CHEF FAVORITES | WINTER 2026

TO START

SMALL BITES | PASSED OR STATIONED

Spiced Pear Tartlet
chévre, pomegranate molasses
vegetarian

Al Pastor Butternut Squash Cubes
grilled pineapple, white onion, micro cilantro
vegan | gluten-free

Butternut Squash and Root Vegetable Strudel Bites
vegetarian

Dungeness Crab Cakes *
smoked tomato aioli

Spicy Tunaon Crispy Rice *

)
crisp sushi rice, sriracha aioli, scallion
gluten-free | dairy-free

Tarragon Chicken Gougeres
savory French cheese puffs filled with roasted chicken, Dijon,
tarragon & lemon

Moroccan Chicken and Apricot Phyllo Cups
toasted almonds, fresh herbs

French Onion Grilled Cheese Fingers *
Gruyere, white cheddar, French onion jam, house artisan bread
vegetarian

Sorghum Glazed Tenderloin Skewers
red pepper, onion, puffed sorghum

gluten-free | dairy-free

Smoked Cheddar Cheeseburger Sliders *
bacon jam, arugula, onion slider bun

* chef required item
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CHEF FAVORITES | WINTER 2026

TO START

HEARTY APPETIZER PLATTERS

Sumac-Roasted Baby Rainbow Carrots
lemon ricotta, pomegranate seeds, mint, hazelnuts
vegetarian | gluten-free | contains nuts

Trio of Dips and Spreads

house Boursin cheese, smoked white bean dip & hummus with mint,
pomegranate, pistachio, with sliced toasted baguettes

vegetarian | contains nuts

Maple-Bourbon Coho Salmon Filets
shaved Brussels sprouts & fennel
gluten-free | dairy-free

Grilled Petite Tenderloin
chilled & sliced, chimichurri, grilled endive & radicchio

gluten-free | dairy-free

Slow Roasted Pork Loin

chilled & sliced, Calvados glaze, apple-cranberry stuffing,
smoked farro, cider vinaigrette

dairy-free
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BUFFET | FAMILY STYLE

Wild Rice Pilaf

charred radicchio, pear
vegan | gluten-free

Roasted Brussels Sprouts

agrodolce red onions, golden raisins
vegan | gluten-Free

Brown Butter Sweet Potato Purée
vegetarian | gluten-free

Parmesan-Herb Risotto Cakes

Arborio rice, Parmigiano Reggiano, panko
vegetarian | gluten-free

Maple and Thyme Winter Vegetables

squash, Brussels sprouts, parsnips, toasted walnuts
vegan | gluten-free | contains nuts
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CHEF FAVORITES | WINTER 2026

BUFFET | FAMILY STYLE

SALADS

Kale and Beet Salad

red & golden beets, blood orange, chevre, shaved fennel,
toasted pistachio, citrus-shallot vinaigrette

vegetarian | gluten-free | contains nuts

Winter Pear Salad

marinated pear, frisée, baby greens, pomegranate seeds,
pickled onion, candied pecans, cider vinaigrette

vegan | gluten-free | contains nuts

ENTREES

Red Wine Braised Beef Short Ribs
over Swiss chard
gluten-free | dairy-free

Spiced Chicken Breast
tangerine gastrique, Napa cabbage sauté
gluten-free | dairy-free

Cranberry-Glazed King Salmon
warm cranberry & kale salad
gluten-free | dairy-free

Roasted Za’atar Cauliflower Steak
smoked pepper tapenade, spiced chickpeas, walnut-kale pesto
vegan | gluten-free | contains nuts
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CHEF FAVORITES | WINTER 2026

BUFFET | FAMILY STYLE

DESSERTS

Chocolate and Pistachio Tartlets
rich chocolate ganache over a pistachio-kataifi filling
vegetarian | contains nuts

Vegan Chocolate Mousse Tartlets
with candied pistachios
vegan | contains nuts

Blood Orange Olive Oil Cake
whipped creme fraiche, blood orange curd
vegetarian | contains nuts

Pear Spice Cake
vanilla bean cream cheese frosting
vegetarian

Cranberry-Apple Bread Pudding

candied ginger whipped cream
vegetarian

PETITE DESSERTS

Apple-Pear Tartlets
with crumble topping
vegetarian

Mini Peppermint Cheesecakes
with chocolate oreo crust
vegetarian

Mini Madeleines with Citrus Glaze
vegetarian

Vegan Chocolate-Caramel Cake Bites
vegan | gluten-free | contains nuts

Winter Finger Desserts

assortment to include mini cakes, tartlets, cookies,
macarons & petite sweets

vegetarian | may contain nuts
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CHEF FAVORITES | WINTER 2026

PLATED

SALADS

Kale and Beet Salad
red & golden beets, blood orange, chévre, shaved fennel,

toasted pistachio, maple vinaigrette
vegetarian | gluten-free | contains nuts

CATERING

Winter Pear Salad
marinated pear, frisée, baby greens, pomegranate seeds,

pickled onion, candied pecans, cider vinaigrette
vegan | gluten-free | contains nuts

ENTREES

Red Wine Braised Short Ribs

parsnip purée, agrodolce Brussels sprouts
gluten-free

Spiced Chicken Breast

tangerine glaze, ginger-scented rice, napa cabbage sauté
gluten-free

Cranberry-Glazed King Salmon

parmesan-herb risotto cake, sumac roasted baby carrots
gluten-free | dairy-free

Cast Iron Seared Beef Tenderloin Filet

Yukon Gold potato gratin, haricot verts, port demi
gluten-free

Roasted Za’atar Cauliflower Steak
butternut squash purée, smoked pepper tapenade,

crispy chickpeas, walnut-kale pesto
vegan | gluten-free | contains nuts

DESSERTS

Chocolate Pistachio Dome
chocolate mousse filled with pistachio creme mousseline, chocolate sable base

Vegan Chocolate Mousse Tartlets

with candied pistachios
vegan | contains nuts

Blood Orange Olive Oil Cake
whipped creme fraiche, blood orange curd & almond brittle
vegetarian | contains nuts

Pear Spice Cake
vanilla bean cream cheese frosting, salted caramel & a pear chip
vegetarian
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Cranberry-Apple Bread Pudding
candied ginger creme anglaise
vegetarian
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