
Small Bites Passed

From The Sea
Seared sea scallop with a fuji apple-fennel salad & sea 
urchin cream
“Fish & chips” with tamarind tar tar sauce
Cuban ceivche with celery, cilantro & heirloom tomatoes
Spicy tuna tar tare on a crispy won ton
Miso black cod pot stickers with yuzu
Maine lobster pot stickers Szechuan style
Yellowtail, avocado, crispy shallot roll, habanero-mango 
aioli
Crispy clam roll- hojo style 
Lump crab cakes with caviar and creme fraishe
Grilled white shrimp with mango-habanero glaze
Dark beer steamed mussels with chili

From The Land 
Drunken Fillet on sweet corn cake with cumin cream
“Pigs in a blanket” pretzel dough wrapped sausage with 
dijon aioli
Cuban ham & artichoke croquette with salsa verde
Lamb lollipop chops with apple mint mojo
Deconstructed peking duck with hoisin & rice paper
Mini potato skin with beef and cheddar cheese 
Mini lamb wellingtons, wild mushroom, caramelized Maui 
onions
Oxtail spring roll with garbanzo beans & port



Korean marinated short rib mini tacos with parsley radish 
salad
Southern fried crispy quail with spiced honey
Pork belly bao bun with pickled vegetables & hosin
Kobe sliders with balsamic aioli

From The Garden
Stir-fried vegetable and Napa cabbage spring roll with 
shizo & sake
Stuffed black mission figs with ricotta & candied pecans
Butternut squash bisque served in a demi tasse with 
parmesan crisp
Maytag blue cheese soufflé with toasted walnuts
Goat cheese ravioli with beet & mint salad
Curried cauliflower and fuji apple fritters
Wild mushroom and manchego cheese empanada
Tomato bisque with 3 cheese grilled cheese sandwich
3 cheese & truffle pizza
Pea falafel on pita chip with chili hummus & cucumber 
salsa
Champagne grape and three cheese Quesadilla
Mini onion and goat cheese tart with 80 year balsamic 
Cornmeal crusted zucchini fries with tamarind tartar 
sauce 


