Canapes

Starters

Lobster Raviolini
with beurre Blanc, dill oil & caviar

Main Course

Aberdeen Angus Tournedos steak
with pan fried Fois Gras, tricolour carrots, green bean
parcel,
pomme de terre Duchesse
& Jus

Dessert

Nougat Glace
enrobed in 75% chocolate,
on a Joconde biscuit base with berry coulis
& fresh berries

Coffee & Fresh Mint Tea
with petit fours



