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ENCHANTING PARTIES... DELICIOUS DINING

Sumptuous Seated Style Menw

Butlered Hors d’Oeuwes

ASSORTED MAKI ROLLS:
Sesame Crusted Seared Scallop with Cucumber, Scallion, Ginger and Wasabi Mayo
Roasted Portobello Mushroom, Roasted Red Pepper and Arugula
Soy, Ginger, Lime and Wasabi Dipping Sauce

Artichoke Fritters with Lemon Chive Aioli

Grilled Spicy Sllrimp with a Chipotle Honey Dipping Sauce

Cranberry cognac Crusted Baby Lamb Chops

Scallion Crepe with Roasted Duck, Cucumber, Scallion & Cranl)erry Hoison Sauce

Grilled Polenta "Bruschetta" with Olive and Sun Dried Tomato Tapenacle



Sﬂ.lﬂ.d Course

Pear & Gorgonzola Salad
Sliced Anjou Pears, Gorgonzola Cheese, Toasted Walnuts, Mixed Baby Greens
Tossed with Maple Vinaigrette and served with Grilled Crostini

Seatec Dinner

Pan Seared Halibut with a Cranl)erry Orange Ginger Relish,
& drizzled with Lemon Buerre Blanc
Served with;
Saffron Scented Risotto Cakes with Lime Créme Fraiche
Sautéed Snap Peas, Shaved Carrot, & Scallion with Toasted Sesame Vinaigrette

Crilled Beef Tenderloins Au Poive
Served with;
Lo]aster Tru{;ﬂe Mas]ae& Potatoes

Tarragon Carrot Bundles

Dessert Station

Weclcling Cake Suppliecl l)y Client
Fresh Berries & Sal)ayon
Homemade Chocolate Apricot Cookies

Bean Stock Coffee, Decaf and Tea
Sugar, Sweet N'Low, Half and Half and Milk



