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G R I L L E D  C H E E S E  B U R G E R

Double Stack Gr i l led Cheese Sandwich with a  House
made Beef  Burger  Patty ,  Caramel ized Onions +  Micros

LAND

Sr i racha Pear ls  and Lemon Sauce with Chive

D U C K  C R E P E

HORS D'OEUVRESHORS D'OEUVRES

SEA

CHOICE OF:
Sr i racha,  P ina Colada or  Pass ion Fruit  Pear ls

F R I E D  O Y S T E R  +  C I T R U S  C R E A M

R I C E  P A P E R  B I T E

Shr imp with Thai  Chi l i ,  B lack Sesame Seeds +  Scal l ions

VEGETARIAN | VEGAN

V E G A N  C E V I C H E

Sesame Seeds and Radish in  Endive Cup

C R I S P Y  A S I A N  T O F U

Bl istered Shishito  and GF Ter iyaki  Glaze



STATIONSSTATIONS

Chicken with Gar l ic  and Herbs
Citrus  Zest  Salmon
Lemon Butter  Shr imp
Hanger  Steak with Smoky Chi l i  or  Chimichurr i  Sauce

C H O I C E S  O F  3  M A I N S :

C H O I C E  O F  2  S I D E S :

Tr i -Color  Carrots
Broccol in i
Sauteed Spinach
Roasted Potato
Potato Mash

SMALL PLATES

Fourme D'Ambert  Blue Cheese ,  Fresh Mozzarel la ,  As iago,  Smoked Gouda
Seasonal  Farmers  Market  Fresh and Dr ied Fruits
Prosciutto ,  Mortadel la  with Pistachios  and Coppa Cured Meats
Crusty  I ta l ian Bread,  Rust ic  Crost in i  and Crackers
Shr imp Cocktai l  with Horseradish Cocktai l  Sauce
Assorted Sushi  to  include Salmon,  Tuna and Vegetable
Accompaniments  of :  Stuf fed Peppadew Peppers  with Bours in  Cheese ,  Mar inated Ol ives ,  Seasonal  Preserves ,  A lmonds and Pistachios

GRAZING


