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CATERING

Valentine’s Dinner

Crab Claw Cocktail Shot
Puff Pastry with Créeme Fraiche & White Fish Caviar
Sparkling Sauvignon Blanc

Black Pepper & Gorgonzola Tort with a Maple Bacon Hazelnut Brittle

Sauterne

Duck Confit & Frisee Salad with a Citrus Vinaigrette, Toasted Almonds

& Shaved Asiago Cheese
Blaufrankish
Filet of Beef Carpaccio with Arugula, Truffle Oil & Smoked Salt

Bored Ox

Smoked Chili Short Ribs with Creamy Polenta & Sautéed Winter Greens

Reserve Limberger

~

Bittersweet Chocolate Tort with Fresh Berries & a Vanilla Bean Créme Anglais




