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WELCOME BUFFET & LIVE COOKING SHOW
Sparkling Wine Live-Carved San Daniele Prosciutto
Festive pass-around canapés featuring; Seabass Carpaccio
e Duck Salmon Tartare
« Salmon Beef Carpaccio
. Roast Beef
Foie Gras Lobster Salad
* Orange Smoked Burrata
* Beetroot Mixed Festive Salad Bar

Cheese Monger and Baker Station
Risotto from the Parmesan Wheel (Live)

~

Ribeye Steak Carvery
Duck Breast
Salt-Crust Baked Salmon ‘
Wide selection of wines, selected Red Cabbage ~
cocktails and soft drinks served Potato Gratm
Ratatouille
to your table
WELCOME AT THE TABLE DESSERTS [
Opysters Fine de Claire Golden Eye Royal Chocolate Cake
Salmon Sashimi Poppy Seed Apricot Cake
Tuna Sashimi Chestnut—Tonka Bean Créme Brualée Cake
Shrimp Cocktail Orange, Chocolate and Sour Cherry Cake
Shiso Cress St. Honoré Madagascan Vanilla Cake
Red Velvet Cake
Grand Marnier Chocolate Orange Cake
Upside-Down Quince Tart
\\\ \\ | // % Chimney Cake with Champagne Espuma
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