
SMALL PLATES ANDBITES 

 

APPETIZERS 

Seasonal Fruit Skewer 

Mixture of Strawberry / Blackberry / Pineapple / Blueberry / V and GF 

Macaroni and Cheese Tartlet 

Our Delicious Signature Macaroni and Cheese Served Inside a Crisp and Flakey Phyllo Cup / V 

Barbecue Meatballs 

Blend of Two Pork and Beef Meatballs Topped with Barbecue Sauce  

Thai Chili Meatballs 

Blend of Two Pork and Beef Meatballs Topped with Thai Chili Sauce and Diced Cilantro 

Vodka Marinara Meatballs 

Blend of Two Pork and Beef Meatballs Topped with Vodka Marinara Sauce and Chopped Basil 

Blue Cheese Tartlet 

Date and Blue Cheese in a Crispy and Flakey Phyllo Cup with Dried Cranberry and Caramelized Onion 

with an Agave Drizzle / V 

Caprese Skewer 

Grape Tomato, Fresh Mozzarella and Basil Drizzled with Olive Oil and Balsamic Vinaigrette  

Prosciutto Balsamic Crostini 

Lavender Honey Ricotta / Berry Smash / Prosciutto 

Avocado Crostini 

California Avocado and Blended Fava Beans on Toast Point and Topped with a Lemon Olive Oil 

Pulled Pork and Cornbread 

Smoked Pulled Pork Served on a Cornbread Round and Topped with Slaw and Drizzled House Barbecue 

Sauce 



Arabiatta Beyond Meatballs 

Two Beyond Meatballs Topped with Arrabiatta Sauce and Chopped Basil / VG 

Asian Shrimp Skewer 

Poached Shrimp with Pickled Cucumber and Topped with a Creamy Sriracha and Yuzu Sauce  

Chicken Yakitori Skewer 

Chicken Yakitori Topped with Peanut Sauce  

Macaroni and Cheese Tartlet with Smoked Brisket 

Macaroni and Cheese Served Inside a Flakey Pastry Cup Topped with Beef Brisket 

Antipasti Skewer 

Grilled Artichoke and Marinated Peppers with Olives, Fontina Cheese and Balsamic Vinaigrette  
 

Mini Ahi Poke Bowl 

The Finest Ahi Tuna with Cucumber, Green Onion, Bonito Flake, Black Sesame Seed and Ponzu  

Seared Diver Scallops 

Fresh Scallops / Crispy Pancetta / Spring Pea Puree 

Barbecue Shrimp 

Two Seasoned and Grilled Shrimp Glazed with Barbecue Sauce  

Chipotle Churrasco Steak Skewer 

Grilled Dry Rubbed Miniature Cubes of Filet Mignon Hand Threaded with Pasilla Pepper, Red Bell 

Pepper and Onion then Served with an Emulsified Chimichurri Sauce / GF 

Baby Back Bones 

Two Smoked and Grilled Individual Baby Back Ribs on the Bone Topped with OG Barbecue Sauce / GF 

Deep Fried Wings 

Five Brined, Smoked and Fried Chicken Wings with Choice of BBQ, Teriyaki, Thai Chili, Fire or Venom 

Sauce / GF 

 


