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FRENCH CUISINE

Belgian Endive Leaf
filled with

roquefort mousse
red pepper and walnut mousse
curried bay shrimp
walnut mousse
sturgeon mousse
proscuitto mousse
smoked duck
salmon mousse
dungeness crab mousse
smoked duck hoisin and scallions

Savory Filo Puffs
filled with
dungeness crab mousse

mushroom, spinach and
hollandaise

curried chicken with chutney
dilled shrimp

brie and walnut

curried ham

curried shrimp and currants

smoked salmon, cheese and
herbs

Crepes
stuffed with

corn and tacoese
spinach and bell pepper
mixed fruit
mushroom and shallots
spinach and ratatouille
sour cream and monterey jack
mushroom and chicken
smoked duck, green onion,
hoisin, in a cilantro crepe
salmon and green onion
smoked salmon with herbed
cheese

Meatball Bourgninon

Squash Blossom
filled with paté

Tartlet Shells
filled with

onion and cheese
eggplant ratatouille
spinach, mushrooms and
hollandaise
duck a la orange
dilled shrimp
caramelized onions and fontina
cheese
pesto and pine nuts
sun dried tomato and gorgonzola
chopped artichoke hearts and
cheese

corn, peppers, spicy cheese and
sun dried tomatoes

oriental chicken salad
curried chicken salad

Filo Tartlets Baked with
Brie Cheese
filled with
cranberries, and almonds
dried pears, hazelnuts, and brown
sugar

Mushrooms

filled with
filled with escargot
sautéed with tarragon butter and
herbs
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Paté
Anchovy and Onion Tart

Quiche
artichoke
jalapeno, cheddar, and monterey
jack cheese
spinach Florentine
mushroom champignon
noodle
chard

Brie en Croute
caviar
cream puff, red caviar,
creme fraiche
cucumber and blini caviar
mushrooms, sour cream, caviar

Mussels
with capers, tomato sauce,
and coriander

Dates
filled with bacon bits and
almonds
wrapped in bacon and filled with
peanut butter

Asparagus

rolled with
ham and cream cheese
prosciutto and cream cheese



