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FIRST COURSE (Choose any One)

ROASTED CAULIFLOWER SOUP
Truffle Oil, r"Lrugul.l Pesto

ITALIAN WEDDING SOUP
Meart Balls, Spinach, Orzo, Chicken Broth

BUTTERNUT SQUASH & PEAR BISQUE
Chive Cream, Crispy Leeks

FARFALLE “A LA VODKA™

Sweer Peas, Prosciutto, Tomaro Cream

European

PENNE “PUTTANESCA”
Anchovy , Capers , Infornata Olives, Pepperoncini,

Shaved Asiago

WILD MUSHROOM BISQUE

Roquefort Croute, Truffle Oil PENNE, Asiago Blush Sauce

PORCINI MUSHROOM RISOTTO

Pancetta Crisp, Pesto Oil, Asparagus, Goat Cheese Cream

MAIN COURSE (Choose any One) (Choice of Potato & Seasonal Vegetables)

PANCETTA WRAPPED PORK TENDERLOIN

Thyme Jus

FILET OF BEEF WITH WILD MUSHROOMS
Filet of Beef with Demi-glace, Seasonal Wild Mushroom
Confetti, Roasted Shallots, Yukon Gold Mashed Potatoes

CHICKEN PARMESAN

Classic Prepararion

GRILLED SALMON

Beurre Blanc

DESSERT (Choose any One)
CREME BRULE

Biscotti, Berries

CHOCOLATE PATE

Dark Chocolate, Macerated Berries, Ginger Créeme Anglaise

ICE CREAM CREPES

Fruir Coulis

TARTUFO

Choice of Flavours

NON ALCOHOLIC BEVERAGE

Including pops & juices

CONTINENTAL COFFEE & TEA STATION

Freshly brewed coffee & tea.

STRIPLOIN ROAST
Red Wine Jus

BEEF TENDERLOIN CHATEAUBRIAND

Tarragon Re duction

CHICKEN SUPREME & TENDERLOIN

Thyme Jus, Tarragon, green sauce with Oven roasted potato

PAN SEARED SOLE

Lemon Pepper sauce

TIRAMISU
Coffee Liquor, Mascarpone, ]_ad}' Fingers
CHEESECAKE

Choice of Flavour's

CHOCOLATE TRU FFLE CAKE

singer Creme Anglaise
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Platinum European

PRE-DINNER
SIGNATURE ANTIPASTO BAR

Assorted Breads, Mediterranean Dyips, European Deli Meats, Grilled \'Lgui;thh;.b;, Cheeses, Marinated 'lr"::!_;ul:tl‘}lr,'ﬁ Seafood Salad,

Mussels , Salads

FIRST COURSE (Choose any One)
PENNE “PUTTANESCA”

Anchovy, Capers, Infornara Olives, Pepperoncini,

Shaved Asiago

ORECCHIETTI & SAUSAGE

Basil, Braised Garlic, Oven Dried Tomatoes, Broccoli Rabe,
(zrana Padano

TORTELLINI “CARBONARA”™

Pancerta, Sweer Peas, Pepperoncini, Cream, Parmesan
FARFALLE “A LA VODKA”

Sweet Peas, Prosciutto, Tomato Cream

PORCINI MUSHROOM RISOTTO

Pancetta Crisp, Pesto Oil, Asparagus, Goat Cheese Cream

MAIN COURSE (Choose any One) (Choice of Potato & Seasonal Vegetables)

PANCETTA WRAPPED PORK TENDERLOIN
Thyme Jus

FILET OF BEEF WITH WILD MUSHROOMS

Filet of Beef with l."J'i:lhi-,~__*',|;=.l.:t,'~ Seasonal Wild Mushroom
Confetti, Roasted Shallots, Yukon Gold Mashed Potatoes

FRENCH SERVED (Choose any One)
CHICKEN PICCATA

Lemon Caper Sauce

CHICKEN FLORENTINE

Spinach, Ricotta

CHICKEN ROULADE

Brie, Sundried Tomato , Thyme Jus

VEAL MARSALA

Marsala Mushroom Jus

DESSERT (Choose any One)
CREME BRULE

Biscorri, Berries

TIRAMISU

Coffee Liquor, Mascarpone, Lady Fingers

SWEET TABLE

Assorted Pastries, Fruir, Cakes, Tarts
CONTINENTAL COFFEE & TEA STATION
Freshly brewed coffee & tea

BAR
HOST BAR

7 hrs., Platinum Selections

PRIME RIB ROAST

Crispy Onions, Red Wine Jus

BEEF TENDERLOIN CHATEAUBRIAND

Tarragon Reduction

STUFFED LEG OF LAMB
Herb Jus

GARLIC SHRIMP

Butter Sauce

PAN-SEARED SALMON

Pesta, Beurre Blanc

CHOCOLATE PATE

Dark Chocolate, Macerated Berries, Ginger Creme :'\J]ghihr.‘
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