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Restaurant & Catering
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Butlered Hors doeuvres
MusHrROOM VoL AU VENTS
SHRIMP WITH DILL IN PHYLLO SHELLS
SMOKED SALMON ON FRIED WONTONS WITH WASABI CREAM
WARM BRIE & ALMOND CROSTINI

Seated Served Salad

FRESH BERRY SALAD
Seasonal berries and almonds
over mixed greens with a raspberry vinaigrette

Entrées
PoACHED FILET OF SALMON IN
DiLL LEMON BEURRE BLANC

ROASTED BEEF TENDERLOIN IN
CABERNET SAUCE WITH HORSERADISH CREAM

Sides

JASMINE RICE PiLAF wWiTH FRESH HERBS
ROASTED RED POTATOES WITH FRESH ROSEMARY
SPRING VEGETABLE BUNDLES
AsSORTED RoLLs & BUTTER

Soft Drinks/Mixers
Coffee/Tea

Buffet or Family Style Serving
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