SAMPLE MENU ONE
$80 PER HEAD

CANAPE SELECTION
Miniature paua fritters with lime salsa
Mediterranean miniature vegetable skewers
Salmon and avocado sushi
Pork and ginger dim sims

Thai fish cakes with seaweed salad

ENTREES

Confit of Duck
pineapple sherry vinegar dressing
tossed wild greens

MAIN COURSES

Angus Pure Fillet of Beef
young summer vegetables,
potato fondant
foie gras butter

Bistro Seafood Collection
prawns, little neck clams, baby mussels,market fish
with a light saffron broth

DESSERT

Panna Cotta
red fruits and rose petals

fairy floss





