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Family Style Meal

Passed and Stationary Appetizers

House Smoked Salmon
House made Potato Chip ~ Créme Fraiche ~ Chives

Spicy Chickpea Fritters with Cool Cucumber
Crispy Filo filled with Tarragon Chicken

A Selection of Beautiful California Cheeses
Salumi ~ Sierra Nevada Olives ~ Grilled Vegetables

Plated Presentation: Salad

Hand Pulled Mozzarella with Roasted Sweet Peppers
Someone’s local olive oil ~ Basil

Grateful Breads
~ Black Butte Butter ~ Soil Born Radishes~

Platter Presentation: Entree
Tender Braised Bledsoe Pork Shoulder
A Calliope of Soil Born Greens ~ Chili Kissed Polenta

New Potato Ravioli & Sean’s Arugula Rapini
Spring Garlic ~ Fiscalini Bandage Wrapped Cheddar

California Sturgeon and Yosemite Mushrooms
Sutter County Wild Rice ~ Grilled Delta Asparagus

Dessert

Placerville Cherries Jubilee
Selection of Old Soul Coffees
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