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Minimum Order May Apply. Please Call For Pricing.

Plated Dinners

Plated Dinner #1
PASSED HORS D'OEUVRES

Coconut Prawns with Horseradish Mango Sauce
Crostini with Tomato & Basil
Wild Mushroom Crustades

FIRST COURSE

Spring Greens with Humbolt Fog Goat Cheese, Roasted Chioggia Beets
& Blood Orange Vinaigrette

ENTREE

Roast Beef Tenderloin with Cabernet Demiglace
Yukon Gold Mashed Potatoes with Shallot & Cracked Pepper
Sautéed Snap Peas & Brown Sugar Roasted Baby Carrots

DESSERT
Chocolate Cherry Charlotte with Creme Anglaise

French Roast Coffee



Plated Dinner #2
PASSED HORS D’'OEUVRES

Poached Prawns with Louis Dip
Crostini with Arugula, Gorgonzola & Walnuts
Phyllo Triangles with Spinach & Parmesan

FIRST COURSE
Warm Dungeness Crab Cakes on a bed of Arugula with Chipolte Aioli

ENTREE

Pan Seared Duck Breast with Pinot Noir &
Black Mission Fig Sauce
Wild Rice Pilaf with Toasted AlImonds & Shallot
Haricot Verts Sautéed with Ginger Butter

SALAD

Limestone Lettuce with Dijon Mustard Vinaigrette
CHEESES
A Selection of Three Cheeses with Nut Breads & Grapes
DESSERT
Molten Chocolate Cake with Caramel Creme

French Roast Coffee



Plated Dinner #3
PASSED HORS D’'OEUVRES

Seared Peppered Tuna on a Crispy Wonton with Wasabi
Crostini with Cambezola & Poached Pear
Crab Canapé with Shallot & Dill

FIRST COURSE
Lobster Cocktail with Lemon Sabayon served in a Martini Glass

ENTREE

Sautéed Veal Medallions with Porcini Mushroom Demiglace
Crépes Stuffed with Roasted Potato & Caramelized Onion
Fresh Asparagus

SALAD

Butter Lettuces with Tomato Vinaigrette Topped with Micro Greens & Fried Basil
CHEESES
A Selection of Three Cheeses with Nut Breads & Grapes
DESSERT
Lemon Custard with Lemon Sorbet & Coconut Shortbread

French Roast Coffee

This is just a sampling of our extensive selection of menus.
Please ask us about a variety of other choices.
We would love to create the perfect custom menu for you!



