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Broooy Mary CockTAIL witH SMOKED SALMON MoussE
A unN1QUE BLoODY MARY HARMONIZED WITH A SILKY SMOKED
SALMON MOUSSE AND CELERY CRACKER.

Remvacinenp WALDORF SarLaD
A FRESH TAKE ON THE CLASSIC WALDORF SALAD, SERVED
WITHIN DELICATE PASTRY CUPS.

Losster Bisque
RICH AND VELVETY LOBSTER BISQUE, ACCENTUATED BY A HINT
OF SHERRY, SERVED WITH SOFT PARKER HousE RroLLs.

Cnicken Rourape
SAVORY CHICKEN ROULADE, FILLED WITH CRANBERRY STUFFING
AND SERVED ALONGSIDE CARROT PUREE AND PETITE POTATOES.

Hawm anp Cueese Tortinia Rorrs
FINE TORTILLA ROLLS HOUSING HAM AND CHEESE, GARNISHED
WITH OLIVES AND RADISHES.

CAMEMBERT AND APRrIcOT JaM Briocue
SOFT BRIOCHE LADEN WITH CREAMY CAMEMBERT
AND INVIGORATING APRICOT JAM.

Macarons aNp MerINGUE Kisses
THE MEAL’S FINALE, A SWEET OFFERING OF FRENCH
MACARONS AND LIGHT MERINGUE KISSES.




