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SPECIAL EVENTS 
TRAY PASSED HORS D’OEUVRES MENU  

$15/person ½ hour, selection of 3  
$20/person 1/2 hour, selection of 4 
$25/person 1 hours, selection of 4 

 
STATIONARY HORS D’OEUVRES 

$20/person 45 minutes, selection of 3 
 

Tartlets’ 
 

Caramelized Vidalia Onion 
Smoked Bacon and Swiss 

Laura Chenel Goat Cheese 
 

Bruschetta’s  
 

Classic Tomato Basil  
Wild Mushroom and Parmesan  

Smoked Salmon with Japanese Pickled Cucumber  
 

Spoons 
 

Braised Short Rib with Bleu Cheese 
Tuna Tartar with Avocado and Crispy Shallots  
Mini Beet Salads, Citrus, California Pistachios  

  

Sticks 
 

Grilled Beef with Sesame and Vadouvan 
Poached Chicken, “Peanut Butter”, Chives 

Tomato, Basil, Mozzarella 
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Sandwiches 
 

Truffle Croque Monsieur   
“Banh Mi” 

Burrata Mozzarella BLT 
 

Fried   
 

Truffle’d Risotto Balls 
Cheddar Bacon Beignets  
Goat Cheese Croquettes 

 
 

 
 

 
 

 
 
 
 
 
 
 
 
 

 
  
 
 

 

 

 

 

 

 



[3] 

 

 

PROVENCE THREE-COURSE DINNER MENU 
~ $45 per person, food only~ 

Please make two selections from each category-  
(Your guests will select from the two on the day of the event) 

 

APPETIZERS 
Farmers Market Soup of the Day 

Pinot Caesar salad with garlic croutons, Grana Parmesan, white Spanish anchovy 
Belgium endive, watercress, pecans, Roquefort, balsamic gastrique, walnut vinaigrette 

 

ENTRÉES 
Idaho Brook Trout, Market Rapini, Potato Puree, Lemon Butter 

Braised Short Rib, Confit Fingerlings, Wilted Arugula, Natural Jus 
Shelton Farms Rotisserie Chicken, Wild Watercress, Dijon Chicken Jus, Pinot Fries 

Wild Mushroom Risotto, Organic Carnolli Rice, Parmesano-Reggiano  

 
DESSERT 

Burnt Sugar Pot de Crème, Sugar and Spice Brioche, Tahitian Vanila 
Trio of sorbet or gelato 
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PROVENCE THREE-COURSE DINNER MENU 
~ $65 per person, food only~ 

Please make three selections from each category-  
(Your guests will select from the two on the day of the event) 

 

APPETIZERS 

Farmers Market Soup of the Day    

Pinot Caesar- Romaine Hearts, Brioche Croutons, Shaved Parmesano-Reggiano, White Anchovies       

Baby Beet Salad- Burrata Mozzarella, Local Citrus, Hazelnuts, Brown Butter Parsley Vinaigrette  

Wild Arugula Salad- Toasted Walnuts, St. Agur Bleu Cheese, Shaved Pear, Cider Walnut Vinaigrette    

Duck Confit Croquettes-Smoked Bacon Jam, Baby Yellow Frisee, Diced Duck Egg, Vanilla Cassis Jus     

Pan Seared Diver Scallops, Leek Fondu, Fiddlehead Ferns, Wild Chanterelles 

 

ENTRÉES 
Loch Duart Salmon- Bacon Chowder, Manila Clams, Grilled Scallions, Marble Potatoes, Scallion Air    

Shelton Farms Rotisserie Chicken- Field Watercress, Dijon Chicken Jus, Garlic Fries    

Hudson Valley Duck Breast- Citron Potato Gratian, Market Rapini, Burnt Orange and Ginger Duck Jus   

Wild Mushroom Risotto, Organic Carnoli Rice, Parmesano-Reggiano 

Grass Fed Beef Two Ways, Filet Mignon and Slow Braised Short Rib, Pommes Puree, Wild Mushrooms, 

Hearts on Fire, Natural Jus    

 

 

DESSERT 
Brown Sugar Panna Cotta 

 

Warm Dark Chocolate Gateau 

 

House Spun Ice Creams and Sorbets 
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PROVENCE THREE-COURSE DINNER MENU 
~ $85 per person, food only~ 

Please make three selections from each category-  
(Your guests will select from the three on the day of the event) 

 

APPETIZERS 

Farmers Market Soup of the Day    

Pinot Caesar- Romaine Hearts, Brioche Croutons, Shaved Parmesano-Reggiano, White Anchovies       

Baby Beet Salad- Burrata Mozzarella, Local Citrus, Hazelnuts, Brown Butter Parsley Vinaigrette  

Wild Arugula Salad- Toasted Walnuts, St. Agur Bleu Cheese, Shaved Pear, Cider Walnut Vinaigrette    

Jumbo Lump Crab Cake-Spring Pea Black Garlic Puree, Blood Orange, Pea Shoots, English Peas      

Pan Roasted Black Mussels-Spanish Chorizo, White Wine Parsley Butter, Crème Fraîche, Garlic Fries    

Duck Confit Croquettes-Smoked Bacon Jam, Baby Yellow Frisee, Diced Duck Egg, Vanilla Cassis Jus     

Pan Seared Diver Scallops, Leek Fondu, Fiddlehead Ferns, Wild Chanterelles 

 

ENTRÉES 
Roasted Alaskan Halibut- Wild Morel Mushrooms, Spring Vegetable Ragu, Black Truffle Hollandaise   

Loch Duart Salmon- Bacon Chowder, Manila Clams, Grilled Scallions, Marble Potatoes   

Lobster Bouillabaisse- Pan Roasted Striped Bass, Maine Lobster, Chorizo Polenta Cake, Fennel Soubise, 

Cherry Tomato 

Shelton Farms Rotisserie Chicken- Field Watercress, Dijon Chicken Jus, Garlic Fries    

Wild Mushroom Risotto, Organic Carnoli Rice, Parmesano-Reggiano 

House Made Papardelle Pasta, Market Rapini, Shaved Fennel, Sundried Tomatoes, Lemon Basil Cream 

Hudson Valley Duck Breast- Citron Potato Gratian, Market Rapini, Burnt Orange and Ginger Duck Jus   

Grass Fed Beef Two Ways, Filet Mignon and Slow Braised Short Rib, Pommes Puree, Wild Mushrooms, 

Hearts on Fire, Natural Jus    

16oz Bone in Ribeye, Truffle Mac and Cheese, Roasted Spring Onions, Garlic Confit, Sauce Bordelaise  
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DESSERT 
Brown Sugar Panna Cotta 

 

Warm Dark Chocolate Gateau 

   

 Beignets  
 

Classic Crème Brulee  
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~$100 per person, inclusive of tax and gratuity~ 
Coffee, tea, soda, and (2) glasses of house wine or beer included in price~ 

Please select two items from each category 
 

 

$100 All-Inclusive Menu 
 

 

APPETIZERS 

Farmers Market Soup of the Day    

Pinot Caesar- Romaine Hearts, Brioche Croutons, Shaved Parmesano-Reggiano, White Anchovies       

Baby Beet Salad- Burrata Mozzarella, Local Citrus, Hazelnuts, Brown Butter Parsley Vinaigrette  

Wild Arugula Salad- Toasted Walnuts, St. Agur Bleu Cheese, Shaved Pear, Cider Walnut Vinaigrette    

Duck Confit Croquettes-Smoked Bacon Jam, Baby Yellow Frisee, Diced Duck Egg, Vanilla Cassis Jus     

Pan Seared Diver Scallops, Leek Fondu, Fiddlehead Ferns, Wild Chanterelles 

 

ENTRÉES 
Loch Duart Salmon- Bacon Chowder, Manila Clams, Grilled Scallions, Marble Potatoes, Scallion Air    

Shelton Farms Rotisserie Chicken- Field Watercress, Dijon Chicken Jus, Garlic Fries    

Hudson Valley Duck Breast- Citron Potato Gratian, Market Rapini, Burnt Orange and Ginger Duck Jus   

Wild Mushroom Risotto, Organic Carnoli Rice, Parmesano-Reggiano 

Grass Fed Beef Two Ways, Filet Mignon and Slow Braised Short Rib, Pommes Puree, Wild Mushrooms, 

Hearts on Fire, Natural Jus    

 

DESSERT 
Brown Sugar Panna Cotta 

 

Warm Dark Chocolate Gateau 

 

House Spun Ice Creams and Sorbets 
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~$125 per person, inclusive of tax and gratuity~ 
Coffee, tea, soda, and (2) glasses of house wine or beer included in price~ 

Please select two items from each category 

$125 All-Inclusive Menu 
 

 

APPETIZERS 

Farmers Market Soup of the Day    

Pinot Caesar- Romaine Hearts, Brioche Croutons, Shaved Parmesano-Reggiano, White Anchovies       

Baby Beet Salad- Burrata Mozzarella, Local Citrus, Hazelnuts, Brown Butter Parsley Vinaigrette  

Wild Arugula Salad- Toasted Walnuts, St. Agur Bleu Cheese, Shaved Pear, Cider Walnut Vinaigrette    

Jumbo Lump Crab Cake-Spring Pea Black Garlic Puree, Blood Orange, Pea Shoots, English Peas      

Pan Roasted Black Mussels-Spanish Chorizo, White Wine Parsley Butter, Crème Fraîche, Garlic Fries    

Duck Confit Croquettes-Smoked Bacon Jam, Baby Yellow Frisee, Diced Duck Egg, Vanilla Cassis Jus     

Pan Seared Diver Scallops, Leek Fondu, Fiddlehead Ferns, Wild Chanterelles 

 

ENTRÉES 
Roasted Alaskan Halibut- Wild Morel Mushrooms, Spring Vegetable Ragu, Black Truffle Hollandaise   

Loch Duart Salmon- Bacon Chowder, Manila Clams, Grilled Scallions, Marble Potatoes   

Lobster Bouillabaisse- Pan Roasted Striped Bass, Maine Lobster, Chorizo Polenta Cake, Fennel Soubise, 

Cherry Tomato 

Shelton Farms Rotisserie Chicken- Field Watercress, Dijon Chicken Jus, Garlic Fries    

Wild Mushroom Risotto, Organic Carnoli Rice, Parmesano-Reggiano 

House Made Papardelle Pasta, Market Rapini, Shaved Fennel, Sundried Tomatoes, Lemon Basil Cream 

Hudson Valley Duck Breast- Citron Potato Gratian, Market Rapini, Burnt Orange and Ginger Duck Jus   

Grass Fed Beef Two Ways, Filet Mignon and Slow Braised Short Rib, Pommes Puree, Wild Mushrooms, 

Hearts on Fire, Natural Jus    

16oz Bone in Ribeye, Truffle Mac and Cheese, Roasted Spring Onions, Garlic Confit, Sauce Bordelaise  
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DESSERT 
Brown Sugar Panna Cotta 

 

Warm Dark Chocolate Gateau 

   

 Beignets  
 

Classic Crème Brulee  
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Special Events Lunch Menu 
 

$28 Two course  $34 Three course  per person, food only 
 

Please select two items from each category.  On the day of the event, your guests will have their choice of the two 
items that were pre-selected 

 
APPETIZERS 

  

Farmers Market Soup of the Day    
 

Wild Mushroom Risotto-Organic Carnoli Rice, Roasted Wild Mushrooms, Parmesano-Reggiano    

 
Pinot Caesar- Romaine Hearts, Brioche Croutons, Shaved Parmesano-Reggiano, White Anchovies     

 
Wild Arugula Salad- Toasted Walnuts, Bleu Cheese, Shaved Pear, Cider Walnut Vinaigrette    

 

Baby Beet Salad- Burrata Mozzarella, Local Citrus, Hazelnuts, Brown Butter Parsley Vinaigrette 
 

Seared Albacore Tuna Salad- Mizuna Greens, English Cucumber, California Avocado, Jicama, Pink 
Peppercorn Soy, Vinaigrette   ($5 Supplement) 

 

ENTRÉE 
 

B.B.L.T- Burrata Mozzarella, Smoked Bacon, Wild Arugula, Roma Tomato, Tomato Aioli, Toasted 

Sourdough, Pinot Fries    
 

Pinot Burger- Cheddar Cheese, Avocado, Boston Lettuce, Roasted Tomato, Caramelized Onions     
 

Loch Duart Salmon- Spring Chowder, Manila Clams, Grilled Scallions, Marble Potatoes 

 
Prime Hanger Steak- Chickpea Puree, Rasel Hanout Goat Cheese Fritters, Fennel,Wild Arugula 

    
Shelton Farms Rotisserie Chicken- Field Watercress, Dijon Chicken Jus, Garlic Fries    

 

Red Wine Braised Short Rib, Pommes Puree, Wild Mushrooms, Hearts on Fire, Natural Jus    
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DESSERT 
 

Valrhona chocolate and croissant bread pudding, bananas foster sauce, chocolate gelato 

 
Crème brulee, fresh berries 

 

Trio of sorbets or gelato 
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Pinot Provence Brunch Menu 
Please make two selections from each category 

$28 2-course $34 3-course 

Pre-counts required for groups over 35 

 

Starters 
Farmers Market Soup of the Day 

Baby Beet Salad- Burrata Mozzarella, Local Citrus, Hazelnuts, Brown Butter Parsley Vinaigrette  

Baby Arugula Salad- Belgian Endive, Toasted Walnuts, Point Reyes Bleu Cheese, Shaved Bartlett Pear, 

Cider Walnut Vinaigrette    

Pinot Caesar- Romaine Hearts, Brioche Croutons, Parmesano-Reggiano, White Anchovies    

Seared Albacore Tuna Salad- Mizuna Greens, English Cucumber, California Avocado, Jicama, Pink 

Peppercorn Soy, Vinaigrette    ($5 Supplement) 

 

Entrees 
Ricotta Pancakes- Pecan Nougatine, Market Blackberries, Vanilla Maple Syrup    

French Toast- Crème Anglaise Soaked Brioche, Macerated Market Berries, Spiced Butter    

Blueberry Clafouis-Lemon Scented Chantilly Cream, Marcona Almonds       

B.B.L.T- Burrata Mozzarella, Smoked Bacon, Wild Arugula, Roma Tomato, Tomato Aioli, Toasted 

Sourdough, Pinot Fries    

Loch Duart Salmon- Spring Chowder, Manila Clams, Grilled Scallions, Marble Potatoes, Scallion Air    

Shelton Farms Rotisserie Chicken- Field Watercress, Dijon Chicken Jus, Garlic Fries    

 

Desserts 
Valrhona chocolate bread pudding, crème anglaise, vanilla bean ice cream 

Vanilla bean crème brulee, fresh berries 

Trio of sorbets or ice creams 
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Pinot Provence Seated Breakfast 

$28 2-course $34 3-course 
Includes Choice of Orange Juice, Coffee, or Tea 

 

Please make two selections from each category 

Pre-counts required for groups over 35 

 

Starters 
 

Fresh Seasonal Fruit Salad 
 

Cottage Cheese and Tomato Slices 
 

Homemade Granola, Strawberry Yogurt 
 

Freshly baked Croissant 
 

Freshly Baked Muffins 
 

Entrees 
 

Two Eggs You Way- Choice of Apple Wood Smoked Bacon, Maple Sausages, or Country Ham    

 

Provencal Scramble- Confit Cherry Tomatoes, Chenel Goat Cheese, Caramelized Vidalia Onion and 
Fennel Marmalade, Chive Oil     

 
Duck Confit Hash- Roasted Red Bliss Potatoes, Shredded Duck Confit, Slow Cooked Sweet Garlic, 

Sunnyside Up Duck Egg, Cherry Compote  ($5 supplement) 

  
Ricotta Pancakes- Pecan Nougatine, Market Blackberries, Vanilla Maple Syrup   

   
French Toast- Crème Anglaise Soaked Brioche, Macerated Market Berries, Spiced Butter    

 

Blueberry Clafouis-Lemon Scented Chantilly Cream, Marcona Almonds  
 

  Jamon y Queso Omelet- Shaved Serrano Ham, Aged Manchego Cheese, Pimient dõ Espelette     
 

Egg White Omelet- Roasted Forrest Mushrooms, Arugula Pesto, California Avocado, Sharp Cheddar    
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Desserts 
 

Valrhona chocolate bread pudding, crème anglaise, vanilla bean ice cream 

Vanilla bean crème brulee, fresh berries 

Trio of sorbets or ice creams 
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Special Events Breakfast Buffet Menu 

$30.00 

 

Pre count of 30 people 

 

Ricotta Pancakes- Pecan Nougatine, Market Blackberries, Vanilla Maple Syrup    

 

Provencal Scramble- Confit Cherry Tomatoes, Chenel Goat Cheese, Caramelized Vidalia Onion and 

Fennel Marmalade, Chive Oil     

 

Apple-wood smoked bacon, maple sausage and French ham 

 

Oven roasted Yukon gold potatoes 

 

 Fresh croissants and house-made muffins 

 

 Fresh Market Fruit 

 

Yogurt and granola   

 

Include fresh coffee, soda, or tea add $5.00 

 

 
 

 


