SAMPLE MENU

PASSED HORS D’OEUVRES )

y/ Warm Pancetta Wrapped Peaches \‘
Coconut Fried Shrimp Topped with Wasabi
Baked Apple & Brie Canapé
Lemon Chickpea Crostini

PLATED RECEPTION

CREAMY ASPARAGUS SOUP
Topped with Garlicky & Basil Croutons

ASIAN PEAR SALAD
Mixed Bitter Greens, Tamari Pecans,
Dried Currants, Asian Pears &
Maytag Blue Cheese Crumbles
Drizzled with Pear Vinaigrette

CHOICE OF: ,
PECAN CRUSTED CHICKEN BREAST
Topped with Door County Dried Cherry
Relish Served Over Butternut Squash |

with Grilled Baby Asparagus e

SEAFOOD RAVIOLI
Handmade Ravioli Filled with Shrimp, |

Crabmeat, Spinach, Ricotta & Parmesan ﬂ
Cheeses Tossed in a Dill Cream Sauce
BRAISED SHORT RIBS ‘

Cabernet Glazed, Sprinkled with
Pearl Onions Served with
Horseradish Smashed Potatoes
with Haricot Vert Bundles




