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CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

HAMPTONS BUFFET

STARTERS

Duck Spring Rolls
Pulled duck, hoisin sauce

Cauliflower Fritters
Organic local cauliflower, mashed and crispy baked

Lobster Salad Cups
Lobster chunks, citrus mayo mixture, crackers

Tropical Spinach Salad
Baby spinach, mushrooms, pine nuts, goat cheese

MAIN COURSE

Seafood Steamers

Mélange of steamed clams, mussels and shrimp
Served with local corn on the cob, clarified butter

Mixed Grilled Sates

Selection of beef, chicken, seafood with mixed vegetables
Served with variety of dipping sauces

BBQ Pork Sliders
Pulled pork, fixings
SIDES

Crispy Squash Blossoms
Lightly fried zucchini, cheese

Indian Corn Pudding
Corn kernels, mild poblano peppers, masa harina

Roasted Organic Vegetables
Local mixed summer vegetables, balsamic drizzle

Potato Skins
Lightly fried, grated cheese

DESSERT

Cheesecake Lollipops

Red Velvet Cupcakes



