FINE CATERING

Dune Escape Dinner Menu
September 25, 2010

Passed Hors D’oeuvres

Heirloom Tomato Bruschetta
with Basil and Fresh Mozzarella

Grilled Prosciutto Wrapped Figs with
Purple Haze Chevre

Salad Course

Arugula with Pears, Pecans and Point Reyes Blue Cheese
in a White Balsamic Vinaigrette

Entrée

Choice of
Roasted Chicken Breast with Sage and White Wine Jus
or
Red Wine Braised Short Ribs
or
Spiced Tofu Stuffed Portobello with Roast Shallot Sauce

Served with
Scallion Mashed Potatoes
and Roasted Corn, Zucchini and Sweet Pepper Mélange

Dessert

Autumn Apple Strudel with Caramel and Chocolate Drizzle
and Vanilla Ice Cream



