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Zreating Delieiows

kpleasesme to present
this proposalto

A PRIVATE CLEINT
onbehalfof

A MAJOR CHARITY
mregard to their

Monte-Carle Dlight




Ihe ©rening

letthe gamesbegin
The ‘Club’ is Bimming
colleagues, fiends+ good cheer

The Roulette Is Spinning + Winning
blackjackispacked

The Chicly Sleek Barnvite s
shaken, not stimed

Sultry Hors d’Oeuvres
sinkby on a whimsicaltray

Thke One
and truly taste delicious

Dinneris Served
lavishly displayed
Wellington Roulade

classic duxele

Brandy Braised Chicken
playfully decadent

But Save Plenty of Room

little splurge worthiesare on theirway

Sa vo rthis Eve ning

ittsa holiday in Monaco



Passed Fows 3 Ocuires

please selectthree

Wid Mushrmom + Brie de Meaux
tartle t

Riso tto Fontina Frtter

T - with sundred tomato

Smoked Chicken Croquettes

saffron aioli

Two Bite Black Angus Slid e rs

truffled caramelized onions

Grlled Chicken Satay

with mango sambal

Ric h Butte mut Bisq ue

in demita sse

Caprese Toast

sundried tomatoes, mozzarella + pesto

Roasted Vegetable Quesadilas

chipotle crema

Macarni+ Cheese
topped with bbq c hicken

Savory French Toast

mediterranean tapenade

Salmon + Avocado ‘Susht

jalapeno ‘wasab?

Jicama + Mango SummerRolls
peanutdipping sauce

Vegetaran Pot Stic ke rs

panseared

Asparagus + Prosciutto
phyllo bites

Smoked Salmon + Caper

cream cheese tartlet



g)a/a/aw ﬁCo/w 3 Ocrvires

contnued

Black AngusBeefKebabs

horseradish dipping sauce

Seasoned Beef Empanadas

darkmole

1 Potato + Pea Samosas
o 4 / mango chutney
» Crispy Ravio li

garden marnara sauce

Comforting Cream of Tomato Soup

w &V in demita sse
grilled cheese batons

Cauliflo we r Mo usse
crisp potato boat

Foraged Mushroom Bisque
slig htly she mmie d

Spinach + Bacon

stuffed mushroom caps

Port Poached Pears + Brie
enveloped in pastry

Smo ke d Tro ut Mo usse

cucumbermunds

Miniature Seafood Grnddle Cakes

creole moulade

Thndoon Chicken Skewers
yoghurt raita

Com + Poblano Fntte rs

remoulade

Ratatouille Thrtle ts
butte ry c rust

Chicken Thmale Frtte rs

mole cream



%M de g)a/vi/o,

buffet menu one

Oven Roasted Chic ken Bre asts
fragrantly singing of
pamsley, sage, msemary + thyme

Wellington Roulade

dry aged blackangus
expertly butte rflied

rolled with wild mushroom duxelle
baked in golden pastry

Grlled Vegetable Mosaic
asparagusanows+ baby artichokes
colorfulbellpeppers + sweetonions

portobellos + teeny zuc ¢ hini
ovenmasted gadic oil drizzle
toasted pignoli

Silver Que en Com So ufflé
individual
Potato Gratn

leek, gruyére + oystermushrooms
individual portions

Spring Garden Salad

baby romaine, lola rosa, endive + frisee
red grape + yellow peartomatoes
parmmesan + peppercom frico

vintage balsamic + basil vinaigre tte

HerbaceousOlive OilFocaccia
sun-drenc hed tomato tapenade



Hotel Heumitage

buffet menu two

Roulade HForentine

dry aged black angus skirt steak
expertly butte rflied

hand rwlled with spinach + fontina

Brandy Braised Chic ken Breast

wid mushmom sauce

Baby French Green Beans

steamed crsp tender
gathered ma camotrnbbon
roasted garic

Camnots Parsian
richly glazed in pomegranate

Rosemary Roasted Fingedings

oven warm petite potatoes
se salt+ cracked blackpeppercoms

GrmaldiSalad

hydroponic bibb lettuce
iceberg, frisee + baby romaine
red + gold tiny tomatoes

dried apricotbits

parsian vinaig re tte

Small Hand Artisan Breads

sea saltcrystalbutter



Fatel Monte-Carlo

buffet menu three

Braised + Grlled Boneless Beef Ribs
mocha wid mushroom sauce

espresso bean scented demiglace

wild o asted mushroom

fortified jus + crisp te mpura onions

Paillard of Young Hen

sight dredge in flour+ pamesan
crisp chabliscaperbeume blanc

Fire Grlled Asparagus Amows

camotquiver
fragrant shallot butter

Garden Vegetable Temne
grilled + masted vegetables
including fennel, eggplant

red + yellow vine tomatoes + basil
topped with gadic focaccia crumbs

Iemon + Asparagus Riso tto
anseared cakes
c hiffonade offlatleafitalian parsley

FowerGarden Salad
colorfuledible blossoms

frisee, endive, spinach + omaine
dried apricots + sugared pecans
crumbled chevre vinaigre tte

Parnsian Baguettes
tamagon tinged butter



£@ g)a/h/b/a/e/vi@

afterdinnersplurge worthies

european inspired

Diminutive Confections + Sweets
hand crafted by ourswiss pastry chef
displayed on a sideboard

passion frut macarmons

petite profiteroles

tiny € c lairs

parnsbrest + caramelpuffs

itty — bitty key lime pies

amere tti

little orange chocolate floudesscakes
lilliputian opera cakes

pistac hio mousse in chocolate thimbles
walnutcaramelbars

honey pecanbatons

ha ze Inut stic ks

chocolate roche

and otherwhimsic aldelights

inc luding

oursigna ture

Deep Dark Chocolate Tuffles
deftly hand rolled



@ Main ©vent Caterers

we strive to meetyourneeds + wishes.

The previous menus have been designed
exc lusive ly with you mind.

IfFyou would like to combine menu elements,
orsee additionalitems,

please let us know.

Price adjustments may occur.



