THE RAW BAR
A GORGEOUS SPREAD OF THE FRESHEST SHELLFISH INCLUDING BLUE POINT
OYSTERS, TIGER PRAWNS, CLAMS ON THE HALF SHELL, STONE CRAB CLAWS,
RAZOR CLAMS; THE POSSIBILITIES ARE ENDLESS! ALL SERVED OVER A BED OF
CRUSHED ICE WITH ASSORTED MIGNONETTE SAUCES.

STREET FOOD STATION

STREET VENDORS EVERYWHERE HAVE BEEN DISHING OUT SOME OF THE MOST
DELICIOUS FOOD THE WORLD HAS EVER KNOWN. THE CAST AT ROCKSTAR REINVENTS
SOME OF THESE FAVORITES WITH A FEW NEW TWISTS. BELOW ARE FEW OF OUR
FAVORITE TRACKS:

Jededk
CARNE ASADA TAcOS WITH QUESO FRESCO AND CILANTRO
KOREAN BuLGOGI SHORT RIB TACOS WITH SCALLIONS AND BEAN SHOOTS
House MADE ARREPAS
Jeded
“NDOODLES ON THE RUN” SWEET AND SOUR LO-MEIN WITH PEKING DuUuckK ar ,
ENOKI MUSHROOMS AND SNOW PEA THREADS, SERVED IN CHINESE TAKE OuUT
BOXES.

Jodede
ASSORTED BROCHETTES AND SATAYS FROM THE GRILL INGCLUDING:
SWORDFISH AND YELLOWFIN TUNA WITH A SUMMER HERB AND OLIVE OIL MARINADE
MOROCCAN STYLE CHICKEN WITH LEMON HERB TARATOR SAUCE
MARINATED PRIME SKIRT STEAK WITH FENNEL AND ROASTED PEPPER
CURRIED SOUTH AFRICAN LAMB SOSATIE WITH RODASTED SHALLOT+DRIED APRICOT
SAFFRON MARINATED BREAST OF CHICKEN WITH CHORIZO SAUSAGE

SuUusHI AND SASHIMI

OFFER YOUR GUESTS SOME AUTHENTIC HAND ROLLED AND SLICED SUSHI ROLLS,
SASHIMI AND OUR SIGNATURE “UMAMI” VEGETABLE CHARCUTERIE! ALL SERVED ON
JAPANESE STYLE BAMBOO BOATS AND ACCOMPANIED WITH PICKLED GINGER,
WASABI AND CITRUS PONZU.

THE FLATBREAD BAR

ALWAYS A CROWD PLEASER. AUTHENTIC FLATBREADS CUT TO ORDER WITH A
VARIETY OF STYLES AND FLAVORS TO COMPLIMENT ANY AFFAIR. FROM ARTISANAL
GOURMET TO SIMPLE AND FRIENDLY, CHECK OUT A FEW OF OUR MOST POPULAR:

THE MARGARITA: ROMA TaoMATO, HAND TORN BASIL, BURRATTA + OuIve OIL
BBR SoNOMA CHICKEN: HOuse MADE BBR, SMOKED CHEDDAR AND RED ONION
CONTINENTAL: GRILLED SKIRT STEAK, GORGONZOLA, ARUGULA + BALSAMIC GLAZE
THAI CHICKEN: PEANUT SATAY SAUCE, SCALLIONS, BEAN SHOOTS FRESH LIME
PROVENCAL: SAUTEED SPINACH, LEEKS, CRUMBLED CHEVRE AND THYME
ARTHUR AVE: SWEET ITALIAN SAUSAGE, PEPPERONI, FRESH MOzZZARELLA
TRENTINO: MISSION FIGS, JULIENNE Duck BREAST, MAYTAG BLUE, CRACKLINGS
CHARCUTERIE: PROsciuTTO DI PARMA, HAND TORN BASIL, ROASTED PEPPERS,
FRESH MOzZzZzARELLA AND WHITE TRUFFLE OIL

AS ALWAYS THESE MENUS ARE JUST SUGGESTIONS, OUR CHEFS CAN CREATE ANYTHING YOU
HAVE YOUR HEART SET ON!



