ON THE MENU

“

THE BOUNTY CHARCUTERIE
Heirloom carrot, cauliflower, broccolini, Chef selected cured meats, assorted cheeses,
sweet peppers, spicy almonds, radish, cucumber, grapes, local honey, grain mustard.

green goddess dressing, ranch dressing.

ROASTED CAULIFLOWER, PEAR, BLUE CORN CRAB CAKE
AND ARUGULA SALAD

Marcona Almonds, Razz Cherries,
Mustard-Cider Vinaigrette.

Piquillo Pepper Vinaigrette, Jicama Salad.

SHORT RIB CHICKEN CONFIT &
CARVING STATION POTATO GNOCCHI
Wild Mushroom Risotto, Au Poivre Sauce. Pomodoro, Sage, Pine Nuts.

SEARED PACIFIC COD

Tomato-Pine Nut and Truffle Relish, Polenta Cake.




DESSERTS
N

ASSORTED PETIT FOURS

ELVIS PARFAIT

Peanut Butter Mousse, Chocolate Sauce, Candied Bacon, Caramelized Banana.

GRILLED POUND CAKE

Mascarpone Cream and Strawberries.

N




DRINKS

COCKTAILS/MOCKTAILS
Cocktail $14 per drink/ Mocktail $10 per drink
TIFFANY MIMOSA HOT IN LOVE PALOMA

Cocktail- Champagne, Blue Curacao, Lemonade Cocktail- Tequila, Grapefruit Juice, Agave Syrup,
Jalapeno Simple Syrup, Lime Juice

Mocktail- Blue Curacao, Lemonade, Sprite
Mocktail- Grapefruit Juice, Agave Syrup,
Jalapeno Simple Syrup, Soda Water

BE MINE MULE

Cocktail - Vodka, Ginger Beer, Lime Juice, Strawberry syrup

Mocktail-Ginger Beer, Lime Juice, Strawberry Syrup

LUXURY COCKTAILS
Vodka - Titos Gin - Bombay Saphire
Rum - Bacardi Whiskey - Jack Daniels

Tequila - Hornitos Blanco Burbon - Maker’s Mark




DRINKS
HOUSE BEER /—\

Blue Moon $8 per beer Salt Lime Cerveza $9 per beer
Coors Light $8 per beer Salt Flats Hefeweizen $9 per beer
Juicy IPA $9 per beer Seltzer Upslope Tangerine Hopps Seltzer $9 per drink

HOUSE WINE

White- Chardonnay

Red- Cabernet Sauvignon

Sparkling- Prosecco

SODA




