
Menu
Passed Hors D’oeuvres

5:15-6:15

Demitasse of Fall Sweet Corn Bisque *GF *Veg

Shrimp Arancini with Lemon Aioli *Pes

USDA Prime TriTip Tartare, Tonnato, Brioche

Central Coast Oak Pit Dinner
Buffet Service 6:30-7:45

Oak Grilled Prime Top Sirloin with Charred Tomato Salsa Roja *GF

Citrus Marinated Chicken with Salsa Pebre *GF

Farmer’s Market Green Salad
Local Lettuce, Carrot, Radish, Tomato, 6 Minute Egg, Balsamic

*GF *V w/o Egg 

Tutti Frutti Farms Beet Salad
Green Hummus, Marinated Chickpeas, Arugula, Garlic Tahini

*GF *Veg 

Roasted Sunrise Farms Butternut Squash
Leeks, Happy Acres Goat Cheese, Mint

*GF *Veg

Creamy Parmesan Risotto with Shelling Peas *GF *Veg

House Baked Tomato Focaccia *V

Dessert

Pumpkin Cheesecake Bars, Pecan Brittle *GF, Apple Cake

*Pes-Pescaterian *GF-Gluten Free *Veg-Vegetarian *V-Vegan

By

High on the Hog Catering & The Bodgea Bake Shop
805-694-8845 | info@highonthehogcatering.com ◆ 805-694-8724 | bodegabakeshop@gmail.com


