
winter MENU 
 UNTIL END OF february

 EACH PLATTER SERVES 18-25 GUESTS

platter appetizers

maple - chili popcorn $40

Atwater Salty Spicy Sweet Nuts $80

Farmer’s Market Crudité $72
raw vegetable medley, house made hummus

Choose your Own Adventure Flatbread (select a dip) $80
*hummus        *zugh pesto       *baba ganoush

Artisanal Charcuterie and Cheese Board $180
local meats and local cheeses and good things that go with both

Fresh Spring Rolls - 30 rolls for $150
carrot, cucumber, green onion, ginger, jicama, tamarind lime dipping sauce

Spicy grilled chicken wings $100
blue cheese dip

Crispy Potato Chips $80
three onion dip

Deviled Eggs - 60 halves for $120
pancetta, crispy leeks



sliders, sandwiches and skewers

Choose your Own Adventure Sliders (select a flavor) – 30 sliders for $180

*Jerk chicken
jerk chicken, jerk sea-
soning, chicken thigh, 
cucumber salad, carib-

bean aioli

*Pulled Pork
bbq, pickles

*Stemple Creek 
Burger Sliders

cheddar, smoky remou-
lade, bacon onion jam

*Thinly Sliced Tri-Tip
chimichurri

crabcakes sliders – 30 sliders for $270
slaw, sriracha aioli

Jack Cheese Empanadas - 30 empanadas for $120
pasilla peppers, cilantro

Mini Vegetable Flatbread Sandwiches – 30 sammies for $150
grilled zucchini, roasted peppers, tomato, fromage blanc, basil aioli

Tri-Tip and Roasted Shallot Skewers – 40 skewers for $180
chimichurri

Curry Chicken Skewers - 40 skewers for $150
housemade zugh pesto

bowls of bites

White Truffle Mac N’ Cheese Bites $23/Bowl - 15 bites

Sweet and Savory Fries $11/bowl - serves 3-5 ppl
roasted pepper aioli

Crispy Arancini $23/Bowl - 15 bites
fried risotto balls

orange and chili spiced olives $65/Bowl
fennel, fresh herbs, lemon juice



seasonal platters

Savory Gruyere Apple Tart $125
caramelized onion, thyme

Blue Cheese Endive Cups $90
candied pecans

Spinach Artichoke Dip $90
house made tortilla chips

Flatbread Pizza - 50 pieces for $125
tomato sauce, chicken apple sausage, kale, manchego

Roasted Vegetable Skewers - 40 pieces for $90
portabello mushrooms, roasted peppers, cipollini onions

Sweet Pepper Poppers - 40 pieces for $100
jalapenõ cream cheese, panko bread crumbs

spanish meatballs - 40 balls for $120
soffritto

from the sea

Shrimp Cocktail - 75 shrimp for $125
house-made cocktail sauce

Atwater Baked Oysters - 30 oysters for $115
sautéed chard, wild mushrooms, garlic, cream asiago

Tuna Poke $200
wonton chips, cucumber salad, avocado

Mini Crabcakes - 40 crabcakes for $240
saffron aioli

Oysters on the 1/2  MKT pricing
tobiko mignonette, rosé mignonette



Passed Appetizers
 PRICED PER HEAD

ratatouille crostini
eggplant, tomato, basil

shrimp ceviche
citrus, fennel, tortilla chips

Smoked Salmon & Caper Crostini
cream cheese, scallions

goat cheese bruschetta
crumbled bacon, tomato tapenade

flatbread pizza
tomato, mozzarella, red potato, caramelized onion, basil pesto

Spinach Puffs
fluffy dumplings of bloomsdale spinach and classic goat feta

Steak Tartare A la Provence
fried capers, sieved egg, extra virgin olive oil, black pepper crackers

carrot ginger soup shooters

Wild Mushroom Polenta Bites
comte cheese

Zucchini Gratin Bites
bell pepper, parmigiano-reggiano

Spanish Meatballs
soffritto 

Croquette Chorizo Bite
chorizo, potato, manchego, pimenton

Fried Chicken and Waffle Skewers
welcome y’all, a southern classic

Bacon Wrapped prawns
hobbs applewood smoked bacon, mango salsa

*$32/PERSON
SELECT 4

*$45/PERSON
SELECT 5

*$50/PERSON
SELECT 6


