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MR IO INSONCATERNGEMENT

HOFS CI’ o€uvres

(566 HOFS CJ’OCUVFC Mcnu SCICCHOF\)

First and Second Course Selections

e Annatto SPiced Stripcd Pass on
Seasoned Soba Noodle Squarc with Valencia Orange & Five—SPice

o Sioked Salmon Rosette on a Gden Porown Crisp9 Yukon Gdd Pancakes with
a Dil-Cucumber Creme Traiche

e Poached Halbut in a Coconut~Lemmgrass Proth and Herbed Q,uinoa
Served with Grilled Fincapple

. Rcmcrcshing Heirlcom T omato Gaspacl’\o with Langoustinc:

e use—made Lobster Ravidi with
aRed Pepper Codlis & Chardormag Pouerre Planc

o Secared PCPPercd Ahi Tuna on Grilled Japancsc Eggplant Rounds with
Lime—C oriander Pesto & Tresh Daikon

e Back Tin of Blue Crab Stuffed SCanS"‘I Plossom with
Sunflower Seed 5Prouts & a Citronelle Sauce

e Prawn Biscluc with Roasted Sweet Corn
Gaarnished with Girilled Poutterflied Prawn

e [ea 5mol<ed Duck Poreast
Served with a Cinnamon—Currant T abodli & a Yogurt Cardamon Coulis

o A Tower of Omoked Sturgeon, Marinated Canot, Potato Slices on
Sweet Con Plinis with T wo Tﬁpc:s of Cavair with
Swirls of Whde Girain Mustard Cream

$1095++

$o095++

$1095++

$210++

$z10++

$210++

$z10++

$210++

$z10++

$jo++
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MER JOANSONCATERNGEMENT

Servcd with Freshlg Paked Gourmet Preads & chct Poutter
WI’IU T\NCIVC

L] 5[31(:@ Crusted Sea Pass on a Ped of Smakeg Lentl Cassodlet with
Pancetta & Acon Squash Porundise TOPPCC] with Rocket Greens

. Tangerine Preeze Cheesecake with a Mango Sauce

Menu T Hirteen

o Roasted et Mignon on Fingerling Toasted Garlic Smashed Fotatoes
Giarnished with a Pasil Glacage
Served with a Cabernet Reduction Sauce Mirepoix of Carroty Fennel & Shallot

Valhrona Chocdate Pread Fudcling with
Sun-Dried Cherries & Creme Pruee Drizzled with a Dark Chocdate Ganache

Menu f:our'tccn

e Oven Roasted Sonoma Rack of Lamb with an [ _ssence of Rosemarg Au Jus on
Sroked Applcwwd Sweet Fotato Gratin
Served with Grrlled E_ggp‘ant, FPortabella Mushreoms, | omato & Chickpca Ragout

® [Tome Made hriramisu—MascarPOnc Cream and Eﬁprcsso l_ad9 Fingers
Served in a big Martini Glass

Menu Fifteen

o Pan Seared Rangc—‘:cd Loin of Veal on T ruffled Mashed Votatoes
Served with a Finot Noir Mushroom Jus Medl<39 of Spring Peas &
babg Sunburst Squash Gaarnished with Artichoke C;"‘liPS

. Mcger | emon Keg Lime Pie with
a Pecan Nut Crust and Strawbcrrg—Mir\t Codlis

Menu Sixteen
o A Tower of Ahi Tuna Seared with a Tive Fcppcrcorﬁs with
C;rispy Won Tons & a Gingcr Zinfandel Sauce on
Wok Stir-Tried Vegetables, Wasabi Mashed Fotatoes Ciarnished with Pickled Fapaga

e “The Pest” IMresh Truit Cobbler with Vanila Pean Gielato
Menu chcntccn

. Cn’spg Skinned Peking Duck with Port Reduction Sauce on
a C;]"nerrg & Almond Wild Kice Plaf
Served with Sauteed Chinese Long Peans & Whae Tire Roasted Shalbots

o “Poerried T reasure”’with a Raspberr9 Truffle SurPrisc
O\Aclange of Seasonal Perries a TOF) Vanila Pean Custard in an All Poutter Pastry)

Menu E ighteen

e Pancetta Seared Loin of Venison on Mousemade SCal[oPcd Potatoes with
a Persimmon—-Mince Meat Chutncg & Cranberrg—Sgrah Reduction Sauce
Served with I Nino quotcd chctabics

o A Camellia of Tresh Tt Slices on a Cream Cheese Custard Paked in a 5ugar Crust
Served with Fresh berr9 Coulis and Chanti“g Cream

Also Incdluded

e Trench Roasted Coffee & T ea

E ntree Price Per Guest $4025++ Dessert Price Per Guest $595++
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