
Tiered Five Course Dinner Menu 
$150/GUEST

TWO SELECTIONS FROM TIER ONE APPETIZERS 
TWO SELECTION FROM TIER TWO APPETIZERS 

ONE SELECTION FROM SALADS, SOUPS, ENTREES & DESSERTS 

Tier One Appetizers
 

CRAB CAKES
LEMON PRAWN ARANCINI WITH GARLIC HERB AIOLI
GUACAMOLE BRUSCHETTA WITH BALSAMIC GLAZE

BACON WRAPPED DATES WITH BLUE CHEESE STUFFING

Tier Two Appetizers
CANDIED BACON SCALLOPS

AHI TUNA POKE BITES
MINI LAMB WELLINGTONS WITH HORSERADISH AIOLI
MINI CHICKEN PARMESAN WITH TOMATO CHUTNEY

Salads
WEST COAST QUINOA AND MIX GREENS, HONEY CITRUS VINAIGRETTE

ARGENTINIAN TOMATO & AVOCADO, CHIMICHURRI DRESSING
BEET&WATERMELON RADISH, ORANGE MAPLE DRESS, GOAT CHEESE COULIS



Soups
BUTTERNUT SQUASH with a cinnamon crostini and balsamic glaze

TORTILLA SOUP with avocado, sour creama and tortilla crisps
PRAWN AND SCALLOP CHOWDER with garlic crostini

Entrees
FILET MIGNON

garlic parmesan mashed potatoes, seasonal vegetables, roasted wild
mushrooms, carrot and parsnip puree & red wine demi glaze and micro greens

UPSCALE CHICKEN CORDON BLEU
prosciutto, garlic boursin, gruyere and asparagus stuffing, 

served with pesto alfredo gnocchi, wild mushrooms, roasted 
spinach and peppers, garnished with crispy prosciutto and bruschetta

GREEN CURRY SALMON 
butternut squash ravioli, seasonal squash medley, roasted red peppers, fresh

aromatic herbs, and watermelon radish chips

Desserts
SALTED CARAMEL CRÈME BRULEE

TRIPLE LAYER MOUSSE CAKE with rasberry coulis 

Menus and costs are a sample - menus are customizable and can be adapted for each event. 
Our pricing includes all plate-ware, cutlery, and service staff. 

If less than 6 people, a chef charge will be applied. 
Gratuity is at the discretion of the client.


