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o Banquet Hall
Fine Dine Menu

Hors D’oeuvres (Reception Hour)

Smoked Salmon and Black Caviar on Cucumber
BBQ Duck wrapped in a Crepe
Vegetable Spring Rolls with Plum Sauce
Chicken Satays with Teriyaki Glaze
Crab & Brie Cheese in Filo Pastry

Salad (Choice of one)

Baby Greens in a Tortilla Cup with Toasted Hazelnut and Black Current Vinaigrette
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“Rice Noodles and Julienne of Vegetables in a Rice Wine Sesame Seed Drizzle

Main Course (choice of one)

Broiled Sirloin of Beef with Shallot Tomato Port Wine Glaze
served with a Melody of Vegetables and Roasted Charlotte Potatoes
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“Spinach Garlic Stuffed Cornish Hen with Raspberry Vinegar Glaze served with Red
and Yellow Yukon gold Potatoes with a Melody of Vegetables
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“Coconut Ginger Marinated Breast of Grain Feed Chicken
with Melody of California Vegetables with Potato Lat kes
with Basil and Roasted Red Pepper Coals

Dessert (choice of one)

New York Cheesecake with Raspberry & Mango Coulee
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Bailey’s Irish Cream with Dark & White Chocolate Sauce

73 o Rolls & Butter
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ry Coffee & Tea




