
 

MENU – PAUL McCARTNEY 
JULY 10 

Soda, bottled water, wine and draft beer included 

Avocado Cobb Salad 
Smoked Applewood Bacon, Point Reyes Blue, Heirloom Tomatoes, Chives 

 
Local Charcuterie Board 
Tuscano Salami, Mild Coppa, Prosciutto, Genoa Salami, Marcona Almonds, Mediterranean Olives 

 

Beet & Strawberry Salad 
Golden Beets, Fresh Strawberries, Hazelnut, Lemon Mint Vinaigrette 

 

Warm Bavarian Pretzel Sticks 
Rosemary Beer Mustard 

 
EVO STATION 
Italian Sausage Gnocchi 
Sundried Tomato Pesto, Roasted Sweet Corn, Torn Basil 

 
HOT DISPLAY 
Chicken Tempura Bites 
Honey Soy Dipping Sauce, Shichimi Togarashi 

 
Jack Daniel’s Honey BBQ Pulled Pork Sandwiches 
Hawaiian Rolls, Southern Coleslaw 

 
Roasted Summer Squash 
Herbs de Provence, Toasted Pumpkin Seeds, Baby Arugula 

 
CARVING STATION 
Slow Roasted Pork Shoulder 
Chipotle Orange Glaze, Confit Root Vegetables 

 
DESSERT STATION 
Warm Beignets with Powdered Sugar and Caramel 


