Complete Meals

Suggestion #1

Friz0e salad with smoked bacon & green onion dressing
Green beans, olives & red pepper salad with grainy mustard dressing

Cranberry & wild rice pilaf
Veal & spinach cannelloni baked with roma tomato & regiano sauce
Seared Halibut with grapefruit, caper and herb butter

Baked apple & plum an with crbme fraiche. ... $24.00 per guest *

Suggestion #2

Butter lettuce, beets & mandarin orange salad with tarragon dressing
Shredded celeriac & artichoke salad

Tomato, purple onion & cannelloni bean salad

Roasted pork tenderloin with caramelized onion glace de viande
Marbled sweet potato gratin with thyme

Sautfed scallops & gailan tossed in black bean ginger sauce
Roasted winter root vegetables with walnut beurre noir

White chocolate & winter fruit tri e
Cinnamon mocha cake with espresso caramel ... $26.00 per guest ”

Suggestion #3

Arugula leaves with crispy pancetta & parmesan brittles, tru e dressing
Tomato, fennel & endive salad with cherry balsamic vinaigrette

Baked salmon medallions with cranberry leek chutney

Root vegetable cassoulet with sage butter

Roasted beef tenderloin, green peppercorn & horseradish sabayon
Honeycomb potato sticks with sa ron aioli

Mascarpone red fruit tri e with sweet sherry sauce
Pear, almond & cape gooseberry cake
Imported cheese platter with grapes & nuts served with lone & crackers......... $39.00 per guest *
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