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Butler-passed Hors d’Oeuvres
Grilled Baby Eggplant and Tomato Bourekas
Profiterole filled with Wild Mushrooms
Miniature Maryland Fish Cakes with Orange Tartar Sauce
Smoked Salmon on Black Bread with Fresh Dill
Grilled Tuna Brochette with Pepper and Pineapple
Blini with Caviar
Macadamia Nut Chicken Salad on Endive
Lollipop Lamb Chops with Rosemary Crust
Miniature Beef Wellington
Peking Duck Wrap with Hoisin Sauce & Julienne Scallions

First Course
Orange, Beet and Fennel Salad
over Baby Spinach with Olive Oil Dressing

Choice of Entree
Grilled Rib-Eye Steak with Frizzled Onions
OR Herb-crusted Salmon Fillet on a Bed of Braised Lentils and Escarole
Accompanied by Red Jacket Mashed Potatoes and Seasonal Vegetables

Dessert Trio
Chocolate Lava Cake, Nougatine Basket with Sorbet and Raspberry Mousse Cake


