N ateszth

CATERING EVENTS

Summer Plated Menu

Passed Canapes
Goat Cheese & Honey

Toasted brioche, cultured better, pistachio praline
Ahi & Lilikoi

Ahi crudo, fresno chili, passion fruit, shrimp chip
Vadouvan Prawn Skewers

Sauce Rouille, Fresh Herbs

Plated Dinner

Heirloom Tomatoes
Sherry Marinated Tomatoes & Tomato “Aspic”, Smoked Ricotta
Salata, Parmesan “Frico” & Watercress

Sidecar of Chilled Sweet Corn Veloute
Infused with Jalapeno & Lime, Creme Fraiche

Seared Pepper Crusted Filet of Beef
Pink Peppercorn Demi Glace, Pommes Anna & Farm Vegetable
Or
Halibut Braised in Garlic Cream
Saffron beurre blanc, pea ragout, Pommes Anna

Dessert

Strawberry & Elderflower Tart
Vanilla chantilly & St. Germain custard, macerated
strawberries & lemon essence
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