BRA"QV

CATERING

Wine Dinner

Amuse Bouche
Smoke salmon napoleon with cucumbers, cream cheese, capers
Brut Rose

Spicy crab salad profiterole
Sweet Risling

Duck confit with radish, granny smith apple, head lettuce, huckleberry vinaigrette
Pinot Noir

Beef mignon medallions with a mushroom demi glace, watercress, cauliflower gratin
Cabernet Sauvignon

Chocolate ravioli
Dessert wine




