
 

 

 

“GOURMET” SAMPLE MENU 
 

 

Amuse Bouche 

 

Baby Beets with Herbed Goat Cheese and Candied Kumquat 

 

Appetizer 

 

Seared scallops with celeriac apple purée and a roasted celeriac emulsion 

 

Salad 

 

Fennel and Citrus 

 

Entrée 

 

Salmon Ravioli with Champagne White Sauce 

 

 

Main Course 

 

Chilean Sea Bass with lemon butter sauce 

 

 

Dessert 

 

Mini Trio of Desserts 

 

 

 

 

 

 


