
 

 

inventive tastes (plated stations) 

 

lobster vanilla poached, apple wood bacon, roasted tomato, 
avocado crema, bibb lettuce 

hamachi tartare, black radish, mirin reduction, hibiscus salt, 
chive, sesame wonton 

kobe short rib, bleu cheese corn cake, pickled red onion 

kobe tenderloin involtini, watercress, smoked tomato, aged 
balsamic, jalapeno, mint 

duck rillete, orange mango marmalade, chive mousse, sesame 
cone 

crab gulf blue, mint, cilantro, honey soy reduction, persian 
cucumber, sweet chili 

pollo jerked, grilled mango, cilantro pesto, chevre, plantain 
chip 

foie torchon mousse, boursin cap, caraway crisp, parsley 
essence 

quail polenta crisp, smoked “ketchup”, watercress 

trout smoked, shallot aioli, pumpernickel round, wasabi mousse, 
ginger crackle 

trotter fried crisp, thyme cracker, roasted garlic, mustard 
“caviar” 

 



 

 

bruschetta 

 

roma tomato and fresh basil with extra virgin olive oil 

heirloom tomato with fresh mozzarella and basil 

sicilian caponata with red chile oil 

oven dried tomato with pesto  

roasted beet parmigiano reggiano and toasted caraway  

ceci black olive paste and red chile oil 

fava bean pecorino and mint 

sweet pea unfiltered olive oil and mint 

sicilian peperonata 

sun dried tomato pesto  

artichoke and fresh thyme 

provencal olive and tomato 

crispy white bean carrot and rosemary 

grilled spring vegetable with basil 

caramelized shallot with Barolo reduction 

 

 



 

 

dips 

 

gorgonzola, pancetta, roasted garlic, goat’s cheese 

gulf crab, mango, caramelized shallot, thyme, goat’s cheese 

artichoke, roasted red pepper, basil, cream cheese 

salsas, traditional red, hatch chile, tomatillo, chared tomato 
and red pepper, ancho, chipotle or charred fruit. 

queso, traditional 

super bowl queso, spicy sausage, roasted red and green chilies 

dips served with spiced nut mix, artisan crackers, sliced breads, 
star croutons or tri color tortilla chips at customer request. 

 

soups 

 

sweet pea, mint 

butternut squash, hazelnut brickle 

tomato roasted, crème fraiche 

peas and carrots duo (passed only) 

potato leek 

thai chicken rice noodle, basil, mint, sriracha 


