
PRE CEREMONY BEVERAGE
Basil Lemonade

Iced Water with Citrus Fruits 

PASSED HORS D'OEUVRES

Tomato & Garlic Bruschetta with Burrata on Fresh Baked Crostinis [V] 

All Grass Fed Beef Slider with Dill Pickle Slices & Caramelized Onions 

Cow Girl Creamery REd Hawk TOasts with Avocado and Orange 

TABLE PLACEMENTS OF...
Rustic Breads and Olives

Assorted Cheese and italian meats

SERVED SALADS OF...
Organic Driscoll Farms Strawberry and Baby Spinach Salad 

with Arugula, Marcona Almonds, Fennel, and Chevre Cheese

with Blush Champagne Vinaigrette

FAMILY STYLE DINNER SERVICE
Cognac marinated tenderloins of beef with chimichurri sauce

and

lemon-thyme grilled, boneless breast of petaluma chicken

and

Portabello Mushroom ravioli with sauteed mushrooms and wilted spinach 

 brown butter sauce 

and

Vegetable Tain with layered squashes, tomatoes, oregano, and onion

and 

roasted red potatoes with rosemary

 

Wedding Menu 

DESSERT DISPLAY OF...
Assorted Petite Dessert platter

Tillamook ice cream 

with Summer Berry Medley, Free Trade chocolate syrup, 

salted caramel syrup

Assorted Cupcakes (additional $2/cupcake)

Coffee and Stash Tea Station 

Menu starting at 
$62/person


