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Appetizers

International Cheeses Platter garnished w/

Marcona almonds, grapes & berries, crackers, baguette & crisps
Passed: Citrus-Ginger Shrimp Cocktails Bites on tasting spoons
Passed: Zucchini Fritter topped w/ Creme Fraiche & Chive Spear
Passed: Polenta Cakes topped w/ Checca (Tomato-Basil-Garlic)

Starter

Baby Arugula, Endive & Hand-Torn Romaine
tossed in Caesar Dressing topped w/ Anchovies

Garlic Crostini Croutons

Entree

Surf & Turf:
Beef Tenderloin Medallion w/ Red Wine Reduction Sauce
Petite Salmon Filet w/ Fresh Dill Creme
Roasted Garlic Mashed Potatoes
Roasted Brussels Sprouts w/ Caramelized Shallots

(*Vegetarian Option: Grilled Vegetable Napoleon)

Dessert

Birthday Cake: Traditional Yellow Cake w/ Chocolate Frosting
sprinkled w/ Fresh Berries & Mint garnish
(Sorbet & Berries upon request)

Coffee & Decaf Service



