
 

*CONSUMER ADVISORY * 
Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne 

illness, especially if you have certain health conditions. 

PASSED APPETIZERS 

CHICKEN: 

• Mini chicken + waffles + gochujang maple sauce 

• Japanese chicken skewer + togarashi aioli + grilled scallion 

• Crispy buffalo chicken slider + ranch + brioche bun + iceberg 

• Coconut chicken skewer + sweet chili jam + chives 

• Mini chicken pot pie boats 

• Jerk chicken skewer+ grilled pineapple 

• Za’atar fried chicken + citrus pickled red cabbage + preserved lemon aioli  

• Fried Chicken slider + Alabama white BBQ sauce + sweet pickle relish 

• Boneless chicken wing + buffalo sauce + blue cheese dressing 

• Chicken Tsukune Skewer + yuzu mayo + scallion 

• Chicken Tikka Masala + cucumber raita 

• Chicken Schnitzel + preserved lemon aioli 

• Hawaiian mochiko chicken skewer + kewpie mayo + scallion 

• Bao bun + miso glazed chicken + sweet pickled cucumber + scallion 

EGGS: 

• Deviled eggs + bacon + pimiento cheese * 

• Shakshuka + ciabatta + quail egg + cilantro * 

• Deviled eggs + crispy chicken skin + crystal hot sauce * 

• Ramen style deviled egg + furikake 
 

DUCK: 
• Hudson Valley foie gras mousse + brioche + passion fruit curd + tarragon * 

• Crispy duck roll + almonds + raisin + ras al hanout + powdered sugar 

• Bao bun + peking duck breast + sweet pickled cucumber + scallion  
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BEEF: 
• Korean beef short rib + lettuce cup + kimchee + crushed peanut 

• Mini ancho braised beef taco + white onions + cilantro + queso fresco 

• Mini beef slider + brioche bun + cheddar + burger sauce  

• Mini ‘Rueben’ + rye toast + corned beef + pickled mustard seed + Russian dressing + 
Swiss cheese* 

• Beef tartare + mustard seed + anchovy + caper + Dijon + black pepper + lemon + 
buttered toast * 

• Beef tartare + crispy rice cake + gochujang mayo + tobiko + Asian pear* 

• Smoked brisket skewer + Texas BBQ sauce + sweet pickle 

• Date syrup glazed short rib skewer + Aleppo chili + raw turnip 

• Mini beef burger + caramelized onions + thyme aioli + gruyere* 

• Mini galbi taco + corn tortilla + short rib + kimchi + cilantro 

• Sashashedis – grilled veal roulade + garlic & herb stuffing 

• Mini pretzel bun + beef burger + beer cheese + crispy shallots 
 

PORK: 

• Plantain tostone + black bean puree + Cuban style pulled pork + mojo + pickled shallot 

• Northern Thai sausage + Thai aioli + chicharrone + kefir lime + crispy shallot 

• North Carolina style pulled pork slider + vinegar mustard sauce + coleslaw 

• Swedish meatball + Dijon gravy + Lingonberry Jam + dill 

• Mini carnitas taco + white onion & cilantro + tomatillo salsa 

• Crispy potsticker + pork + ginger + scallion + hoisin 

• Mini corndog + whole grain honey mustard 

• Pork belly skewers: 
o Soy Glaze + sriracha aioli + sweet pickled cucumbers 
o Al pastor pork + grilled pineapple 
o Maple Bourbon glaze + pickled mustard seeds 
o Porchetta spiced pork belly skewer  

• Mini grilled bratwurst + pretzel bun + violet mustard + caramelized onion + braised 
sauerkraut + pickled mustard seeds 

• Bacon wrapped dates 

• Mini buttermilk biscuits + country ham + smoked peach jam 

• Melon skewer + prosciutto + olive oil 

• Chicharrone cones + togarashi + lime salt 

• Bao bun + soy caramel glazed pork belly + sweet pickled cucumber + scallion 

• Smashed crispy potato + saffron aioli + serrano ham + chive 

• Savory madeleines + chorizo + manchego 
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LAMB: 
• Moroccan spiced lamb meatballs + mint yogurt 

• Kefte kebabs + labne + dill 

• Lamb rib + pomegranate glaze (Additional $5.00 per person) 

 
SEAFOOD: 

• Dungeness crab + brioche + old bay aioli * 

• Tempura shrimp + sweet chili glaze 

• Tuna poke + rice cracker + yuzu + soy + Asian pear + avocado mousse * 

• Citrus cured Hamachi + crispy rice cake + Asian pear + tobiko + gochujang mayo * 

• Smoked salmon + cucumber + ‘everything’ crumble + citrus crème fraiche + rye toast + 
dill * 

• Spicy tuna poke bowl + gochujang mayo + tobiko + Asian pear + maui sweet onion + 
warm sushi rice * 

• Yellow curry shrimp skewer + crispy shallots + peanuts 

• Peruvian shrimp ceviche + lime + avocado + radish * 

• Tuna ceviche + aguachile + cilantro + red onion + radish + crispy leeks + avocado mousse 

• Mini fish n’ chips + salt & vinegar powder 

• Raw oyster + lime + green apple + jalapeno * 

• Swordfish belly skewer + salsa verde + green olive 

• Mini crispy fish taco + corn tortilla + chipotle aioli + citrus pickled red cabbage  

• Calamari + Calabrian Chili + Squid Ink Aioli 

• Grilled tequila-ginger-lime shrimp skewer + lime aioli + cilantro 

• Mini lobster roll + tarragon lemon mayo + toasted brioche * 

• Mezcal cured salmon + avocado crema + salsa roja + citrus + corn chip * 

• Grilled shrimp skewer + crispy bacon + sriracha aioli  

• Citrus cured ocean trout + mojo + avocado + pickled shallot + plantain* 

• Tuna tostada + chipotle aioli + avocado + crispy leeks + corn chip * 

• Beet cured ocean trout + horseradish + beet puree + citrus + herb oil + puffed barley * 

• Smoked & smashed potato + crème fraiche + caviar + leek powder (Additional $2.00 per 
person) 

• Mini shrimp po’boy + lettuce + lemon mayo + hot sauce 

• Dungeness crab + brioche + garlic & lemon butter  

• Crispy dill rice cake + salmon + preserved lemon aioli + coriander + sumac + jalapeno  
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VEGETARIAN: 
• Black truffle grilled cheese 

• 3 cheese grilled cheese + tomato jam 

• Blistered shishito peppers with lime salt + garlic aioli (summer seasonal) 

• Grilled baby artichoke skewer + lemon thyme aioli  

• Fried green tomatillo + pimento cheese  

• Caprese skewer + peach + balsamic glaze 

• Savory ‘doughnuts’ + Porcini & parmigiana  + garlic thyme aioli 

• Tempura maitake mushroom + togarashi aioli 

• Crostini with smashed peas + pecorino + lemon basil oil 

• Falafel + citrus-herb tahini + cilantro 

• Watermelon skewer + feta + olive oil + mint 

• Crostini + goat cheese + berry jam + olive oil + black pepper 

• Grilled ciabatta + roasted grape jam + labne + raw grapes + za’atar oil 

• Fried dill pickle + house made Ranch  

• Plantain tostone + Cuban mojo  

• Bruchetta + seasonal tomato  + basil  + olive oil + pecorino 

• Chickpea panisse + merguez spice + aioli 

• Mini cheddar & chive biscuits 

• Fried Eggplant + crispy rosemary + local honey 

• Mini hummus bowls + crispy chickpeas + herb oil + sumac + allepo + parsley + pickled 
cabbage 

• Tomato + ricotta + basil tartlet 

• Oyster mushroom + mornay + mushroom puree tartlet 

• Mini fried rice 

• Onion ring + Remoulade 

• Mozzarella sticks 
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APPETIZER STATIONS: 
~Per person prices listed as add on to full dinner event packages~ 

• Baked brie: $8.00 
o Cranberries + pecans + maple rum caramel  
o Crackers 
o Apples 

 
• Fresh seasonal fruit platter: $5.00 

 
• Antipasti Bar:  

o Full: $15.00 
▪ Cured meats 
▪ Specialty cheeses  
▪ Olives  
▪ Nuts  
▪ Pickles  
▪ Fresh & dried fruits 
▪ Seasonal jams 
▪ Crackers & breads 

o Meat only: $12.00 
▪ Cured meats 
▪ Olives  
▪ Nuts  
▪ Pickles  
▪ Fresh & dried fruits 
▪ Seasonal jams 
▪ Crackers & breads 

o Cheese only: $12.00 
▪ Specialty cheeses  
▪ Olives  
▪ Nuts  
▪ Pickles  
▪ Fresh & dried fruits 
▪ Seasonal jams 
▪ Crackers & breads 
▪ Bread 
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• Flatbreads & spreads: $8.00 
o Hummus 
o Babaganoush 
o Labne 
o Pita 

 
• Mac & Cheese Bar: $12.00 

o Four cheese mac & cheese 
o Toppings: 

▪ Pesto 
▪ Bacon  
▪ Crispy onions 
▪ Parmesan 
▪ Scallions 

 
• Shawarma Pita Bar: $15.00 

o Proteins (choose 2) 
▪ Shawarma spiced chicken thigh  
▪ Lamb Kefte Kebab 
▪ Falafel 

o Hummus  
o Citrus Tehini 
o Babaganoush 
o Israeli salad 
o Pickled cabbage 
o Pita 
o Zhug 

 

• Raw Oyster Bar*: $market price 
o Variety of fresh raw oysters* 
o Horseradish sauce 
o Cocktail Sauce 
o Mignonette 
o Fresh Lemons 
o Red Onion 
o Hot sauce 
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• Poke Bar*: $15.00 
o Ahi Tuna* + Yuzu Ponzu + Asian Pear  
o Hamachi* + Gochujang Mayo + Tobiko + Asian Pear 
o Toppings: 

▪ Maui Sweet Onion 
▪ Wonton Strips 
▪ Edamame 
▪ Wakame Salad 
▪ Sesame Seeds 
▪ Crispy shallot & garlic 
▪ Wasabi 
▪ Warm Sushi Rice 

 
• Bruchette Bar: $15.00 

o Oven Roasted Crostini 
o Toppings & sauces: 

▪ Tomato + Basil + EVOO 
▪ Romesco 
▪ Hummus 
▪ Babaganoush  
▪ Whipped goat cheese 
▪ Rosemary white bean puree 
▪ Seasonal jam 
▪ Pesto 
▪ Olive oil 
▪ Balsamic reduction 
▪ Pine nuts 
▪ Pickled Shallot 
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• Street Taco Bar: $15.00 
o Meats (choose 2): 

▪ Carnitas 
▪ Chipotle chicken 
▪ Verde chicken 
▪ Carne asada 
▪ Pork verde 
▪ Ancho braised beef 
▪ Vegetarian succotash: corn + mushroom + poblano 

o Mini corn Tortillas 
o Toppings: 

▪ White onion 
▪ Cilantro 
▪ Queso fresco 
▪ Red & green salsa 
▪ Lime wedges 
▪ Lime crema 

 
• Bao Station: $15.00 

o Steamed bao buns 
o Choose 2: 

▪ Soy glazed pork belly 
▪ Pork shoulder 
▪ Beef short rib 
▪ Duck breast 
▪ Oyster mushrooms 

o Toppings 
▪ Pickled daikon + carrot 
▪ Hoisin 
▪ Mint 
▪ Cilantro 
▪ Thai basil 
▪ Sriracha 
▪ Crispy onions 
▪ Pickled cucumber 
▪ Sesame seeds 
▪ Scallions  
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• Ramen: $15.00 
o Ramen noodles 
o Choose 1 broth 

▪ Mushroom + Miso + Black Garlic + Seaweed 
▪ Pork 
▪ Beef 
▪ Chicken 

o Choose 2 
▪ Pork belly 
▪ Beef short rib 
▪ Grilled togarashi chicken thigh 
▪ Roasted oyster mushrooms 

o Toppings 
▪ Bean sprouts 
▪ Charred corn 
▪ Chili oil 
▪ Scallions 
▪ Hard boiled eggs 
▪ Roasted seaweed 
▪ Kimchee 


