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SPECIAL EVENT LUNCH MENU

Canapes (Plated Appetizers)  
Choose 3

Warm

Zucchini Bruschetta
Vegetarian Falafel 

Crab Cake

Green Garlic Grilled Shrimp
Cold

Crab Salad Brioche 

House Smoked Salmon 

Tuna Tartar

Pacific Oysters on the Half Shell

Soup or Salad

Choose 1

Caesar Salad 
Hearts of romaine, parmigiano-reggiano, levain croutons
Organic Baby Green Salad
Chino Farms vegetables, sherry vinaigrette
George’s Famous Soup

smoked chicken, broccoli and black beans
Entrées
Choose 2

Asian Marinated Skirt Steak

Garlic Spinach And Buttermilk Onion Rings

Local Yellowtail 
Chanterelles, okra, raisin chutney, cauliflower pisou, brown butter
Roasted Jidori Chicken

Chino Farms corn, masa, tokyo onions, green olive, cotija
Blackened Fish Sandwich
avocado, lettuce, onions, tomato, cucumber-yogurt relish

Anson Mills Farro Salad 
with grilled salmon, grilled zucchini, roasted cauliflower, radish, avocado, 
cherry tomatoes, kalamata olives, feta cheese
Menu Includes Champagne Toast,  Soft Drink, Iced Tea, Cake Cutting & Coffee Service
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