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DISPLAY STATIONS

» Seafood - oysters & poached shrimp

» Anitpasti - wide selection of Italian meats & olives
 Artisan Cheese - chef selection with dried fruits & nuts
 Fresh Fruit - variety of melons, berries & grapes

 Artisan Bread - locally crafted breads & spreads
* Salad - heirloom panzanella, classic wedge, & petite caesar
* Bruschetta - cucumber citrus, smoked salmon, fig & cheese

» Pastry & Dessert - an amazing selection of fresh pastries &
desserts curated by our pastry chef Megan Armbruster

CHEF ATTENDED STATIONS

HH++

e Omelet - made to order with cage free farm eggs

* Avocado Toast - butter toasted brioche, fresh avocado &
accolutrements

MAINS

Choice of
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* Slow Roasted Prime Rib - potato puree, roasted tomato,
horseradish cream, black garli au jus

» Beef Tenderloin Oscar- garlic mashed potato, sautéed
asparagus, red crab, béarnaise

e Striped Bass - herbed carrot, spring peas, toasted pork belly,
baby radish, olive poached tomato, beurre blanc

* Ruby Ocean Trout - charred corn puree, baby potato, poached
tomato, corn succotash, guajillo chili syrup

e Spiced Mary’s Airline Chicken - garlic roasted potato, caramelized
petite onion, charred tomato, cilantro chimichurri, chicken jus




