Bistro

APPctizcr Farl:y Menu Samplcr ~

Baked Brie en Croute
Served with shallot gastriquc and Fig chutncg

T hai SPring Rolls *

Sl'wrimp, Pork, carrots, shiitake mushrooms & bean threads,
fried and served with peanut garnish, lettuce, fresh mint and
sweet chile cliPPing sauce

Tcpanadc *

T raditional olive sPrcacl served with warm goat cheese

Chilled Shrimp *

Poached and served with cocktail sauce and curried aioli

Smokccl Salmon

Served with dill cream cheese and comichons

Seared Beef T enderoin
Chilled and sliced. Served with horseradish, coarse grain

mustard, extra virgin olive oil and micro greens

Prosciutto WraPPccl Shrimp *
Brushed with herbed olive oil

Gri"ccl Mcc”cg of chctablcs *
Sprinlclccl with [Feta cheese, balsamic reduction &
[F xtra virgin olive oil

[tems marked with * may be Passcd.
Fricc based on number of guests to be served.




