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Mediterranean Menu
August 27     Pear Valley Winery     125 Guests    
 6:00 Guest Arrival 

STATION APPETIZERS
Fresh Baked Bread Sticks – Parmesan Rosemary; Sea Salted; Plain
	Berry and Mint Water

TRAY PASSED APPETIZERS
Caprese Skewers 
	Risotto Bites topped with Crème Fraiche and Crispy Pancetta
	Assorted Flatbreads

BUFFET STYLE DINNER SERVICE
Greek Salad with Feta Cheese, Kalamata Olives and Pepperoncini
	Cous Cous Salad with Tomatoes and Cucumber
	Chicken Marsala with Sliced Mushrooms
	Pacific Cod with Oven Burst Tomatoes, Capers and Garlic
	Penne Pasta with Pesto and Shaved Parmesan
	Fresh Vegetable Medley
	Artisan Rolls and Butter

[bookmark: _GoBack]BEVERAGE SERVICE
	Water, Iced Tea, Lemonade and Coffee Service
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