
        

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

       

 

 

 

 

  

Platters to Share 

Offerings designed to be shared for larger receptions. Priced Per Person 

Platters Accommodate 30 Guests 

Tomato Bruschetta $4 (Veg) 

Sourdough Crostini 

 

Ahi Tuna Tartar $6 

Crispy Wonton 

 

Dungeness Crab Popper - $7 

Old Bay Remoulade 

 

Deviled Egg $4 (GF) 

Bacon, Pickled Jalapeno  

 

Citrus Poached Prawns $5 

Cocktail Sauce  

 

Oyster on the Half Shell $4.50 

Marin Miyagi  

 

 

       
 
 

Pesto Portabella Slider $6 (Veg) 

Provolone, Pesto  

 

Cheddar Burger Slider $6 

Pickle, Secret Sauce, Tomato Jam 

 

Pulled Pork Slider $5 

Honey Poppy Slaw 

 

Buffalo Chicken Slider $7 

Blue Cheese, Red Onion, Arugula 

 

Skirt Steak Skewer - $7 

Teriyaki Marinade 

 

Pancetta Wrapped Jumbo Prawn $7 (GF) 

Old Bay Remoulade 

 
 

Individual Appetizers 

Minimum 20 pieces per item [prices are listed per piece]. All items may be passed or set 

on platters for guests to share. 

Gluten Free – GF 

Vegetarian – Veg 

Vegan -- V 

 
 

Charcuterie $200 (GF) 

Salami, Prosciutto, Mortadella, Pepperoni, 

Black Forrest Ham, Eggplant Caponata, 

Walnut Crostini 

 

Farm Fresh Vegetable Crudité $160 (V, GF) 

Housemade Hummus and Pita Bread   

 

Assorted Cheese Selection $180 (Veg) 

Cheddar, Pepper Jack, Swiss, Cambozola, 

Brie, Goat Cheese, Parmesan  

Seasonal Fresh Fruit and Assorted Crackers 

 

 

Buffalo Chicken Wings  $150 (GF) 

90 Wings 

Ranch Dressing & Blue Cheese 

 

Thai Chili Glazed Chicken Wings  $150 (GF) 

90 Wings 

Green Onion 

 

Guacamole & Salsa $80 (V) 

Housemade Tortilla Chips 

 

Ceviche Verde $250 (GF) 

Rock Fish, Bay Shrimp, Tortilla Chips 

 

 



        

 
 
 
 
 
 
 
 
 
 
 

 

  

Wood Fired Pizza 

8 Slices 

 
Artichoke Pesto $18 (Veg) 

Roasted Garlic, Olives, Arugula 

 

Margherita $18 (Veg) 

Roma Tomato, Basil & Mozzarella di Bufala 

 
 

Pepperoni Pizza $19 

Mozzarella, Smoked Mozzarella & Asiago 

 

Sausage & Mushroom $19 

Provolone, Roasted Garlic 

Buffet 

$65 Per Person 

Buffet style is for parties of 30 or larger 

 

Choice of Two Sides 
 

Mixed Greens (V, GF) 

Citrus Vinaigrette, Tomato, Cucumber, Apple 

 

Caesar Salad  

Sourdough Croutons  

 

Roasted Broccolini (V, GF) 

Lemon Vinaigrette, Chili Flakes, Garlic Bread Crumbs 

 

Potatoes Au Gratin  

Bread Crumbs 

 

Garlic Mashed Potatoes (Veg, GF) 

Butter, Parsley  

 

Oven Roasted Brussels Sprouts (V, GF) 

Lemon, Garlic 

 

Mac & Cheese 

Bechamel, Bread Crumbs  

 

Choice of Two Entrees 

Add a 3rd entree or side for an additional $10 per person  

 

Shrimp Scampi  

Butter, White Wine, Lemon, Garlic, Parsley, Sourdough 

 

Roasted Chicken (GF) 

Fingerling Potatoes, Zuchinni, Cipollini Onion, Pan Gravy 

 

Eggplant Parmesan (GF, Veg) 

Pomodoro, Bechamel, Parmesan 

 

Grilled Salmon (GF) 

Caper Beurre Blanc, Lemon 

 

Penne Pomodoro (Veg) 

Classic Tomato Sauce, Parmesan, Garlic Asiago Toast 

 

New York Strip  

Bordelaise, Herbed Butter 
 

Choice of Two Desserts 

 

Brownies – Blondies – Chocolate Chip Cookies –  

Lemon Bars  

 

 



        

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MoMo’s Prix-Fixe Menu 

Lunch $50 / Dinner $70  

 

Choice of 1 Starter  

 

French Onion 

Caramelized Onions, Provolone, Swiss, Housemade Demi Glaze, Sourdough Croutons 

Mixed Greens (V, GF) 

Cherry Tomatoes, Cucumber, Lemon Vinaigrette  

Caesar Salad  

Shaved Parmesan, Sourdough Crotons 

 

Choice of 3 Entrees 

Available for Lunch Service Only 

 

Fish Tacos (GF) 

Pacific Rock Cod, Cilantro Slaw, Pico de Gallo, Guacamole 

 

Butternut Squash & Kale Salad (GF) 

Frisee, Grapes, Roasted Pepitas, Goat Cheese, Sherry Oregano Vinaigrette 

 

Cobb Salad (GF) 

Roasted Chicken, Bacon, Egg, Blue Cheese, Tomato, Avocado  

 

French Dip Sandwich 

New York Strip, Horseradish Aioli, Provolone Cheese, Au Jus 

 

Available Lunch or Dinner 

 

New York Strip  

Au Gratin Potatoes, Brussels Sprouts, Bordelaise, Herb Butter 

 

Roasted Chicken Breast  

Fingerling Potatoes, Ratatouille, Provencal Sauce 

 

Grilled Salmon 

Brussels Sprouts, Red Potatoes, Caper Beurre Blanc 

 

Steamed Mussels & Clams 

White Wine, Garlic, Crushed Red Pepper 

 

Fettuccine Pomodoro (Veg) 

Asiago Toast, Parmesan  

 

Pesto Cream Prawn Pasta 

Fettuccine, Garlic, Lemon, Sun Dried Tomato, Parmesan, Asiago Toast 

 

Choice of 1 Dessert  

 

Brioche Bread Pudding 

Vanilla Ice Cream, Caramel 

 

Flourless Chocolate Torte (GF) 

Raspberry Puree, Fresh Berries, Whipped Cream 

 

Chocolate Chip Cookies 

Vanilla, Ice Cream  

 

Pumpkin Cheese Cake  

Caramel, Candied Walnuts, Whipped Cream 

 

Berry Sorbet (GF,V) 

Mint Leaf 

 

 


