Culinary Bites Menu

Light Bites

Bacon Wrapped Figs with goat cheese and aioli. King City Grill (Booth 113)

Grilled Oysters. Sabor Latin Fusion (Booth 155)

Assorted Cheeses with fresh Honeycomb on olive oil toasted Crostini. Schoch Family
Farmstead, MJ Bee Farm , Secret Bakery, 43 Ranch (Booth 133)

Mushroom Toast. Cork and Plough (Booth 113)

Stuffed mini-Portobello mushrooms & mini-Portobello, Portobellos on Main (Booth 140)
Calamari, El Colibri Restaurant (Booth 208)

Assorted Salads, Taylor Farms (Booth 134)

Caponata with Otto’s Rosemary Focaccia, Sammich’d (Booth 128)

Creamy lettuce soup, Steinbeck House (Booth 114)

Avocado Toast Bites, Tierra, Salinas (Booth 154)

Heartier Fare

Pork Belly Taco, Sabor Latin Fusion (Booth 155)

Swiss Sausages, Roy’s Sausage Co. (Booth 235)

Fried Chicken and Coleslaw Sandwich, Cre’s BBQ & Soul Food. (Booth 241)

Spinach & Cheese/Beef & Mushroom Ravioli, Mia Fusion Cuisine (Booth 141)
Vegetarian Molcajete or mini—Pastor Tacos, La Casa Del Sauzdn (Booth 122)

BBQ Pork Sliders, Kleinfeldt Family BBQ (Booth 230)

Vegetarian Tamale, E/ Colibri Restaurant (Booth 208)

Quiche or Chickpea sandwich, Steinbeck House (Booth 114)

Shiitake mushrooms, salad bowl bites with seasonal vegetables, Tierra (Booth 154)
Tri-tip and Mac n Cheese, The Butcher’s Pit (Booths 145/147))

Desserts

Brownie with organic Strawberry, Spontaneous Confections & Lemus Farms (Booth 123)
Chocolate covered organic Strawberry, Dipp’d & Lemus Farms (Booth 207)
Mini Créme Brulé, Steinbeck House (Booth 114)

Participating Communities: Greenfield, King City, Marina, Salinas, San Ardo Santa Cruz and
Spreckels!

Enjoy your day! Please support these terrific participants.



