
 

We offer a variety of dinner services including buffet, plated, family-style or 

interactive carving stations. A sample of our signature entrees: 

dragon eyes tea-infused pear salad | spinach, arugula, dried cranberries, 

pepitas, chevre & sherry vinaigrette 

sprout salad | butter lettuce, mixed sprouts, pea shoots, pumpkin & sunflower 

seeds, pickled red onion & radish, herb vinaigrette 

mezclum | mixed greens, almonds, goat cheese, dried cherries, sweet basil 

vinaigrette 

mizuna | mizuna, daikon radish, carrots, snap peas, bamboo shoots, wakame 

seaweed, sesame sweet chili vinaigrette 

twisted pine chicken mole | green apple salad 

tuscan grilled chicken | garlic, rosemary & red chile flakes, lemon buerre blanc 

bourbon barbeque chicken  

szechuan chicken  

beef brisket | red wine sauce 

persian beef korescht | beef, onions, eggplant and spices           

chimmichurri new york strip  

herb encrusted prime rib | au jus 

blackened salmon | mango-avocado salsa 

japanese mirin salmon | soy & mirin reduction, seaweed salad 

chermoula salmon | fresh herbs, spices, almonds, citrus 

roasted trout | tarragon cream, tomato concasse 

balinese mahi mahi | sweet & spicy lemongrass sauce

While we strive to provide accuracy, we reserve the right to correct any errors in pricing or descriptions, 
and to cancel or refuse to accept any order based on an incorrect price or description.  Prices are subject 
to change without notice due to market conditions.  For a full, up-to -date menu and a personalized quote, 
please contact an Event Specialist.  We’d love to work with you on your next event!  


