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MR IO INSONCATERNGEMENT

t_1ors CI, oceuvres
(5@6 Hors doeuvre Menu Selcctbn>

First and Second Course Selections
(ﬂcasc Choose Onc Per Guest)
o Crispy T ruffled Risotto Pyramid
Served with Daby Spinach & a Lipstick Red Pepper Codlis $o10++

L] _I_imbale of Roasted ]:_qqplant Pruschetta
Surrounded 139 Mediterranean chctable Frites & Nicoise Olives
Served with a Sun—Dried T omato Ak $oso++

o Roasted 5casonal Yc“ow Roma T omatoes
Stuffed with Caramelized Sweet Con & Ornion
Served with a Wild Mushroom Confit Garnished with Pine Nuts $oso++

. CZlorgonzola—Fotato—Tart‘cttc TOPPcd with Crisp9 | eeks
Served with a Grilled Pear Compote & Caramelized Walnuts $oto++

o Saffron Pasta Roses with Shitake MUS"H‘COI’HSy Pine Nuts and Dungencss Crab
Served with a T omato Concasse $oio++

o Rock Shrimp and Gaden Sea 5callop Gumbo with
Chil Corn Poread Sticks $1095++

e Girilled Marinated Local Q,uail on a Ped of Crcam9 Roasted Garlic Tontina Poenta with
Sioked Pancetta & Garnished with a Roscmary SPr\g $IO.95++

o Roulade of lsrael Couscous WraPPed in Paked Tlet of Sde
Surrounded bg Greek Stglc Aux Sept Legumes & 5[310@5
Garnished with Praised Grapcs $IO.95++

o Mushroom Souffle on a Ped of bab9 Gireens Giarnished with
Sauteed Wild Mushrooms, E dible Towers & a ChamPagnc \/crjus $oio++

e Duck Confit Napolcan with
a White bean, Red APPIC and Caramelized Ornion Salad $IO.95++

o A Tower of Grilled Folcnta, FPortablini Mushrcom Koasted Caarlic &
Herb Mascarpone Mousse 5crvcd with Romesco Sauce $IO.95++

e Trioof Fcr'Fectlg Rip@ned lmPortcd Cheeses with Lemon PePPcred Poroche
Served with a Fort Poached Partlett Pear $IO.95++
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PIFER JOHINSON CATERING EVENT

Served with ‘:rcs]ﬁlﬂ PBaked Gourmet Preads & Sweet Putter

Meru Seven
. Asiago—Hcrb Crusted T enderbin of L_amb with
aMint %JO on Oweet Potato—?arsnip Potato Ciratin with
aMelan ge of Sauteed Cireen bcans, Mushrooms & Pearl Onions

e Chocdate Truffle T art with a Raspberrg Codlis & Creme An glaise

Menu E ight
o Pan-Seared Macadamia Nut Crusted Mahi Mahi with a
Mandarine Orange, Cucumber & Ginger Salsa on

a Currant Couscous with a lsraeli Ratatoulle

o Port Poached Posc Pear with
a Caramelized Sabagon and a Blucbcny C:ompotc
Giarnished with White Chocdate Curls & CJ‘DPPCC( Candied Nuts

Menu Nine

o Marinated Mank Steak Rodade Stuffed with Teta & T oasted Shalbots
Served with a Fot of Teu of Musi’lrooms, Caramelized Sweet Corn,
Potato Canocchi and Plue | ake Peans

o APPlc T atin with Vanlla Bean Creme & Marsala Caramel Saucc

Meru Ten

e Saffron Rotelli Pasta Tossed with Sauteed Wild & [ _xotic Mushrooms,
Currant Tomatocs with Shavcd Drg Jack Cl’lecse on a
Ped of Garlic SPinaclﬂ Garnished with Pine Nuts & Red ondive

. Crgsta“izcc] Clingcr Cake with Sautccc] APPICS & Creme Chanti“g

Meru E leven

. NaPa \/a“c:9 Mustard Crusted New York 5trip with a Tarragon Pordeaux Jus
Served with a bouquct of Salshcg Root Tied with a Chive
Accompanied with Pea Slﬁootsy C"ﬁpolini Orions & Fingerling Potatoes

. W"‘lite, Mik & Dark Mousse Torte with a Wild bcrry Coulis

Also Included
e Trench Roasted Coffee & | ea

F ntree Price Per Guest ~$§2..2.5++ Dessert Price Per Guest $5.95++
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