
DescansoGardensis one of Southern California'smost magical botanicaldelights,with 
seasonalfloral displays that form a breathtaking backdropfor private events.A favorite location 
for romantic weddings,the Gardens also provide a memorable setting for business meetingsand 
retreats,corporatecocktailparties and charity galas. Whetheryou're hosting a group of 20 or 
200, The Kitchen For Exploring Foods'exceptionalcuisineand personal serviceand curated event 
designwill provide the perfect accentto your Garden event. 

MenusCreatedby The Kitchen For Exploring Foods 

CATERINGMENU 
Cateringand Special EventSalesI 213864 2241 I eugenie@thekitchen.net 

ODS 

mailto:eugenie@thekitchen.net


RECEPTION 
*One hour service: 3 to 6 appetizers recommended 
*Two hours service: 6 to 12 appetizers recommended 
20 guests minimum 

APPETIZERS 
MEAT$4. each 

Beef Empanadas and chives guacamole 

BraisedShort Ribs Crostinihorseradishsauceand fresh chives 

CrispyRice Cakes with kobe beef carpaccio and korean bbq sauce GF 

In&Out Style Beef Sliders organiccheddarcheese,thousandisland,tomato,dill pickle chip and iceberg lettuce 

Mini Beef Meatballs with san marzano tomatosauceand micro grated parmesan 

Rare Roast Beefwith horseradish saucein crispy potato shell 

CrispyFriedOlivesitalian sausage and parmesan filling 

Croquetas y Manchego de Jamon 

Prosciutto-WrappedFigswith dolce gorgonzola 

Reuben with honey GrilledMiniature Sandwiches mustardsauce 

HeirloomMelonSquarestoppedwith prosciutto, crackedpepper,and lime juice 

Hogsin a Blanket andouillesausagewrappedin puff pastry with sweet mustard 

Stand-UpMini Baked Potatosour cream, prosciuttochip and micro basil 

Tarte Flambee caramelized bacononion, applewood-smoked and gruyere 

LambGyro Dumplings saucewith tzatziki 

MEATENHANCEMENT$5. each 

Beef Bites sauteedrib eye steak and bearnaise sauceGF 

Beef Short Rib Sliders horseradish,grilled fennel and apple slaw 

Coffee-Rubbed on fingerling potato crisp, juniper tarragon aioli, crispy shallots, Beef Carpaccio micro arugula 

KobeBeef Sliders truffle aioli and pickled onions 

Mini "Haute" Dogcelery relish, black truffle aioli, bacon and gruyere 

Lamb&Date Meatballs with romesco sauceGF 

LambBellySliderspeppadewrelish, mint aioli and baby arugula 

POULTRY$3.50 each 

BBQPulledChickenon small hawaiian rolls, grilled pineapple and pickled red onions 

ChickenBiteson wooden skewers,with currant, olive and peppadew toppingGF 

Chicken&Pestoin a crispy cup 

ChickenPotstickerswith spicy thai sauce 

JerkedChickenchipotlesauceand pineapple salsaon banana tostonechipGF 

VietnameseChickenSummerRollswith spicy thai dipping sauce 

ZucchiniTurkeyCakesumacyogurt sauce, pickledzucchiniGF 

CherryTomatoeswith bit filling GF 

V=vegetarian VG=vegan GF=madewithout gluten 
-?-.t•KITCfft.A, Priceper person unlessotherwisenoted. 

'\ for ,, 
All food and beverages, labor are subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

EXPLORINGFOODS 
Pricessubjectto change withoutprior notice. 



RECEPTION 

APPETIZERS 
SEAFOOD eachS4.so 
CrispyCalamariwith lemon aioli 

Halibut&AvocadoCevichewith cucumber and fresh cilantro on a belgian endiveleafGF 
HarrissaPrawnswith tzatziki sauce 

LemonyTunachoppedartichokesand parmesan on fingerling potato crisp GF 

MiniatureShrimpTostadaavocadopico de gallo, guacamole, corn tortilla crisp and micro cilantro 

ArcticChar&BulgurTartarepreservedlemon relish, beet and jerusalem artichokechipsGF 
Sea Bass Cevicheavocado,grapefruit,red chili and cilantro 

Shrimpon Grits Cakeroastedtomato aioli and spicy corn salsa 

SmokedSalmon Ribbons soft cheese fillingGF&Cucumber with a herbed 

SmokedSalmonTartareand yuzu aioli on cucumber cup 

SpicyShrimpwith sriracha and lime 

MiniatureLobsterTacoslime aioli, sriracha, pico de gallo (1.supplement) 

CrabCakesremouladesauceand crispy capers 

SEAFOOD S6. each ENHANCEMENT 
ChilledKumamoto Oysters champagnemignonettesauceFresh on the Half Shell 

ChilledSteamedBig Shrimp with bloody mary cocktail sauce,green goddess dip, lemon-caper aioli, lemon wedges and wheels 

HamachiCrudoon crispy rice cracker, avocadomousse,sriracha,grapefruitsegment,micro sprouts GF 

CaviarPotatoCoupecremefraiche,creamedeggs and chives 

MiniatureLobsterCornDogswith yuzu aioli 

Mini Lobster Rolls 
Mini Poke Biteson gyoza crisp ahi tuna, toasted sesameoil, yuzu aioli, togarashi spicesand scallions 

SmokedSalmonPhylloTartletscremefraiche and lemon zest 

SauteedShrimp curry sauce with a pomegranate 

SearedBlack Ahi Tuna soy aioli Sesame-Crusted Bitesriracha 

Watermelon and Crab "Taco"Radish Ceviche 
Zucchini-Wrapped with pesto GFShrimp 

V=vegetarian VG=vegan GF=made without gluten 
-?-.t•KITCfft.A, Priceper person unlessotherwisenoted. 

'\ for ,, 
All food and beverages, labor are subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

EXPLORINGFOODS 
Pricessubjectto change withoutprior notice. 



VEGETARIANS3. each 
ArtichokeNibbleswith romesco sauceV 
AvocadoToaston grilled country bread, sliced cherry tomatoes, balsamicdrizzle and fresh basil 

BakedBrie Crostini apple golden raisin compote V 

BelgianEndive&Beet Tartare capers,mustardand shallots VG GF 
Brie Tarte Flambee brie, caramelized onions,medjooldates and wild arugula V 

ButternutSquash,Red Onion &FontinaCheesePizzacrispy sage and balsamic glaze drizzle 

ButternutSquashRostiCakessour cream, crispy butternut squash confetti, thyme V GF 
Carrot&TurmericTartareon beet chip, whipped chevrecheese,sunflowerseedsand crispy carrot tops V GF 

CauliflowerPankoPakorascilantro mint sauce 

ChilledSoupShooterfresh corn V,artichokevissychoiseV,tomato gazpacho VG 

CrispyBrusselsSproutswith truffle salt and black truffle aioli 

CrispyFennelPortobelloFries&AvocadoFriesblack truffle aioli and sun-dried tomato aioli served in bamboo cones 

CrispyFriedOliveswith parmesan filling 

CrispyHaricotVertwith spicy dijon sauce 

FreshCornFritterswith chipotle sauce 

FreshRice Paper VegetarianSummerRollschioggiabeets,corn kernels, sunflowersprouts,avocado,basil and carrot miso sauce VG GF 

GougereCheesePuffswith micro grated parmesan cheese 

MiniatureChili Relleno with chipotle crema 

MiniatureGrilled Cheese pear-fig compote, fig slice and fresh thyme VGruyere Sandwich 

MiniatureFresh Pancakes fog and microgreens VCorn humboldt 

MiniatureWhitePizzawhite truffle oil, fontina cheese, goat cheese, olive tapenade and basil chiffonade 

MiniatureSharpCheddarGrilledCheesewith apple slices and chipotle sauce 

OuinoaTabouliSaladin a cucumber cupVG 
VeganYoungCoconutCevicheTostadasmashedavocado,diced persian cucumber,micro cilantro 

Zucchini&ManouriCheeseFritterslime cardamon cremefra1ehe 

V=vegetarian VG=vegan GF=made without gluten 
-?-.t•KITCfft.A, Priceper person unlessotherwisenoted. 

'\ for ,, 
All food and beverages, labor are subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

EXPLORINGFOODS 
Pricessubjectto change withoutprior notice. 



RECEPTION 

BAR SNACKS 
90 minutes service.10 guests minimum. 

SPICEDMIXEDNUTS$8. 

AssortedRosemaryChipotleCandiedNuts 

Toastedand Candied Nuts and Marcona Almonds 

WasabiPeanuts 

CHEESE &TWISTSTOASTS $3. 

CHIPS$3. 
Sea Salt Kettle Potato Chips,BarbequeKettle Potato Chips 

TortillaChipswith guacamole and fresh tomato salsa 

HousemadePotato,Beet and Root Vegetable Chipswith caramelized onion dip 

Dill Pickle PotatoChips 

MARINATED $4.OLIVES 

COCKTAILSTATIONS 
90 minutes service.20 guests minimum. 

GARDEN (Cheese/erudite)MARKET 
An Assortment of Imported &DomesticArtisanalCheesewith red and green grapes, figs, quince paste, dried fruits, medjool dates, 
toastedand candied nuts and marcona almonds$12. 

An Assortment of Fresh Seasonal suchas asparagus haricot vert, cherry tomatoes, persianVegetables spears, belgian endive, cucumbers, 
sugar snap peas, red and white trench radishes $6. 

HousemadePita Chips and Dips yuzo aioli, green goddess, bright beet feta dip, red pepper, hummus$10. 

HARVEST (Cheese/Crudite/Charcuterie)TABLE 
AssortedCharcuterie prosciutto, cured spanish marinated hearts,marinatedolives,including soppressata, chorizo, artichoke 
roastedred and yellow beets, white anchovies, italian tuna, grilled eggplant and peppers, soft chevre with pesto, white bean salad and fresh herbs $12. 

An Assortment &Domestic Cheese with red and green grapes, dates,of Imported Artisanal served figs, quince paste, dried fruits, medjool 
toastedand candied nuts and marcona almonds,a variety of crackers, croustadesand baguettes $12. 

An Assortment of Fresh Seasonal suchas asparagus haricot vert. cherry tomatoes, persianVegetables spears, belgian endive, cucumbers, 
sugar snap peas, red and white trench radishes $6. 

HousemadePita Chips &Dipsyuzo aioli, green goddess, bright beet feta dip, red pepper, hummus$10. 

CHIPS&DIPS 
Selectone 

TortillaChipswith guacamole and fresh tomato salsa $6. 

Housemade Beet&Root Chipswith caramelized onion dip $6.Potato, Vegetable 
Pita Chips &Hummus$6. 

RAWSEAFOOD $38.BAR 
SteamedBig Shrimp &CrackedAlaskanKingCrab Legs 

A Variety of Raw Oysters with Margarita Icequilcene,blue diamond, kumamoto,fanny bay, sunset beachand barren point (based on availability) 

Accoutermentsbloodymary cocktail sauce,horseradishcream,zinfandelmignonette,lemon caper sauce,tabascosauce,lemonwedgesand wheels 

V=vegetarian VG=vegan GF=made without gluten -?-.t•KITCfft.A,
'\ for ,, 

Priceper person unlessotherwisenoted. 
EXPLORINGFOODS 

All food and beverages, laborare subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

Pricessubjectto change withoutprior notice. 



STATIONS 
90 minutes service.20 guests minimum. 

LA STREET TACOSs1s.-s22. 

Choiceof Three 
SlicedGrilledChickenI GrilledSea Bass 
BraisedChipotleMole with Turkey I Short Ribs I CarneAsada 
FajitaGrilledVeggiesI GrilledSlicedPortobelloMushrooms 

Warm& Soft Small Flourand Corn Tortillas 
Toppingsto Include monterreyjack and queso fresco,shreddedcabbage,green onion, cilantro, diced tomatoes, sliced radish, jalapefiopeppers, 
pico de gallo and papaya salsa,crema,salsa verde, chipotle salsa roja and guacamole 

Ensaladade Colores yellow and green zucchini, red and yellow peppers, red and green cabbage, jicama,scallionsand cilantro, cumin-limevinaigrette 

ASIANFUSION STATIONTACO s25. 

Street Tacos Servedin Bamboo BoatsTeriyakiSkirt Steak I Dry Rubbed ChickenI Citrus and Mexican Beer Braised CrispyPork Belly 

Toppings iceberglettuce wraps, cabbage, carrots, sauce,sesameaioli pico de gallo, to Include shaved julienned diced asian pears, chipotle 
pineappleor mango salsa,cilantro sprigs, tomatillo salsa, grilled serrano peppers,grilled mushrooms, grilled diced zucchini, roastedtomatoes 

EdamameRice Salad edamame,fava beans, cucumber,avocado,scallionsand wasabi vinaigretteV GF 

Asianeruditesugar snap peas, snowpeas,jicama, edamame, red and yellow peppers, chineselong beans, asparagusspears,corianderdip 
and thai peanut sauceV GF 

AVOCADO s22.BAR 
Chef attendant fee$150. 

AvocadoHalvesSlicedto Order 

Toppings diced tomato, persian scallions, crumbled cotija, lime and lemon wedges,to Include cucumber, sliced radish, black olives, bacon, 
jicama and red cabbage slaw, crispy chickpeas, choppedegg, chili salt and pepper, tomatillo salsa, pineapple salsa, balsamic, 
extra virgin olive oil, housmade tortilla strips 

Beer-Steamed bloodymary cocktail and guacamole Big Shrimp sauce 

POKEBARs25. 
Ahi Tuna Or Salmon, & Tofu to be served over white and brown sticky rice 

A Variety of Toppings avocado, green onion, cilantro, seeds, nori, pineapple mangosalsa,to Include edamame, black and white sesame shaved 
coconutflakes,citrus zest, pickled radish 

Saucesto Include soy sauce, wasabimayo,srirachaaioli and pickled ginger and wasabi 

SeaweedSaladsesameoil, ginger, soy and sesame seeds 

V=vegetarian VG=vegan GF=made without gluten 
-?-.t•KITCfft.A, Priceper person unlessotherwisenoted. 

'\ for ,, 
All food and beverages, labor are subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

EXPLORINGFOODS 
Pricessubjectto change withoutprior notice. 



WESTSIDE sJo.STEAKHOUSE 
Chef attendant fee$150. 
Choiceof One Protein Strip Loin I Black Pepper-Crusted of Beef (7.supplement)Herb Crusted Tenderloin 
ChipotleRubbedTri-TipRoastI AustralianRackof Lamb (8. supplement) I GrilledSidesof Salmon 

Choiceof Two Saucessalsa verde, tomato horseradish, red wine demi glace, bearnaise, shallot agro dolce 

SteakhousePotatoesroastedyukon gold potato hash, fennel, shallots and smoked bacon 

CreamedSpinachbaby spinach with tarragon creamsauce 

ChoppedSaladbibb lettuce, radish, tomatoes,cucumber,fennel, chick peas, chivesand citrus shallot vinaigrette 

ParkerHouse Baguettes with salted butter Rolls, & Grissini 

SALADSTATION of three $15.choice 

Composed fuyu persimmons, red and yellow baby beets, oranges, pink grapefruit, Salad roasted cara-cara blood oranges, 
watercressand baby endive, pomegranateseedsand meyer lemon vinaigrette 

Farro& Castelvetrano Olive toasted dried cherries, shallots pecorino lemon honey vinaigrette Green Salad walnuts, raisins, and shaved cheese, 

FarroSaladgarbanzobeans,roastedleeks,dried cherries and celery leaves, butter lettuce leaves and lemon 

BabyKale,Fennel& Citrus Saladblood orange, grapefruit,kumquats,and navel oranges, pomegranateseedsand citrus vinaigrette 

HaricotVert & White BeanSaladdijon vinaigrette 

ButterLettucepomegranateseeds,shavedcomte,candiedwalnuts,champagnevinaigrette 

Lola Rosa Red Lettuce red belgian endive leaves, blue cheese, pomegranateseedscandiednuts, pomegranate vinaigrette 

WinterChopped radicchio, pink lady apples, and cherries, seeds, parmesanSalad romaine, dried cranberries pomegranate blue cheese, cheese, 
candiedpecans,dijon vinaigrette 

PASTASTATIONs25. 

Rigatoniitalian sausage, escaroleand cannellini beans 

Pennewith Short Rib Ragout fresh horseradish, scallionsand italian parsley, fresh grated parmesan 

ButternutSquashRaviolibrown butter sage sauce, butternut squash confetti, crispy sage and parmigiano-reggiano 

WildMushroom wild mushroom parmesan, creamRavioli saute, shaved porcini sauce 

RoastedGrape, FlatbreadBrie & Rosemary 

RISOTTOBARs22. 

Traditional RisottoParmesan 
Accouterments saute, pesto, fresh english crispy prosciutto, sliced cherry tomatoes, tips,wild mushroom peas, fava beans, asparagus 
asiagocheeseand shaved parmesancheese,toasted pine nuts, fresh herbs and white truffle oil 

V=vegetarian VG=vegan GF=made without gluten 
-?-.t•KITCfft.A, Priceper person unlessotherwisenoted. 

'\ for ,, 
All food and beverages. labor are subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

EXPLORINGFOODS 
Pricessubjectto change withoutprior notice. 



BUDDHABOWLBARs28. 
Choiceof three 

BuildYourOwnGrainBowlbaby kale, mixed gardengreens,organicwheat pilaf or quinoa with traditional hummus,spinachhummus 
with crispy herbs and baby kale, beet muhammara dip, feta mint yogurt dip 

Falafel&GrilledLemonChickenStrips 

Tabbouleh sliced radish, cucumber, olives, pickled red onions, baby beets, and roasted crispy chickpeas, persian kalamata marinated marinated 
red and yellow peppers 

Spanakopita and feta phyllo triangles (v) spinach 

Vegetarian Grape (v, gf) sliced lemon and tomato concasseStuffed Leaves 

SpicyLentil Pinwheel (v) artichoke spread,sun-dried and baby arugula Lavosh Sandwiches tomato 

Mediterranean Cous and grilled vegetables Cous harissa 

GrilledChicken&ArtichokeSkewerswith spedini sauce 

WarmMiddleEasternShrimpwith fresh mint and aleppo pepperyogurt feta sauce 

RoastedPita Chips, LavoshCrackers&Flat Breads 

CHILI BAR s18. 

The Kitchen's White Chicken Chili OR Traditional Beef & Bean Chili cheddar cheeseand pico de gallo 

Accompaniments creme pesto, herbs, breadcrumbsof crispy onions, fraiche, chopped buttered 

Blue Corn Muffins with honey butter 

DESSERTSTATIONS 
COOKIEAND BARS s12. PIESAND COBBLERS s12. 

ChocolateChip FrenchApplePie 

BrownButter Sea Salt PumpkinPie 

Snickerdoodle FreshPeachCobbler 
P'Nutty Sandwich MixedBerryCobbler 
GingerCreamCookies Key Lime Pie 

BrownieSandwichCookiewith peanut butter filling CherryPie 

PecanBar PecanPie 

BlondieBar ChocolateSilk Tart 
LemonBar 

DoubleChocolateBrownieBar 

V=vegetarian VG=vegan GF=madewithout gluten 
-?-.t•KITCfft.A, Priceper person unlessotherwisenoted. 

'\ for ,, 
All food and beverages, labor are subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

EXPLORINGFOODS 
Pricessubjectto change withoutprior notice. 



BUFFET 
90 minutes service.20 guests minimum. 

Option1: Your choice of one salad, two mains, one side, one bread and two desserts. $44- $55 
Option2: Your choice of two salad, two mains, two side, one bread and four desserts. $57- $70 

SALADS 
GardenGreenswith balsamic vinaigrettegarlandof roasted red, yellow &pink baby beets, chunkybeet vinaigrette, blue cheese and toasted nuts 

ArtichokeHearts&RicottaSaladwild arugula, cherry tomatoes, torn mint, marcona almonds,castelvetranoolives,honeyedpreservedlemondressing 

CaliforniaFarmer'sMarketSaladshavedasparagus,watermelonand breakfast radish,zucchini,red and yellow beets, persian cucumbers, 
sugar snap peas, baby kale, mizuna, crispy shallots, truffled pecorino and truffle vinaigrette V 
Castelfranco&Miner'sLettuce baby artichokes, almonds, casetelvetrano parmesanroasted marcona fava beans, olives and shaved cheese, 
meyerlemonvinaigrette 

BabyKale, &Citrus blood orange, kumquats, pomegranate and citrus vinaigrette Fennel Salad grapefruit, and navel oranges, seeds 

BabyGreenSaladmixedbaby greens, sliced fresh pears and dried cranberries, candiedpecansand gorgonzola, balsamicvinaigrette 

Endive&Little Gem Saladripe pears, hazelnuts,st. agur, champagne vinaigrette 

HarvestChopped Fresh corn, heirloom tomatoes, marcona mint, red grapes, green onion, Salad peas, radishes, avocado, almonds, croutons, 
golden beets, baby kale, radicchio, cabbage,arugula,champagnehoneymustardtarragonvinaigrette 

V= vegetarian VG= vegan GF= madewithout gluten 
-?-.t•KITCfft.A,

'\ for ,, 
Priceper person unlessotherwisenoted. 

EXPLORINGFOODS All food and beverages, eventlaborare subject to a taxable 22% administrative fee and applicable salestax, currently 9.5%. 

Pricessubjectto change withoutprior notice. 



MAINS 
BEEF 
BraisedBonelessBeef Short Ribscabernetwine sauce and crispy onions 

GrilledSlicedSkirt Steak with avocado and tomato relish 

SlicedGrilledHangerSteakchimichurrisaucewild arugula, basil, chervil, parsley, tarragonand olive oil salad 

SmokedBarbequeBrisketbbq sauce and crispy onions 

12 Hour Pulled Porkwith tequila lime marinade 

LollipopLamb pomegranate fresh mint relish Chops wine sauce, 

POULTRY 
GrilledJidori Chicken Breastsheirloomcherrytomatoand tangerine salsa 

ChickenBreasts Cheese Filling creme wild mushroom with a Fontina & Wild Mushroom porcini sauce, saute 

Tuscan-RoastedChickenBreasts& Thighs marinatedwith lemon and herbs, grilled lemon halves 

ButtermilkFriedOrganicJidoriChickenBreasts& Thighs fresh peach chutney 

ClassicToulouse-Style duck confit. garlic sausage, trench flageolets Cassoulet pork shoulder, 

YakitoriGrilledChickenSkewerswith chili plum sauce and peanut sauce 

SEAFOOD 
ArcticCharroastedbaby red and yellow baby beets, horseradishbeurreblanc and crispy beets 

GrilledWildSalmonFilletssorrel creme sauceand crispy leeks 

CaliforniaSea Bass Filletsfennel,breadcrumband parmesan crust. lemon beurre blanc 

CrackedAlaskanKingCrabLegswarmlemonmiso butter and harissa sauce 

HalibutFilletswith a fennel, breadcrumband parmesan crust. lemon balsamicsauce 
Pan-Seared Char preservedlemonbeurre blanc Arctic walnut chermoula, 

Pan-Seared Sea Bass paprika,oreganoand peas Local with red onions, 

VEGETARIAN 
ButternutSquashRaviolibrown butter sage sauce,butternutsquashconfetti, crispy sage and parmigiano-reggiano 

CarrotOssoBucobraisedred onion, a variety of carrots, porcini and farmer's marketwild mushrooms servedwith potato parsnip puree 
or mashed potatoes 

HeirloomBean celeryroot yukon potato mash, lima beans, burdockBourguignon christmas crimini mushrooms, root. 
crispy parsnips, fresh herbs VG GF 

Spinach&TelemeCrepesmornaysauce,wilted bloomsdale spinach 

WildMushroom with pernod shallots, and chervil. with chive tie VParcel farro, sauteed tarragon haricotvert bundle 

WildMushroom wild mushroom shaved porcini sauceRavioli saute, parmesan, cream 

VegetarianWellington beurre blanc lemon 

V=vegetarian VG=vegan GF=madewithout gluten 
-?-.t•KITCfft.A, Priceper person unlessotherwisenoted. 

'\ for ,, 
All food and beverages, labor are subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

EXPLORINGFOODS 
Pricessubjectto change withoutprior notice. 



SIDES 
RoastedFingerlingPotatoeswith crispy herbs and sea salt 

Sauteed&Smashed Gold with artichoke heartsYukon Potatoes 
CreamyGarlicMashedPotatoeswith crispy onions 

Broccoliniwith garlic, lemon and red chili flakes (vg) 

Corn&Cacioe Pepe Pasta orecchiette,fresh corn, aged pecorino, fresh cracked pepper 

Pappardelle with roasted lemon, with fresh mint ricotta and shaved cheesePasta cherry tomatoes, peas and fava beans parmesan 

Soft Polenta with parmesan cheeseand light pesto 

FavaBeans&Shell Peas with lemon, mint, black pepper and aged pecorino 

VegetableSauteharicot vert, asparagus tips, baby squash and cherry tomatoes 

ThreePea Melange sugar snap peas, snowpeas and english peas 

PeeledBrusselsSproutswith aged balsamic and crushed pistachios 

Yellow CauliflowerRoastedGreen, &White almondherb sauce and chili flake 

HaricotVerts mushrooms, thyme, parsley, sherryand roasted sliced almonds, 

SharpCheddarMac 'N Cheese butteredbreadcrumbs 

SeasonalGrilledVegetablePlatterwith herb marinade 

WhiteBeanswith broccoli rabe and lemon anchovy,parmesan,and pepper flakes 

WildRice Mushroom wild rice, onion, wild mushrooms, white wine, olive oil &Wild Pilafsauteed chives, 

BREADS 
Basketof Crispies cumin cheddar cheesecoins,cheesetoasts,twists 

SeededFlat Breads 
CrustyFrenchBaguetteswith butter 

GrilledHousemade with extra virgin olive oil and sea salt Focaccia 

ParkerHouseRolls 
BriocheToasts, &Crusty with butter Herb Flatbreads Baguettes 

PICK UP 
CaliforniaAlmond with mascarpone candiedorangepeel and balsamic Cakelets cream, strawberries 

Chocolateand Caramel Tartletfleur de sel sprinkle 

ChocolateChipCookieCupswith milk panna cotta 

CoconutMacaroonswith and without Chocolate 
FrenchOrangeand Lemon Tartletsbakedmeringue 

HousemadeDing Dongs 
Key Lime Pie Tartlets 

Mini Cheesecake with raspberry toppingTartlets jam and fresh raspberry 

LemonIced Madeleines 
MiniatureChocolateBrownieTartlet 
MiniatureWarm Bouchon with sugar topping Chocolate Cakes 

S'moreschocolate marshmallows crackercrumbles,served skewersdipped rolled in graham on bamboo 

Blackberry Cream with toasted crustV,vanilla macerated and fresh mint, coconut creamLemon Tartlets coconut blackberries whipped 

Date Pistachio PralineTartletsV GF 
Mini Vegan Peanut Chocolate VButter Cheesecakes 

V=vegetarian VG=vegan GF=madewithout gluten 
-?-.t•KITCfft.A, Priceper person unlessotherwisenoted. 

'\ for ,, 
All food and beverages, labor are subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

EXPLORINGFOODS 
Pricessubjectto change withoutprior notice. 



PLATED 
Courseselectionsand counts must be provided at least 5 business days prior to the event. 

FIRSTCOURSE 
SALADSs10. each 
ArtichokeHearts& Ricotta Saladwild arugula, cherry tomatoes, torn mint, marcona almonds,castelvetranoolives, honeyed preservedlemon dressing 

Arugula,Watercress Endive julienned and avocado, lemon vinaigrette &Belgian Salad jicama,citrus segments meyer 

ButterLettuce& Fresh Heartsof Palm Saladmango,strawberry,papaya,macadamianuts, avocado, champagnevinaigrette 

Bloomsdale Salad olives, olives, cherry tomatoes, croutons, GFSpinach trench feta, castelvetrano ni~oise eggplant honey garlic dressing 

Castelfranco&Miner'sLettuce baby artichokes, almonds, casetelvetrano parmesanroasted marcona fava beans, olives and shaved cheese, 
meyerlemonvinaigrette 

Fennel&Citrus blood orange, kumquats,pink grapefruit, pomegranate and citrus vinaigrette Salad cara cara orange, seeds 

SaladTrio ($2. supplement) 
CapreseTowerwith heirloom tomato,mozzarella,fresh basil. aged balsamic and basil oil 
EndiveStack endive with fresh pear relish, goat cheese, seeds,belgian leaves pomegranate hazelnuts 
Green&WhiteAsparagusSpearswith lemon oil and lemon zest 

Beet & Tangerine Saladwhippedburrata,roastedbaby beets, tangerinesand cara cara oranges, baby arugula, herbedbreadcrumbs 
and citrus vinaigrette V 
Fennel,Melon&Jicamacarpacciohumboltfog with tarragon, grapeseedvinaigretteand prosciutto crisp 

Strawberries,PickledPersian & Red Pearl Onions micro basil, fruity olive oil. aged balsamic, flowersCucumber parmesan, borage V 

Little Gem &Arugula burrata cheese, sauteed julienned meyerlemon vinaigrette VG GF Salad peas shoots, wild mushrooms, sugar snap peas, 

PickledVegetableSaladred and golden beets, turnips, radishes, celery,fennel,little gem lettuce, quail eggs, pecorino,white balsamic vinaigretteV GF 
ComposedWinterSalad roasted cara-cara blood oranges, fuyu persimmons, red and yellow baby beets, oranges, pink grapefruit 

Watercress& Baby Endive seedspomegranate and meyer lemon vinaigrette 

PASTA/RISOTTOs22. each 
MushroomRavioliwild mushroom saute,shavedparmigianareggiano,porcinicreamsauce 

PennettePastaspring squashes, tarragonpenodcream,pecorino,squashblossomsand breadcrumbs 

Lemon,Peas&FavaBeanswith fresh mint bellwether farm ricotta cheese and shaved parmesancheese 

TomatoPappardelle cherrywith roasted tomatoes 

Rigatoniitalian sausage, escaroleand cannellini beans 

Pennewith Short Rib Ragout fresh horseradish, scallionsand italian parsley, fresh grated parmesan 

WildMushroom with mushroom Risotto saute 

V=vegetarian VG=vegan GF=made without gluten 
-?-.t•KITCfft.A, Priceper person unlessotherwisenoted. 

'\ for ,, 
All food and beverages, labor are subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

EXPLORINGFOODS 
Pricessubjectto change withoutprior notice. 



ENTREES 
MEAT 
GrilledHangerSteakherb butter compound, roastednew potatoes with crispy herbs, haricotvert and cherry tomatoeson the vine $30. 
Red Wine Braised Beef Short pomegranate and crispy onions, potatoes, heirloomBoneless Ribs gremolata marble roasted carrots 
and kabocha squash$30. 
SlicedBeef Tenderloin puree and smoked fraiche, relish, plank and seared artichoke creme tomato artichoke baby artichokes, 
roastedfingerlingpotatoes$32. 
HangerSteakDijonaisepearl onions and crispy parsnips, roastedfingerlingpotatoeswith crispy herbs $30. 
GrilledLambChopsScottaditayogurt. cumin, mint, preserved lemonand fresh mint relish, saffron rice timbale with sauteed shallots, 
sauteof yellow and green beans, peas,cherrytomatoeson the vine $36. 
LambOsso barolo wine sauce, roasted squash cumin, seedsBucco crispy leeks, butternut and chickpeas, pomegranate and red peppers, 
haricotverts bundle $36. 

POULTRY 
Tuscan-RoastedJidoriChickenBreastmarinatedwith lemon and herbs, grilled lemon half, cauliflower potato puree with roasted cauliflower, 
roastedcherrytomatoes$24. 
CoqAu Vin California breasts in white wine, castelvetrano capers, fingerlingpotatoeswith crispy herbs $24.chicken and thighs braised olives, roasted 

SEAFOOD 
Barramundi beurre lemon shallots, tips,lemon blanc, and pearl onion misto frito, saffron rice with caramelized haricotvert. asparagus 
and baby squash saute,roastedcherrytomatoes$32. 
OliveOil-Poached late summer peppers, zucchini rounds, and smoked nage$30.Halibut ratatouille, pickled and squash tomato paprika 

Sea Bass En Papillote lemonand kalamata olive butter, tomato,fennel and basil confit. marble potatoesand fresh thyme, asparagusspears, 
servedin a parchment paper wrap $32. 
Pan-Seared Char preserved beurre saffron rice with marcona and shallots, babyArctic walnut chermoula, lemon blanc, almonds roasted 
heirloomcarrotswith spiced yogurt. haricot vert. crispy carrots, rumexleaf$28. 
CaliforniaHalibutWrappedin Squash &RainbowCarrotRibbonswhippedcauliflowerpuree and lemon beurre blanc, basmatirice, 
crispy rice cracker garnish,shavedmarinatedcolorful cauliflower, fava beans and peas $30. 
WildStripedBasstangerine,cara cara orange, blood orange, scallionconfit. citrus beurre blanc, black rice with green garlic, 
spring peas and chive tie $32. 
Zucchini-WrappedHalibutFilletred pepper chutney,roastedfingerlingpotatoeswith crispy herbs, haricotverts bundle $32. 

VEGETARIAN 
WildMushroom with pernod shallots, and chervil, with chive tie VG $24. Parcel farro, sauteed tarragon haricotvert bundle 

Spinach&TelemeCrepesmornaysauce,wilted bloomsdale spinach$24. 
OrganicOuinoa-Hummusmoroccan coulis, charmoula-roasted VG GF $24. Cake tomato tzatziki, eggplant 

HeirloomBean celeryroot yukon potato mash, lima beans, burdockBourguignon christmas crimini mushrooms, root. crispy parsnips, 
fresh herbs V GF $24. 
Chermoula Eggplant green almonds, mint and yogurt $24.Japanese bulgur with golden raisins, olives, cilantro, 

FragrantEggplant &Ginger-Crustedcardamom-infused basmati and cucumber lime riata, sprouted wild rice Curry Tofu brown rice, tangy apricot chutney 
and spring vegetable bowl, chickpeas, fava beans, englishpeas,heirloomcarrot coins, mustardvinaigretteV GF $24. 
StuffedPortobello grilled eggplant. peppers, and asiago vegetable marble artichokes,Mushrooms zucchini, breadcrumbs summer ragout. potatoes, 
fennel,fresh peas, fava beans, romaine,thyme,fennel frond garnish $24. 
Vegetarian lemon blanc$24.Wellington beurre 

V=vegetarian VG=vegan GF=madewithout gluten 
-?-.t•KITCfft.A, Priceper person unlessotherwisenoted. 

'\ for ,, 
All food and beverages, labor are subject 22% administrative sales 9.5%.event to a taxable fee and applicable tax, currently 

EXPLORINGFOODS 
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DESSERTS 
PLATEDs10.each 

AppleTartetatin caramel sauceand whipped cream 

ChocolateBombes chocolate chocolate filling or creamy pecanfilling, hot fudge sauceganache-glazed cakes, mousse coconut 

CoconutCakewith lemon curd filling and fresh raspberries 

IndividualChocolateTartcacaosauce,candiedhazelnuts,brittle, praline ice cream and dust 

LemonSoufflePuddingCakewith berries 

Pear and Pecan Upside-Down whipped and bourbon caramelsauceCake cream 

VanillaBeanPannaCottablood orange sorbet and candied orangezest or kumquats 

WarmChocolateBreadPuddingwith hot fudge sauceand white and dark chocolate shavings 

WarmChocolateSouffleWithcremeanglaiseand fresh berries 

V=vegetarian VG=vegan GF=madewithout gluten 
-?-.t•KITCfft.A,

'\ for ,, 

EXPLORINGFOODS 

Priceper person unlessotherwisenoted. 

All food and beverages, eventlabor are subject to a taxable 22% administrative fee and applicable salestax, currently 9.5%. 

Pricessubjectto change withoutprior notice. 


