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CHICKEN ENTREE (choice of one)

&2
,V, % CD" Boneless chicken breast in a Dijon mustard sauce
41%

% SPwoaXa Chicken breast topped with a lemon lime champagne sauce with capers

% @Ka/wawa Boneless chicken breast in a mushroom marsalla sauce
% @waﬁmlﬁa, Boneless chicken breast with a pinch of spicy tomato basil sauce lightly

topped with parmesan

% g)cvuowfw Boneless Chicken breast in a creamy garlic chardonnay sauce

OTH E R E NTR E, E (Choice of one)
%u;f gBmuﬂMAﬂmn Beef stew slowly marinated in a Red wine sauce
SGeumaine s Fomemade %wf &Mﬂm

gBe&f obmﬂmwg beef stew with mushroom onions parsley in a cream sauce
g?)e&f w%o& in a tomato basil sauce

g)om& tavamtgom in a Porto wild mushroom wine sauce

SEAFOOD ENTREE (choice of one)

5a£mon en cvoude Salmon filet in puff pastry with raisin and “sauce aux herbes”
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Poached sabmon (cold)

500{003 juwta Shrimp, scallops, and Smoked salmon in a wine clam's sauce
glumea W with sauce “ beurre Blanc” and capers

Crab cakes with creamy dill dip
VEGETABLE (choice of one)

Seasonal steamed »aegdogfw

Purce Maraichaire (Mashed potatoes & carrots)

g)ao,ta in tomato & fresh basil sauce

G RATI N (Choice of one)
Fraditional potate Swatin Dauphinnois
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SA LAD (Choice of one)
Safad Cacsar

gm and tomatow topped with white vinaigrette

2
‘\?» i Tk‘.‘ Q
L7 Qe sakd

Potato salad
Carviot fomon safad

Appetizer

Pate and cheese plates with duy fuits

Nicoise safade Tuna, tomatoes, hard boiled eggs, potatoes, olives and anchovies
Califormia wofle

Pafime. heat and tomatoes Lopped with caramelized pecans
Deggie 3ip

SOFT DRINK STATION

Coke, diet coke, sprite, ice tea, homemade fresh lemonade
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COFFE STATION regular and decaf

Served in ceramic mug s

WEDDING CAKE

Choice of design and flavor

INCLUDES

Buffet tables and set up
Service Staff

Linen

China wares and flatware
Bread and butter

4 Hours Event Time

Min 40pp S71 per person

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

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

Fow 3 cerine bwﬂ ($35 / tray)

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

%m and Wine Served at the bar (18 per person)

Champagne, Merlot, Chardonnay and Heineken beer

Includes wine champagne and beer glasses
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Includes bar tender

CDM awjn cak (7per person)

Our chefs will be preparing the crepes as order per you guest with unlimited topping ( Nutella,
chocolate, strawberries, banana ,baked apple cinnamon...)
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