
 
Catering Menu 
 

Vegetable platter with a French onion dip 
Custom comfort appetizers 

Gourmet Cheese platter 
Breads and Two types of butter 
 
Wings 
Mini Quiches 
Mini pizzas 
Warm Bruschetta 
 
Beef tenderloin  

with a brandy cream sauce, with wild mushrooms, and fresh tarragon. 
 
Roasted Garlic Mashed Potatoes 
Pan seared sambuca Prawns 
 
Hot stewed apple crumble, with traditional French Vanilla ice cream 
Hot chocolate fountain, with fresh strawberries, bananas, diced cake, and meringues 
 
Coffee and tea service 
 
 
 
 
 
 
 
 
 


