
Food stations

Taco Station 

Sushi station 

sliders Station 

premium raw bar  

market table

simply sweet Candy buffet 

DESSERT station 

Mediterranean Station 

ASIAN FOOD station 

$40 per guest

Locally sourced cured meats · Artisanal cheeses ·
Seasonal vegetables crudite

Served alongside seasonal salads, hearty grains, rustic
breads, seasonal jams, and local honeycomb

$40 per guest

Featuring Crispy Chicken, Wagyu Beef
with cheddar, Pulled Pork with tangy BBQ,
and Falafel Fritters.
Served on potato buns
assorted sauces and toppings.
French Fries 

$75 per guest 

Oysters on the half shell · White fish ceviche ·
Chilled jumbo shrimp · Crab claws · Lobster tails

Served over crushed ice with cocktail sauce,
mignonette, lemon, and hot sauce. Attended by our
culinary team for an interactive, chef-hosted
experience

$60 per guest

*min of 35 per guests
A chef action station featuring hand-rolled sushi and
sashimi prepared to order, served with traditional
accompaniments.

30 pounds of premium candy displayed for guests
to mix, fill, and take home

 $40 per guest

Assorted petit fours · Mini cupcakes · Macarons ·
Matcha tiramisu · Seasonal chocolate tart · Citrus tart
S'mores · Cookies · Chocolate pretzels

$45 per guest

Shiitake spring rolls · Shrimp shumai · Roasted pork rolls
Skewers: Garlic butter shrimp · Chicken teriyaki · 
Beef satay with peanut sauce
Served with lo mein noodles and wok-fried jasmine rice.

Slow-braised short rib with ancho chile jus · Citrus-
marinated grilled chicken · Citrus grilled fish with lime
crema · Roasted cauliflower al pastor

Served with soft corn tortillas and tortilla chips, queso
fresco, guacamole, sour cream, cilantro, pickled red
onions, mango salsa, pico de gallo, salsa verde, and salsa
roja

Replenished food stations 1.5 hour service, additional hour +$20 per person

$40 per guest

Choose two proteins: 
Herb-crusted prime rib with horseradish cream & au jus
·Roasted turkey breast with cranberry relish & gravy · 
Citrus-herb roasted salmon with dill crème fraîche ·
Roasted leg of lamb with mint chimichurri

Served with freshly baked dinner rolls and brioche,
whipped butter, grainy mustard, seasonal roasted
vegetables, and Red Bliss potatoes.

$55 per guestcarving station

Spiced chicken shawarma · Roasted falafel · Classic
hummus · Roasted eggplant dip · Tzatziki & tahini

Served alongside cucumber-tomato salad, pickled
vegetables, olives, and crumbled feta. Finished with
fresh herbs, lemon wedges, and warm pita for a
flavorful build-your-own experience.

$30 per person 

$36pp (min25) 

DONUT STATION + MINI Éclairs $18 per person 

Assorted donuts &
Pistachio · Raspberry · Caramel & Chocolate Éclairs
A sweet endings duo - perfect as a late-night add-on.

dinner station


