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PLATED DINNER
Option One
Surf And Turf
Miso Glazed Chilean Sea Bass, Black and White Sesame Seed Crusted Rice Cake with Pickled Ginger, Smoked Bok Choy, Rosemary Seared Beef Tenderloin, Smashed Pea Puree
Option Two
Juicy Airline Chicken Gently Massaged with Candied Garlic, Fresh Rosemary and Lemon Citrus Squeeze. Orange Horseradish Brushed Salmon Fillet, Silky Potato Puree and Fresh Cut Sautéed Vegetables Infused With Basil Evoo

SALADS
Option One
Italian Style Romaine Crisp Chopped Salad with Diced Carrots, Shaved Celery, Colorful Tomatoes, Marinated Olives, Provolone Cheese, red Onions and a Citrus Basil red Wine Vinaigrette

Option Two
Peppery Arugula, Fresh Mozzarella and Beef Steak red Tomato Slices layered with Aromatic Basil and Balsamic Glaze Infused Evoo
DESSERT 
Option one
Vanilla Bean and Smashed Strawberry Cheesecake Tower- Sugar Coated Sweet Berries- Silky Chambord Spiced Whipped Cream Mousse Swirls- Lavender Mint

Option Two
Dark Chocolate and Espresso Layered Sphere- Chocolate Cake- Espresso Bavarois- Dark Chocolate Mousse- Shiny Ganache- candied Lemon Slice- Micro Mint
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POTIONS
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