stations wedding for 85

cocktails & hors d’oeuvres...

THE SOFT BEVERAGE
mint julep lemonade & cucumber water

THE CHEESE BAR

artisan cheeses hand-selected by your

chef with specialty crackers &
baguette, plump grape & berries

TRAY-PASSED FARE

crab & corn fritter | jalapefio cream
wild mushroom hand pie | flaky
pastry pillow, sherry cream drizzle
caprese lollipop | petite mozzarella
ball, grape tomato, basil leaf

the dinner stations..

E(" e pan seared salmon | orzo pasta, kalamata

- olives, feta, tomato & basil, lemon caper cream

grilled skirt steak | strawberry salsa, coconut rice, black bean confetti
moroccan lamb slider | ground lamb, spicy harissa, mint, bitter greens, fries

dessert..

cupcake duo...lavender & white chocolate | chocolate buttercream frosted
chocolate espresso | espresso buttercream frosted

upscale disposables, bamboo provided for stations

This proposal is proprietary in nature.
Please do not share menu, pricing, or design details with the purpose of copying or comparing prices.

John Little Catering: 24270 Highway 78 | Ramona, California | 92065
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