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FARMER’S MARKET

Brie Wheel
pesto | fresh strawberries

Roasted Vegetable Display

Roasted Red Pepper Torte
Lahvosh

Assorted Domestic Cheese Display
Fresh Fruit Garnish

Mel's Spinach Salad Cups
Spinach | Strawberries | Apples | Feta | Poppyseed

Vinaigrette

Assorted Artesian Breads
Pesto Dip | Whipped Herb Butter

MEDITERRANEAN

Tomato-Basil Bruschetta

Olive Tapenade

Roasted Red Pepper Hummus
Grilled Pita | Crostini

Roasted Vegetable Display 

Marinated Olives + Artichokes

Grilled Chicken Satay
Medi Spices | Tzatziki Sauce

ITALIAN

Italian Sausage Arancini
Crispy Rice |  Mozzarella | MawMaw's Marinara

Mini Chicken Spedini
Italian Bread Crumbs | Italian Cheese | Ham

Caesar Baskets
Parmesan Cup | Classic Caesar Salad

Pear+Brie Flatbread
Olive Oil Grilled Flatbread | Garlicky Brie Spread |
Poached Pear | Candied Pecans | Lemony Arugula

Fire Roasted Tomato Pasta 
Gemelli | Braised Beef | San Marzano Tomatoes | Mint |

Pecorino 
GEMELLI PAST IN PARMESAN WHEEL 

(CHEF ATTENDED)

CARVING STATION

Chef attended station
Carved Beef Tenderloin

Chimichurri | Creamy Horseradish | Au Jus
Rolls + Butter 

Mini Crispy Potatoes
Joe's KC Seasoning

Smokey Cider Salad Cups
Butternut Squash | Mixed Greens | Pignoli | Smoked Wild

Mushrooms | Goat Cheese | Maple Cider Vinaigrette 

Southwestern Pasta Salad
Cavatappi | Avocado | Grilled Corn | Black Beans | Cherry

Tomato | Lime | Cilantro | Chipotle Dressing 
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LATIN

Picadillo Arancini
Southwest crema

Mini Barbacoa Tacos
Crispy Shell | Beef Barbacoa | Pico de Gallo | 

Cojita Cheese | Avocado | South American crema

Chips + Dip Bar
Espinaca | Esquites | Housemade 

Red Salsa | Guacamole

Tequila-Lime Chicken Skewer
Marinated Grilled Chicken - skewered | Micro Greens |

Lime Crema | Pico De Gallo

Chilaquiles (GF)
Tortilla Strips | Green Chile Shredded Chicken | Quail Egg |
Avocado | Cotija Cheese | Authentic Crema | Pico Garnish |

Served in Individual Bowls  

Elote Cups
Fire-Roasted Corn | Chipotle Aioli | Cilantro | 

Queso Fresco | Lime Wedge   

Adobo Tenderloin Sliders
Adobo Marinated Beef Tenderloin | Chimichurri | Angelhair
Cabbage | Cilantro | Pickled Onions | Avocado-Lime Aioli |

Queso Fresco

Mini Sweet Potato Taco
Crispy Corn Shell | Sweet Potato Crinkle | 

Angel Hair Cabbage 

TASTE OF KANSAS CITY

Mac n' Ends Cups

Gourmet 4-Cheese Mac + BBQ Beef Burnt Ends

Kettle Chips

Caramelized onion dip

KC Classics

Panini Grilled | Brisket | Candied Jalapeño | BBQ Cream Cheese

Pulled Pork Sliders

Brioche Bun | Pulled Pork | House made BBQ Sauce | Classic Slaw | Pickle Garnish

BBQ Salmon Bruschetta

Jalapeno Cornbread | BBQ Ranch | Smoked Salmon | Sangria Tomato Relish | Micro Greens 

Boulevard Bites

Pale Ale Cheese Mousse | Fresh Jalapeno | Crisp Bacon 

ASIAN

Micro Bahn Mi
Pork belly | Quick-pickled veggies | Cilantro

Sesame-ginger Aioli

Warm Crab Rangoon Dip
Wonton Chips

Thai Noodle Salad
Pad Thai Noodles | Shaved Teriyaki Chicken | 

Ponzu Napa Cabbage | Bean Sprouts | Scallion |
Sunflower Seeds | Cilantro | Thai Peanut Dressing 

Firecracker Shrimp
Crispy Shrimp | Thai Basil | Jalapenos | Chipotle Aioli 

Pork Belly Home Fries (GF)
Crispy Potatoes | Pork Belly | Pickled Peppers +  Radish

Cilantro | Asian Fish Sauce Vinaigrette | 
Sesame-Ginger Aioli

Beef Yakatori
Beef Yakatori | Togarashi Aioli | Sriracha Salt | Served

with Edamame Fried Rice 

Ahi Poke Bowl
Layered Jasmine Rice | Tuna Tartare | Shoyu Sauce |

Diced Avocado | Crunchy Garlic Sauce | 
Crispy Rice Balls | Ginger-Sesame Aioli 

BULGOGI BAO BUNS 
Classic Bao Buns | Crispy Bulgogi | Spicy Kale Slaw
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