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Farm to Table Mini Quiches
2 Types to Choose From
Quiche Lorraine
Cheddar, Leeks, and Red Peppers 

Seasonal Fruit
Served in a Wafer Cone 

Smoothie Shots
Banana & Blueberry or Pineapple & Coconut

Bagel Bar
Assorted Bagels Served with Different Flavors of Cream 
Cheese, Peanut Butter, Jams, and Butter

Sun Coffee Roasters Organic Coffee & Teas

Juices Orange Juice, Cranberry, Grapefruit
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Soup & Salad
Mixed Green Arugula, Roasted Peppers, Artichoke, 
Shaved Fennel, Cherry Tomatoes and Lemon Thyme 
Vinaigrette
Roasted Beets Snap Peas, Radish, Goat Cheese, Field 
Greens and Champagne Vinaigrette
Carrot Ginger Soup Grilled Focaccia Planks
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Granola Bar Pops All Organic Oats, Honey, 
Sunflower Oil, Sunflower Seeds, Sesame Seeds, Pumpkin 
Seeds, Unsweetened Coconut, Walnuts, Cashews, Organ-
ic Wheat Bran, Sea Salt, and Vanilla

Chocolate Covered Fruit Strawberries, Apples, Grapes, 
and Pineapple

Homemade Cookies Snickerdoodle, Chocolate Chip, 
Oatmeal Raisin, Double Chocolate Chunk, and White 
Chocolate Cranberry

Sun Coffee Roasters Organic Coffee & Teas
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Lamb Slider Crumbled Feta, Sweet Pepper, Red Onion 
Jam

Seared Sesame Tuna Wasabi Aioli, Soy Glazed 
Shiitake, Lotus Root Chip

Zucchini Ribbons Minted Goat Cheese, Red Pepper, 
Arugula  

Classic “Au Poivre” Sirloin Steak Kabob Madagascan 
Pepper, Brandy, Cream

Chicken and Waffles Buttermilk Fried Chicken Served 
in a Waffle Cone

Tuscan Antipasto Presentation  
Cured Italian Meats and Cheese Sopressata, Sweet 
Capicola, Pepperoni, Cured Sausage with Peppers, 
Bresaola Cheeses, Smoked Provolone, Gorgonzola, 
Fontina,  Parmigiana Reggiano.  
Tuscan Grilled Vegetables Asparagus, Fennel, 
Zucchini, Oven Roasted Tomato, Herb Marinated 
Portobello Mushroom, Fire Roasted Peppers   
Accompaniments and Dips Cured Olives, Eggplant 
Caponata, White Bean Salad with Fresh Herbs, 
Sundried Tomato Pesto, Olive Tapenade and Roasted 
Marconai Almonds. Served with Crostini and Rustic 
Artisan Breads.

Full Bar with Craft Beer, Wine, and Spirits


