haute cuisine

CATERING ———

we are passionate about food!

ELEGANT WEDDING BUFFET MENU

minimum 30 people

Beverages
Alcohol by client, may be served by HC bartender(s)
Assorted soft drinks & mineral water (+S$)
Spa Water Station
lemon & mint or grapefruit with rosemary

Placed Hors D’oeuvres
Vegetable Crudité with Trio of Dips
cucumber, cherry tomato, bell pepper, broccoli, carrot with blue cheese, hummus and ranch dips

Passed Hors D’oeuvres

Mini Beef Wellingtons
beef tenderloin with puff pastry and mushroom duxelle
Ahi Tuna Tartare with Ginger, Sesame Seeds & Scallions
on cucumber rounds with light wasabi-sesame oil sauce

Assorted Puff Pastry Bites
cheese | potato (vegan) | spinach & cheese

Salads

Haute Cuisine Special

baby lettuce, blueberries, toasted pecans, shaved parmesan cheese,
lemon-thyme vinaigrette on the side
Green Garden Salad
crisp iceberg lettuce mixed with sliced cucumbers, shredded carrots, red onions
red cabbage & cherry tomatoes, buttermilk ranch dressing on the side
Assorted Bread Basket & Butter

Entrées & Sides
Chicken Marsala
creamy mushroom Marsala wine sauce
Herb Rubbed Roasted Tri-Tip
au jus reduction & horseradish cream
Wild Rice Pilaf
Assorted Seasonal Grilled Vegetables
zucchini, mushrooms, asparagus, bell peppers, carrots, onions

Dessert
Assorted Dessert Bites
cookies, cream puffs, lemon bars, brownies, macarons
Wedding Cake and Cake Cutting (+$)




