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Sample Hors d’Oeurve

Passed Appetizers
Smoked Salmon on a Housemade Potato Chip
Créme Fraiche ~ Chives

Gougere
Herbed Laura Chenel Goat Cheese

Grilled Fig
Shaft Blue Cheese ~ Balsamic Reduction

Smoked Chicken Corn Cakes
Heirloom Tomato Salsa

Winter Squash “Tacos” with Duck Confit
Tomatillo ~ Farm House Cheddar

Stationary Presentation — Multipurpose Room
Patrick’s Dolmades with Dixon Lamb
Savory Stuffed Grape Leaves

California Style Antipasto Platter
May include:
House Cured Salami ~ Coppa ~ Finocchio ~ Genoa ~ Salami
Sierra Nevada Olives
Freshly Grilled and Marinated Vegetables
Bread Sticks ~ Focaccia

Parmesan Lavosh & Tapenades
Spicy Chickpea Hummus ~ Sundried Tomato & Goat Cheese
Marinated Artichoke Hearts

Lounge Stationary Presentation
Heirloom Tomatoes Gazpacho ~ Grape/Dill/Almond ~ Melon

Mulvaney’s Sliders
Neiman Ranch Ground Beef ~ Fiscalini White Cheddar

Yukon Gold Potatoes
House Cured Bacon ~ Sierra Olive Tapenades ~White Cheddar

Stationary Presentation & Passed
Selection of Patrick’s Petite Tartlets
Lemon Meringue ~ Fruit Créme ~ ~Valhrona Chocolate
Pecans in Phyllo Cup ~ White Chocolate Rice Crispy Pyramids
Shortbreads ~ Fresh Berries ~ ~ Cheesecake
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