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EVENTS MENU

Reception Menu - $65/Per Person
served stationed on a banquet and INCLUDES
Finca’s Party Wine Package

Choose 2 of the following:

Potato & Cheese Croquette
Black Truffle Mayo

Seasonal Vegetable Skewers
Roasted Garlic Chimichurri

Spiced Beef Meatballs
Tomato & Aged Parmesan

Prosciutto Wrapped Dates
Whipped Blue Cheese Cream

Mini Milk Buns
Fresno Chile-Honey Butter

Brie & Pistachio
Sourdough & Pistachio Butter

Crispy Chicken Thigh Strips
Garden Herb Ranch

Fresh Mozzarella
Sherry Roasted Tomato

Prosciutto Cotto
House Pickles, Mustard, Water Crackers

Additional Selections Priced To $12 Per Person
Inquire For Custom lline and Beverage Packages




PRIVATE DINNER PACKAGE - $95/Per Person
4-Course DINING EXPERIENCE. SERVED STATIONED OR FAMILY
AND INCLUDES Finca’s Party Wine Package

WELCOME COURSE
Choose 1 of the following:

GRILLED VEGETABLE, COMPANION SOUR DOUGH
& SWISS CHEESE SPREAD
PICKLED VEGETABLES & HERB BUTTER

BEEF TARTARE & FRESH POTATO CHIPS
EGG YOLK, CAPERS & FINE HERBS

PROSCIUTTO COTTO
WHOLE GRAIN MUSTARD, GARLIC BREAD & PARMESAN

2. VEGETABLE COURSE
Choose 1 of the following:

GARDEN SALAD
SHAVED SEASONAL VEGETABLES, CANDIED NUTS,
& HONEY-LEMON VINAIGRETTE

GRILLED LOCAL CARROTS
PISTACHIO CHIMICHURRI & GRILLED LEMON

TOMATO & FRESH MOZZARELLA
BASIL OIL & CARAMELIZED ONIONS

3. ENTREE COURSE
Choose 1 of the following:

ROASTED NEW YORK STRIP
FINCA STEAK SAUCE

GRILLED CHICKEN BREAST
OVEN-ROASTED TOMATOES & LEMON OIL

SEARED SALMON FILET
SWEET PEPPER SOFRITO

GRILLED BUTTERNUT SQUASH
BLACK GARLIC GLAZE & TARRAGON

4. SWEET SNACKS
Choose 1 of the following:

STICKY TOFFEE PUDDING
WHIPPED CREAM & CARAMEL

VANILLA CHEESECAKE
STRAWBERRY JAM

SNICKERDOODLE COOKIES & BROWNIES
DARK CHOCOLATE & MEXICAN CINNAMON

Inquire For Custom Wine and Beverage Packages




