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Dinner Menw

« Warm truffled brie with roasted red peppers BLUE H

and roasted garlic atop garlic crostini
« Smoked chicken, feta and oregano in phyllo
« Herb cheese stuffed salami cornucopias
- Tuna Nicoise canapes (tuna on red potato with
olive-caper spread and haricot vert)
« Cheese platter with Fruit garnish and crackers

Salod

« \egetables antipasto style (roasted peppers, artichoke hearts, mushrooms,
olives, eggplant) over arugula; grilled bitter greens (radicchio and Belgian
endives), shavings of Pecorino Romano and assortment of bread served at each
Table
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Dinner
» Spinach & pine nut stuffed beef braciole simmered in red wine marinara
- Herb and parmesan crusted chicken breast with lemon/artichoke sauce
« Tri-colored orzo with mint, roasted corn, asparagus tips and colorful peppers

- Lemon coconut bars
« Individual raspberry white chocolate cheesecake
- Decadent brownies Finished with chocolate mousse and caramel sauce
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