MENU

SALADS, HORS D’OEUVRE / SIDE DISHES
· Tri-color crudity platter with Dijon vinaigrette

· Scallop spinach salad with orange-ginger dressing

· Organic baby greens with bacon and Tuscan dressing

· Marinated vegetables with specialty sausages and dry salamis
· Greek style dill cucumber yogurt dip served with pita bread
· Baby green beans sautéed in non-dairy, non GMO herb-butter

· Zucchini au gratin

· Baby red potato roquefort salad
ENTREES
· Grilled salmon with Lemon provincial herbs
· Poached salmon fillet with dill fresh cream

· Leg of lamb marinated with thyme ( roasted with veggies)
· Turkey breast with orange marmalade

· Pork tenderloin of Normandy (with apple cream-cider)

· Guinean lemon chicken
THE ETHNIC MARMITE (Served with rice or couscous)
· Succulent peanut sauce with beef 

· Saharan Lamb stew

· Lemon chicken with marinate onion sauce

· Chicken Thai-curry

· Roasted eggplant sauce packed with protein combo
· Jolof casserole with stuffed salmon
DESERT
· Fresh fruit platter

· Chocolate mousse

· Moist Brownie bites

DRINKS
· Tropical fresh ginger/pineapple juice

· Most soda flavors or fresh juices
· Fruit juices

NO alcohol served
