COASTAL CATERING — CORPORATE MENU

Coastal Light

A quick, efficient working-lunch menu — light, seafood-forward, and easy to eat between
meetings.

$85pp - Minimum 20 guests

GRAZING TO START

e Sourdough, cultured butter, sea salt
» Marinated olives, roasted almonds

MAIN (SHARED OR PLATED)

* Grilled local snapper*, lemon herb dressing, seasonal greens
» Roasted cauliflower, tahini, pomegranate, herbs (vegetarian)
* Heirloom tomato & basil salad

TO FINISH

» Seasonal fruit platter
e Lemon curd tart bites

ADD-ONS

e Oysters (natural or kilpatrick) — $39 per half dozen
 Caviar service — $21 per person

* Scallop station — $17 per person

e Champagne toast — $15 per person

* Wine pairing — $38 per person

» Beverage package — $48 per person

» Cheese table — $19 per person

e Waitstaff — $65/hr, 4hr minimum

» Bartender — $70/hr, 4hr minimum

Dietary requirements and allergies accommodated on request. *Fish species is based on best local market catch on the day and
may be substituted with a similar fish if unavailable. Add-ons priced separately — recommended lead time 5 business days.
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