Reception-Style Tapas

Each order accommodates 10 guests

# House-made Hummus 45
Edamame & chickpea hummus, sliced
cucumber, warm pita bread

+ Seared Ahi Stack 65
Wakame seaweed salad, sesame
vinaigrette, crispy wontons

A Baja Shrimp Cocktail 75
Bay shrimp in tangy pico de gallo,
topped with avocado

+ Mini Dungeness Crab Cakes 75
Chipotle aioli, edamame-corn relish

+ Sizzling Gulf Prawns 65
Bittersweet paprika, tomato, sherry
and garlic sauce

* Wild Mushroom Flatbread 45
Thin crust, aged cotija cheese,

* Margarita Queso Flatbread 45
Thin crust, fresh farmers cheese,
tomatoes, red onion, jalapeno & cilantro

+ Grilled Sirloin Skewers 75
Cipollini and wild mushrooms,
St. Agur blue cheese, red wine reduction

~ Four Cheese Sampler Plate 80
Grape cluster, baguette, water crackers
-Manchego Anejo Cheese of Spain
-Humboldt Fog Cheese of California

-Saint Agur Blue Vein Cheese of France
-Cave Aged Gruyere Cheese of Switzerland

+ 15 pieces

* 20 Pieces

# small bowl with pita & cucumber
A small bowl with chips

~ 4 cheeses, 10 tastes w/crackers

Beverage Prices

WHITE WINES

White Zinfandel | Beringer, California
Pinot Grigio | Bollini, Italy

Sauvignon Blanc, Dog Point,
Chardonnay | Magnolia Grove, California
Rose, Banfi, "Centine", Tuscany, Italy
Chardonnay, La Crema,

Riesling, Saint M, Pfalz,

Sparkling | Chandon Brut, France

Champagne | Veuve Clicquot, France

RED WINES

Pinot Noir, Peter Yealands,
Beaujoulais, Nouveau, Georges Dubceuf,

Syrah | Penfolds, California
Zinfandel | Sin Zin, California

Red Blend, Alamos, Mendoza,
Cabernet Sauvignon | Magnolia Grove,

BEER

Domestic

Budweiser, Michelob Ultra, Bud Light,
Miller Lite, Coors Light, Sierra Nevada
Pale Ale, Samuel Adams Lager, Blue
Moon, St. Pauli Non-Alcoholic
Imported

Heineken, Heineken Light, Corona,
Corona Light, Amstel Light
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