
 
 

Sample Reception 

 
Passed Hors D’oeuvres  

 

Smoked Salmon on a Housemade Potato Chip 
Crème Fraiche ~ Chives 

 
Quail Eggs Benedict 

On our own English Muffin 
 

Wild Mushroom Risotto Cakes 
Parmesan and Truffle ~ Topped with Herbed Aioli 

 
 

Stationary Appetizers 
 

California Style Antipasto Platter 
Coppa ~ Finocchio ~ Calabrese ~ Salami ~ Pepperoni ~ Sierra Nevada Olives  

Freshly Grilled and Marinated Vegetables ~ Focaccia 
 

California’s Finest Cheeses 
Laurel Chenel Goat Cheese ~ Shaft Bleu ~ Fiscalini Farmhouse Cheddar 

Petaluma Brie ~ LaSerna Hard Cheese ~ Royal Grapes 
Locally Dried Fruits and Nuts ~ Specialty Crackers ~ Crostini 

 
Parmesan Lavosh & Tapenades 

Spicy Chickpea Hummus ~ Sundried Tomato 
Marinated Artichoke Hearts 

 
 
 

Kitchen Table 
 

Pulled Pork Sliders 
Hatch Chili, Carolina Style ~ Old Soul Buns 

 
Del Rio Winter Squash Cappelleti  

Brown Butter ~ Parmesan 
 

Twice Baked Potatoes 
Aged Cheddar ~ House Made Bacon 

 
 

Dessert 
 

Nena’s Petite Sweets 
The selection changes but your reaction won’t 

They are all tasty 
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