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H 
PASS HORS D’OEUVRES 

Grilled Shrimp with Arugula and Lemon Pesto 

Artichoke Croquette with Tzatziki Dip 

Brochette “Capresse”  
Mozzarella Bocconcini, Basil and Preserved Tomato 

Grilled Angus Sliders 
Caramelized Onions, Spiced Ketchup and Cheese 

Mediterranean Chicken Brochette  
Fig, Rosemary, Lemon and Sun-Dried Tomato 

Warmed Prosciutto Wrapped Date with Romano Cheese and Balsamic Glaze 

Cannelini Bean Bruschetta with Confit of Tomato 

_ 

“ M E E T  A N D  G R E E T ”  B U F F E T  

Roasted Rack of New Zealand Lamb “Lollipops” 
Seasoned with Garlic, Lemon, Oregano and Olive Oil 

Side of Pomegranate Gastrique 

Glazed Prawn Brochette with Citrus Gremolata 

Chicken Skewer “Lemonato” 
Bed of Garlic-scented Spinach with White Wine, Lemon and Tarragon Sauce 

Lemon, Mushroom, Roasted Garlic and Celery Root Risotto “Torta” 
with Goat Cheese Fondue and Herbs 

Hearts of Romaine, Tomato and Cucumber Salad 
Sweet 100 Tomatoes, Glassed Red Onion, Kalamata Olives,  

Feta Cheese and Oregano-Lemon-Olive Oil Dressing 

Rosemary Grissini 

_ 

S U S H I  B A R  

Hand-Sliced Tuna and Hamachi, Nigiri Zushi and Maki Zushi 
Sides Of: Soy Sauce, Wasabi and Pickled Ginger 

C H E E S E  B U F F E T  

Farmstead Cheeses with Artisan Breads 
Toasted Marcona Almonds, Port-infused Figs and Sauterne-poached Apricots 

_ 

A F T E R  H O U R S  

Opulently Displayed Petit Dessert Pastries, Chocolate Dipped Stem Strawberries,  
Macaroons, Dipped Chocolate Bar and Hearth Baked Mansion Cookies 
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