
 
 
 
 

 

 
 

Hors D’Oeuvre Menu 
Approximately 20 pieces per platter 

 

 Mini Crab Cakes 65. 
 Bell Peppers, Green Onions, Tarragon, Chipotle Aioli 
 

 Kobe Beef Sliders 100. 
 Sourdough rolls, Truffle Aioli, Stilton Blue Cheese  
 

 Mushroom Cigars 40. 
 Mushroom Duxelles, Porcini Aioli 
 

 Tiger Prawn Spring Rolls 70. 
 Napa Cabbage, Julienne Peppers, Citrus-Shallot Dipping Sauce  
 

 Vegetable Crudite 40. 
 Seasonal Vegetables, Buttermilk Dressing 
  

 Grilled Beef Skewers 50. 
 Sesame Marinade, Fresh Cilantro    

 Yellowfin Tuna Tacos 95. 
 Asian Cole Slaw, Wasabi Tobiko Caviar  
 

 Marinated Chicken Satay 50. 
 Peanut Dipping Sauce 
 

 Goat Cheese and Savory Herb Tarts 50. 
 Caramelized Leeks, Port Reduction 
 

 Oyster Mushroom Bruschetta 45. 
 Onion Sous Vide, Truffle Crème Fraiche 
 

 Crispy Calamari 40. 
 Blue Lake Beans, Anaheim Peppers, Fennel, Chipotle Aioli 
  

 Tuna Tartare 75. 
 Diced Peppers, Ginger-Lime Vinaigrette, Taro Root Chips 
 

 Bite Sized Burgers 55. 
 Cornichons, Cherry Tomatoes 
 

 Mini Roast Beef Sandwiches 55. 
 Roasted Red Bell Peppers, Arugula, Oregano Aioli 
 

 Fresh Fruit and Seasonal Cheese 60. 
 

 Assorted Petit Fours 70. 
 

 Cookies and Brownies 40. 
   

 
Stationed 

Priced Per Person, Minimum 40 People 
 

 Cheese and Pâté Station 10. 
 French, Spanish and California Cheeses, Pâté, Assorted Breads, Fresh Fruit, Crackers 
 

 Chocolate Station 8. 
 Chocolate Fountain, Petit Fours, Assorted Fresh Fruit, Cookies 

  



 
 

 
 

$39 Per Person 
 

 
Starter (choose 2) 

 

Soup of the Day 
 

Local Field Greens 
Cherry Tomatoes, Balsamic Vinaigrette 

 
Charred Tomato Bisque 

Goat Cheese Crustini 
 

Chopped Caeser Salad 
Parmesan Croutons 

 
 
 
 

Entrée (choose 3) 
 

Grilled Chicken Breast Linguine 
Pancetta, Peas, Asparagus, Marscapone Cream Sauce 

 

Wild Mushroom Ravioli 
Roasted Mushrooms, Creamy English Pea Broth, Truffle Oil 

 

Pot Roast 
Roasted Garlic Mashed Potatoes, Baby Vegetables 

 

Vegetarian Risotto 
Asparagus, Artichokes, Spinach, Cherry Tomatoes, White Wine Lemon Butter Sauce 

 

Oven Roasted Chicken 
Macaroni & Cheese, Wilted Spinach, Thyme Jus 

 
 
 
 

Dessert (choose 2) 
 

Paragon Chip Wich 
Vanilla Ice Cream between Chocolate Chip Cookies 

 
Butter Pecan Bread Pudding 

Warm Banana Bourbon Sauce 
 

Brown Sugar Pound Cake 
Earl Grey Poached Pear, Vanilla Ice Cream 

 
Fresh Strawberry Crisp 

Vanilla Ice Cream 
 



 
 

 
 
 
 

$47 Per Person 
 

 
Starter (choose 2) 

 

Soup of the Day 
 

Local Field Greens 
Cherry Tomatoes, Balsamic Vinaigrette 

 
Charred Tomato Bisque 

Goat Cheese Crustini 
 

Chopped Caeser Salad 
Parmesan Croutons 

 
 
 
 
 

Entrée (choose 3) 
 

Rosemary Marinated Flat Iron Steak 
Smoked Red Pepper Mash, Grilled Asparagus, Roasted Shallot Madeira Reduction 

 

Pan Seared Sea Bass 
Crème Fraiche Mashed Potatoes, Brown Butter Sauce 

 

Grilled Lamb Sirloin 
Vegetable Couscous, Toasted Pine Nuts, Lemon-Tahini Sauce  

 

Seared Salmon 
Roasted Fennel, Leeks, English Peas, Fava Beans, Madeira Mushroom Broth 

 
 
 
 
 

Dessert (choose 2) 
 

Paragon Chip Wich 
Vanilla Ice Cream between Chocolate Chip Cookies 

 
Butter Pecan Bread Pudding 

Warm Banana Bourbon Sauce 
 

Brown Sugar Pound Cake 
Earl Grey Poached Pear, Vanilla Ice Cream 

 
Fresh Strawberry Crisp 

Vanilla Ice Cream 
 
 



 
 

 
 

 
 
 

$55 Per Person 
 

 
Starter (choose 2) 

 

Soup of the Day 
 

Local Field Greens 
Cherry Tomatoes, Balsamic Vinaigrette 

 
Charred Tomato Bisque 

Goat Cheese Crustini 
 

Chopped Caeser Salad 
Parmesan Croutons 

 
 
 
 
 

Entrée (choose 3) 
 

Grilled Ribeye Steak 
Bleu Cheese Twice Baked Potatoes, Chive Crème Fraiche, Natural Jus 

 

Pan Seared Diver Scallops 
Sweet Corn Succotash, Fava Beans, Bell Peppers, Brandy Sage Cream 

 

Saffron Risotto with Prawn and Crab 
Slow Roasted Tomato Broth, Citrus Gremolata 

 

Grilled Pork Loin Chop 
Cheddar and Bacon Potato Gratin, Braised Greens, Cumin Jus 

 
 
 
 
 

Dessert (choose 2) 
 

Paragon Chip Wich 
Vanilla Ice Cream between Chocolate Chip Cookies 

 
Butter Pecan Bread Pudding 

Warm Banana Bourbon Sauce 
 

Brown Sugar Pound Cake 
Earl Grey Poached Pear, Vanilla Ice Cream 

 
Fresh Strawberry Crisp 

Vanilla Ice Cream 


