(chc'jnno)
Interactive Elegan’c Dinner Party

Selection of
Fresh Market Amuse Bouche,
Hors D'oceuvres, Tapas, Canapés and Thai Salad Rolls.
Accompanied by Chef Jono Condiments and Sauces.
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Wedding Bouquet Salad
. an architectural construction, built with a Cucumber Wrap,
filled with grated Celery Root, Anjou Pears,
green Arugula, and drizzled
with ruby red Pomegranate Balsamic Syrup

* k k%

“Beef Two Ways”
Whole Grilled Beef Tenderloin
with Short Ribs simmered for hours in red wine and finished with fig.
Served on Basil-Garlic mashed potatoes
and Pont Neuf Frites
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Sweets. ..
Créme Brulee, caramelized tableside
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Chocolate Pot de Creme

or

Fresh Made Crepes Suzette
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