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House-Smoked Scottish Salmon on 
Toasted Brioche 

Mini Crab Cakes with Garlic Aioli 
Grilled Chicken Skewers 

with Peanut Sauce 
Vegetable Spring Rolls 

Grilled Ahi Tuna with Black Pepper 
and Soy  

Pâté de Campagne on Toast Points 
Assorted Mini Quiches 

Mushroom Caps with Spinach and 
Brie 

Mozzarella with Sundried Tomato 
and Fresh Basil 

Classic Mini Pigs in a Blanket 
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Carrot with Ginger 

Cucumber Mint 
Vichyssoise 
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Grilled Baby Lamb Chops with  
Mint Sauce 

Grilled Shrimp in Bacon 
House-Smoked Scottish Salmon on 

Toasted Brioche 
Mini Crab Cakes with Garlic Aioli 

American Caviar with Blinis 
Grilled Chicken Skewers with  

Peanut Sauce 
San Daniele Prosciutto with 

Cantaloupe 
Vegetable Spring Rolls 

Grilled Ahi Tuna with Black Pepper 
and Soy  

Lobster Sausage with All  
Grain Mustard 

Pâté de Campagne on Toast Points 
Assorted Mini Quiches 

Mushroom Caps with Spinach  
and Brie 

Mozzarella with Sundried Tomato 
and Fresh Basil 

Classic Mini Pigs in a Blanket 
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Carrot with Ginger 

Cucumber Mint 
Vichyssoise 

Tomato Gazpacho 
 
 

Sweet Potato with Chives 
Asparagus with Mint 

Avocado with Roasted Tomato 
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Assorted Fruit Tartes (Raspberry, Kiwi 

Strawberry, Lemon Meringue) 
Bite-Sized Chocolate Cake 

Chocolate Eclairs 

Choux with Vanilla 
Mini Rum Cake with Whipped Cream 

Mini Crème Brûlées 
Assorted French Cookies 

 
Coffee and Cookies 
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Grilled Shrimp in Bacon 
House-Smoked Scottish Salmon on 

Toasted Brioche 
Mini Crab Cakes with Garlic Aioli 

American Caviar with Blinis 
Grilled Chicken Skewers with Peanut 

Sauce 
San Daniele Prosciutto with 

Cantaloupe 
Vegetable Spring Rolls 

 

Grilled Ahi Tuna with Black Pepper 
and Soy  

Lobster Sausage with All Grain 
Mustard 

Pâté de Campagne on Toast Points 
Assorted Mini Quiches 

Mushroom Caps with Spinach and 
Brie 

Mozzarella with Sundried Tomato and 
Fresh Basil 
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Black Angus Filet Mignon 
Rack of Lamb with Herb  

Pistachio Crust 
Prime New York Beef Strip 

Roasted Breast of Free Range Lemon 
Thyme Chicken 

Roasted Turkey with Cranberries 
Fillet of Atlantic Salmon with  

Pommery Mousseline
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Maine Lobster Raviolis with  

Basil Bisque 
Penne Pasta with Chicken, Basil  

and Tomato 

Wild Mushroom Raviolis w/ 
Truffle Oil 

Pennette with Shrimp Curry, Peppers 
and Cilantro
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Assorted Fruit Tartes (Raspberry, Kiwi 

Strawberry, Lemon Meringue) 
Bite-Sized Chocolate Cake 

Chocolate Eclairs 

Choux with Vanilla 
Mini Rum Cake with Whipped Cream 

Mini Crème Brûlées 
Assorted French Cookies����
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California Rolls 
Spicy Tuna Rolls 

Salmon Rolls 

Nigiri Sushi Rolls 
Hamachi Rolls 

Dungeness Crabmeat Rolls
 

(All Platters served with Ginger, Soy Sauce and Wasabi) 
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Alaskan King Crab Legs 
Jumbo Gulf Shrimp 

Scallop Ceviche 
Smoked Salmon  

Maine Lobster Medallions 
               Bluepoint Oysters 

Ahi Tuna Tartare with Tobiko Caviar 
Calamari with Tomato Salsa 
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Lobster, Crab, Shrimp, Ceviche, Ahi Tuna and Oysters  
served to order Las Vegas style in Martini glasses  
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Cherries Jubilee with Cherry Sorbet and Vanilla Ice Cream 

Bananas Foster with Vanilla Ice Cream 
Crèpes Flambées with Grand Marnier and Strawberries 

Warm Apple Tarte Tatin 
Caramelized Floating Island  

Warm Chocolate Cake                           Raspberry Tarte  
                  Lemon Tarte                          Choux aux Vanille 

       Chocolate Éclairs                           Crèmes Brûlées  
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We also create unique parties of any size with special internationally 
 themed menus including, French, Italian, Mexican, Moroccan, Asian, 

Hawaiian, and Old English  
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Grilled Ahi Tuna Brochettes with Black Pepper and Soy 

Assorted Mini Quiches 
Mushroom Caps with Spinach and Brie 

Mini Crab Cakes with Garlic Aioli on Toast 
Smoked Salmon Rosettes on Brioche Toast 

Parmesan Cheese Straws 
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Poached Pear with Feta Cheese Salad, Spiced Pecans and Balsamic Glaze 

Classic Le St.Germain Caesar Salad 
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Seared Atlantic Salmon with Portobello Mushrooms and Herb Vinaigrette 

Grilled Black Angus Filet Mignon with Peppercorn Sauce 
����

Scalloped Potatoes  
Haricots Verts 
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Assorted Tartes (Lemon Meringue, Raspberry and Kiwi Strawberry) 

Choux with Vanilla 
Chocolate Eclairs 
Crèmes Brûlées 

Bite Sized Chocolate Cakes 
Mini Rum Cakes with Whipped Cream 

Assorted French Cookies 
 

Coffee, Cookies 
�
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Grilled Ahi Tuna with Black Pepper and Soy 

Assorted Mini Quiches 
Mushroom Caps with Spinach and Brie 

Mini Crab Cakes with Garlic Aioli on Toast 
Smoked Salmon on Brioche Toast 

Parmesan Cheese Straws 
Shrimp Brochettes with Peanut Sauce 

San Daniele Prosciutto with Cantaloupe 
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Classic St.Germain Caesar Salad  
Green Asparagus and Mushroom Salad with Chervil and Mustard Vinaigrette 

Honey Poached Pear with Feta Cheese Salad, Spiced Pecans  
and Balsamic Glaze 

Grilled Eggplant and Tomato Mozzarella Tower with Virgin Olive Oil  
and Balsamic Dressing 
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Seared Halibut with Portobello Mushrooms and Herb Vinaigrette 
Grilled Black Angus Filet Mignon 
with Duo of Peppercorn Sauce����

Grilled Baby Lamb Chops with Garlic Herb Au Jus 
Sautéed Chicken Breast Scaloppini  

with Lemon Herb Capers 
Scalloped Potatoes  

Haricots Verts 
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Assorted Tartes (Lemon Meringue, Raspberry and Kiwi Strawberry) 

Choux with Vanilla                    Chocolate Eclairs 
                    Crèmes Brûlées                    Bite Sized Chocolate Cakes 

Mini Rum Cakes with Whipped Cream 
Assorted French Cookies 

 
Coffee, Cookies 
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Chef’s selection of tray passed hors d’oeuvres (4) 
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Wild Mushroom Soup with Chives and Truffle Oil 
Chilled Tomato Gazpacho with Crabmeat Confit 
Classic Caesar Salad in Crisp Parmesan Basket 

House Smoked Salmon Rose with Potato Cake and Crème Fraiche 
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Roast Tenderloin of Pork with Curry, Raisin, Fruit Chutney, Salsa and Mashed Potatoes 
Roasted Free Range Flattened Chicken with Oven Roasted Tomatoes,  

Au Gratin Potatoes and Garlic Au Jus 
Seared Filet of Atlantic Salmon with Portobello, Asparagus and Citrus Glaze 
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Warm Chocolate Cake with Pistachio Ice Cream 
Caramelized Floating Island with Crème Anglaise 

Individual Apple Tart with Vanilla Ice Cream 
Tropical Sorbets in Tulip Cookie Shell 

 
Bread and Butter 

 
Coffee 
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Chef’s selection of tray passed hors d’oeuvres (4) 
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Wild Mushroom Soup with Chives and Truffle Oil 

Honey Poached Pear and Feta Cheese Salad with Spiced Pecans and Balsamic Glaze 
Ahi Grade Tuna Tartare with Crispy Wontons and Wasabi 

Maine Lobster Raviolis with Basil Bisque 
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Black Angus Filet Mignon Au Poivre with Crisp Potato Cake and Mushroom Pudding 
Roasted Maple Duck Breast with Moroccan Cous Cous,  

Grand Marnier Sauce and Date Relish 
Seared Fillet of Lake Superior Whitefish with Sautéed Spinach  

and Pommery Mustard Mousseline 
Roasted Breast of Free Range Jidori Chicken with Oregon Morels, 

Asparagus and Au Gratin Dauphinois 
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Vanilla Crème Brûlée with Fresh Berries 
Warm Chocolate Cake with Pistachio Ice Cream 

Individual Apple Tart with Vanilla Ice Cream 
Tropical Sorbets in Tulip Cookie Shell 

 

Bread and Butter 

 
Coffee and Cookies 
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Chef’s selection of tray passed hors d’oeuvres (4) 
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Wild Mushroom Soup with Chives and Truffle Oil 
Crème Brûlée of Foie Gras 

Honey Poached Pear with Feta Cheese Salad, Spiced Pecans  
and Balsamic Glaze 

Fresh Maine Lobster Salad with Avocado, Papaya, Tomato,  
Organic Mesclun and Mango Vinaigrette 
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Black Angus Filet Mignon Au Poivre with Crisp Potato Cake  
and Mushroom Pudding 

Pan Roasted Veal Tenderloin with Oregon Morels,  
Porcini Raviolis and Truffle Oil 

Marinated Grilled Rack of Lamb with Herb Pistachio Crust  
and Fresh Mint Au Jus 

Sautéed Pacific Halibut with Blue Crabmeat,  
Lemon Herb Butter and Capers 
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Warm Chocolate Cake with Pistachio Ice Cream 
Grand Marnier Soufflé 

Tropical Sorbet in Tulip Cookie Shell 

 
Bread and Butter 

 
Coffee and Cookies 
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Wild Mushroom Soup with Truffle Oil 
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Seared Crab Cakes with Sonoma Greens and Mustard Mousseline 

Or 
Grilled Jumbo Gulf Shrimp with California Baby Greens, Papaya ,  

Avocado and Dijon Vinaigrette 
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Chocolate Charlotte 

Or 
Vanilla Crème Brûlée with Fresh Berries 

 

Coffee, Iced Tea 
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Sweet Potato Vichyssoise with Balsamic Glaze 
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King Crab with Avocadoes, Grapefruit and Mayer Lemon Vinaigrette 

Smoked Salmon with Asparagus and Yogurt Dill Sauce 
Chicken Waldorf Salad in a Tuille Basket with Apple and Walnuts 
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Two Chocolate Swans filled with Chocolate and Lemon Mousse, 

Passion Fruit and Pink Sugared Angel Hair 
 

Parmesan Cheese Straws 
 

Champagne  
 

Coffee and Iced Tea 
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Natural Kobe Beef Hamburger with Tomato,  
Cheese, Lettuce and Onion 

Grilled Free Range Chicken Breast with Fresh Rosemary Au Jus 
Poached Salmon  
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German Potato Salad 
Baby Field Green Salad with Grilled Red Peppers,  

Tomatoes, and Asparagus 
Le St. Germain Caesar Salad 

 
 
 

Assorted Dessert Display 
Cookies 

 
Coffee, Iced Tea 

 
 

Rolls, Butter 
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Full Premium Cocktail Bar (3 hours)        $24 per person 
(Extended Bar Charge of $5 per person per each additional ½ hour) 

Extra Premium Top Shelf Liquor Bar and Specialty Martini Bar 
Available by Request 

(Ice Sculptures by arrangement) 
 

:������� ��� �
For Seated Dinner and Buffet Events 

Butler Wine Service is available for $15 - $30 per person 
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To estimate total labor cost per event allow approximately $22 per person 

All labor billed for 6½ hour period.  
Any additional authorized overtime may apply 
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Basic rental charges for linens, china, silverware, glassware and  
set-up charged at $12 per person per event. 

Additionally specified rental requirements (e.g. specialty linens, furniture,  
heaters etc.) billed according to rental invoice 

 
All charges subject to California sales tax of 8.75% 


