
    
    

Family Style Dinner 
 

Hors d'oeuvres to Pass 
 

Seared Ahi Tuna on Hothouse Cucumber Slices,  

topped with a zesty Wasabi Aïoli 
 

Empanaditas - Pastry Crescents with a filling of Swiss Chard,  

Smoked Gouda and Almonds served with a Chile Lime Aïoli  
 

Flat Bread with Chick Pea Pesto, Feta Cheese, Kalamata Olives  

and a Mint Oil Drizzle 
 

Beef Negi Maki - Teriyaki Beef Bundles with Spring Onions 

and Red Bell Pepper on Bamboo Knots 
 

First Course 
 

Organic West Marin Field Greens with Caramelized Pears or Peaches (seasonal), 

Tomales Bay Ricotta Salata, tossed in an Aged Balsamic Vinaigrette 
 

Artisanal Breads, Rolls and Bread Sticks, Butter 
 

Family Style Meal 
 

Fulton Farm Roasted Chicken with Sicilian Olives, Fennel,  

and Braised Onion Jus served on platters with Broccolini and Roasted Garlic 
 

Basa with Toybox Tomato Salsa Cruda served on platters with  

Yukon Gold Potato and Castroville Artichoke Gratin, topped with Gremolata 
 

Dessert 
 

Organic Fair Trade Italian Blend Coffee and Tea    


