
the
menu

grazing
Miso & Caramelized Onion Dip

Edamame & Feta “Guacamole”

course one
Spicy & Smoky Deviled Potato Bites

Amish Bread & Butter Pickle

Wasabi Doll Catering

course two
Wedge Salad 2.0

Yogurt Buttermilk Wasabi Drizzle

Pancetta, Tomato, Pickled Onion 

course three

Soy Braised Short Ribs 

Carrots & Baby Corn

Thai Chili & Cilantro

dessert
Five Spice Apple Crumble

Vanilla Bean Yogurt

Parmesan Crisps


