
SNACKS
BAKED BRIE 

brie cheese, puff pastry, pecans, brown sugar, 
cinnamon, apple slices, crackers

SALTED NUTS MEDLEY 
peanuts, San Joaquin almonds, cashews, 

Brazil nuts, hazelnuts, pecans

STARTERS
FARMERS MARKET SALAD 

local lettuces, shaved vegetables, dressing choice of 
ranch, blue cheese, Italian, thousand island, or oil & vinegar

SUMMER MELON & PROSCIUTTO SALAD  
artisan lettuce mix, fresh mozzarella, cantaloupe, 

prosciutto, arugula, balsamic vinaigrette  

MAINS 

GARLIC SESAME PORK RIBS 
pork ribs, steamed aromatic jasmine rice, crispy fried onions

SHRIMP & LOBSTER ROLLS 
shrimp, lobster, mayo, po’boy bun, butter, Cajun fries

VEAL MEATLOAF 
truffle tomato sauce, cream mash, roasted summer squash

GRILLED TANDOORI CHICKEN  
grilled marinated chicken breasts, 

cilantro yogurt sauce, garlic green beans

SWEETS
ARMS OF VENUS 

almond pastry, chocolate cream, whip topping

MIXED BERRY CAKE  
vanilla-lemon cake layers, mixed berry filling, white chocolate glaze

*We use only the highest quality ingredients; however, consuming raw or under-cooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Our kitchen uses the 

following ingredients in some meals: peanuts, tree nuts, soy, milk, eggs, and wheat. While we take steps to minimize the risk 
of cross-contamination, we cannot guarantee the absence of cross-contamination in our prepared foods.


