
 

  

VIP Hour 

 Israeli Osetra Caviar, Buckwheat Blini and Quail Egg 

 Island Creek Oysters with Champagne Mignonette 

 Deconstructed Lobster Thermidor Spoon 

 CAB Stip Oscar Style – Challah Croustade, Bearnaise, King Crab, Asparagus 

 

Mediterranean Avenue 

 Grilled Lamb “Scottadito”, Lemon, Whipped Sicilian Ricotta and Mint  

 Crisp Housemade Falafel and Cucumber Tzaziki Dipping Sauce (Cucumber 

& Yogurt Sauce) 

 Fresh Pita, Feta Hummus and Lebanese Salata 

 Garlic Roasted Shrimp, Tomato, Oregano & Caper “Latholemono” 

 Marinated Housemade Mozzarella with Roasted Peppers, Artichokes, 

Pine Nuts and Extra Virgin Olive Oil 

 

Pacific Avenue 

 Tillamook Cheddar “Bisque” Shooters 

 Smoked Salmon Gougeres with Dill Crème Fraiche 

 Wild Mushroom Crostini with Grana Padano and Thyme 

 12 Hour Pork Belly with Huckleberry Glaze 

 

Oriental Avenue 

 

 Stir Fried Canton Noodles, Bok Choy, 

Mushrooms, Dark Soy & Ginger Sauce*  

 Curry Mee Laksa with White Gulf Shrimp, Jasmine Rice, Basil and 

Cilantro 

 Steamed Chicken Bun Dumplings with Sesame & Scallion Dipping 

Sauce 

 

Boardwalk  

 Mini Funnel Cakes* 

 Little Caramel McIntosh Apples 

 Coconut and Bubble Gum Cotton Candy*  

 Blueberry, Passionfruit and Lemon Snow Cones   

 Caramel & Cinnamon Elephant Ears 

 Lady Finger Popcorn Balls with Caramel and Peanuts 

 Chocolate Covered Frozen Niño Bananas  
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