
 
THE SEASON OF SUMMER 

FAMILY STYLE  
 
 
 
 

PASSED HORS D’OEUVRES  
(SERVED ON ARRIVAL) 

Crudité with Whipped Gorgonzola and Hummus 
Crab Puffs 

 

STARTER 
Chilled Cantaloupe Soup with Mint 

 

ENTREE 
Herb Chicken Breasts with Blueberry Balsamic Salsa 

 

SIDES 
Lemon Couscous 

Baked Zucchini with Feta 
 

DESSERT 
Raspberry Mousse with Dark Chocolate Curls 

 
 
 
 
 
 

$115 PER PERSON 
(Excludes tax and service) 



ASIAN – INSPIRATION 
FAMILY STYLE  

 
 
 

PASSED HORS D’OEUVRES  
(SERVED ON ARRIVAL) 

Plum Sauce Glazed Chicken Wings 
 Shrimp Bahn Mi Bites 

 

STARTER 
Ginger Garlic Noodle Soup with Bok Choy and Mushrooms 

 

ENTREE 
Crispy Pork Belly Lettuce Wraps 

 

SIDES 
Spicy Marinated Cucumbers 

Pickled Carrots 
 

DESSERT 
Coconut Tapioca Pudding with Mango and Lime 

 
 
 
  
 
 
 

$110 PER PERSON 
(Excludes tax and service) 


