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BREAKFAST & AM BREAK

BUILD YOUR OWN YOGURT PARFAIT SOUS VIDE EGG BITES

COCONUT YOGURT CHEDDAR AND CHIVE
GREEK STYLE YOGURT RED PEPPER AND GRUYERE
HOUSE-MADE GRANOLA

TOASTED COCONUT COFFEE & TEA SERVICE

TOASTED PECAN PIECES ORANGE & CRANBERRY JUICE
SEASONAL FRESH OR DRIED FRUIT APPLE CIDER

BREAKFAST BREADS

LUNCH & PM BREAK

BUILD YOUR OWN BUDDHA BOWL BLONDIES & LEMON BARS

QUINOA

COCONUT & PUMPKIN SEED BARS

MIXED ORGANIC GREENS

CHOPPED GRILLED CHICKEN, SALTED CARAMEL DING DONGS
ROASTED VEGETABLES,

EDAMAME, ROASTED CORN, GRAPE TOMATOES, ASSORTED LA CROIX

SHREDDED PARMESAN, COCONUT WATER

LEMON TAHINI SAUCE, BASIL VINAIGRETTE,

BROKEN THREE-HERB VINAIGRETTE DIET COKE

CUSTOMIZE THIS MENU FOR YOUR NEXT EVENT



Cocktail Hour.

TRAY PASSED APPETIZERS

SWEET POTATO
DUNGENESS CRAB CAKES

CHIPOTLE REMOULADE AND MINCED CHIVES

SEARED BEEF LOIN CANAPE

GRANNY SMITH APPLE-CELERY ROOT SLAW,
AND HORSERADISH CREAM

WATERMELON GAZPACHO

PICKLED WATERMELON RIND AND MINT OIL

EDAMAME FALAFEL

HERBED TAHINI SAUCE

SEARED AHI WONTON TACO

DAIKON RADISH AND WASABI AIOLI

SMALL PLATES

GARLIC SHRIMP

CRISPY SAFFRON RICE CAKE AND LEMON AIOLI

CHICKEN MOLE TOSTADA

BLACK BEAN PUREE, CILANTRO, PICKLED RED
ONION AND COTIJA

MARKET FRESH
VEGETABLE PLATTER
CUCUMBERS, CARROTS, CELERY,
TOMATOES AND JICAMA
WITH CREAMY HERBAN GODDESS,
ROASTED RED PEPPER FETA DIP,
LEMON GARLIC HUMMUS

DESSERT

COCONUT PANNA COTTA

GRILLED PINEAPPLE RELISH

CHOCOLATE HAZELNUT PARFAIT

FLOURLESS CHOCOLATE CAKE, HAZELNUT MOUSSE AND
WHIPPED CREAM

CHERRY PIE BITES

Dietary restrictions?
No problem!

Each menu can be customized to
fit the needs of your guests.




