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TRAY PASS ITEMS
 

COLD
 HAMACHI TARTAR IN A WAFFLE CONE, GREEN APPLE MOUSSE, WASABI TOBIKO

 
HOT

SEARED DUCK BREAST, FOIE GRAS, CARIBBEAN CHUTNEY
 

SALAD STATION SERVED
BEETS 3 WAYS, CALYROAD CREAMERY GOAT CHEESE, WITH WHITE BALSAMIC

PETITE MESCLUM, ASHER BLUE CHEESE, CANDIED PECAN, 
MALT DRESSING IN A MASON JAR

PERUVIAN QUINOA, SWEET POTATO, AVOCADO TIMBALE
 

TARTAR STATION
AHI TUNA, AVOCADO, GINGER, SCALLION, PONZU

SALMON, PLANTAIN, COCONUT, LIME
BEEF, TRADITIONAL, SUNDRIED TOMATO

 
HOT TAPAS

MINI CONFIT AUBERGINE, RATATOUILLE, OLIVE OIL POWDER, MINUS 8 GLAZE
SEARED NANTUCKET SCALLOP, CREAM CORN, CLAM CHOWDER FOAM

CHARRED LEEK FLANK STEAK, SPERIFICATION CHIMICHURRI, TOMATO EMULSION
 

DESSERT
C H E F  K A T R I N A ’ S  S E A S O N A L  S E L E C T I O N  O F  D E S S E R T S
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