BLENDING
PARTY

BLEND. LEARN. EAT.

H

APPETIZERS

Crab Cakes with a Saffron Remoulade

Lemon Grass Poached Scallops in the Half Shell
with a Red Curry Coconut Veloute

Juniper Cured Smoked Duck Breast Slices on a Toasted Brioche
with Apple Celery Walnut Salad and Black current Reduction

DINNER BUFFET
Assorted Bread Basket with Rosemary Butter

Tossed Organic Greens with Gorgonzola, Hazelnuts & Dried Cherries
tossed in a Champagne Dijon Vinaigrette

Herb and Spice Rubbed Grilled Tri Tip Steaks, Green Peppercorns
and a Log Home Red Demi Glace

Fillet of Sole with Tarragon, Seared Gulf Prawns, and Lobster Bisque
Potato Gnocchi with Fresh Herbs and Reggiano

Chocolate Terrine with Fresh Berries




