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Organic Mixed Greens & Arugula Salad with Meyer | emon Agrumato Dressing
Roasted [Tingerling & Marble Fotatoes w/ Shitake & Peech Mushrooms
o+ Amber Ale Marinated Spit Roasted Rocky Range Chicken/ Zinfandel Sage BSBQ Sauce
++Niman Ranch Oak Smoked St | ovis Stfe Ribsw Chipotle, Garli & Herb Rub
+Cedar Planked Wild Alaskan K;n; Salmonw/ Feach & Blucberry Salsa

Orgamc Helr]oom Tomatoes Cucumbers Red Omons Fresh Basll &Aged Ba!samlc \/malgrette
SWCCt Local Com on the Cob with C lantro JalaPeno Butter

Blue Lake Green Beans with Avocado \/malgrct’cc & Toastecl Almonds
Bxs’cro Mac ‘N’ Cheese w,/ \/e”a Dry Jack Cheese Englxsh Feas
** Santa Maria Stgle T Tip, Chipotle, Garlic, Herb Rub

Desscrt

SCHarﬁCen Bcrger Chocolatc Stout BrowniesJ Frcsh Waterme]on

Cl’wocolate C]’HP Cookies
Butterscotch Pites

Napa \/a”eg Pistro
Catering Division
(hef Bernardo Aﬂa]a

Our dishes are created using natural & organic ]ngredients, gathercd Primarily fromlocal Proclucers



