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Passed Appetizers

Smoked Salmon on a Housemade Potato Chip
Créme Fraiche ~ Chives

Gougere
Herbed Laura Chenel Goat Cheese

Wild Mushroom Risotto Cakes
White Truffle ~ Parmesan ~ Herb Aioli

Salad
(Choose One)

Del Rio Botanical Greens
Bleu Cheese ~ Pears ~ Walnuts

Traditional Caesar
Housemade Croutons ~ Freshly Shaved Parmesan

Entrees
(Choose Two) (to Choose Three ~ add 6/per guest)

Fennel Scented Triangles of Atlantic Salmon

Roasted Bledsoe Pork Loin
Dry Rubbed and Grilled Tri Tip
Rosemary Smoked Petaluma Chicken

Tuscan Salsa Verde ~ Meyer Lemon Aioli ~ Romesco

Vegetarian Options Also Available
Mulvaney’s Roasted New Potatoes

Sutter County Wild Rice

Roasted Summer Vegetables

info@culinaryspecialists.com




