
flirt

amuse bouche 
(pass around)

lobster vanilla cappuccino
wasabi cheesecake w/ tobiko caviar 

wasabi cheese cake topped w/ gremolata
bloody mary shots made w/ tomato water, basil & prawn
bloody mary shots made w/ tomato water, basil & tofu

oyster & caviar station
sweet water & kumamoto from hog island 

array of mignonette sauces 
caviar selection

dip station
guacamole a la minute (made in mortar)

tortilla chips
grilled breads

crab dip

carpaccio station (3 types)
beet carpaccio w/ goat cheese cream, balsamico reduction & micro greens

tuna carpaccio with spicy mexican dressing & daikon sprouts
octopus carpaccio in rice paper with mung beans, mint, cilantro & citrus dressing

taco station
handmade crispy mini taco shells stuffed w/:

dungeness crab & mango salsa
foie gras terrine & pear-mint chutney

vegetarian slaw with spicy smoked tomato salsa

tartare & ceviche station
bison tartare with condiments

wagyu beef tartare with condiments
scallop & halibut ceviche

salads
roasted beets w/ shaved fennel, arugula, pinoli, gorgonzola & balsamico dressing

heirloom tomato salad w/ basil, cilantro, mint, lime juice & olive oil

oyster w/ wasabi caviar



  marriage

paella station
(served in giant paella pan)

chef daniel’s viking gumbo w/ saffron, white wine, mussels, prawns, octopus, 
roasted peppers, sausage, chicken

 
pig roast station

A whole slow cooked roasted pig, sliced ala minute – served with roasted 
potatoes & root vegetables, Mexican slaw & tomatillo/Red wine Demi glace

 
pasta station 

(a la minute prep)
penne white wine, garlic, shallots, tomatoes, calamari’s, prawns, mussels & basil

tagliatelle w/ organic chicken

lobster station
fresh lobsters poached a la minute

clarified butter & lemon
mexican ratatouille

 
veggie station

cheese quesadillas (gruyere, chevre, cheddar) w/ tomato & cilantro and sweet 
corn salsa

forest mushroom risotto w/ truffle oil



honeymoon

ice cream & sorbet station
homemade assortment

pink grapefruit & campari
apple zubrowka bison grass vodka

espresso frangelico
 

fruit station
exotic fruit & tequila flambé

balsamico marinated strawberries w/ citrus flavored mexican cream cheese
 

pannacotta & brule
saffron & vanilla pannacotta w/ raspberry sauce

lavender crème brule

chocolate
dark chocolate truffles
raspberry & chili truffles

white chocolate & passion fruit truffles
milk chocolate w/ ginger & sea salt truffles

dark chocolate mousse w/ cherry chili compote & white espresso foam



   bubbles / bourbon / brandy / cognac / calvados

bubbly pair
cava extra brut / cinnamon vodka  / pear nectar / poire william liqueur / pear slice

bitter bubbles
champagne / dubonnet red / angostura bitters / sugar

champagne cocktail
champagne / brown sugar cube / bitters

voluptuous ginger
champagne / sake / ginger rose vodka / gomme / ginger slice 

algonquin
bourbon / dry vermouth / pineapple juice / gomme syrup

avenue
bourbon / calvados / passion fruit / grenadine / orange flower water

old-fashioned
bourbon / bitters / water / sugar / orange peel

perfect manhattan
bourbon / sweet vermouth / dry vermouth / bitters / cherry & lemon twist

east india cocktail
brandy / raspberry syrup / angostura bitters / orange curacao / cherry liqueur / 

maraschino cherry

golden dawn
calvados / london hill dry gin / cointreau / apricot brandy / orange juice / 

grenadine pomegranate

crusta
cognac / orange curacao / lemon juice / bitters / burnt lemon peel

sidecar
cognac / cointreau / lemon

new england sidecar
cognac / cointreau / apple nectar / green apple slice



             gin / rum / sake

bronx
london hill dry gin / sweet vermouth / dry vermouth / orange juice

corpse reviver #2
gin / cointreau / dubonnet rouge / lemon juice  / sambucca / cherry / almond

negroni
gin / vermouth (sweet) / campari / orange skin

singapore sling
gin / cherry heering / Benedictine / cointreau / pineapple juice / lime juice / 
grenadine / angostura bitters / sparkling water / cherry / pineapple / orange

tom collins
london hill dry gin / lemon juice / gomme syrup / sparkling water / cherry / orange 

slice

che mule
rum / lime / jamaican ginger beer

daiquiri
rum / lime / brown sugar / wisniowka cherry liqueur

fogcutter
rum / gin / brandy / sweet & sour / cointreau / wisniowka

kokonut
dark rum, coconut rum, amaretto, cranberry juice, pineapple juice, cherry & 

pineapple

cool cucumber
sake (cucumber infused) / gomme / cucumber slice



vodka / whisky / punch / virgin

angel’s tit
cherry vodka / cream (21%) maraschino cherry

apple pie
zubrowka bison grass vodka / apple juice

bookman cocktail
vodka / tennessee whiskey / absinthe / crème de violette

cappuccino cocktail
vanilla vodka / kahlua / espresso (hot) / cream (21%)

steaming mary (hot bloody)
vodka / tomato juice  / lemon juice / chili pepper olive oil / black pepper / butter / 

horseradish / dill

rusty nail
scotch (smoky speyside) / drambuie / lemon twist

whisky sour
benromach single malt 8 yr old / lemon juice / gomme syrup / sparkling water / 

cherry / lemon

old colonial hot tea punch
dark rum / brandy / hot black tea / lemon juice (fresh) / honey / orgeat / orange 

curacao / lemon

regent’s punch
rhine wine / Madeira / curacao / cognac / dark rum / black tea / orange juice / 

lemon juice / gomme / champagne

ginger mint lemonade

iced tea


