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Pizzettes (T wo Bite Pizza) BBQ‘Clﬁicken * Pesto * Margan’ta » Wild Mushroom & [Fontina

Brandiccl bluc Cheese, Walnut and Pear Crostinis Sweet, flavorful crostini with brandied blue cheese, thinlg sliced
pear and crunchy walnut pieces

Serrano Ko“ccf Asparagus with [_emon Ajioli

bruscl-ictta T oasted ciabatta bread slices kissed with olive oil and garlic, accompanied with organic tomatoes, fresh

basil, balsamic vinegar, extra virgin olive oil and sea salt

chuila Roasted Shrimp [Fire roasted tequfla marinated shrimp, served with cl’liPotle aioli

Vietnamese Chicken Spn'ng Rolls Petaluma Rockg all naturaf

herbs and saifun noodles with a sPic peanut cliPPing sauce

Vietnamese chetablc SPring Rolls Saifun noodles with bean sprouts, organic carrots, roasted peppers, squash and

chicken breast with bean sprouts, organic carrots, fresh

fresh herbs with a spicg peanut cliPPing sauce

Chiclccn Yaldton' Slccwcr Asian marinated Petaluma Rockg all natural chicken thigh meat with zucchini and red onion,
riled on a wooden skewer

Mini Qucsaclillas Chicken Faji’ca © SPinach & Mushrooms. Served with salsa on the side

S‘tug:ccl Cl"lcny T omatoes Sweet chcrrg tomatoes stuffed with gaHic and herb cheese, spﬂ'nuec{ with Jtalian Parsleg

Homemade Girissini Sesame Seed © Farmesan  [Herb & (Gardic. Made here at Lazg Acres from our

homemade pizza c]oug!'l

Kaclcttc asil & Walnut © Parmesan [rico

Koscmary & Garlic Australian Laml: Chops Grlled to Pencection with mint pesto

Crab Cakes Served with remoulade sauce

Stuffed bckgan E.ndive With smoked salmon chive mousse and capers

Fotato Latl(cs \With aPPIcsauce and sour cream

Fctitc Tur‘l(cy Fasi“a Cakcs With organic Yukon potatoes, Pasi”a peppers, and cilantro with ancho aioli

Southwcstcm Scaf:ooc] Cal(cs Witlﬁjalapcﬁo tartar sauce

Fotato Samosa With cilantro chu’mcg

Falamccl With cucumbcrgogurt sauce

Balsamic Girilled ]:lgs (seasonal)

Gazpacho Shootcrs

T andoori Chicken Bites \With Riata Sauce

StuFFccl Musl'lrooms With Sundried T omato Pesto

Ancho Glazed Salmon Fincapplc Skewers

Smoked Salmon \With dill cream on a mini blini Ciris Y Chicken EmPanac]a With avocado tomatillo diPPing sauce
SPinach, Feta& Fine Nuts |n Phg“o cup Anch Cumin Rubbecl Duck Tostada \With roasted comn Pico de ga”o
Mini Risotto Balls \With wild mushrooms and parmesan cheese Seared Ahi Tuna With Asian slaw on crispy wonton with wasabi cream
Tcncler{oin Crostini \With roasted onions and tarragon horseradish sauce Mini Quichc (hile Relleno © | orraine ° Spinach Mushroom
Cooonut Shn'mP \Nith mango sweet pepper chutncy © Turkcy Asparagus G \/cgctablc

Execntive Chef - Crittina Gonzaler i1 Cateri wg Manager - Elin Cisneros (283-41 19 )



