Culinary Concerts, inc.

puri':):'monnr. in catering™

Stephanie &5 Tom'’s Wedding Celebration

Hors D'oeuvres Tray-served
Green Tea Noodle Shrimp Tempura with Sun-dried Tomato Dip
Butternut Squash, Sage, & Fontina Risotto Fritter
Manchego~Chorizo Quesaclilla

Wild Mushroom & Leek Tartlets

.jparmesan-pepper crust
“Fried Dough” Pissaladiere

Dinner Stations

“Pizza & Steak”

Woocl~8rillecl Prime Porterhouse, Chef-carved

...thg me leaves, sweet butter, 12 year balsamico

“Best of Fair” Grilled Vegetables

...sheep’s milk feta, olive oil

Red, Blue, and Gold Creamer Potatoes ~ Twice-baked

.fontina, chevre, herbs

Babg Red and Green Romaine Salad

.hydroponic lettuce, horseradish~caesar dressing, toasted brioche croutons

*

Marguerite Pizza
.fresh-roasted tomato sauce, sliced tomato, basil, buffalo mozzarella



2

“Nantuclcet Summer”

Pan-seared Diver Scallops
.roasted corn and tomato “salad”

J Llll’l]:)O I_.Lll‘l‘lp Blue CY("].]Z) Cakes

.napa slaw, red bell pepper coulis

Atlantic Swordfish Skewers “Verde”

...8riﬂec1 limes, avocado mayo
“composecl platters “

“Basque”
Tapas

Paella-stuffed Heirloom Tomatoes

.clams, mussels, asparagus, artichokes, capers, lemon
Arugula &~ Fennel Salad
Rosemarg & Grape Focaccia
“Things Asian”
Tuna Nigiri
Pork & Ginger Fuji Apple Chutney Pot Stickers
Lobster & Mango Summer Rolls
Sog ~Sake Grilled Shrimp with Ginger Aioli
Crispy Tempura Construction: Vegetables & Chicken

Salmon Tempuya Maki Roll

SOy syrup and wasabi oil



