
 
 

 
 
 
 

 
TRAY PASSED HORS D’OEUVRES 

 
Chilled Pea Soup in Espresso Cups 

 

Roasted Fennel Soup in Espresso Cups 
 

Endive Spears & Pt. Reyes Blue Cheese 
 

Smoked Salmon and Caviar Tarts 
 

Grilled Black Angus Sirloin 
 

 

DRY CREEK KITCHEN DINING ROOM  
 

House Made Charcuterie 
Whole Prosciutto, House Made Cured Pork Loin, House Made Pork Terrines,  

Pancetta, Mortadella, Spicy Salami 
 

Locally Produced Cheeses 
Fog Light, Bohiemian Creamery, Bo Poisse, Pt. Reyes Station, Original Blue, Assorted Local Cheeses 

 

Antipasto 
Pickled Cauliflower, Carrots, Jalapeno, Mushrooms, Roasted Peppers and Onion, Hummus with Pita 

Chips and Yogurt Relish, Marinated Olives, Pickled Cornichions 
 

Warm Caramelized Onion and Goat Cheese Tart 
 

Bread Sticks and Locally Produced Bread Station 
 

Assorted Accouterments 

 
GRILL STATION 

 

Painted Hills Beef Tri Tip 
 

Jerk Spiced Crusted Rosie Chicken 
 

Spit Roasted Kurobuta Ham 
 

Roasted Heirloom Potatoes 
 

Roasted Corn and Black Bean Salad 

 
 
 



 
 
 
 
 
 
 
 

THE GRANGE HALL 
 

Caesar Salad Active Station 
 

Locally Grown Green Salad Active Station 
 

Seafood Station featuring Ice Sculpture 
Poached Shrimp 

              Oysters on the Half Shell 
Oysters shooters 

                                     Chilled Lemongrass Steamed Mussels 
            Dungeness Crab ‘Louie’ 

 

Togarahi Crusted Swordfish Tataki 
 

 Chilled Octopus and Calamari Salad 
 

Ahi Tuna Poke 
 

Steamed Edamame 
 

Soba Noodle Salad 
 

Glass Noodle Salad 
 

Jumbo Asparagus Salad 
  

DESSERT STATION 
Details to come 

 
THE WINES

 
DEL CARLO WINERY 
DRY CREEK VINEYARD 
DUTCHER CROSSING WINERY 
GALLO FAMILY VINEYARDS 
MAZZOCCO SONOMA 
MONTEMAGGIORE 
 
 

 
PEZZI KING VINEYARDS 
QUIVIRA VINEYARDS & WINERY 
SBRAGIA FAMILY VINEYARDS 
VINEYARD OF PASTERICK 
WEST WINES 
WILLIAMSON WINES 

 
 

 


