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PRE-SET SNACKS

Olive Oil Grissini =~ VEGAN

Marinated Castlevetrano Olives VEGAN
Spiced Rosemary Marcona Almonds VEGAN

TRAY PASSED HORS D’OEUVRES

Ahi Tuna Poke Marinated seaweed

Favacado Toast Hass avocado, fava beans, yuzu citrus, toasted brioche
Saffron Arrancini Cured Serrano ham, pepper conserva

Chili Relleno Sweet baby heirloom bell peppers, vegan walnut-date “chorizo”, almond sauce
VEGAN

Bamboo Spiked Prime Short Rib Chinese BBQ sauce

Crispy Squash Blossom Tempura Fleur d’sel =~ VEGAN

Burrata Cheese Balsamic fig relish, savory basil waffle cup

Watermelon Radish Baby heirloom tomatoes, lemon oil, smoked salt, savory tomato waffle cup

TRAY PASSED SMALL PLATES

Sweet Corn Agnolotti Lime brown butter, toasted hazelnuts

Truffle Scented French Fries VEGAN

Angus Beef Slider Aged cheddar, caramelized onions, tomato aioli, Martin’s potato roll
Gooey Grilled Cheese Griddled American cheese, Heirloom tomato soup

Filipino BBQ Chicken Skewers Scallion salad, banana ketchup

Gratin of Macaroni Griddled American cheese, heirloom tomato soup

Nashville Hot Fried Chicken Slider Dill pickle, savory purple cabbage slaw

Olive Oil Poached Salmon Lime soya onions, puffed wild rice, teeny lettuce, soft herbs

Cashew “Ceviche” Lime marinated cashew, hearts of palm, cucumber, leche de tigre, tiny cilantro,
avocado mousse, crispy blue corn VEGAN

VEGAN = VEGAN



STATIONARY SMALL PLATES
PATINA SPUDS, TRUFFLES AND WILD GNOCCHI
JBS Mashed Potatoes

Lots of cream, lots of butter

Brown Butter Potato Gnocchi

Summer Truffles

Summer truffle scented grass-fed butter
Toppings

Smoked bacon

Creme fraiche

Chives VEGAN

Maldon sea salt VEGAN

NICK + STEF’S

Hand Carved Flat Iron Steak

Red wine bordelaise

Signature N+S Caesar Salad

Aged parmesan, croutons
Cave-Aged Mini Gruyere Popovers

FARMER’S MARKET EDIBLE GARDEN

Brentwood Farms Street Corn

Lime aioli, cotija, tajin spice

“Canned Beets”

Heirloom Babe Farm baby beets, Sonoma goat cheese mousse, California pistachio
Farmers Market Chop Salad

Red quinoa, Chioggia beet, dragon carrot, purple cauliflower, Romanesco, baby heirloom tomatoes,
Bloomsdale spinach, shishito pepper, radish, figs, green goddess

Valdivia Farms Heirloom Tomatoes VEGAN

Extra virgin olive oil, balsamic molasses, crispy basil

Peaches and Cream

Summer peaches, house made ricotta, purple kalelettes, toasted farro, almonds, honey vinaigrette

VEGAN = VEGAN



CHO-CO-LATE! DECADENT DESSERT
Patina Classics

Hazelnut Chocolate Feuilletine, chocolate rocher, strawberry rhubarb tart, chocolate croissant bread
pudding

Mini Mason Jars

Harry’s Berries Strawberry shortcake
Coconut chia seed tapioca VEGAN
Mini Drumsticks

White and dark chocolate waffle cones filled with seasonal toppings Milk chocolate waffle cones
filled with vanilla Chantilly

Mini Tarts
Apricot almond, apple vanilla, pear chocolate

HHH
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VEGAN = VEGAN



