
B I S T R O

43 per Guest

S H A R E D S T A R T E R 

MEZZ E PLA TTE R  ( V )  

Cucumber Yogurt . Eggplant Caviar . 

Chickpea Hummus . Grilled Pita Bread 



A DD ADD IT I ONA L  S TAR TE R  

FO R 5  PER  PERS ON  

1 S T  C O U R S E  

T OD AY ’S  SE ASO NA L SOU P  



CAESA R SA LAD

Kale & Little Gem Lettuce . Croutons . 

Parmigiano . Caesar Dressing  

2 N D  C O U R S E  

TRUFFLE  R ICO TTA RAVIOLI  ( V )  

Creamy Ricotta Cheese .  

Mushroom Cream . Parsley 



LO CA L  P AC IF I C  SO LE  ( R ) (GF )

Fork Mashed Potato . Spinach . 

Caper Shallot Beurre Blanc  



BRINED PO RK CHOP 

Apple Cinnamon Chutney

Roasted Autumn Roots



CH ICKE N POR CINI  

Roasted Porcini Mushroom 

Penne . Garlic Cream 

S W E E T  F I N I S H  

SE AS ON AL  P ANN A CO TT A

S E A S O N A L

48 per Guest

S H A R E D S T A R T E R S

BAKE D BR IE

 Brandy Caramel Apple  . 

Almonds . Chicory Salad 



C RI SP Y LE MON  B RUSSE LS  (V ) ( GF )  

Cranberry . Goat Cheese  . Balsamic 

1 S T  C O U R S E  

T OD AY ’S  SE ASO NA L SOU P  



W A LDO RF  OR G ANI C GREENS  ( V ) (GF )

Apple . Celery . Goat Cheese . 

Champagne Vinaigrette  

2 N D  C O U R S E  

TRUFFLE  R ICO TTA RAVIOLI  ( V )

Creamy Ricotta Cheese .  

Mushroom Cream . Parsley 



BRA ISE D S HOR T RIB  

Braised Beef Jus . Mushroom Risotto 



PAN ROA STE D SA LMO N 

Basil Pesto . Crispy Cauliflower 



FREE RA NGE ½ CH ICKE N 
Garlic-Rosemary Natural Jus 

Mushroom Risotto 

S W E E T F I N I S H 

S E AS ON AL  P ANN A CO TT A

C H E F ’ S

55 per Guest

B I S T R O S A M P L E R 

  C A LA M AR I  FR IT T I

Artichoke . Peppers . Avocado Aioli 

  LIL ’  WE LL INGTO NS  
Short Rib & Mushroom in Puff Pastry 

  B AC ON WR AP PED D ATE S

Blue Cheese. Balsamic Glaze 

  C RI SP Y B RUSSE LS

Dried Cranberry . Goat Cheese 

1 S T  C O U R S E  

T OD AY ’S  SE ASO NA L SOU P  



ROAS TED A UTUMN BEETS ( V ) ( GF)

Asian Pears . Goat Cheese . Candied 

Walnuts . Citrus Vinaigrette  

2 N D  C O U R S E  

CO CO NUT CURRY  ( V )  ( GF)  

Lemongrass . Steamed Rice 

Autumn Roots . Crispy Tofu



 FREE RA NGE  ½  CH ICKE N  
Garlic-Rosemary Natural Jus 

Mushroom Risotto 



28  D A Y DR Y AGED PR IM E NY S TE AK 

Peppercorn Demi Sauce .  

Fork Mashed Yukon Potatoes 


S CA LLOP PR AWN  C APE LL INI  

Garlic Lemon Butter . Capers 

Cherry Tomato . Parmigiano  

 S W E E T  F I N I S H  

SE AS ON AL  P ANN A CO TT A

P R I V A T E  E V E N T

M E N U S

W E E K D A Y

D I N N E R S  




