
 

 

 

 

 

 

 
 

 
 

 
with Tropical Pico and Plantain Chips 

 
 
Tortilla Soup   
with Avocado, Cotija Cheese, Tortilla Crisps and Cilantro
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with Serrano Ham, Arugula, Manchego Cheese, 
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with Petite Gourmet Greens, Mango, Jicama, Avocado, Jalapeno and Cilantro- Lime Vinaigrette *GF  

 

Petite Primavera Blend   

with Sea Salt Roasted Beet and Creamy Chèvre and Boursin Stack, Blue Fire Nut and Seed Crisp                                          

and Sherry-Shallot Vinaigrette 
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Raw Vegan Zucchini Lasagna   
Shaved Vegetables with Almond Cream Sauce, Sundried Tomato, Herby pesto and Fresh Basil (vegetarian, vegan, gluten-free) 
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with Smashed Marble Potatoes, Carrot- Asparagus Tips, Forest Blend Mushrooms and a Cabernet Demi- Reduction 
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French Roasted Chicken    
with Provencal Herbs, Lyonnaise Potatoes, Baby Carrot and Haricot Verts 

 

 

 

 

 
 

 
Grilled Filet of Beef Medallions with Smoked Tomato - Demi Pan Roasted Shrimp with Citrus - Beurre Blanc 
served with Olive Oil Seared Broccolini, and a Baby Carrot  
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with Caramel Drizzle 

 

 

 

 

  

with Fresh Mango, Kiwi, Strawberry and Toasted Coconut 
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