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Hospital Fundraiser at the Ventura Art Museum 

June, 2011, Ventura 
 

This fabulous occasion held at the Ventura Art Museum was the kick off fundraising event for a new 

hospital building in downtown Ventura. Guests were wowed by the intricate architectural model that 

anchored the tented space & beautiful appetizer displays throughout the room. Three chef 

attended action stations allowed guests to mingle as uniformed servers tray passed  

bite sized appetizers.  

  

 

T A C O  F I E S T A  S T A T I O N  

 

Shredded Chicken Marinated in Achiote & Garlic & Grilled Rajas & Onions 

with a Selection of Toppings Including 

Warm Flour & Corn Tortillas, Guacamole in a Molcajete, Red & Green Salsas & Cut Limes  

 

 

F A R M E R ’ S  M A R K E T  S T A T I O N  

 

Little Hand Cut Crudite Cups  

Crispy Celery, Underwood Carrots, Sweet Cherry Tomatoes & Marinated Ventura Button Mushrooms  

Served with Buttermilk Ranch & Preserved Lemon Dressings 

 

Berries & Cream Martinis 

Fresh Local Strawberries & Cut Seasonal Fruits  

Served with Brown Sugar Whipped Cream 

 

 

V A Q U E R O  S L I D E R  S T A T I O N  
 

Slow Braised Beef & our Garlic Mashed Potatoes  

Served on Little Slider Buns 

 

 

P A S S E D  A P P E T I Z E R S  

 

Sweet Potato Fries in Willow Cups with Chipotle Ketchup 

 

Bacon Wrapped Chorizo Stuffed Dates 

 

Caramelized Shallot & Chevre Tart Tatins 

 

Grilled Shrimp Skewers Marinated with Mango Chutney 
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D E S S E R T S  &  H O T  C O C O A  

 

Locally Roasted Coffee   

Hot Cocoa 

Vanilla Bean Whipped Cream 

Hazelnut Torani Syrup & Selected Sugars 

 

Fresh From the Oven Mini Cookies 

Warm Chocolate Chip, Peanut Butter-Toffee & Cranberry-White Chocolate & Macadamia Cookies 

 

Bite Size Lemon Bars with Fresh Berries 

 

Mini Cupcakes with Butter Cream Frosting 


