
 

 

 

 
Private Party Sample Menu 

Winter 2008 
 

Served Canapés 
 

 Imported Cheese                                                            Imported Charcuterie  
 

-Bucheron                                                                       - Bresaola  
-Hoch Ybrig                      - Sopressata              
-Tete de Moine                                - Saueisson sec  
-Gorgonzola Cremificato                                           - Beef Cervelat 
-Vacche Rosse Parmigiano Reggiano                                - Wild Boar Prosciutto Di Parma  
 

Duo’s on Crostini  
 

-Olive tapenade        - Roasted root puree        - Roasted cauliflower        - Roasted asparagus puree  
 

Hoch Ybrig with pear  
 

Fresh mozzarella with tomatoes  
 

Marinated feta cheese stick with black olives  
 

Fresh figs with gorgonzola, sopresetta and pine nuts  
 

Shrimp cocktail with lemon confit  
 

Wild boar Prosciutto di parma with scallop and mango  
 

Seared tuna crostini lemon garlic aoli  
 

Seared tenderloin crème fraiche and fresh horseradish  
 

Placed Canapés 
 

Greon Nyons Olives  
 

Caper Berries  
 

Spanish Almonds  
 

Bonbons 
 

Hazelnut  
 

Cappuccino  
 

Grand Cru  


