
APPETIZERS

M E D J O O L  D A T E S  W I T H  C H E D D A R

P E A R ,  B L U E  C H E E S E  A N D  P E C A N

B R I E  A N D  C R A N B E R R Y  P U F F  P A S T R Y

A R T I C H O K E  A N D  K A L A M A T A  O L I V E
T A R T L E T

S Q U A S H ,  C A R R O T  A N D  L E E K  F R I T T E R S

M I N I  V E G E T A R I A N  C O R N  D O G S

B O C C O N C I N I  W I T H  P E S T O

S H R I M P  D U M P L I N G

D U C K  A N D  M A N D A R I N  F I L O  T R I A N G L E

C R I S P Y  F I L O  S H R I M P

M I N I  B E E F  W E L L I N G T O N

C H I C K E N  W O N T O N S

M I N I  A N G U S  B U R G E R

M I N I  P H I L L Y  S T E A K

G R A T I N  D A U P H I N O I S

M I N I  B U T T E R  C H I C K E N  W E L L I N G T O N

M I N I  L O B S T E R  R O L L

P O R K  A N D  K I M C H I  D U M P L I N G

Oka, apple, almonds and honey on white brioche, and
brie and cranberries on marbled brioche

A S S O R T E D  M I N I  G R I L L E D  C H E E S E

T R U F F L E - O I L  M A C A R O N I  A N D  C H E E S E
B I T E

Smoked salmon with horseradish mousse, shrimp with
cocktail mousse, mussel with curry mousse, scallop and
cucumber, and crab surimi with shellfish mousse

A S S O R T E D  C O L D  S E A F O O D  C A N A P É S

Guacamole mousse, sun-dried tomato mousse, carrot and
cumin mousse, mushroom and Parmesan mousse, and hummus
and roasted chickpea mousse

A S S O R T E D  V E G E T A R I A N  C O L D  C A N A P É S

S H A R I N G  P L A T T E R
Classic duo of selected cured meats and aged cheeses,
served with crackers, green olive tapenade and nuts

1 0  P I E C E S  O F  Y O U R  C H O I C E

C O C K T A I L  R E C E P T I O N

MAIN COURSE

DESSERT
T R A D I T I O N A L  P E T I T  F O U R S  P L A T T E R

Chocolate and coffee cream cake, financier with raspberry jelly,
pistachio cream cake, coffee eclair, chocolate eclair, apple and
blackcurrant cream, apricot flans, chocolate tartlets, and lemon

tartlets

$60/PERSON
By reservation only; taxes and gratuities not included.


