
hors d’oeuvres station
mini tamales with ancho aioli
assorted tapas
spanish cheese display
marinated artichokes and spanish oilves

salad
marinated calamari with citrus quinoa salad

soup
chilled gazpacho
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entrée
grilled sea bass with fennel, bell pepper and chorizo 
confit over tomato vinaigrette 

dessert
tres leches cake with fresh berries and caramel sauce 

lavazza regular and decaffeinated coffee
harney & sons teas
assorted sodas
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spanish
$110 per person + tax and gratuity


