
 

 
 

 

 

 

 

 

 

 
 

 
 

 
 

 

 
 

 

 
 

 
 

 

 

 
 

 

 

 

 

 

 

 
 
 

 
 

 
 

 
 

 

 
 

 
 

 

M e n u  S e l e c t i o n s       

Laguna Culinary Arts Catering

The Perfect Wedding

Tray Passed Hors d’oeuvres at Reception

Salad Station:
Organic California greens with tomato, red bell pepper, cucumber, avocado, 

& feta cheese with oregano vinaigrette 

Roma tomato, basil & olive salad

Hummus dip with pita bread

Chilled roasted leek “Vichyssoise” soup

Spanish Tapas Station:
Sautéed crimini mushrooms, bacon, garlic & parsley with a splash of sherry

Artichokes & Serrano ham tapas sautéed in olive oil

Tortilla Espanola & crunchy baguette

Hot Food Station:
Goat cheese & spinach stuffed chicken with Dijon mustard sauce

Blackened salmon filet with seafood demi-glace sauce

Penne pasta tossed in Alfredo-sundried tomato sauce

Assorted fresh vegetables

Roasted fingerling potatoes with herbs

Coffee Station

$65.00 per person


