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* Regional menus to be paired with regional wines
Napa Valley, CA
Apple & Brie Salad Accompanied with Pistachio Nuts, Tri Colored Heirloom
Tomatoes, and Golden Corn Kernels. Served with Fig Infused Balsamic
Vinaigrette.
Wild Mushroom, Caramelized Onions, and Goat Cheese Tart
Chicken Sataay with Mango Chutney

Blue Cheese Burger Sliders

Bacon Wrapped Dates

Santa Barbara, CA

Santa Barbara Baby Greens with Roasted Pears, Dried Cranberries, Feta, Heirloom
Cherry Tomato, and Candied Walnuts

Brie and Mission Fig Spread Fillo Cups
Crab Cakes with Chipotle Aioli
Chicken Flautas with Goat Cheese and Olive Tapenade

Grilled Cabernet Skirt Steak Skewers



Australian:
Shrimp Skewers with Orange Ginger Glaze
Salmon, Goat Cheese, and Chives Wrapped in a Fillo Puff Pastry
Apricot Glazed Chicken Drummetts
Baby Back Pork Ribs with BBQ Plum Sauce
Lamb Chops with Mint Jelly
Italian
Bruschetta
Caesar Salad with Freshly Shaved Parmesan and Homemade Dressing
Individual Eggplant Parmesan
Pumpkin Pesto Gnocchi
Caprese or Antipasto Skewers or Platter
Mini Meatball Sandwiches Topped with Marinara Sauce and Melted Mozzarella
Dessert
Assortment of Chocolate Dipped Fruit Platter
Assorted Homemade Chocolate Platter
Assortment of Homemade Chocolate Chip Cookies and Ghirardelli Brownies

Individual Pastries including: Chocolate Mousse Cannolies, Napoleon, Tiramisu,
and Fruit Tarts

Individual Flourless Chocolate Cake or Cheesecake with Berries

Bananas Fosters with Vanilla Bean Ice Cream
Rental Information

Item Cost ‘ Qty. Approx Cost




China

Salad Plates 45
Dinner Plates 45
Runners

Bread & Butter | .45
Dessert 45
Appetizer 45
Coffee Mugs 45
Glassware

Water Goblet $.55
Champagne $.55
White Wine $.55
Red Wine $.55
Linens

Table Clothes $10.50
Napkins $.75
Misc

Heaters $95
18%Service Fee | $
Staffing Pay Rate Hours Total Salary
1 Captain $50
2-3 Catering $25/Hr/Each

Assistants




