CATERED EVENTS

Dinner Menu Sample

HOfS C/,OQUer

lime & tequila-marinated jumbo shrimp
skewers of jerk chicken with a mango dipping sauce
grilled vegetables with hummus wrapped in lavash
grilled hanger steak on crostini with an apple horseradish cream

J. LaSalle Brut, nv

Dinner

1st course
seared diver-harvested scallops over sautéed greens with a calvados cream

Sauvignon blanc, Gary Farrell 2005

Main course
slices of duck breast with a bing cherry sauce over native haricots vert

Pinot noir, Calera, Mills Vineyard 1999

Salad

native greens with mandarin oranges and toasted almonds
orange cumin vinaigrette

Dessert
warm molten chocolate cake
ginger gelato
Sauterne, Roumieu-LaCoste, 1997
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