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PASSED APPETIZERS
Herb & Cheese Stuffed Baby Bellas | Panko Topping

Quail Breast Roulade |Herbed Goat Cheese | Fig & Bacon Jam
Bacon Wrapped Shrimp | Tequila Agave Drizzle

Ahi Tuna Tartare | Wonton Crisp | Tobiko

DINNER STATIONS
Southwest Inspired Station

Ancho Blackened Shrimp Taco | Spicy Remoulade | Mango & Jicama Salsa | Com Tortillas

Pecan Crusted Chile Relleno | Chicken | Chipotle Cream Sauce | Lime Créme Fraiche

Elote Station

Grilled Comn Shaved Off the Cob | Chipotle Honey Butter | Cotija | Chili | Cayenne | Salt | Lime Wedges

Grilling Station

ltalian Chopped 5alad | Garbanzo Beans | Artichoke Hearts | Yellow Pepper | Tomato | Ham | Salami | Pepperoni | Provolone | Green Onion | Red Wine Vinaigrette

| Shaved Parmesan

Kobe Beef Burger | Habanero Cheese | Fresh Guacamole | Crispy Onion Strings

Grilled Beef Tenderloin Skewered | Grilled Shishito Peppers

Curried Aicli | Chimichurri

Roasted Seasonal Baby Veggies | Carrots | Zucchini | Summer Squash

Whisky Bacon Mac | Cayenne | Brown Sugar



