
FRENCH MENU 
 
 

Blinis with Sour Cream & Danish 
Caviar 

Avocado Pear with Crab & 
Hollandaise Sauce 

Lox with a Vodka Sauce 

Scallops & Chicken Livers on Mixed 
Greens 

Warm Prawns flamed in Cognac with 
Mixed Leaves 

Ragout of Snails with Garlic & Cream 

Eggs Florentine 

Shrimp Bisque 

~~~~~~~~~~ 

Fillets of Tilapia Meuniere 

Scallops in a Champagne Sauce 

Grilled Tuna with Anchovy Butter 

Shrimp Thermidor Tart 
 
Poached Salmon Mille-feuille with a 
Buerre Blanc 

Fillet of Salmon in Filo Pastry 

Fillet of Red Snapper with Sauce 
Bercy 

Breast of Cornish Hen  

with Burgundy Sauce 

Noisettes of Lamb Wellington, 

 Redcurrant Sauce 

Loin of Pork with Prune & Garlic Stuffing 

Escalope of Veal Holstein 

Fillet of Beef Stroganov 

 

 

Breast of Duck with Buttered Chestnuts 

Ricotta, Mushroom & Herb Filo Parcel 

(All served with fresh market 
vegetables) 

~~~~~~~~~~~~~ 

 

Lemon Cheesecake 

Tarte Tatin & Cream 

Chestnut Mont Blanc 

Two-Chocolate Terrines on Sauce Anglaise 

Crème Brulée 

Fruit Sorbet 

Zabaglione 

~~~~~~~~~~ 

Coffee & Mints 

 

 

 

 

 

 

 

 



 

Special occasion Menu (meat) 

Passed appetizers on guests’ arrival 

Vegetable & Pork Belly Sushi 

Chicken Satay & Peanut Sauce 

Mini Spinach Pies 

_ 

Asparagus Bisque 

Parmesan Crostini 

_ 

Mixed leaves with grapes tomatoes, 

 & Red Onion 

Lemon Herb dressing 

__ 

Surf & Turf 

6oz Fillet Mignon & 6oz Lobster Tail 

Potato Osso Bucco with Spicy nut pilaf 

Purple cauliflower 

Celery root & Carrot Mash 

Port wine sauce 

__ 

Lemon Cheesecake, Chocolate Parfait, & 
Raspberry tartlets 

Mango sauce 

__ 

Coffee 

 

 

 

Special Occasion Menu (fish) 

Passed appetizers on guests’ arrival 

Vegetable & Smoked fish Sushi 

Salmon Satay & Peanut Sauce 

Mini Spinach Pies 

__ 

Shrimp Bisque 

Parmesan Crostini 

--- 

Caprese with Roasted Garlic, Artichoke 
hearts, & Porcini mushroom balsamic 

glaze 

__ 

Pan Roasted Halibut & Diver caught seared 
scallops 

On a bed of Celery root & Carrot Mash 

Potato Osso Bucco with Spicy nut pilaf 

Purple cauliflower 

__ 

Lemon Cheesecake, Chocolate Parfait, & 
Raspberry tartlets 

French cheeses with frosted grapes, celery 
sticks 

European crackers 

 

 

 



ALA CARTE MENU 

 
MEAT 

 
Braised Short Ribs 

Marinated & Grilled Flank Steak 

Beef Stroganoff 

Curried Beef 

Grilled Fillet Mignon with Grilled Asparagus 

Ginger Beef Stir Fry 

Beef Bourgignon 

Fillet of Beef Wellington 

Carbonade of beef 

Roasted herbed Prime Rib 

Beef Fajitas 

Beef Rollantini 

BBQ Brisket 

Peppered Beef 

Grilled Lamb Chops 

Roasted Leg of Lamb 

Naverin of Lamb stew 

Braised Lamb Shanks 

Lamb Kofta 

Grilled Lamb Kebabs 

Moroccan Lamb Tagine 

Greek Braised lamb 

Prune Stuffed Pork Loin 

Grilled Pork Chops with glazed Apples 

Pork Tenderloin with Calvados 

Pulled Pork 

Dry Rubbed St. Louis Ribs 

Pork curry with Almonds 

Roast pork loin with Apricot stuffing 

Pork Tenderloin Chimichurri 

Pork Kebabs 

Chicken Piccata 

Grilled Chicken breast with mushroom Confit 

Chicken kebabs 

Curried Chicken 

Chicken Piri Piri 

Chicken Stir Fry 

Chicken Tagine 

Chicken & Dumplings 

Broccoli Cheddar Chicken 
Chicken breast stuffed with spinach & goat 
Cheese 

Chicken Enchiladas 

Tandoori Chicken 

Chicken Pot Pie 

Chicken breast Provençale 

Grilled Cornish Hens 

Grilled Quails 

Pan fried Duck Breast with Chestnuts 

Duck Confit 

Sweet & Sour Chicken 

Chicken & Cashew Nuts 

 
FISH 

 
Poached Salmon 

Grilled Salmon 

Salmon in Filo 

Asian glazed salmon 

Seared Salmon Florentine 

Seared Scallops 

seared Tuna 

Parmesan encrusted Tilapia 

Stuffed & Baked Tilapia 

Seafood Curry 

Grilled Seafood Medley 

Frito Misto 

Seafood Stew 

Shrimp Piri Piri 

Shrimp Curry 

Tequila Lime Shrimp 

BBQ shrimp 

Grilled Octopus 

Grilled Calamari Steaks 

Pan Fried Catfish 

 
Non-Meat 
 
Mushroom Stroganoff 
Creamy Vegetable Pie 
Vegetable Curry & Rice 
Vegetable Chili 



Vegetable Lasagna 
Vegetable Moussaka 
Asparagus Quiche 
Goat Cheese & Roasted Vegetable Quiche 
Spinach Pies 
Stuffed Eggplant 
Stuffed Peppers 
Nut Roast 
 
 

PASTA 
Fettuccini Alfredo 
Lasagna Bolognaise 
Penne with Pesto 
Linguini Vongole 
Lobster Mac & Cheese 
Shrimp Mac & Cheese 
Wild Mushroom Mac & Cheese 
Penne with Salmon & Dill Sauce 
Seafood Lasagna 
Spaghetti with Seafood 
Spaghetti & Meatballs 
 

SIDES 

 
Roasted Herbed Fingerling potatoes 

Mashed Red Skins 

Mashed Potato 

Scalloped Potato 

Garlic Lemon Roast potatoes 

Rice Pilaf 

Pineapple/Coconut Rice 

Spanish Rice 

Ginger/Apple Rice 

Dirty Rice 

Tabbouleh 

Cous Cous 

Mac and Cheese 

Wilted Spinach 

Grilled Zucchini 

Sautéed Squash & Peppers 

Green Beans Almondine 

Brussels Sprout Hash 

Grilled Asparagus 

Sweet corn Fritters 

Peas French Style 

Glazed Baby Carrot 
Stuffed Mushrooms 
 
 
 

SALADS 
House Salad 
Caesar  
Niçoise 
Watermelon, Goat Cheese, & candied Walnut 
Caprese 
Grated Carrot & Poppy seed 
Waldorf 
Greek 
Roasted Beet Salad 
Roasted Pumpkin & Sunflower seed Salad 
Roma Tomato, Red Onion, & Basil Salad 
 

SOUPS 
Vegetable Beef 
Minestrone 
Beef & Barley 
Broccoli Cheese 
Chili con Carne 
Chicken Noodle 
Chicken & Corn Chowder 
Chicken & Dumpling 
Clam Chowder 
Shrimp Bisque 
Tomato & Rice 
Tomato Basil 
Chicken Vegetable 
Corn Chowder 
Egg Drop 
Cauliflower 
Butternut Squash & Carrot 
Asparagus & Pea 
Pea & Ham 
Lentil & Carrot 
Carrot & Coriander 
Cream of Celery 
French Onion 
Borscht 
Mushroom 
 

 

 


