
        

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

       

 
 
 
 
  

Platters to Share 
Offerings designed to be shared for larger receptions. Priced Per Person 

Platters Accommodate 30 Guests 

Tomato Bruschetta $4 (Veg) 
Sourdough Crostini 

 
Ahi Tuna Tartar $6 

Crispy Wonton 
 

Skirt Steak Skewers $8 
Teriyaki Glaze 

 
Vegetable Skewer $5 (V) 

Chimichurri  
 

Oyster on the Half Shell $4.50 
Seasonal Varieties  

 
       
 
 

Pesto Portabella Slider $6 (Veg) 
Provolone, Pesto  

 
Cheddar Burger Slider $6 

Pickle, Secret Sauce, Tomato Jam 
 

Fried Chicken Slider $7 
Little Gem, Pickles, Sriracha Aioli 

 
Bacon Wrapped Jumbo Prawn $7 (GF) 

Ranch Dressing 
 

Sausage Poppers $5 
Housemade Marinara  

 
 

Individual Appetizers 
Minimum 20 pieces per item [prices are listed per piece]. All items may be passed or set 

on platters for guests to share. 
Gluten Free – GF 
Vegetarian – Veg 

Vegan -- V 

 
 

Charcuterie $225 (GF) 
Salami, Prosciutto, Mortadella, Pepperoni, 

Black Forrest Ham, Assorted Crackers, 
Crostini 

 
Farm Fresh Vegetable Crudité $180 (V, GF) 

Housemade Hummus & Flat Bread   
 

Assorted Cheese Selection $200 (Veg) 
Cheddar, Pepper Jack, Swiss, Cambozola, 

Brie, Goat Cheese, Parmesan  
Seasonal Fresh Fruit & Assorted Crackers 

 
Guacamole & Salsa $115 (V) 

Housemade Tortilla Chips 

 
Frito Misto $200 

Cocktail Sauce, Tartar Sauce 

Sweet & Spicy Chicken Wings  $180 (GF) 
90 Wings 

Ranch Dressing & Blue Cheese 
 

Ceviche Verde $250 (GF) 
Pacific Rock Snapper,  

Tortilla Chips 
 

Seared Ahi Tuna $200 
Wasabi Aioli, Soy Sauce 

 
Mac & Cheese $150 

Add Bacon $20 
Add Ham $20 

 
Artichoke Dip $75 (VEG) 

Sourdough Crostini  



        

 
 
 
 
 
 
 
 
 
 
 
 
  

Wood Fired Pizza 
8 Slices 

 Artichoke Pesto $20 (Veg) 
Roasted Garlic, Olives, Arugula 

 
Margherita $20 (Veg) 

Roma Tomato, Basil & Mozzarella di Bufala 

 
 

Pepperoni Pizza $20 
Mozzarella, Smoked Mozzarella & Asiago 

 
Sausage & Mushroom $20 

Provolone, Roasted Garlic 

Buffet 
$65 Per Person 

Buffet style is for parties of 30 or larger 
 

Choice of Two Sides 
 

Strawberry & Feta (Veg) 
Mixed Greens, Frisee, Caramelized Pistachio, Whole Grain Mustard Vinaigrette  

 
Caesar Salad  

Sourdough Croutons  
 

Roasted Broccolini (V, GF) 
Lemon Vinaigrette, Chili Flakes, Garlic Bread Crumbs 

 
Roasted Fingerling Potatoes 

Olive Oil, Salsa Verde 
 

Garlic Mashed Potatoes (Veg, GF) 
Butter, Parsley  

 
Roasted Seasonal Vegetables (V, GF) 

Zucchini, Carrots, Cauliflower 
 

Mac & Cheese 
Bechamel, Bread Crumbs  

 
Jambalaya (V, GF) 
Andouille Sausage,  

 
Choice of Two Entrees 

Add a 3rd entree or side for an additional $10 per person  
 

Shrimp Scampi  
Butter, White Wine, Lemon, Garlic, Parsley, Sourdough 

 
Roasted Half Chicken (GF) 

Mushrooms, Red Wine Reduction 
 

Blackened Salmon (GF) 
Caper Beurre Blanc, Lemon 

 
Penne Pomodoro (Veg) 

Classic Tomato Sauce, Parmesan, Garlic Asiago Toast 
 

New York Strip  
Bordelaise, Herbed Butter 

 
Roasted Pork Loin 

Bourbon Apple Glaze 
 

Stuffed Bell Pepper (V) 
Quinoa, Seasonal Vegetables  

 
Choice of Two Desserts 

Brownies – Blondies – Chocolate Chip Cookies – Tiramisu  
 
 



        

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MoMo’s Prix-Fixe Menu 
Lunch $55 / Dinner $75 

 
Choice of 1 Starter  

French Onion 
Caramelized Onions, Provolone, Swiss, Housemade Demi Glaze, Sourdough Croutons 

New England Clam Chowder  
Bacon, Celery, Potato, Parsley 

Strawberry & Feta (Veg) 
Mixed Greens, Frisee, Caramelized Pistachio, Whole Grain Mustard Vinaigrette  

Caesar Salad  
Shaved Parmesan, Sourdough Crotons 

 
Choice of 3 Entrees 

Available for Lunch Service Only 
Fish Tacos (GF) 

Pacific Rock Cod, Cilantro Slaw, Pico de Gallo, Guacamole 
 

Cobb Salad (GF) 
Roasted Chicken, Bacon, Egg, Blue Cheese, Tomato, Avocado  

 
French Dip Sandwich 

New York Strip, Horseradish Aioli, Provolone Cheese, Au Jus 
 

Crispy Chicken Sandwich  
Little Gem, Dill Pickles, Sriracha Aioli, Brioche Bun  

 
Shrimp Louie  

Little Gem, Cucumber, Egg, Capers, Tomato, Lemon Vinaigrette, Louis Dressing  
 

Available Lunch or Dinner 
New York Strip  

French Fries, Broccolini, Bordelaise, Herb Butter 
 

Roasted Half Chicken  
Roasted Fingerling Potatoes, Sautéed Broccolini, Mushroom, Red Wine Reduction 

 
Blackened Salmon 

Sautéed Broccolini, Jambalaya, Lemon Beurre Blanc  
 

Roasted Chicken Pot Pie 
Cheddar Biscuits, Celery, Carrot, Potato, English Peas 

 
Penne Pomodoro (Veg) 

Asiago Toast, Parmesan  
 

Pesto Cream Prawn Pasta 
Penne, Garlic, Lemon, Sun Dried Tomato, Parmesan, Asiago Toast 

 
Roasted Bell Pepper (V) 

Quinoa, Seasonal Vegetables, Mixed Greens  
 

Pork Chop 
12oz Bone-in, Garlic Mashed Potatoes, Sauteed, Broccolini, Bourbon Apple Glaze 

 
Choice of 1 Dessert 

Brioche Bread Pudding 
Vanilla Ice Cream, Caramel 

 
Flourless Chocolate Torte (GF) 

Raspberry Puree, Fresh Berries, Whipped Cream 
 

Warm Chocolate Chip Cookies 
 

Tiramisu  
 


