$78 per person plus tax & tip
Buffet Menu

CHOPPED SALAD
grilled red pepper / fennel / celery / apple / feta cheese /
red onion / bulgur / champs vinaigrette

SPICY AHI TUNA CRUNCHY RICE
wasabi tobiko / avocado puree / jalapeno / sweet chili sauce /
freeze dried soy sauce

MAC & CHEESE
roasted poblano pepper / mozzarella /
irish white cheddar / asiago

BLACKENED SALMON
israeli couscous “risotto” / tomato / piquillo /
sweet yellow com / gugjillo sauce

CHICKEN TAWOOK
tawook marinated kabobs / chana masala / hertos / mango /
tomato-red pepper relish

MARINATED FLATIRON STEAK
napa cabbasge / red onion / smoked bacon / gorgonzola sauce

ROASTED CAULIFLOWER
chimichurri spice / barberries / tahini / pine nuts / toasted panko

GRILLED ARTICHOKE HEARTS
citrus aioli / fennel pollen / parmigiano-reggiano / herbos

ASSORTMENT OF MINI DESSERTS & BEERIES



