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Updated 04/2025

*NOTICE: Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
mollusk, or eggs may increase the risk of foodborne illness.

Family Style Appetizers   
Perfect for an intimate group.  
Shared at the table.

Hors D'Oeuvres  
Perfect for cocktail parties and receptions. 
Most selections can be hand-passed or 
displayed. 25 pieces per order.

COLD
CHILLED SEAFOOD PLATTER* 
(SERVES 4) 85 | (SERVES 6) 125
Shrimp Cocktail / Lobster / Oysters on the Half Shell 

OYSTERS ON THE HALF SHELL* (PER DOZEN) MKT

CHILLED JUMBO SHRIMP COCKTAIL (4PC) 20
Horseradish Cocktail Sauce

SEARED AHI TUNA* (SERVES 2-3) 20
Pickled Lipstick Peppers  
Avocado Cilantro Lime Aioli

HOT
SHRIMP KISSES (8PC) 36
Pepper Jack Cheese / Bacon Wrapped

SHRIMP & SCALLOP ROCKEFELLER (8PC) 36
Spinach / Bacon / Pernod / Hollandaise

CRISPY CALAMARI (SERVES 2-3) 18
Sweet & Spicy Glaze / Thai Chilies / Green Onions
or Classic Style with Parmesan Cheese and Marinara 
Sauce

COLD
VINE RIPE TOMATO BRUSCHETTA (V) 56
Extra Virgin Olive Oil / Balsamic Reduction

CHILLED SHRIMP COCKTAIL 96
Traditional Cocktail Sauce

AHI TUNA POKE SPOONS* 76
Green Onion / Avocado / Cilantro

DEVILED EGGS 56
Candied Bacon

SEARED AHI TUNA* 106
Avocado Cilantro Lime Aioli / Cucumber Salad

HOT
SHRIMP KISSES 96
Pepper Jack Cheese / Bacon

CRAB & SHRIMP CAKES 106
Avocado Cilantro Lime Aioli

CHICKEN LOLLIPOPS 66
Candied Bacon

GRILLED SHRIMP SKEWERS 96
Tequila Lime Vinaigrette

SLIDERS
Classic Beef 90  Swiss Cheese / Caramelized Onions 
Dijon Aioli

Fried Chicken 80  Buffalo Sauce / Pickles 
Blue Cheese Slaw

Crab & Shrimp Cake 150  Tartar Sauce / Coleslaw

QUESADILLAS
Roasted Peppers / Caramelized Onions 
Avocado Cilantro Lime Aioli / Pico de Gallo

Pepper Jack / Cheddar Blend (V) 55

Tender Poached Shrimp 70

Blackened Chicken 65
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*NOTICE: Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
mollusk, or eggs may increase the risk of foodborne illness.

RECEPTION DISPLAYS  
Perfect for a cocktail reception. All pricing is based on 25 portions per order 
unless noted otherwise.

PLATTERS & DISPLAYS
CHILLED SEAFOOD DISPLAY* 395
Oysters on the Half Shell / Shrimp Cocktail  
Poached Lobster / Cocktail & Mignonette Sauces

CEDAR PLANK ROASTED SALMON* 125
Basil Pesto / Vine Ripe Tomatoes

ARTISAN CHEESE DISPLAY 130
Crackers

CHEF’S SEASONAL FRESH FRUIT PLATTER 95

FRESH MARKET VEGETABLE CRUDITÉ 85
Ranch

VINE RIPE TOMATO BRUSCHETTA STATION 70
Basil / Extra Virgin Olive Oil / Balsamic Reduction

CHEF’S MINIATURE DESSERTS 195

BAKED OYSTERS
OYSTERS ROCKEFELLER 130
Spinach / Bacon / Pernod / Hollandaise

PARMESAN PESTO OYSTERS 120

CARVING STATIONS
All carving stations are served with rolls.  
$100 chef fee applies.  
Serves approximately 30 people per order.

ROAST BREAST OF TURKEY 375
Cranberry Sauce / Herb Mayonnaise

NEW YORK STRIPLOIN *625
Horseradish Cream / Roasted Garlic Aioli

HERB-CRUSTED PORK LOIN 350
Apple-Cherry Chutney / Dijon Aioli
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*NOTICE: Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
mollusk, or eggs may increase the risk of foodborne illness.

Amuse-Bouche  
A plated treat to start your meal. Price Per Person.

COLD
AHI TUNA POKE CHIPS* 4
Sweet Chili Sauce / Pineapple / Avocado  
Kimchi & Wasabi Aioli

WAGYU CARPACCIO CROSTINI* 4.5
Black Truffle Aioli / Pickled Onions & Mustard Seeds

ALMOND STUFFED MEDJOOL DATE 3
Chèvre Mousse / Spiced Almond

AHI TUNA TOSTADA 4
Corn Tortilla / Avocado Lime Aioli

SEARED AHI TUNA 4
Crispy Wonton / Wakame / Wasabi Aioli / Tobiko

BLUE CHEESE GRAPES 3
Pistachio / Blue Cheese Mousse / Red Grapes

HOT
SHRIMP & SCALLOP ROCKEFELLER 6.5
Bacon / Garlic Aioli / Parmesan Cheese

MINI CRAB & SHRIMP CAKES 8
Pickled Onions / Apples / Butternut Squash Nage 

BACON WRAPPED SCALLOPS 8.5
Black Pepper Brown Sugar Glazed

WARM BRIE CROSTINI 3
Bosc Pear / Caramelized Onions / Black Pepper 
Balsamic Glaze

LOBSTER RISOTTO CROQUETTE 6
Lemon Caper Aioli

A LITTLE GIFT… 
TREAT YOUR GUESTS TO A SEAFOOD 
THEMED TAKEAWAY!
2 Cedar Planks, M&S Salmon Rub Special 
Blend, with recipes for the grill or oven, 
wrapped in a bag with a festive bow!

15 EACH
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*NOTICE: Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
mollusk, or eggs may increase the risk of foodborne illness.

Silver Lunch     |  55  Per  Person

Starter
(PLEASE PRESELECT 2)

 
SEASONAL MIXED GREENS
Dried Cranberries / Crisp Apples / Candied Walnuts 
Blue Cheese / White Balsamic Vinaigrette

HEARTS OF ROMAINE CAESAR SALAD
Crostini / Parmigiano Reggiano  

ROASTED BUTTERNUT SQUASH BISQUE
Spiced Pepitas / Crème Fraîche / Savory Herbs

NEW ENGLAND CLAM CHOWDER
Clams / Potatoes / Bacon

Entrée
(PLEASE PRESELECT UP TO 3)

SUGAR & SPICE CEDAR SALMON*
Toasted Farro Risotto / Smoked Butternut Squash 
Purée / Balsamic Brown Butter

IDAHO RAINBOW TROUT
Roasted Oyster Mushrooms / Pancetta Lardons  
Baby Kale / Horseradish / Toasted Almond Butter

CRAB STUFFED SHRIMP
Lemon Butter / Seasonal Vegetables 
Herbed Mashed Potatoes

ROASTED CHICKEN BREAST
Wilted Winter Greens / Mashed Potatoes 
Natural Jus

M&S STEAK AU POIVRE* 
Shallot Confit / Sauce au Poivre / Seasonal 
Vegetables / Truffle Chive Mashed Potatoes

ROASTED VEGETABLE POWER BOWL (V)
Sweet Potatoes / Cauliflower / Broccolini  
Red Onion / Brown Rice / Tahini Dressing

Dessert
(PLEASE PRESELECT 1)

SEASONAL CHEESECAKE
Pumpkin Spice or Snickerdoodle Crunch

VANILLA BEAN CRÈME BRÛLÉE
Fresh Seasonal Berries
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*NOTICE: Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
mollusk, or eggs may increase the risk of foodborne illness.

Gold Lunch     |  75  Per  Person

Starter
(PLEASE PRESELECT 2)

 
SEASONAL MIXED GREENS
Dried Cranberries / Crisp Apples / Candied Walnuts 
Blue Cheese / White Balsamic Vinaigrette

SHAVED BRUSSELS SALAD
Crisp Chopped Bacon / Radish / Lemon  
Extra Virgin Olive Oil / Parmigiano Reggiano 

HEARTS OF ROMAINE CAESAR SALAD
Crostini / Parmigiano Reggiano 

ROASTED BUTTERNUT SQUASH BISQUE
Spiced Pepitas / Crème Fraîche / Savory Herbs

NEW ENGLAND CLAM CHOWDER
Clams / Potatoes / Bacon

Entrée
(PLEASE PRESELECT UP TO 3)

BOURBON GLAZED SALMON*
Blistered Brussels Sprouts / Warm Pancetta Apple 
Vinaigrette  

CHEFS SEASONAL MARKET SPECIES
Roasted Beets / Charred Onions / Pancetta Lardons 
Wilted Kale / Horseradish Sauce 

CRAB & SHRIMP CAKES
House Made Tartar Sauce / Seasonal Vegetables  
Mashed Potatoes

CENTER CUT FILET MIGNON* (6 OZ.)
M&S Steak Butter / Seasonal Vegetables 
Caramelized Onion Blue Cheese Mashed Potatoes

HERB ROASTED CHICKEN BREAST
Toasted Pearl Cous Cous / Roasted Peppers  
Goat Cheese / Natural Jus 

ROASTED VEGETABLE POWER BOWL (V)
Sweet Potatoes / Cauliflower / Broccolini  
Red Onion / Brown Rice / Tahini Dressing 

Dessert
(PLEASE PRESELECT 1)

SEASONAL CHEESECAKE
Pumpkin Spice or Snickerdoodle Crunch

JAKE’S FAMOUS CHOCOLATE TRUFFLE CAKE (GF)
Salted Caramel / Heath Bar Crunch

VANILLA BEAN CRÈME BRÛLÉE
Fresh Seasonal Berries
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*NOTICE: Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
mollusk, or eggs may increase the risk of foodborne illness.

Platinum Lunch     |  85  Per  Person

Soup
(PLEASE PRESELECT 1)

 
ROASTED BUTTERNUT SQUASH BISQUE
Spiced Pepitas / Crème Fraîche / Savory Herbs

NEW ENGLAND CLAM CHOWDER
Clams / Potatoes / Bacon

MAINE LOBSTER BISQUE
Sherry Cream / Garlic Croutons

Starter
(PLEASE PRESELECT 2)

 
SEASONAL MIXED GREENS
Dried Cranberries / Crisp Apples / Candied Walnuts 
Blue Cheese / White Balsamic Vinaigrette

SHAVED BRUSSELS SALAD
Crisp Chopped Bacon / Radish / Lemon  
Extra Virgin Olive Oil / Parmigiano Reggiano 

HEARTS OF ROMAINE CAESAR SALAD
Crostini / Parmigiano Reggiano 

Entrée
(PLEASE PRESELECT UP TO 3)

CRAB & SHRIMP STUFFED SALMON
Brie Cheese / Sun-dried Tomatoes / Artichoke 
Hearts Mashed Potatoes / Seasonal Vegetables

CHEFS SEASONAL MARKET SPECIES
Pan Roasted / Pickled Butternut Squash / Apples 
Crisp Bacon / Butternut Squash Nage 

FILET & CRAB AND SHRIMP CAKE
6oz. Filet & Crab and Shrimp Cake / Seasonal 
Vegetables 
Herbed Mashed Potatoes

HERB ROASTED CHICKEN BREAST
Toasted Pearl Cous Cous / Roasted Peppers 
Goat Cheese / Natural Jus 

ROASTED VEGETABLE POWER BOWL (V)
Sweet Potatoes / Cauliflower / Broccolini 
Red Onion / Brown Rice / Tahini Dressing 

Dessert
(PLEASE PRESELECT 1)

SEASONAL CHEESECAKE
Pumpkin Spice or Snickerdoodle Crunch

JAKE’S FAMOUS CHOCOLATE TRUFFLE CAKE (GF)
Salted Caramel / Heath Bar Crunch

UPSIDE DOWN CANDIED WALNUT APPLE PIE
Cinnamon Ice Cream

HOT BUTTERED RUM BROWN BUTTER CAKE
Vanilla Ice Cream
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*NOTICE: Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
mollusk, or eggs may increase the risk of foodborne illness.

Silver Dinner     |  85  Per  Person

Starter
(PLEASE PRESELECT 2)

 
SEASONAL MIXED GREENS
Dried Cranberries / Crisp Apples / Candied Walnuts 
Blue Cheese / White Balsamic Vinaigrette

SHAVED BRUSSELS SALAD
Crisp Chopped Bacon / Radish / Lemon  
Extra Virgin Olive Oil / Parmigiano Reggiano 

HEARTS OF ROMAINE CAESAR SALAD
Crostini / Parmigiano Reggiano

ROASTED BUTTERNUT SQUASH BISQUE
Spiced Pepitas / Crème Fraîche / Savory Herbs

NEW ENGLAND CLAM CHOWDER
Clams / Potatoes / Bacon

Entrée
(PLEASE PRESELECT UP TO 3)

SUGAR & SPICE CEDAR SALMON*
Toasted Farro Risotto / Smoked Butternut Squash 
Purée / Balsamic Brown Butter

CHEFS SEASONAL GRILLED FISH
Roasted Oyster Mushrooms / Pancetta Lardons  
Baby Kale / Horseradish / Toasted Almond Butter

CENTER CUT FILET MIGNON* (6 OZ.)
Sauce au Poivre / Seasonal Vegetables  
Caramelized Onion Blue Cheese Mashed Potatoes

CRAB STUFFED SHRIMP
Lemon Butter / Seasonal Vegetables 
Herbed Mashed Potatoes

HERB ROASTED BONE-IN CHICKEN BREAST
Toasted Pearl Cous Cous / Roasted Peppers 
Goat Cheese / Natural Jus 

ROASTED VEGETABLE POWER BOWL (V)
Sweet Potatoes / Cauliflower / Broccolini  
Red Onion / Brown Rice / Tahini Dressing

 

Dessert
(PLEASE PRESELECT 1)

SEASONAL CHEESECAKE
Pumpkin Spice or Snickerdoodle Crunch

JAKE’S FAMOUS CHOCOLATE TRUFFLE CAKE (GF)
Salted Caramel / Heath Bar Crunch

VANILLA BEAN CRÈME BRÛLÉE
Fresh Seasonal Berries



Updated 04/2025

*NOTICE: Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
mollusk, or eggs may increase the risk of foodborne illness.

Gold Dinner     |  95  Per  Person

Starter
(PLEASE PRESELECT 2)

 
SEASONAL MIXED GREENS
Dried Cranberries / Crisp Apples / Candied Walnuts 
Blue Cheese / White Balsamic Vinaigrette

SHAVED BRUSSELS SALAD
Crisp Chopped Bacon / Radish / Lemon  
Extra Virgin Olive Oil / Parmigiano Reggiano 

HEARTS OF ROMAINE CAESAR SALAD
Crostini / Parmigiano Reggiano 

ROASTED BUTTERNUT SQUASH BISQUE
Spiced Pepitas / Crème Fraîche / Savory Herbs

NEW ENGLAND CLAM CHOWDER
Clams / Potatoes / Bacon

Entrée
(PLEASE PRESELECT UP TO 3)

BOURBON GLAZED SALMON*
Blistered Brussels Sprouts  
Warm Pancetta Apple Vinaigrette  

GRILLED SWORDFISH
Roasted Beets / Charred Onions / Pancetta Lardons  
Wilted Kale / Horseradish Sauce 

CRAB & SHRIMP CAKES
House Made Tartar Sauce / Seasonal Vegetables 
Mashed Potatoes

CENTER CUT FILET MIGNON* (6 OZ.) +  
SHRIMP SCAMPI
Seasonal Vegetables / Herbed Mashed Potatoes

HERB ROASTED BONE-IN CHICKEN BREAST
Toasted Pearl Cous Cous / Roasted Peppers  
Goat Cheese / Natural Jus 

ROASTED VEGETABLE POWER BOWL (V)
Sweet Potatoes / Cauliflower / Broccolini  
Red Onion / Brown Rice / Tahini Dressing

 

Dessert
(PLEASE PRESELECT 1)

SEASONAL CHEESECAKE
Pumpkin Spice or Snickerdoodle Crunch

JAKE’S FAMOUS CHOCOLATE TRUFFLE CAKE (GF)
Salted Caramel / Heath Bar Crunch

UPSIDE DOWN CANDIED WALNUT APPLE PIE
Cinnamon Ice Cream 



Updated 04/2025

*NOTICE: Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
mollusk, or eggs may increase the risk of foodborne illness.

Platinum Dinner     |  110  Per  Person

Soup
(PLEASE PRESELECT 1)

 
ROASTED BUTTERNUT SQUASH BISQUE
Spiced Pepitas / Crème Fraîche / Savory Herbs

NEW ENGLAND CLAM CHOWDER
Clams / Potatoes / Bacon

MAINE LOBSTER BISQUE
Sherry Cream / Garlic Croutons

Starter
(PLEASE PRESELECT 2)

 
SEASONAL MIXED GREENS
Dried Cranberries / Crisp Apples / Candied Walnuts 
Blue Cheese / White Balsamic Vinaigrette

SHAVED BRUSSELS SALAD
Crisp Chopped Bacon / Radish / Lemon  
Extra Virgin Olive Oil / Parmigiano Reggiano 

HEARTS OF ROMAINE CAESAR SALAD
Crostini / Parmigiano Reggiano

Entrée
(PLEASE PRESELECT UP TO 3)

CRAB & SHRIMP STUFFED SALMON
Brie Cheese / Sun-dried Tomatoes / Artichoke 
Hearts Mashed Potatoes / Seasonal Vegetables

CHILEAN SEA BASS
Pan Roasted / Butternut Squash Nage  
Pickled Butternut Squash / Apples / Crisp Bacon

CENTER CUT FILET MIGNON* (6 OZ.) +  
CRAB STUFFED SHRIMP
Shallot Confit / Sauce au Poivre / Seasonal 
Vegetables / Lobster Mashed Potatoes

BOURBON BARREL NEW YORK STRIP* (14 OZ.)
M&S Steak Butter / Caramelized Onion Blue Cheese 
Mashed / Asparagus

HERB ROASTED BONE-IN CHICKEN BREAST
Toasted Pearl Cous Cous / Roasted Peppers  
 Goat Cheese / Natural Jus 

ROASTED VEGETABLE POWER BOWL (V)
Sweet Potatoes / Cauliflower / Broccolini  
Red Onion / Brown Rice / Tahini Dressing

Dessert
(PLEASE PRESELECT 1)

SEASONAL CHEESECAKE
Pumpkin Spice or Snickerdoodle Crunch

JAKE’S FAMOUS CHOCOLATE TRUFFLE CAKE (GF)
Salted Caramel / Heath Bar Crunch

UPSIDE DOWN CANDIED WALNUT APPLE PIE
Cinnamon Ice Cream

HOT BUTTERED RUM BROWN BUTTER CAKE
Vanilla Ice Cream
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WINES
Served by the bottle. Additional wine offerings available, ask your host for our full wine list.

CHANDON BRUT, CALIFORNIA  $64

MUMM NAPA BRUT ROSÉ, NAPA COUNTY  $65

STAGS' LEAP WINERY CHARDONNAY, NAPA VALLEY  $69

JORDAN CHARDONNAY, RUSSIAN RIVER VALLEY $87

CLOUDY BAY SAUVIGNON BLANC,  MARLBOROUGH   $82

SANTA MARGHERITA PINOT GRIGIO, VALDADIGE  $69

HESS COLLECTION 'ALOMI' CABERNET SAUVIGNON, NAPA VALLEY  $89

DAOU CABERNET SAUVIGNON, PASO ROBLES  $59

ORIN SWIFT 'ABSTRACT' RED BLEND, CALIFORNIA  $82

MARKHAM VINEYARDS MERLOT, NAPA VALLEY  $70

ARGYLE 'BLOOMHOUSE' PINOT NOIR, WILLAMETTE VALLEY  $55

BELLE GLOS 'CLARK & TELEPHONE' PINOT NOIR, SANTA MARIA VALLEY  $111

Wine & Cock t a i l s

SIGNATURE COCKTAIL	
WINTER'S PUNCH
Patrón Silver Tequila, Monin Vanilla, Monin Cinnamon, POM 
Pomegranate Juice, fresh lime  $16

ALCOHOL - FREE	
SNOW-JITO
Fluère Spiced Cane Rum Alternative, Monin Spiced Brown Sugar, 
Fever-Tree Ginger Beer, mint, lime  $13


