.ca
CATERING & FINE FOODS

Choose for the group from 2 starters>

Thai Platter. Fresh Made Salad Rolls, Coconut Shrimp and grilled Beef Sate Skewers
Or

Antipasto Plate with Goat Cheese Bruschetta, Smoked Prosciutto Caesar Rolls and
seared Beef Rotolo.

Then Enjoy for everyone.>
Wedding Bouquet Salad. Cucumber Crown, filled with grated
Celery Root, garnished with endive and fanned apple slices.

Choose from these main courses ahead of time for each person>

“Beef Two Ways

Beef Tenderloin “ barely grilled” accompanied with “ braised forever in red wine” Short Ribs
gfr]icken Supreme stuffed with Cream Cheese, Apricots and Red Swiss Chard

,E\)trlantic Salmon with a Miso-Sesame Crust

Icslrdividual Griled Vegetable Lasagna with Ricotta, Tomato and Basil

Choose from these Sweets>

My signature dessert: A marriage of Bananas Foster and Crepes Suzette...
with hot butterscotch and fresh lemon curd

Or

Pot de Chocolate, dense and intense.

Or

Classic Creme Brulee, torched tableside



