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MER JOAINSON CATERNGEMENT

]_b's Cr oceuvres

. Asiago Cheese Sauffle

o Sioked Salmon Pinwheels with Capers & a Lime—Dill Creme Cheese

e Simoked Duck with Pear C:]'ﬁu’meﬁ on a Croustade

Tirst Course

e Watercress 50up with a C;epe Ragout & Caramelized Leeks
Giarrished with Creme Triache

o Sweet Dutter Praised Main Ldbster
with baby SPinach Risotto & a Oaffron Vanila Pean Sauce

Entree

o Roti of Qual & Squab with an [ssence of Coconut, Lime and Yogurt
On a Ped of Couscous with Fine Nuts, Ginger & Apricots
Surrounded by a Fennel-Castro Artichoke Kagout

Salad Carse

* Medallon of Laura Chennel's Coat Cheese Wrapped in a Katafi-Crispy Shredded
Phylo
Served with Field Greens & a Champagne Ver jus

L] ‘:rc:s]'llg bal(cd \/an'c:tg of 60urmct brcads & chc:t buttc:r

Dcsscrt— Additonal $5.95++ Per Person
“C;ranbcrry Pombe” White Chocdate Chiffon Accompanied bg C;ranbcrrg Codlis &
Creme Anglaisc

* Trench Roasted Coffee & T ea Senice
Price Per Guest $79.95++

$1000.00++ Minimum Per Fartq



