MENU

Vegetarian $30pp

* Peane Pesto - balsamic tomatoes, parmigiana reggiana
* Savory Spinach and Portabello Crepes
*  Sautéed spring vegetables

BRONNIE RUTHS \
BUFFET ODPTIONS

. strawberrg and Goat Cheese sSalad, pecans, Lavender

-
’ honey dressing

e tHummus with pita and crudité for dipping
* Rosemary Tomato Rolls
®  Assortment of desserts

Chicken Paillard $=20 pp

» e Mashed Potato Celeriac

e Huarilcot Verts

o  Moules Marniere

* Peane Pesto, balsamic tomatoes, parmigiana reggiana
e cCaesar Salad

* Rosemary Tomato Rolls

® Assortment of desserts

Filet $32 pp

*  Terres Major Filet Served Medivum
e Mashed Potato Celeriac
* Spring Vegetables

ACCOMPANIMENTS

o calamari frites with marinara

®  Moules Provencale

* ®Baby field greens, champagne vinaigrette
o garlic Bread

®  Assortment of desserts

All packages include fresh baked bread
for the table, white table cloths, and
iced tea.

Alaskan Salmon .#32]3p

Packages are fully customizable to
meet your needs. * Oven Roasted Potatoes
e Huaricot Verts

* Spaghetti all puttanesca

*  Moules Sauce Piquant Rouge
e Caesar Salad
* qarlic Bread or Gougere Puff Pastry

®  Assortiment of Desserts

Tax and gratuity are not included. Prices are

subject to changes in market price.



