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Each platter serves 20-22 guests

cheese & charcuterie

charcuterie platter

prosciutto di parma, mortadella,

dried spanish chorizo, sweet sopressata,
cornichons, whole grain mustard 175

whipped ricotta
white truffle oil, honey, grilled bread 70

meyer lemon arancinis
aged asiago, parmesan, creme frakhe 65

artisanal cheese platter

domestic and imported
seasonal jams or truffle honey
175

[upgrade to baked brie +$50]

warm goat cheese skillet

wild mushroom confit,
grilled pita bread 65

artisanal baked brie
puff pastry, granny smith
apples, cranberries, sage
oil, tuscan bread 75

fresh mozzarella
tomatoes, basil puree, aged
balsamic glaze 65

poultry

curry-apple chicken salad crostinis
granny smith apples, curry mayo 67

slow roasted chicken skewers

choice of: buffalo sauce (blue cheese
cream, celery, carrots, paprika infused oil)
or honey-ginger glaze (soy-lime aioli,
sesame ginger slaw, crispy wontons 70

braised chicken spring rolls
ricotta, roasted fire pepper sauce 70

chicken and waffles

buttermilk chicken, smoked bacon,
sriracha maple syrup

80

smoked chicken mozzarella,
croquettes, fire roasted piquillo
sauce 70

crispy chickenwings

buffalo, teriyaki, chipotle bbq, or
parmesan garlic 65

korean fried chicken bites
gochujang aioli, pickled ginger,
green cabbage 70

truffle chicken salad bacon,

wild mushrooms, truffle mayo,
brioche toast 65

american soul rolls
brocco|i, gor|ic mashed potato,
4 cheese blend, sausages, spicy
tomato sauce 80

seafood

jumbo tempura shrimp
soy lime aioli, sesame seeds, yuzu 90

scallops wrapped in smoked bacon
honey-thyme drizzled 110

chermoula shrimp skewers
toasted cumin, sweet chili sauce 100
mini lobster grilled cheese

swiss, sourdough, lemon mayo, parmesan
MP

coconut crusted shrimp

sweet sesame chili sauce 100

baked east coast oysters
meyer lemon butter, citrus panico 90

crispy calamari
spicy remoulade 95

peppercorn crusted tuna bites
"rare" green cobboge, teryaici
ponzuglaze, ginger crustini 15

deviled egg with fried oysters
avoca do, east coast oysters,

lemon zest, pic?c|ed red onion
95

crab meat salad
lump crab meat, meyer lemon
oio|i, fried capers, cucumber cup

100

scottish smoked salmon platter

capers, red onion, horseradish
aioli, egg, cornichones, dill oil,

multigrain toasts 95

beef/pork

chorizo-jalapefio jack croquettes
smoked chipotle aioli 65

cuban empanadas
shredded pork, SWiSS, pic|<|es, avocado
chimmichurry 70

buffalo chicken empanadas

slow roasted shredded chicicen, blue
cheese cream 70

roasted bratwurst bites
opp|e—bocon jam, mus’rord,
brioche toast 85

truffle crispy potatoes skin

smoked bacon, white truffle
aioli 70

marquez lamb sausage kabobs
feta, greek yogurt-mint sauce 110

deviled eggs with bacon
marscarpone, smoked paprika 60
beef ginger dumplings

wasabi aioli, ponzu sauce 70

vegetarian

wild mushroom potato croquettes

aged gruyere, white truffle oil,
fresh herbs 70

tomato bruschetta 50
guacamole & tortilla chips 50

handcut fries

choice of parmesan, truffle, or spicy
40

homemade organic hummus
choice of chips or crudite 50

roasted vegetable empanadas
charred green onion aioli 70

homemade apple jam toast
brie, apple-sage infused
olive oil 70

crispy chickpea fritters

tzatziki sauce, pick|ed red onion, dill oil
65

caprese skewers
fresh mozzarella, cherry tomatoes, fresh
basil, balsamic glaze 50
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sliders

quattro formaggi grilled cheese

little havana cuban slow cooked tomato gravy, basil ol 7 0

pulled pork, smoked ham, swiss,
cheeseburger honey mustard, pickles 75 caprese

rosemary butter, cheddar 65 tomatoes, fresh mozzarella ,
toasted panko, basil mayo,
balsamic 65

classic new england lobster rolls
chilled tail, knuckle, and

claw meat, smoked bacon,
meyer lemon aioli M

four spiced burger

whale burger chorizo, chipotle bbq, avocado
smoked bacon, gruyere, truffle spread 85 puree, jalapeno jack 80

chipotle bbq chicken

corn salsa, lime sour cream, cabbage 70

pizzas
cheese bbq chicken pizza

white pizza house tomato_ ‘sauce, garlic, mozzarella, bbq chicken, carameliz.ed vidalia onions,
parmesan, chili flakes 14 mozzarella, monterey jack 18

smoked bacon, mozzarella, parmesan,

ricotta salata, rosemary 18 carne a more
prosciutto, sweet sausage, veal i
meatballs, mozzarella, spicy pepperoni, also available quten free +3
spinach 20

tacos
) buffalo chicken

baja fish cuban pulled pork ) bleu cheese slaw, soft tortilla 70
crispy fried, lime sour cream, slaw, pico de sour orange ca.bbage, chipotle

gallo 75 mayo, soft tortilla 70 korean shrimp tacos

cheeseburger . green cabbage, guchojang aioli, (korean red chili -
caramelized onion, american, pickled rel maine Iobsterl:ac.o paste) pickled ginger, shaved radish, fresh lime
ish, black pepper mayo 70 meyer lemon aioli, green cabbage, 85

crispy bacon MP
four spices bbq chicken
lime sour cream. pickled jalepenos, slaw 70
DESSERT nutella pizza
strawberries, caramelized GOING OVERBOARD!
banana spring rolls bananas, s'mores topping 22 platter filled with favorites - caramel-almond
. cheesecake, vanilla mousse, zeppoles (Italian

cinnamon sugar, kahlua syrup 80 crispy apple empanadas donuts), banana spring rolls, kalua caramel, vanilla

chocolate chip cookies 80 golden raisins, kahlua syrup 80 ice cream, double chocolate brownie pieces! 39

cheesecake dumplings double chocolate brownies

blueberry preserves 75 chocolate ganache 75
buffet style [$'7 per person]

chocolate covered strawberries  double chocolate brownies banana spring rolls

chocolate chip cookies chocolate ganache cinnamon sugar, kahlua syrup

zeppoles (Italian donuts)
lemon-vanilla glaze, toasted
almonds, powdered

mini vanilla creme brule crispy apple empanadas

Seasonaliberics golden raisins, kahlua syrup



