
Menu �oice
PRE-DINNER CANAPÉS

Pass Around Cold & Hot Canapés
Compressed Watermelon with Feta and Balsamic

Mozzarella with Cherry Tomato and Pesto (v.)

Smoked Salmon with Blinis

Spinach and Cheese Spanakopita (v.)

Truffle and Mushroom Bruschetta

Vietnamese Vegetarian Spring Roll (v.)

Vegetarian Fried Samosa (v.) 

MAIN MENU (Chicken or Fish)

Assorted Breadbasket on Table

Appetizer
Tuna

Seared with Pistachios and Black Pepper Seasoning,
Watermelon, Salmon Roe, Pickled Radish,

Baby Greens, and Wasabi Mayonnaise

Dessert
Pavlova

with Berries and Chantilly Cream

House Made Petit Fours
Handmade Chocolate and Shiroi Koibito

Main Course (Chicken)
Corn Fed Chicken

served with Herbs Potatoes, Heirloom Carrots,
Broccolini, and Truffle Mushroom Cream

OR
Main Course (Fish)

Salmon
served with Black Truffle Mashed Potatoes,

Red Wine Shallots

VEGETARIAN MENU

Appetizer
Roasted Cauliflower Steak

Garlic Hummus and Chimichurri Sauce

Main Course
Wild Mushroom Ragout Cannelloni

with Pine Nuts, Gorgonzola Béchamel,
Herb Tomato Sauce and Parmesan Tuile

Dessert
Pavlova

with Berries and Chantilly Cream

VEGAN MENU

Appetizer
Roasted Cauliflower Steak

Garlic Hummus and Chimichurri Sauce

Main Course
Provencal Lasagna

Dessert
Fruit Platter

Watermelon, Honey Melon, Kiwi, Strawberry,
Blueberry, Mango, and Passion Fruit


