
Leadership Mendocino 2011 

May 20 

 

Hors d oeuvres 

Artisan cheese and salumi with breads 

Profiteroles filled with asparagus and cheddar 

Seared beef and Pt. Reyes bleu cheese on crustini 

Philo cups filled with sausage and peppers 

 

 

 

Buffet 

Mixed Greens with Apples, Feta cheese, candied pecans, raspberry 
vinaigrette 

Roasted fingerling potatoes with garlic and herbs 

Roasted NY strip loin with Cabernet reduction 

Smoked chicken pasta 

Roasted Portobello mushrooms stuffed with quinoa, scallions, and 
aged cheddar (Vegan/Vegetarian option) 

 

Chocolate Almond cake with berries and berry puree 

Cinnamon pound cake with roasted pears and bourbon sauce 

 

Coffee  


