
HYATT REGENCY SONOMA WINE COUNTY 

Hors D’Oeuvres 

Per Wedding Packages  

Choice of three tray passed 

Cold Hors D’Oeuvres 

Gazpacho shooter 

Pear-gorgonzola cream on crostini 

Sesame tuna tartar with yuzu on wonton crisp 

Avocado toast, radish, chile flakes, micro cilantro 

Strawberry with brie cheese, orange zest, grape & chives 

Prosciutto wrapped asparagus with mission fig & mozzarella 

Duck pastrami with pickled radish & remoulade on toasted rye 

Petaluma farms deviled eggs with tomatillo sriracha & smoked paprika 

 

Hot Hors D’Oeuvres 

Southwest chicken empanadas 

Breaded smoked mozzarella & risotto drops 

Caggiano chorizo stuffed date wrapped in bacon 

Crispy Bellwether farms macaroni & cheese bites 

Cauliflower & manchego croquette with saffron aioli 

Mirin wine braised pork belly with Asian slaw & ponzu glaze 

Peppercorn crusted lollipop lamb chops with mint gastrique 

Mini cubano sliders with roast pork, ham, cornichon, dijon, & swiss 

Panko breaded local Dungeness crab cakes with smoked chili, white truffle, & apple slaw 

 


