Culinary Concerts, ine.

pe rlormance in cate ring™

MENU
Hors D’oeuvres
Charcuterie: Smoked & Cured Sausages, Black Olive Tapenade, Dijon, Radishes, Hard-

cooked Eggs, French Bread
*D’Artagnan meats

*
Lobster Pot Stickers w Bamboo Shoots & Black Bean-Garlic Sauce

Grilled Baby Lamb Chops w Rosemary, Thyme & Sea Salt

Zucchini Herb Fritter w Herb Creme Fraiche

Main

Moroccan-style Vegetable “Tagine” w Lemon-Harissa, Quinoa, & Saffron Potatoes
...butternut, green beans, fennel, cauliflower, garbanzos, mixed olives, prunes in a

zested tomato-spice-saffron broth

Hand Salads w Young Red and Green Romaine, Treviso, & Frisee w Basil-Romaine
Dressing

Sweet

Winter Fruits in Spiced Infusion
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