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Pan-Asian Menu 
Silver-Tray Passed: Halibut Spring Rolls with Ginger 

Dipping Sauce�Crispy Pork Rolls with Tangy Chinese Mustard� 
Lettuce Cups with Diced Chicken, Corn & Shitake Mushroom� 
Skewered Chicken with Peanut Sauce�Spicy Sugarcane Shrimp� 

Lemongrass Beef Satay�Enoki & Oyster Mushroom Spring Rolls with Soy 
Dipping Sauce 

- 
Asian Pear Salad with Mizuna, Shaved Fennel, Candied Pecans & 

Passionfruit Dressing 

- 
Clay Pot Caramelized Chicken with Spicy Sweet & Sour Sauce 

� 
Shaking Beef with New Red Potatoes, Red Onion & Garlic 

� 
Salmon Baked in Banana Leaf with White Wine & Fresh Dill 

- 
Crisp Sesame Crackers with Cilantro Pesto 

Spicy Green Beans�Sautéed Broccoli, Cauliflower & Mushrooms 
Asian Spiced Soba Noodles�Steamed Jasmine Rice 

- 
Banana Bread Pudding with Coconut Caramel Sauce 

- 
Coffee�Tea�Soft Drinks 

 
Wine Pairing Available For All Menus, Please Inquire 
Menus Can Be Served: Buffet, Family-Style, or Plated 

 
Please note: we strive to deliver the best quality & freshest ingredients obtainable. Due to 
seasonal variations we reserve the right to substitute produce & fish when appropriate. 

For More Information Please Contact: GasparConsults@Gmail.com or phone 707 259-0762 
540 Main Street Napa Ca 94559 
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Napa Harvest Menu 
Silver Tray Passed: Smoked Salmon on Cucumber Round 

with Crème Fraiche & Fresh Dill�Olive Tapenade & Laura Chenel Goat 
Cheese Tartlets�Endive Spears with Pt. Reyes Blue Cheese & Candied Pecans� 

Mini Crab Cakes with Chipotle Aioli�Seared Ahi Tuna on a Sesame 
Cracker with Wasabi Cream 

- 
Traditional Caesar Salad with Garlic Croutons & Parmesan 

- 
Roasted Loin Of Pork Stuffed with Spinach, Bacon & Pine Nuts, served 

with a Pomegranate/Cherry Glaze 
� 

Yankee Pot Roast with Natural Pan Sauce 
� 

Butternut Squash Ravioli with A Champagne Cream Sauce 
� 

Steamed Local Halibut or Pacific Salmon with Pineapple Relish 

- 
Grilled Local Vegetables with Balsamic Reduction 

Long Grain & Wild Rice Medley 
Bow-Tie Pasta Salad with Tri-Colored Peppers 

Grilled Asparagus Spears�Roasted New Potatoes with Rosemary & Garlic 

- 
Tahitian Vanilla Bean Crème Brulée 

- 
Coffee�Tea�Soft Drinks 

Wine Pairing Available For All Menus, Please Inquire 
Menus Can Be Served: Buffet, Family-Style, or Plated 

 
Please note: we strive to deliver the best quality & freshest ingredients obtainable. Due to 
seasonal variations we reserve the right to substitute produce & fish when appropriate. 

For More Information Please Contact: GasparConsults@Gmail.com or phone 707 259-0762 
540 Main Street Napa Ca 94559 
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All American Barbeque Menu 
- 

Silver Tray Passed: Grilled Sausage with Spicy Mustard�Mini Burgers with 
Onions & Mushrooms�Crispy Chicken Fingers with Assorted Dipping 
Sauces�Skewered Cherry Tomatoes with Fresh Mozzarella, Basil & 

Balsamic Glaze�Demi-Cups of Seasonal Soup 
 

Mixed Green Salad with Mustard Vinaigrette 

- 
Louisiana Pulled Pork with Spicy Vinegar Barbeque Sauce 

� 
Oak Roasted Tri-Tip with Mushroom Sauce & Horseradish Cream 

� 
Lemon & Herb Rotisserie Chicken with Natural Au Jus 

� 
Grilled Sausage Medley with Onions & Peppers 

- 
General’s Cole Slaw�Traditional Potato Salad 
Spicy Black Beans�Cumin-Dusted Corn Bread 

Grilled Local Vegetable Ka-Bobs 

- 
Seasonal Berry or Fruit Cobbler with Whipped Cream 

- 
Coffee�Tea�Soft Drinks 

Wine Pairing Available For All Menus, Please Inquire 
Menus can be served: Buffet, Family-Style, or Plated 

 
Please note: we strive to deliver the best quality & freshest ingredients obtainable. Due to 
seasonal variations we reserve the right to substitute produce & fish when appropriate. 

For More Information Please Contact: GasparConsults@Gmail.com or phone 707 259-0762 
540 Main Street Napa Ca 94559 
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