Stationed Dinner Reception
Co pass with cockiails

Gocklarl lamb chops with mint béarnaise

Gurried crab salad served in 685@7’471 endive with scallions, red pepper and cashews

Grostini with godl cheese red onion marmalade and Plack currants

QStation ©ne
A selection of fine Surgpean and local artisan cheeses served with artichoke pate,
membrille, CMarcona almonds, Galamata olives, cornichons, country pate, SBusselo dy

sclami, G hampagne grapes and rustic breads
QBeation Cwo

Q&frrimp cockial with horseradish and lemon
Cedar plank salmon roasted and served with chopped egq, capers, red onion, créme fraiche

QOBteamed mussels with drawn butier, cockiail sauce, lemon and Aill aisli

Qbtation Three
Qbteamshp round of beof
Granbery-@range glaed SCam

served with piguant mustards, herbed daiol], horseradish cream and an assortment of yeast rolls and
tea Piscuits

Chtedallions of chicken bréast soubise served with & Ghinese qinger sauce
Qbtation ~stour
CYrilled new potatoes with garlic, olive ot rosemary and kosher salt
(Roasted vegelable (Roulade
Qbnipped groen beans sautéed with meaple srup and glaed pecans
Qbtation ~sfive
A selection of hand held G @ Gonfections served with Salian dark roast coffee
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