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Special Occasion & Wedding Packages
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T H E
food bazaar & events center

FIRST CLASS PACKAGE
HORS
D’ OEUVRES
Includes display
plus choice of
two butler passed

DISPLAYED
Vegetable Crudité with dip
BUTLER PASSED
Tomato Basil Bruschetta
on a sourdough crostini
Chicken Satay marinated chicken
breast, sweet chili sauce, bed of crispy
rice noodles, green onions
Sweet and Sour Jalapeño
Poppers cream cheese filled peppers,
fried crispy, sweet and sour sauce

SALADS
Choice of one

Beef Empanadas crispy house made
dough, beef sirloin, onions, pork
chorizo, idaho potatoes, garlic, cilantro
lime aioli
Vegetable Egg Rolls cabbage, carrots,
peppers, crispy spring roll wrapper,
sweet chili sauce

Caesar Salad romaine lettuce, parmesan cheese, crispy garlic croutons,
caesar dressing
Local Organic Baby Greens cucumbers, shaved carrots, grape tomatoes,
white cheddar with roasted garlic vinaigrette
Proud Bird mesclun greens, cucumber, teardrop tomatoes, fried plantain,
grain mustard aioli

ENTRÉES
Choice of two

All entrées include rolls and butter
Served with herb mashed potatoes, rice pilaf or polenta and local
seasonal vegetables
Roasted Half Chicken chasseur sauce
Chicken Marsala chicken breast with mushrooms
Cedar-Smoked Salmon habanero-orange beurre blanc
Grilled Skirt Steak chimichurri sauce

DESSERT

FIRST CLASS
BONUS

Custom Special Occasion Cake or Cake Cutting

1 Hour Hosted Bar call brands, beer, wine and soft drinks
Glass of Champagne or Cider Toast
Iced Tea, Hot Tea, Coffee
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Subject to current sales tax and taxable administrative charge. Menu items subject to change
based on seasonal availability.
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PREMIER PACKAGE
HORS
D’ OEUVRES
Includes one display
plus choice of
four butler passed

SALADS
Choice of one

DISPLAYED
Vegetable Crudité with dip or Domestic and Imported Cheese Platter
BUTLER PASSED
Caprese Skewer mozzarella cheese,
cherry tomatoes, fresh basil, balsamic
drizzle
Shiitake Mushroom and Goat Cheese
Spring Roll shitake mushrooms, goat
cheese, cabbage, carrots, peppers,
crispy spring roll wrapper, sweet chili
sauce
Watermelon Sphere seedless
watermelon, feta cheese, sherry
vinegar
Herb Marinated Beef herb grilled skirt
steak, chimichurri sauce

Crab Stuffed Mushrooms baby bella
mushroom caps, jumbo crab, green
onions and parmesan cheese
Artichoke Manchego Cheese
Tart house made tart, manchego
cheese, artichoke hearts, italian parsley
Pulled Pork Sliders 10 hour smoked
pork shoulder, tangy barbecue sauce,
creamy slaw, soft brioche slider bun
Shrimp Cocktail Shooters peppercorn
poached shrimp, horseradish cocktail
sauce, lemon slice

Caesar Salad romaine lettuce, parmesan cheese, crispy garlic croutons,
caesar dressing
Caprese Salad fresh mozzarella, tomato heirloom, basil olive oil and
balsamic drizzle
Proud Bird mesclun greens, cucumber, teardrop tomatoes, fried plantain,
grain mustard aioli
Spinach Salad hearts of palm and artichoke, raspberry vinaigrette

ENTRÉES
Choice of two

Served with herb mashed potatoes, rice pilaf or polenta and
local seasonal vegetables
Roasted Half Chicken chasseur sauce
Breast of Chicken champagne paprika sauce
Cedar-Smoked Salmon habanero-orange beurre blanc
Sea Bass papaya relish
Filet Mignon cabernet shallot sauce

DESSERT
PREMIER
BONUS

Custom Special Occasion Cake or Cake Cutting

2 Hour Hosted Bar house & call
brands, beer, wine and sodas
Glass of Champagne or Cider Toast

Coffee, Ice Tea, Hot Tea and Water
Floor Length Linens
Dancefloor
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ELITE PACKAGE
HORS
D’ OEUVRES
Includes displayed
plus choice of
six butler passed

DISPLAYED
Vegetable Crudité with dip and Domestic and Imported Cheese Platter
BUTLER PASSED
Caprese Skewer mozzarella cheese, cherry tomatoes, fresh basil, balsamic
drizzle
Shiitake Mushroom and Goat Cheese Spring Roll shitake mushrooms, goat
cheese, cabbage, carrots, peppers, crispy spring roll wrapper, sweet chili sauce
Crostini of Seared Beef beef sirloin, horseradish cream, baby arugula, garlic
crostini
Brisket Sliders 10 hour smoked beef brisket, tangy barbecue sauce, sliced yellow
onions, sliced jalapeños, soft brioche slider buns
Pulled Pork Sliders 10 hour smoked pork shoulder, tangy barbecue sauce,
creamy slaw, soft brioche slider bun
Shrimp Cocktail Shooters peppercorn poached shrimp, horseradish cocktail
sauce, lemon slice
Ceviche Shooters lime poached shrimp, red onions, cucumbers, tomatoes,
jalapeños, cilantro, avocados and crispy corn tostadas
Stuffed Dates pitted dates, stuffed with herb whipped goat cheese, wrapped
with bacon, drizzled with pineapple glaze
Ahi Tuna Poke Spoons high grade ahi tuna, poke sauce, spring mix lettuce,
toasted sesame seeds
Lump Crab Cakes with charred corn & anaheim pepper salsa and malt vinegar
aioli
Lamb Lollipops herb grilled lamp chops, green onions, chimichurri sauce
Duck Dumplings duck breast, green onions, ginger, topped with mushroom
plumb sauce
Coconut Shrimp crispy fried coconut shrimp, topped with apricot ginger
dipping sauce

SALADS
Choice of two

Roasted Beet Salad baby greens, goat cheese, red & yellow beets,
shaved vegetables, with champagne vinaigrette
Caesar Salad romaine lettuce, parmesan cheese, crispy garlic croutons, caesar
dressing
Caprese Salad fresh mozzarella, tomato heirloom, basil olive oil
and balsamic
Proud Bird mesclun greens, cucumber, teardrop tomatoes,
fried plantain, grain mustard aioli
Spinach Salad hearts of palm and artichoke, raspberry vinaigrette

(Continued on the next page)
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ELITE PACKAGE
ENTRÉES
Choice of two

All entrées include rolls and butter, iced tea, and hot tea
Served with herb mashed potatoes, rice pilaf or polenta and local
seasonal vegetables
Stuffed Mediterranean Chicken spinach, goat cheese, pine nuts,
roasted pepper sauce
California White Sea Bass papaya relish
Grilled Halibut beurre blanc sauce
Braised Short Ribs cabernet demi reduction
New York Steak black truffle barolo sauce
Duet Entrée braised short ribs with cabernet demi reduction & grilled halibut
with beurre blanc

DESSERT

ELITE
BONUS

Custom Special Occasion Cake or Cake Cutting

Iced Tea, Hot Tea, Coffee, Water
3 Hour Hosted Bar premium, call, house brands, beer, wine and sodas
Glass of Champagne or Cider Toast
Chiavari Chairs or Chair Covers with sash
Floor-length Linens
Dancefloor
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