Linch Menw D chefl

Specialty 1 (choiceor2)
SANDWICHES

With mayo, Dijon mustard, lettuce and tomatoes
Smoked salmon and dill

Mergez (spicy lamb sausage)

Tuna salad with hard boiled eggs

Goat cheese and avocado

Warm chicken breast

Tomatoes, mozzarella, basil

French ham with pickles

Smoked turkey and brie

%goiw Tuna, tomatoes, hard boiled eggs, potatoes, olives and anchovies
5"10&0& owk on greens, capers, goat cheese, mangoes lemon and palms hearts
<=(Da/l..fn cgﬁo&m with croutons, cheese and fresh tomatoes

gtumwa Ma&eon greens with blue cheese, prosciutto and asparagus

Smo&oa oafmon wfaa@ with, capers, fresh tomatoes asparagus and lemon




@Km M warm goat cheese, croutons, walnuts, fresh tomatoes, palm hearts

«C}CWunoo.a @WX grilled chicken, scrambled egg whites, tomatoes and asparagus

PANINI
ERA;ﬂMwa Ham and jack cheese.

ESW Melted mozzarella, basil and fresh tomatoes.
% with melted brie, and fresh tomatoes.

goal cg\m‘ewith smoked turkey, onions, and bell peppers.

@maeex me’m Scrambled eggs with avocado, and bacon

QUICHES -

GOWG% mushroom, spinach, potatoes
e@omam Ham and Cheese

Sawm.on Salmon goat cheese and dill

Specialty 2 (choiceor2)

% G’wvbﬂ,, Chicken breast in a yellow curry sauce




% C.Dﬂm Chicken breast in a "Dijon mustard" sauce

%@4 ﬁmwm Beef stew marinated in a red wine sauce

9«%& W with sauce “ beurre Blanc” and capers

Saumon en waih Salmon filet in puff pastry with raisin and “sauce aux herbes

SIDE (choice of one)

Cesar safad

Baby qreens with tomatoes and white dinaigrette
Soup

Ratatouifle

Seasonal sleamed segetables

Punse Maraichaire (Mashed potatoes & carrots)
Fraditionaf polate Suatin Dauphinnois




D ESS E RT(Choice of one)
6@4 menu

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

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

INCLUDES

Dinner China and Flatware
Service Staff
4 Hours Event Time

For 20 min 525 per person

OPTIONS
@\m?,fah (4.00 / person)

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

S}Ccvw 3 ceue f/w“, (835 / tray)

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

gBm and Wine (14 per person)

Champagne, Merlot, Chardonnay and Heineken beer

Includes bar tender

Soﬂ @ﬁn& %afwa W (2.00 per person)




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

Coffec and tea

Regular and decaf (1.75 per person)

%umaﬂ oa,&e ( choice of design and flavor)




