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MER IO INSONCATERNGEMENT

HOFS C}, ocuvres

<56€ Hors CJ’OCUVI"C MCI’]U SCICCtiOHD

First and Sccond Course Sclcctions
<P]casc C;hoosc Onc Fcr Gucst)

. be‘gian [ ndive and Oak Leaf | ettuce TOPPcd with Toasted Mazelhuts &
@gonzola Cheese with a Splasi'i of Walnut Citrus Olive O

o Cucumber—Teta Salad with Shaved Permuda Onion & Mint
Diressed with a Lime—Cucumber Yogurt

o Mree Range Gireens with Grilled Figs, Pancetta &
Pellweather Farms T uscano Cheese Drizzled with Roasted Garlic Drcssing

o Girlled Haricots Vert Salad with \/ine—RiPenCd *romatocsy Mache | ettuce
C;omplemcnted with a Kicotta Di»jon Diressing

o Salad of Babg Gireens with Spiced Wa‘nuts, E dible ‘:lowcrs,
Caramelized Pears & Raspbcrry Codlis

e A Roasted Walhut Salad, Field Greens Tossed with a Merbt Vcrjus &
a Warm ﬂ"ng“o Purse of Trench Prie

e Goat Cheese Medallions Served with Spn'ng Field Greens &
aTomato—C;oriandcr Concassc

e (lassic Caesar Salad with Garlic Croutons & an Asiago Tule

o Mearts of 53}39 }Komaincy Canadian ba9 5]’1rimp with a Chardormag VCrJus
Served on a Tomato Concasse & T ried Maui Onion Rings

o A Salad of Wild Mus]ﬁroom, Frisee Lettuce
TOPPed with Matchstick Votatoes & Macadamia Nut Coulis

. ﬂﬁﬂuo Wrapped Paked Asian Pear & Roqucfort Cheese on Oak | eaf Lettuce

with a Koasted PumPl(in Seed \/inaigrettc

L Roastcd SWCCt C,or|'1~‘:a a beam Salad
with Mezzuna Lettuce & Aged Palsamico.

. FJC’S Original Roasted Eggplant & Red PePPer Terrine
On a Ped of Bibb Lettuce with FOP}:@SCCC] Croustades

o Roasted Peet—(Chevre Napdeon
Served with Mesclun & an Orange Hazelnut \/inaigrcttc
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MR IO INSONCATERNGEMENT

Scrved with ‘:res“llg bakec[ chrmet Breac[s & 5wcct buttcr

Meru One

L] Spirals of An gel Hair Pasta Roses with Snoked Chicken &
Reasted Tomato Creme Sauce On a Ped of Paked Fennel & English Peas
ToPPed with Shaved Asiago Cheese

o Chocdate Cabernet Cake with an Apﬁcot Colis

Meru Two

o Girled TOP Sirboin Steaks with Fire Roasted Ornions & Cabernet Au Jus
Served with Roasted Red Feppers—?otato Hash-Prowns &
Girlled Vegetables

. Nutt5 Foppﬁscccl Cake with Caramelized Pear Sauce

WIJ _ﬂ'rec

o Provencale 5’:5‘6 Roasted Citrus—Garlic Chicken
Served with a Caramelized Shalbt Au Jus on Yikon God Mashed Potatoes & \/egctable
Strudcl

e White Chocdate Pavarian Creme Pombe with a Wild berra Sauce

Menu Faur

o Herb Stuffed Leg of Lamb with Cracked PCPPer-ZirnCandcl Sauce
on a Ragout of Tuscan White Bean, Mushrcom & Pancetta
Served with Garlic—Cireen Peans Almondine

. Gingcr L ate Harvest Reisling Paba with a Pineapplc Coulis

hAChU ‘:NC

o Mille—Teuile of Coho Salmon on Parmesan Mashed Votatoes &
Seared Asparagus Drizzled with a ngme—Citrus Pouerre Planc

o Passion Truit 1 abouli T ower with
Poruncise of Tropical Fruits & a New Zealand Kiwi Sauce

Meru Six
. Cumirx—5piocd Crusted Pork |Lon &
Smokcg Mde Sauce on Adobo Rice Plaf
Guarnished with Grrilled Leeks & Mushroom Ceviche
(‘rﬂﬁe Other White Meat”-Contact us for more selcctkm']s)

o SPiccdfc,oconut Kice Fuddiﬂg & Cinnamon lce Cream Served in a T ortilla T ule
Finished with Caramel Sauce

Also Included

e Trench Roasted Coffec & Tea
E ntree Price Per Guest $2875++ Dessert Price Per Guest $595++
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