CHATEAU ﬁﬂ BRIAND

COCKTAIL HOUR

SOMMELIER STATION BAKER'S BREAD CART
PASSED HORS D’OEUVRES
Diver Scallops Shrimptinis Baby Lamb Chops

Tuna Mango Crisps Mediterranean Shooter Beef Satay

Cajun Salmon Bites Arborio Rice Croquettes

ELEGANT COLD DISPLAY
Homemade Caponata Italian Potato Salad  Marinated Button Mushrooms

String Bean Salad Penne Toscana Rotelli Pasta with Ricotta Salata
Fresh Mozzarella w/Tomatoes  Homemade Eggplant alla Julia Roasted Peppers
Fresh Vegetable Crudite Fresh Seasonal Fruit

BUTCHER BLOCK
Oven Roasted Leg of Lamb  Herb Crusted Black Angus Eye Round

PASTA A& LA CARTE

TortelLini alla panna Gavatelli in Bolognese Sauce

SEAFOOD POSITANO
Fried Calamari Mussels Risotto Positano
grilled Calamari Seafood Salad
TUSCAN ANTIPASTO STATION

GOURMET CHAFING DISHES
Chicken Scarpariello on the Bone Sweet and Sour Pork

Risotto Milanese Zucchini Rollatini




DINNER MENU

CHAMPAGNE TOAST

APPETIZER

Fresh Mozzarella
Stuffed with Parme Proscultto & fresh basil on a bed of tricolor salad

INTERMEZZO

Lemon Sorbet
‘With fresh mint leaf and drizzled with Midori Liquor

ENTREE

Bon Appetit ...

Y — Rack of Lamb
Chateaubriand
Long Island Duck A L Orange
Stuffed Breast of Capon
Chateaubriand & Shrimp Oreganata
Chicken Francese & Shrimp Oreganata
Stuffed Shrimp
Branzino
Norwegian Salimon
Homemade Manicotti

DESSERT

TRIO-PLATE
Cheesecake Lollipop / Cannoli / Brownie Wedge

INTERNATIONAL ESPRESSO, CAPPUCCINOG & CORDIAL BAR

TRADITIONAL COFFEE & TEA SERVICE

PREMIUM TOP SHELF LIQUOR SERVICE THROUGHOUT THE AFFAIR




