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Appetizer (Choice of 2)
Warm goat cheese salade
Caprese salad

Oalbmon tartar

Beef tartar

Bocardots

Pate and cheese appetisen

Steanwa a/bhogw&e served with our light white vinaigrette dip

@Qooaao and Jwim? ooo&ta&gavocado filled with jumbo shrimp in a whisky cocktail sauce9

ENTREE SERVED WITH 2 SIDES (choice of three)

5@&)\0&» en cwatide Salmon filet in puff pastry with raisin and “sauce aux herbes”

50«:{&:03 jmda, Shrimp, scallops, and Smoked salmon in a wine clam's sauce
9@%& W with sauce “ beurre Blanc” and capers

52
@ %e&fﬁw ma'ﬂmon in a Porto wild mushroom sauce
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M we oha& Wwith green pepper corn sauce
M of gamg,thyme porto sauce

%e&f %owcﬂmgnon Beef stew slowly marinated in a Red wine sauce

gwnaim,a gCommaaae g‘))wf egwaﬂava

%@4 ohqﬂmog beef stew with mushroom onions parsley in a cream sauce
gBe&f WO& in a tomato basil sauce

g’db& MAinu‘n in a Porto wild mushroom wine sauce

@\4’0&.«» CDAI:}on Boneless chicken breast in a Dijon mustard sauce

@u’o&am g)woa,ta Chicken breast topped with a lemon lime champagne sauce with capers

% M Boneless chicken breast in a mushroom marsalla sauce
% Ma‘ﬁa Boneless chicken breast with a pinch of spicy tomato basil sauce lightly

topped with parmesan

% chim Boneless Chicken breast in a creamy garlic chardonnay sauce

SI D E 1 (Choice of one)
Ratatouille
Seasonaf ateamed segetables
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g’wwf@ @KGMA(ZKMM (Mashed potatoes & carrots)

g’aola in tomato & fresh basil sauce

SIDE 2 (choice of one)
Fraditional potate Sratin Dauphinnois
Potate Suatin lightly topped with gulled cheese

@aaﬁjfﬁ:m Suatin

D ESS E RT(Choice of one)
eﬁjm menu

We will bring a Menu with 6 delicious sweet dessert crepe to you guest

Desnert tray

Apple tarte tatin “a la mode” ,Mango blueberry creme brule, Mouse au chocolat

INCLUDES
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Dinner China and Flatware
Service Staff
4 Hours Event Time

Min 20 S 51 per person

OPTIONS
@gww&j}fah (4.00 / person)

4 cheeses with dry fruits, served in the bar area when your guest are arriving

f}Com a’m&/w bulﬂ ($35 / tray)

Tray of 25 hot and cold hors d’oeuvres served as your guest are arriving

ngc and Wine Served at the bar (14 per person)

Champagne, Merlot, Chardonnay and Heineken beer

Includes bar tender

Soﬂ C,Dlww& endless uﬁw (2.00 per person)

Coke, diet coke, sprite, ice tea, homemade fresh lemonade

Coffec and tea

Regular and decaf (1.75 per person)

%M&aﬁ oa,&a (choice of design and flavor )
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