Wonton - pear,  bell  pepper,  caper,  lemon peel ,  ahi ,  wonton 
Bacon Spinach Dip (add Chips!)  -  pork bacon, cream cheese,  spinach,  sour cream
Blackberry Brie Canape - baguette,  brie,  wine-soaked blackberry,  sea salt
Blackened Chicken Slider -  herbed roll ,  sweet slaw, fresh tomato,  chicken breast
Blackened Salmon Slider -  brioche roll ,  sweet slaw, fresh tomato,  salmon
BLT Brioche Slider -  brioche roll ,  pork bacon, garl ic aiol i ,  fresh tomato,  lettuce
Charcuterie $13/person - 3 cheeses,  2 cured pork,  fresh/pickled fruits,  almonds
Cherry Mascarpone Baguette -  mascarpone,  wine-soaked cherries
Forage & Farm Hand Pie -  ground pork,  portabello,  mascarpone,  puff  pastry
Gril led Flank Steak Grinder -  herbed roll ,  horseradish aiol i ,  fr ied crispy onions
Gril led Harissa Shrimp on Endive -  endive,  harissa,  di l l  yogurt,  gri l led shrimp
Hazelnut Honey Ricotta Tartlet -  phyllo,  r icotta,  honey,  candied hazelnut

A P P E T I Z E R S
(Descriptions on next page)

Artichoke Bruschetta $3.85. . . . . . . . . . . . . .
Chicken-Grape on Endive $3.85. . . . . . .
Asian Chicken on Endive $3.85. . . . . . . .
Pistachio Cucumber $3.85. . . . . . . . . . . . . . . .
Curried Cashew Chickpea on Endive $3.85
Flank Steak Roulade $4.28. . . . . . . . . . . . . . .
Mediterranean Cucumber $3.85. . . . . . . .
Melon & Prosciutto Skewer $6.05.. . .
Phyllo Grape Sti lton $3.85. . . . . . . . . . . . . . . .
Phyllo Fall  Custard Tart $3.85. . . . . . . . . .
Salmon & Truffle Honey Baguette $6.05
Smoked Salmon Mousse $5.50.. . . . . . . . .
Smoked Salmon on Cucumber $3.85
Phyllo Spring Custard Tart $3.85. . . . .
Black Bean & Gril led Shrimp $6.05.. .
Black Bean & Sweet Potato $4.95. . . . .
Mini  Miso Salmon Skewer $5.75. . . . . . .
Gri l led Mediterranean Chicken Skewer $7.15
Gril led Vegetable Skewer $7.15. . . . . . . .
Caprese Skewer $4.68. . . . . . . . . . . . . . . . . . . . . . . .
Ahi  Tuna Tartar on Wonton $4.95. . . . . .
Bacon Spinach Dip (add Chips!)  $4.95
Blackberry Brie Canape $3.85. . . . . . . . . . .
Blackened Chicken Slider $8.25. . . . . . . .
Blackened Salmon Slider $10.45. . . . . . . . .
BLT Brioche Slider $7.15. . . . . . . . . . . . . . . . . . .
Charcuterie $16.50/person. . . . . . . . . . . . . . . . . . . . .
Cherry Mascarpone Baguette $4.40..
Forage & Farm Hand Pie $6.25. . . . . . . . . .
Gri l led Flank Steak Grinder $7.78. . . . .
Gri l led Harissa Shrimp on Endive $6.05
Hazelnut Honey Ricotta Tartlet $4.78

(Priced by the each unless specif ied)
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