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Passed Appetizers (Cocktail Hour) 

Vegetarian from (Two Pieces) 

 Bruschetta | Mango | Avocado | Goats’ Cheese 

 Chilled Avocado & Corn Shooters 

 Spring Rolls | Curry | Ginger | Turmeric 

 Baja California Caprese Skewers | Panela Cheese | Avocado | Cherry Tomato | Basil | Balsamic  

 Empanadas | Chile Poblano | Roasted Corn | Red Onion | Oaxaca Cheese 

 Watermelon Cubes | Feta | Chocolate Mint 

 Zucchini Fritters | Sweet Potato | Caviar | Garlic Chives Crème Fraiche  

 Baked Parmesan Cups | Micro Greens | Summer Vegetables | Lemon Vinaigrette 

 Cucumber Gazpacho | Wasabi | Roasted Pepper Salsa 

 

Del Mar from (Two Pieces) 

 Gougeres | Artichoke | Avocado | Garlic Shrimp 

 Cilantro Prawns | Chile & Lime Aioli 

 Tuna Tartare | Sprouts | Tortilla Crisps | Avocado-Chile Oil 

 Grilled Octopus Tostada | Chipotle Aioli | Avocado-Cucumber Salsa 

 Oysters on the Half Shell | Chile | Cilantro | Red Pepper | Lemon 

 Mini Fish Tacos | Salsa Mexicana 

 Scallops Ceviche | Green Apple Mignonette 

 Lobster Salad | Roasted Corn | Pernod Aioli | Dill-Lemon Scented Ice Cups (Weather Permitting) 

 Sea Bass Ceviche Verde | Jicama | Cucumber | Tomatillo  
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Tierra (Two Pieces) 

 Chinese Chicken Salad Tacos | Cilantro | Mandarin 

 Ravioli Lollipop | Pork Belly | Green Apple | Maple – Chile Sauce 

 Fennel | Lamb | Goats’ Cheese-Chive Pancake | Pomegranate Marmalade 

 Puff Pastry | Smoked Duck | Roasted Pineapple-Mango Salsa 

 Beef Tenderloin | Almond-Peppercorn Flatbread 

 Carnita Bites | Charred Pineapple | Jicama | Scallions 

 Mini Tamal | Chicken | Poblano Pepper | Fruit Salsa  

 

 

Plated Appetizers 

Shrimp Tostada  – Potato Chip | Guacamole | Grilled Shrimp  

Mahi Mahi Brochette  – Cilantro Scented Mahi Mahi | Tomato Gazpacho 

Empanada  – Chicken | Adobo | Crème Fraiche  

Pork Wonton  – Braised Pork | Relish | Wonton  

Beet Ravioli – Almond-Thyme Pate 

Black Bean Tortita – Chipotle | Black Bean | Guacamole 

Pork Belly  - Pork Belly | Mango–Red Pepper Salsa 
 

Roast Beef Kebab  - Roast Beef | Blue Cheese | Green Grape 

Seared Tuna  - Fried Leek | Mango-Pineapple Puree 

Seared Scallop  - Sesame Encrusted Scallop | Spicy Soy Sauce 

Scallop Ceviche - Lime | Scallop | Garnish 

Brie Crostini  - Brie Cheese | Cranberry Sauce | Pecans 
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Salads & Soups 

Corn Chowder -  Roasted Corn | Poblano Pepper Aioli 

Roasted Garlic Bisque  - Caramelized Onion | Pepper Crostini 

Carrot Bisque  - Oregano | Pinenuts | Pepper Scented Olive Oil 

Iced Avocado Soup  - Cucumber | Avocado | Roasted garlic | Mint Scented Olive Oil 

Chilled Heirloom Tomato  (Season Only) - Assorted Tomato | Basil Scented Aioli 

Mango Gazpacho  - Mango | Crab Meat | Mint 

Zucchini Salad  – Grilled Zucchini | Spinach | Feta Cheese Salsa | Roasted Garbanzo 

Spinach Salad  – Spinach | Tangerine | Wonton Strips | Tangerine Vinaigrette | Cilantro  

Apple Salad  – Romaine Lettuce | Apple | Parmesan | Pecans | Blue Cheese Dressing 

Watermelon Salad  – Watermelon Cubes | Dried Fruits | Mixed Nuts | Mint-Basil Vinaigrette 

Kale Salad – Kale | Spinach | Strawberry | Red Onion | Avocado| Yogurt Dressing  

Beet Salad  – Roasted Beet | Mixed Greens | Nuts | Feta Cheese Dressing 

 

 

Entrées 

Lamb Chops  – Rack of Lamb | Mint-Basil Chimichurri | Vegetables | Roasted Garlic-Chive | Potato Hash 

Beef Filet  – Beef Tenderloin | Au Jus | Asparagus | Truffled Potato Hash 

Grilled Chicken Breast  – Creamy Parsley-Lemon Sauce Chicken Breast | Sauteed Vegetables | Jasmine Rice 

Seared Mahi Mahi – Seared Mahi Mahi | Asparagus & Carrots | Beurre Blanc | Guajillo Scented Potato Hash 

Pork Tenderloin  – Ginger-Garlic Pork Tenderloin | Seasonal Vegetables | Roasted Garlic Mashed Potato 

Red Snapper  – Roasted Red Snapper | Vegetable Cous Cous | Bourbon-Jalapeño Cream 
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Additional Entrée Options For Duo 

 LobsterTail  

 Scallops  

 Shrimp  

 Salmon  

 Tuna  

 

 

Dessert 

 Cherry Cheesecake  

 Chile Ancho-Chocolate Pate  

 Apple Pie Fries  

 Chocolate Lava Cake  

 Churro Cup | Vanilla Ice Cream  

 Tangerine Tartlet 
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Active Dinner Stations 

Pizza Bar   

 Arugula | Brie | Balsamic Reduction 

 Zucchini | Feta Cheese  

 Grilled Peach | Basil Sauce 

 Options: Flank Steak | Chicken | Shrimp 

 Dessert Pizza: Blueberry | Mascarpone-Mint 1 Honey Sauce 

Kebab Bar  

 Beef | Chicken | Shrimp | Vegetables  

 Chimichurri Sauce | Soy-Lime Sauce | Blue Cheese Creamy Sauce  

 Strawberry-Banana-Pineapple Chocolate Covered Kebab 

 

 

Chef’s Menu Suggestions 

 

Taco Bar  
Nopal Cactus Salad  

 Nopal Cactus | Panela (Ranch) cheese  

Tacos 

Homemade corn Tortillas | Flour Tortillas  | Baja-style Fish | Arrachera(beef | Shrimp 

Sides 

Rice| Beans | Salsas | Guacamole | Garnishes  

Churros 

Churros | Cajeta & Chocolate Sauces  
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A Taste of Mexico  
Shrimp Tostada  

 Potato Chip | Guacamole | Grilled Shrimp 

Iced Avocado Soup 

Cucumber | Avocado | Roasted garlic | Mint Scented Olive Oil 

Red Snapper 

Roasted Red Snapper | Vegetable Cous Cous | Bourbon-Jalapeño Cream 

Churros 

Churro Cup | Vanilla Ice Cream 

 

 

 

Seaside 
Scallop Ceviche  

Lime | Green Apple Mignonette | Scallion 

Mango Gazpacho 

Mango | Crab Meat | Mint 

Seared Mahi Mahi & Shrimp Duo 

Seared Mahi Mahi | Baja Shrimp | Asparagus & Carrots | Beurre Blanc | Guajillo Scented Potato Hash 

Tangerine Tartelette 

Custard | Mint | Tangerine 

 

 

 
From the Farm 

Empanada 

Chicken | Adobo | Crème Fraiche 

Pork Belly 

Pork Belly | Mango–Red Pepper Salsa 

Watermelon Salad 

Watermelon Cubes | Dried Fruits | Mixed Nuts | Mint-Basil Vinaigrette 

Lamb Chops 

Petit Rack of Lamb | Mint-Basil Chimichurri | Caramelized Vegetables | Roasted Garlic-Chive   Potato Hash 

Apple Pie Fries 

Tart apples | Cinnamon | Salty Caramel  
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Fit & Fresh  
Beet Ravioli 

Almond-Thyme Pate 

Kale Salad 

Kale | Spinach | Strawberry | Red Onion | Avocado| Yogurt Dressing 

Grilled Chicken Breast 

Creamy Parsley-Lemon Sauce Chicken Breast | Sauteed Vegetables | Jasmine Rice 

Cherry Cheesecake 

Tart Cherries | Mint  

 

 
Chilitos 

Black Bean Tortita 

Chipotle | Black Bean | Guacamole 

Corn Chowder 

Roasted Corn | Poblano Pepper Aioli 

Beef Filet 

Beef Tenderloin | Au Jus | Asparagus | Truffled Potato Hash 

Chile Ancho-Chocolate Pate  

Rich chocolate Ganache | Ancho Chile | Cream 

72.00 

 

 
 

 


