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French Nouvelle

Displayed Hors d'Oeuvres
Cheese, Fruit, Olives, Caponato, Pate, Dips, Tapenades,
Artichoke Soufflé, & Sliced Bread
Passed Hors d'oeuvres
Ahi on Won-Ton with Wasabi
Figs Stuffed with Goat Cheese, Wrapped in Smoked Bacon
Heirloom Tomato Cakes with Fresh Salsa & Basil
Platted Dinner
Pisaladiese Bread on table |
Baby Green Salad with Nectarines, Caramelized Pecans,
Edible Flowers & Blue Cheese Crumble

Harvest Butternut Squash Soup with Creme Freiche
Grilled Chicken Breast with Beurre Blanc Sauce, Stuffed with
Provolone & Prosutto
Or
Grilled Salmon or Sea Bass with Lavender Beurre Rouge
Grilled Vegetable Medley from the Chef’s garden

Roasted Fingerling Potatoes




