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Seated Dinner Reception 

Tables preset with black linen tablecloths and red or grey overlays to be determined, 

First course, glassware, silverware, salt and pepper shakers and bread basket 
 

 

 
First Course Preset-Served in Martini Glass 

Ceviche in Martin Glass with Gazpacho -Vodka Shooter 
Lime marinated whitefish with diced avocado, tomato  

and red onion  and served with a yucca chip and lime wedge 

Or 

Grilled Mahi Mahi  
Served on bed of shredded cabbage topped with wonton chip and a hoisin glaze 

Or 

Tuna Tar Tar  
Diced ahi tuna mixed with minced shallots, avocado and diced mango,  

green onions and served with wasabi aioli. 

 
 

****  
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Second Course Served 

 

Baby Arugula Salad 
With hearts of palm, granny smith apples and walnuts in citrus-thyme vinaigrette 

 

Or 

 

Spinach Sonoma Salad 
Fresh Spinach, radicchio, and romaine with fresh orange sections, toasted almonds, 

and crispy Chinese noodles served with orange--ginger vinaigrette 
 

Or 

 

La Jolla Salad 
Fresh greens, sliced avocado, dried apricots, homemade croutons  

and raspberry vinaigrette 

 

****  

 

 

 

 

 

 




