MENU OPTIONS

CHILLED APPETIZERS

CLASSIC

LUXE

Hand Cut Tortilla Chips + Salsa Fresca

Charcuterie {Cheese + Meats}

Crudite {Vegetable Platter with Dips}

Hummus Trio with Pita Chips

Array of Fresh Fruit

Roma Tomato & Basil Bruschetta

Mozzarella & Tomato Caprese Skewers

HOT APPETIZERS

Vegetable or Chicken Eggrolls with Sweet & Sour

CLASSIC

LUXE

Bacon Wrapped Scallops

Chicken & Waffles Bites with Guajillo Syrup

Chicken Wings with our In-House BBQ sauce

Mexican Elote Ribs

Spicy Jamaican Jerk Chicken

Bbg or Korean Saucy Meatballs

Coconut Shrimp with a Sweet & Spicy Sauce

Fried Masa Battered Pickled with a Garlic Aioli Sauce

Mini Quiches: Spinach Florentine, Ham + Three Cheese

Cheeseburger Sliders with Onion Jam, Jalapeno Aioli, on
a Hawaiian Roll




MENU OPTIONS

HOT APPETIZERS (CONT’D) CLASSIC  LUXE

Sweet Corn Tamales topped with a Creamy Queso Fresco
Sauce + Roasted Corn

Southwestern Chimichangas: Chicken, Cheese, Black
Bean, in a Crispy Flour Tortilla with a Chipotle Sauce

Barbacoa Beef Empanadas with a Cotija + Creamy
Chipotle Sauce

SALADS CLASSIC  LUXE

Wedge Salad - Iceberg Salad with house blue cheese
dressing, red wine vinegar, applewood bacon, heirloom
tomatoes, crispy onions, and house pickled onion

Southwestern Salad - Cheddar & Jack Cheese, crispy
tortillas, green onions, tomatoes with a Chipotle ranch

Citrus Arugula Salad - Shaved Parmesan, fried capers,
red onion, horseradish aioli and house citrus dressing

Green Salad - Iceberg, shaved carrots, heirloom
tomatoes, red onions, house made croutons

Spring Salad- Mesclum salad mix, shredded carrots,
cranberries and balsamic vinaigrette

Summer Salad - Arugula & Spinach with apples,
blueberries, strawberries, candied walnuts, poppy seed
dressing

Pasta Salad - Fussili pasta, mozzarella, cherry tomatoes,
mixed olives and fresh parsley

Baby Heirloom, Basil & fresh Mozzarella salad with olives
and Italian vinaigrette




2 MENU OPTIONS

ENTREES CLASSIC LUXE

Chicken Fioro - sundried tomatoes, artichoke hearts,
garlic, creamy white wine sauce

Lemon Chicken Piccata with Creamy Butter Lemon
Sauce and Capers

Cremini Mushroom Chicken Marsala

Chicken Teriyaki topped with Sesame Seeds

Slow Braised Short Ribs with a Red Wine Demi Glaze

Pasta Bolognese

Five Cheese Tortellini with Pesto Parmesan

Mole Enchiladas - Chef Rosie’s own Poblano Recipe with
chicken Jack and Cheddar cheese.

Honey Dijon Glazed Salmon

SIDES CLASSIC LUXE

Saffron Rice

Garlic Mashed Potatoes

Herb Roasted Potato Trio

Mexican Corn

Green Beans with Almonds

Succotash

Butternut

Peruano Refried Beans

Mexican Tomato Rice




o MENU OPTIONS

STATIONS

CLASSIC

LUXE

Omelette Station: Prosciutto Ham, Bell Pepper,
Mushroom, Jack/Cheddar Cheese, Green Onion, Tomato

Pasta Station: Tomato, Pesto + Alfredo

Ham with Pineapple Glaze

Oven Roasted Turkey with Gravy

Herb Crusted Beef Tenderloin Au Jus

Prime Rib Au Jus with Creamed Horseradish (MP)

DESSERTS

CLASSIC

LUXE

Caramel Toffee Bundt Cakes with a Chocolate Crunch

Tres Leches Cake Slices

Variety of French Macarons

Variety of Cheesecakes

Variety of Cookies
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