
Amuse Bouche
C h e f  b o a r d  o f  s m a l l  b i t e s  a w a i t i n g  

g u e s t s  o n  e a c h  t a b l e .

Charcuterie - Spanish Chorizo & Prosciutto
Cheese - Spanish Manchego & Brie

Sweet and Salty - Red and green table grapes and assorted olives
Grain - House-made parmesan and herb crackers

First Course
G u e s t s  m a y  c h o o s e  a  s o u p  o r  s a l a d

Roasted tomato bisque with black chili  and lemon
or

Strawberry and feta salad with spinach, frisee’, arugula, pickled red 
onions and Balsamic reduction .

Second Course
G u e s t s  m a y  c h o o s e  o n e  e n t r e e

Herb roasted chicken breast served with gnocchi, pancetta wrapped 
asparagus and a red fresno burre blanc.

or
Grilled lamb lollipops served with a mint salsa, forbidden rice risotto, 

roasted corn and crispy kale.
or

Grilled cauliflower steak served red pepper and cashew pesto with a 
multi-grain rice pilaf and garlic wilted spinach

Third Course
G u e s t s  m a y  c h o o s e  o n e  d e s s e r t

Chili  spiced rojo berry shortcake with fresh whipped cream and mint
or

Double chocolate fudge cake



C R A F T  C U L I N A R Y  C O N C E P T S

D I N N E R
 N I G H T

Valentines

A r i z o n a - S o n o r a  D e s e t  M u s e u m  

1 4F E B 2 0 1 9

O C O T I L L O  C A F E

$ 8 0  p e r  p e r s o n

B O O K  A  T A B L E  N O W
5 2 0 . 8 8 3 . 3 0 4 6


