
 
 

Summer Dining 

2018 

 

Salads and Starters 

 

Baby Gem Lettuces with marinated peaches, goat cheese, marcona almonds 

~ apple cider vinaigrette 

 

Grilled Romaine with shaved parmesan reggiano, crispy pancetta~lemon caesar dressing 

 

Heirloom Tomato, Yellow Beet, and Burrata Salad~ fresh basil, fig balsamic reduction 

 

Bibb Lettuce Wedge~ blue cheese crumbles, tomatoes, tender belly bacon, red onion 

 

Arugula with Shaved Fennel, heirloom cherry tomatoes, toasted pinenuts & shaved 

pecorino~ lemon vinaigrette 

 

Classic Caesar Salad with Homemade Croutons and lemony dressing 

 

Summer Berry Salad, blueberries, strawberries, raspberries, blue cheese, champ vin 

 

Caprese Salad with farmstand tomatoes, fresh mozzarella and basil, EVOO & balsamic 

 

Goat Cheese Tart~ local honey drizzle, toasted almonds with baby lettuce salad and 

strawberries 

 

Olathe Sweet Corn Bisque  * can be topped with Maine Lobster 

 

Summer Gazpacho topped with farm fresh vegetables * can add shrimp or crab 
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Entrees  

 

Parmesan Crusted Alaskan Halibut, herb gnocci, artichoke hearts, blistered pear 

tomatoes, asparagus, garden basil sauce 

 

Pan Seared Organic Salmon, cauliflower cakes, garlic spinach, lemon basil cream 

 

Grilled Organic Salmon, lemon parmesan risotto with shrimp, pea shoots 

 

Glazed Duck Confit, potato and parsnip puree, charred broccolini, sauce verte 

 

Colorado Rack of Lamb, sundried tomato farro risotto, heirloom carrots, green beans, 

lamb demi 

 

Angus Beef Tenderloin, potato leek gratin, sugar snap peas, heirloom carrots, rosemary 

sherry demi 

 

Grilled Hangar Steak, red bliss smashed potatoes with parmesan, haricot, roasted 

mushrooms with thyme 

 

Elk Loin, summer corn pudding, charred broccolini, blackberry demi  

 

Petaluma Range Chicken Breasts, hazel dell mushroom wine sauce, parmesan polenta, 

asparagus 

 

Veal T Bone Steak, herbed gnocchi, broccolini, parmesan summer tomatoes  
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dinner and cocktail buffet 

 

pan seared organic salmon,  Mediterranean herbs, orange aioli, sugar snaps 

 

poached salmon, dill sauce  

 

pan seared Colorado striped bass, crispy seared with tomato balsamic aioli  

 

beef tenderloin, served warm with jus and horseradish cream  

 

colorado rack of lamb, sour cherry demi  

 

marinated and grilled hangar steak with roasted mushroom  

 

baby back ribs with homemade bbq glaze 

 

thai chicken curry with jasmine rice and condiments 

 

cauliflower cakes with lemon scallion cream 

 

zucchini fritters with dill sauce 

 

roasted fingerling potatoes with truffle salt  

 

roasted smashed red bliss potatoes– served with cheesy sauce on the side  

 

penne quattro formaggio– can be served in individual cups  

 

farro and quinoa pilaf with caramelized onions and mushrooms  

 

roasted brussel sprouts, wasabi thai chili  

 

grilled vegetable platter  

 

charred broccolini with lemon dust   



 

 

grazing menu 

 

tuna lollipops   

tuna tartar on crispy wontons, wasabi aioli, wakame  

petite crabcakes, creole remoulade  

grilled shrimp with pesto aioli    

buffalo carpaccio on potato gaufrette  

savory short rib on potato gaufrette, pickled radish  

pimento cheese puffs   

pigs in blankets    

spinach and cheese stuffed mushrooms  

Argentinian beef or spinach or chicken empanadas, chimichurri sauce 

wild mushroom tartlets  

fig and brie grilled cheese sandwiches  

mini reuben sandwiches, grilled with a pickle  

pork belly steamed buns, sriracha aoli  

mini short rib tacos,  

sesame thai chili chicken bites 

small lamb gyros, tzatziki sauce, red onion, shredded lettuce 

sirloin sliders, sharp cheddar, truffle aioli, sweet pickle  

lamb sliders, dijonnaise sauce, pickled red onion 

artisan flatbreads:  spinach, mushroom, onion, fontina/  fresh mozzarella, basil pesto, 

sundried tomato /   

petite lamb chops with rosemary mustard sauce  

miso glazed salmon in lettuce cups 

vietnamese pork meatballs, on lettuce cups, sweet and spicy glaze  

duck drumettes, crispy, with hoisin aioli dipping sauce  

 

served in individual vessels 

gazpacho topped with shrimp 

coconut curry shot with glazed chicken 

warm pimento cheese with grilled baguette 

potstickers in mini steamer baskets- sweet soy 

seared sea scallop on cauliflower puree 

 

 



 
 

 

desserts 

 

 

flourless chocolate torte, salted caramel gelato  GF 

 

lemon tart with vanilla whipped cream 

 

coconut lime tart, graham cracker crust, blueberry compote, coconut ice cream 

 

strawberry or peach shortcake on a homemade biscuit with vanilla whipped cream 

 

peach crisp with vanilla gelato  *seasonal  can be GF 

 

vanilla bread pudding with mayan chocolate ice cream 

 

sour cherry croustade with vanilla bean ice cream 

 

classic crème brulee with whipped cream and berries 

 

individual berry galettes with summer berry ice cream 

 

red velvet cake with cream cheese frosting 

 

carrot cake with cream cheese frosting 

 

trio of ice cream and sorbet with shortbread cookie 
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