PLATED DINNER

BUTLERED HORS D'OUEVRES
SESAME CRUSTED AHI TUNA MINI TACO

with micro greens & lemon aioli

SHORT RIB & BRIE TARLET

with caramelized onions

ASIPAIRACUS TIEMIPIURA:

with wasabi soy dipping sauce

DINNER
BOSTON BIBB SALAD

hibiscus red wine pooched pear, bleu cheese,
balsamic rosemary vinaigrette

PAN SEARED BLACK COD

herbed white wine lemon sauce
served with creamy celeriac puree & tarragon
roasted heirloom purp|e carrots

ROASTIEID FILET OIF BIZIEF

mushroom g|oce, bleu cheese & crispy fried onions

with creamy celeriac puree & gor|ic sauteed
Jellglele

SIEARED RING ONSTIER
MIUSIHIROIOIM "SCALILOIPS

inger scallion oil
with fried cauliflower rice & gingerecl snap peds
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LEMON CREAM PARFAIT
Wil avender lomon macaron BON APPETIT
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