
Executive Chef Alan Kantor  MacCALLUM HOUSE  Mendocino, California

   Passed Appetizers 

Herbed Crostini with Liberty Farm Duck Confi t, 
Grilled Peaches and Humboldt Fog Chevre

Roasted Eggplant Hummus with Sweet Red Bell Pepper  

Ahi Sashimi with Tequila Mango-Lime Salsa, Toasted 
Sea Palm and Pickled Ginger on Chilled Organic Cucumber

 Tableside Service

House Made Sourdough Bread

Seasonal Field Lettuces with Heirloom Tomatoes, Basil 
and House Made Mozzarella, Drizzled with Stella Cadente 

Extra Virgin Olive Oil

From the Oak Fired Grill 

Wild King Salmon with Aioli


Rosie Organic Chicken Brined with Sea Salt


Niman Ranch Sirloin Steak with Roasted Shallots


Assorted Marinated Summer Vegetables – Corn on the Cob, 

Japanese Eggplant, Summer Squash, Red Bell Peppers, 
Onions and Artichokes

Side Dishes 

Scalloped Red Potatoes  Sage Spaetzle

Wines: Husch La Ribera Red and White Wines; Seaview Brut

4-Layer Wedding Cake* with Organic Coffee and Tea Service

*Dark Chocolate Chiffon with Raspberry Filling and Dark 
Chocolate Ganache and White Chocolate Cake with 

Passion Fruit Mousse  White Chocolate Cream Cheese 
Frosting with Fresh Berries and Cherries
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