
 
 
 

HORS D’OEUVRES 
 

Please choose three from one category 

 
 

 

Smoked Salmon Pizza with trout roe 
Twice Baked Potatoes with applewood smoked bacon 

Caramelized Onion and Gorgonzola Pizza with rosemary infusion 
Herb Goat Cheese Mousse on House Crostini with olive tapenade 

Roasted Red Pepper Hummus with cucumber-lemon chutney on crispy pita 
Skewered Rock Shrimp with spicy thai chili sauce 

Duck Confit with poached egg salsa and sauce choron 
Yukon Potato Potage with shaved chives 

Crispy Wild Mushroom Ravioli with rocket salad and shaved parmesan 
Slow Roasted Beets with aged stilton and orange essence 
Organic Tomato Soup with tiny grilled cheese sandwich 

Yellow beet salad with fennel, orange and laura chanel chevre in a spoon 
Warm Frisee and Bacon salad with soft farm egg vinaigrette in a crispy pullman 

Dungeness Crab with mango salsa in a gyoza 
Seared Tuna Nicoise with basil and crispy potato 

Braised Beef Short Ribs with baba ghanoush, raita, in a cucumber vessel 

 
 

 

$5 PER PERSON PER HOUR UP CHARGE 
 

Spicy Ginger Rubbed Tuna and Seaweed Salad on a sesame wonton  
Curried Salmon Tartar with golden beets 
Spicy Scallop Seviche in a corn tortilla cup 

Beef Carpaccio with watercress and horseradish cream 
Wild Mushroom and Prosciutto Pizza with rocket and truffle oil 

Escargot and Mushroom Ragout vol au vents  
Asian Barbeque Escargot with miso and soy beans  

Prosciutto with Colorado apples and truffle vinaigrette 
Seared Diver Scallop with celeriac remoulade  

Larkspur’s Truffle Sliders 
Crispy Duck Confit with butternut squash and cranberry chutney  

 
 

 

$10 PER PERSON PER HOUR UP CHARGE 
 

Mini Crab Cakes 
Smoked Salmon Pizza with petrossian trout roe 

Classic Steak Tartare on potato crisp 
Blini with salmon caviar and crème fraiche 

The Russian Spoon with sterling caviar 
Foie Gras with watercress and a fig-cranberry vinaigrette 

Blue Point Oyster with gratineed hollandaise 



 
Summer 2007 

Group Function Dinner Menu 
 

STARTER 
CHOICE OF ONE 

 

CAESAR SALAD with crispy potato croutons and reggiano 

 FIELD GREENS with julienne summer vegetables, sunflower seeds and maytag blue cheese 
HOUSE MADE MOZZARELLA AND TOMATO TOWER with basil and parmesan crostini 

SUMMER VEGETABLE MINESTRONE with basil pesto and ciabata croutons 
OLATHE CORN BISQUE with beet powder and chives 

ROASTED DUNGENESS CRAB CAKE with jumbo asparagus and morel mushrooms 
($5 up charge per guest) 

LARKSPUR’S SMOKED SALMON with traditional garnishes 
($5 up charge per guest) 

CERTIFIED ANGUS BEEF CARPACCIO with fingerling potato salad and salsa verde 
($6 up charge per order) 

 
ENTRÉE 

CHOICE OF THREE 
 

SCOTTISH SALMON with beluga lentils, soybeans and caviar broth 
VEAL SCALOPPINI with twice-baked potatoes and creamed spinach 

ALASKAN BLACK COD with little neck clams, applewood bacon and saffron potatoes 
CRISPY POTATO GNOCCHI with summertime vegetables and corn nage 
PETALUMA FREE RANGE CHICKEN with whipped potatoes and truffle jus 

PORCINI DUSTED BEEF TENDERLOIN with fingerling potato cake 
($9 up charge per order) 

 
DESSERT 
CHOICE OF TWO 

 

RASPBERRY-WHITE CHOCOLATE SWIRL CHEESECAKE with raspberry compote 
STRAWBERRY ICE CREAM with sparkling red berries 

PLUM TARTLET with vanilla bean custard and port caramel 
 “NUTELLA” PIE with hazelnut crunch cream 

WARM FUDGE BROWNIE with white chocolate ice cream 
WARM BANANA BREAD PUDDING with cinnamon ice cream 

BLUEBERRY-LEMON VOL AU VENT with lemon-meringue ice cream 
SORBET 

HOUSEMADE ICE CREAM 
 

*** Please note all menu items are seasonal and subject to change *** 
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