¥

P =
ON =

Corparate Buffet Options

Menu 1
-Sale Flonentine (wild fillets with spinach, Mernay sauce)
-Ratatouille a la Behémienne
-Sautéed Spinach with olive oil and garlic
Vegetable Pearl Couscous
-Fossed Salad with caviet-ginger vinaiguette
-Granny pple Jart made with putf pasty and apricet glaze
$45 per pensan excluding tax, gratuity and beverages

Menu 2

-Seasenal Vegetable Lasagna, fresh herbs, tuo sauces

-Poached Organic Salmen with fresh dill sauce

-Stow-Reasted Guass-fed Beef au Jus
-Steamed Broccoli and Cauliflower (or gratin)
-Onganic Mixed Baby Gueens with house vinaigrette
-Frangelico Cheesecake with White Chocolate Ganache and Cheviies

$48 per person excluding tax, gratuity and beverages
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Menu 3
-Fnout Amandine (almonds , white wine, lteman, butter, parsley.)
-Chicken Condon Blew with Poaris Ham and Quuyere Cheese
-Jwisted Pasta with Mustrooms and Spinach
-New Patatees woasted with garlic and henbs
-Caesar Salad with baguette croutons and Pavmesan
-Lemon Olive Oil with Foney Creme Fraiche
$42 per pensaon excluding tax, gratuity and beverages
Menu 4
-Mussel Paella with homemade chorize and long guain nice

-Cannelloni stuffed with spinach, sicotta and ham; red & white sauces

-French Shepherd’s Pie (guass-fed beef, mirepeix, potate, guuere)
-Creen Beans with shallots, butter and garlic
-Caramel Vanilla Flan
$44 per persen excluding tax, gratuity and beverages
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Menu 5
-Codfish Brandade (lecal cod & potate gratin, elive oil, garlic)
-Cog au Vin (Burgundy-braised chicken with bacon & mushroom
-Spice-cuwsted Feinloom Park Loin with Foney Dijen Demi-glace
Fterh-Roasted Root Vegetables (carrot, turnip, pansnip, butternut, yam)
“Watencress Salad with Corgonzela Dressing and Bacen
-Dank Chocolate Cabe with Espresse Unglaise
$48 per pensaen excluding tax, gratuity and beverages

Menu 6
-Fenb-Roasted Buanzine Fillet
-Roast Furkey with Vegetable and Mushroom Stuffing, natural gravy
-Sweet Potate Gratin with heney glaze and a hint of cinnamen

-Granny Upple Walnut Rice

-Onganic Mixed Baby Greens with house vinaigrette

-Pumphin Pie with Nutella Creme Fraiche
342 per person excluding tax, gratuity and beverages




Menu 7
-Fennel-Roasted Dorade Fillet with erange pastis bewvie blanc
-Moroccan-Spiced Chichen with sun-dried apricots and raisins
-Blanguette de Veau (stow-braised veal, white mushrneom velouté)
Vegetable Couscous with erange blossom water
“Warm Bread Pudding with Rum, Vanitla and Caramel Sauce
-Bibb Lettuce with Croutons and Lemon Vinaigrette
348 per person excluding tax, gratuity and beverages

Menu 8§

-Monkefish Medallicns with Saffren Mussel Sauce
-Beef Bourguignen with wild musfeems and natural bacen
-Guatin Dauphineis (gratin of potatees with garlic and cream)
-Onganic Mixed Balby Greens with hiouse vinaigrette
-Neugat Glacé (heney walnut semifreda )

349 per pewson excluding tax, gratuity and beverages




Menu 9
-Linguine with Clams, olive oil, garlic, pansley
-Rosemany and Garlic-Reasted Leg of Lamb au Jus
-Casseulet Beans with Natural Bacen and Mirepeix
-Fuuffle-scented Parmesan Polenta
-Fuscan Hale with Cranbery Vinaigrette
-Frangelico Cheesecake with White Chacolate Ganache and cheviies
348 per person excluding tax, gratuity and beverages

Menw 10
-Guilled Organic Salmon with Pemegranate Vinaigrette
-Colorade Lamb Shank braised in natural stock with temato and herbs
-Boulangoves Potatoes with reasted cnicn
-Onganic Mixed Baby Greens with house vinaigrette
-Dank Chocelate Mousse with Whipped Cream and Pinculine Wafer
$52 per person excluding tax, gratuity and beverages
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Menu 11
-Pappardelle with Black Tuffle Cream
-Mustroem-Stuffed Sele with Thyme Velouté
-Shont Ribs of Angus Beef braised in Montepulciane and Balsamic
-Onganic Baby Qugula with olive oil and vinegar
-Cranny Apple T art with Vanilla Celate
$55 per pensan excluding tax, gratuity and beverages

Menu 12
-Local Cod with Lemen Caper Sauce
-Rice Pilaf (almonds, diced vegetabiles, panstey and ditl)
-Puime Rilh of Guass-fed Beef au Jus
-Baby Remaine Caesar Salad
-Cuand Maxnier Seufflé
$78 per pensan excluding tax, gratuity and beverages

(WU menus requive minimum 1-week notice and cenfivmed numbies
Minimum of 25 quests for buffets as printed




