FAMILY STYLE
WEDDING DINNER

SUMMER BOARD

summer crudité, housemade herbed ricotta,

slow-roasted cherry tomatoes, Spanish olive
oil, grilled sourdough crostini, sweet melon
boats, spicy pickled okra, peach mostarda

CANAPES

watermelon-whipped feta bite
Moroccan olive dust, fresh mint,
sherry reduction [gf]

Montauk cod cake
Old Bay remoulade, fresh corn chutney,
baby arugula

coffee-glazed carnitas mini tacos
Hot Bread Kitchen blue corn tortillas,
peach-cucumber salsa, lime crema [gf]

SALADS + SIDES

heirloom tomato + grilled peach salad
whole wheat sourdough croutons,
blue cheese, tarragon vinaigrette

zucchini-summer squash carpaccio
fresh cherries, compressed tomatoes, thai basil,
crushed corn nuts,lime yogurt dressing

charred pixie eggplant
tahini-lemon sauce, pomegranate molasses,
crushed hazelnut, mint

Israeli couscous salad

lemon confit, pickled golden raisins,
castelvetrano olives, parsley, chives

MAINS
spice-rubbed “summer grill” chicken
sumac, za'atar, Tasmanian and Malabar peppercorn, crispy lemon

carne asado
grass-fed hanger steak, caper-fennel chimichurri, summer peppers

grilled whole montauk fish
popped heirloom cherry tomatoes, fresh oregano, grilled shallots

DESSERT

summer peach-plum kuchen
rosewater pastry cream, coconut cake crust

lemon-scented champagne cake trifle
melted summer berries,
lemon-vanilla bean cremé, wild flowers




