
ONE
• Smoked Rainbow Trout on 

Vegetable Pea Sprout Salad, 
Wasabi Mayonnaise, Crispy Spring 
Roll, Red Pepper and Chive Oils

• Asian Marinated Pork Tenderloin 
with Mango Sticky Rice Cakes

• Shanghai Vegetables with 
Braised Cabbage

• Caramelized Pineapple Upside 
Down Cake with Vanilla Butter 
Sauce and Coconut Ice Cream

TWO
• Roasted Squash Ravioli in 

Vidalia Onion Consommé with 
Asiago Shavings

• Mushroom Encrusted Rack of Lamb
on Roasted Garlic Mashed Potatoes
with Natural Jus and Seasonal 
Vegetable Bundles

• Chocolate Tart with Lemon 
Marmalade and Caramel Espresso 
Ice Cream

THREE
• Curried Chicken Liver Pâté on 

Grilled Bread with a Moroccan 
Inspired Cherry Tomato Relish and 
Arugula Salad

• Grilled Medallion of Black Angus 
Beef Tenderloin with Merlot 
Peppercorn Jus, Caramelized 
Shallots and Root Vegetables

• Mascarpone Mousse Napoleon 
with Seasonal Berries

F OUR
• Szechwan Pepper Crusted Goat’s 

Cheese on Grilled Pear with Baby 
Greens and Hazelnut Vinaigrette

• Roasted Free Range Cornish Hen 
in Lemon and Garlic

• Potato Leek Tart and 
Grilled Vegetables

• Baked Peach with Sour Cream 
Ice Cream Oatmeal Tuiles

V EGETARIAN / VEGAN
• Arugula and Composed Vegetable 

Salad (Cumin Marinated Beets, 
Black Mustard Carrots and Sesame 
Cucumber) 

• Madras Coconut Milk Curry with 
Fresh Mango

• Fresh Fruit Compote with 
Chocolate Sorbet and Hazelnut 
Tuiles

F IVE
• Romaine Hearts with Blue Cheese, 

Walnuts and Sherry Lemon 
Vinaigrette

• Pan Roasted Jail Island Salmon with 
Black Olive Tapenade, Warm Salad 
of Fennel, Green Beans and 
New Potato

• Glazed Lemon Tart with Orange 
Sorbet, Pine Nut Praline and Vanilla 
Bean Cream

All packages include a selection of freshly baked breads and rolls with butter,
Columbian coffee and a selection of fine teas. Prices are for food only, exclusive
of applicable taxes.
Substitutions are available for a nominal charge. Prices are applicable on groups
of 50 or more.

SIX
• Salad of Baby Greens, Peppers and 

Goat’s Cheese with Pommery 
Mustard Vinaigrette

• Sundried Cherry Stuffed Chicken 
Breast, Lemon Roasted New Potato 
and Seasonal Vegetables

• Lemon Mousse Torte with 
Strawberry Coulis and Sugar Lattice

Splendid
sit down dinners

Pricing dependent on seasonal market rates and items chosen.
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