Banqugt Seated Pinngrs

Packagg #1

Selgetion of ong
Mixed greens, radicchio, ping nuts, gorgonzola, tomato and cider vinaigrette

Roasted pecan gnerusted snapper with parsnip purgg, & hongy Ilgmon burrg blanc
Manhattan stylg conch chowdgr with chorizo and chives
S¢leetion of ong

Pink pegppercorn sgared turkey tenderloin with roasted garlic potato pureg,
saut¢ed greegn beans, wholg grain mustard and a orangg juniper burrg blane

Pan roasted cod with tomato, fingerling potato, capers, cilantro
in a whitg wing garlic saucg

Veal 0sso bueeo with mirg poix, tomato, whitg bean purgge, and red wing demi glace

S¢leetion of ong
Caramel flan with candigd banana, strawberry compote, and mint

Tropical fruit triflg, with pound cake, mango, pingapple, papaya, whipped crgam
and saucg anglaisg

Chocolatg and caramel swirl cheggsgcake with mango
Raspberry saucg and hongy yogurt

Choieg of thregeg courses for $65.00 per person



Packagg #2

S¢leetion of ong
Spicegd pumpkin soup with cinnamon crouton and orangg crgme friache

{Indalusia vggetablg pot with Sgrrano ham, garbanzos, chorizo and tomato broth

Butter Igttuee salad with roasted jalapgno, corn and black bgan salsa, pancgtta,
tomato, with Magytag blgu chggse dregssing

Selgetion of ong
Pan roasted chickgn chop with sherry scented legntils, pecan, bacon and a roasted
corn and black began ragout

Hongy balsamic glazed salmon with spinach, cglgriac potato purgge, carrot and
basil burrg Blane

Cracked peppereorn rubbed roasted strip loin with potato fricasseg, heir covert

and natural reduction saucg

Selgetion of ong
Milk chocolatg moussg parfait with peanat, caramel and whipped crgam

Classic ergme Brulg deg-constructed with applg fritter, chantilly eream and
raspberry preserves

Chocolatg flourlgss tortg with strawberry chutney, pecan tullg, and pastry ergam

Choicg of threg coursgs for $75.00 per person



Package # 3

Seleetion of ong
Sautged jumbo lump crab cakegs with chili limg aioli, cucumbgr jicama slaw,
cheddar wafer and cilantro

Vichyssoisg topped with sgared foig gras and chives

Hsparagus, shitakg mushroom, and goat chegseg with gndive, mixed gregns and red
wing vinaigrette

S¢lgetion of ong
Pan roasted 120z veal chop with Catalan stylg broad beans
brandy thyme saucg

Sautged grouper with parmesan fondug, caramglized yucea, bacon, asparagus
tips, and parslgy pgsto

Chicken rouladg stuffed with orzo pasta, spinach, & mancheggo served with sautéed
beets and caramglized onion Madgira sauce

S¢lgetion of ong
Tahitian vanilla bgan panna cotta with almond cookig
Raspberry saucg and fruit compote

Chocolate orange bouchge with ergstal walnuts, whipped ergam
blugbgrry caulis

Trio of whitg, milk, and dark chocolatg mousse with berrigs
chocolatg cigargtte

Choicg of threg courses for $85.00 per person



Package #4

Seleetion of ong
Pan segared scallops with carrot ginger nage, tomato chutngy and frizzled lggks

Romaing gregegns with asiago, garlic eroutons, anchovy vinaigrette, and frizzled
lggks

Panegtta, Chorizo and lgntil soup with roasted onion tomato broth

S¢lgetion of ong
Pan sgared petite filet mignon with horseradish whipped potato, asparagus,
mushroom ragout and port wing saucg

Rosgmary marinated grilled swordfish with ricg pilaf, mustard greens, tregviso and
a smoked tomato coulis

Roasted Cornish gamg hen stuffed with garbanzos, Serrano ham, tomato, served
on asparagus and whitg wing garlic reduction

Selgetion of ong
Tropical fruit ergpes: pingapple, coconut, and mango wrapped in a thin chocolate
pancakg with saucg anglaisg

Basmati ricg pudding with chocolatg shavings and canglla stick

Chocolatg ganache tortg with raspberry lagers, guava, vanilla saucg and mint

Choieg of three courses for $95.00 per person



Packagg #5

Selgetion of ong
Begef carpaccio with wholg wheat cracker, garlic aioli, capers and parmgsan

Frisee salad with hearts of palm, toasted coconat, citrus sgetions
Pingapplg vinaigrette

lsobster bisqug with a goat cheggse erouton and chives

Selgetion of ong
Walnut erusted rack of lamb with tomato chutngy, gratin potato, asparagus and a
balsamic raisin saucg

Veal noisgtte with roasted garlic custard, glazed carrots, mushroom fricasseeg and
natural reduction saucg

Barramundi paupigtte with hegrb mascarpong risotto, asparagus & shitake saut¢
and saueg soubisg

Selgetion of ong
Chocolatg voleano with caramelized pear, mango saucg and chantilly ergam

Pingapple upsidg down tortg with banana, papaga chutngy, and orangg glazg

Trio of dark. milk, and whitg chocolate shakes with pistachio, almond
And cashew cookigs

Choicg of threeg courses for $105.00 per person

Coffee and Tea Sgrvicg availablg at $3.00++/per person additional

Il food and beverage pricegs are subject to 20% service fee and 8% tax



