
   
 

Dinner Party Menu 
 

Salad Course 

Romaine, Shaved Pineapple, Red Bell Pepper, Radish, Toasted Almonds, Citrus Vinaigrette 

 

Main Entrée 

Citrus-Ginger Glazed Chicken, Blood Orange Reduction 

Herb Roasted Cod Fish, Corn & Tomato Cream Sauce 

Sugar Snap Peas, Sautéed Carrots, Red Bell Pepper 

Oven Roasted Fingerling Potato 

 

Vegetarian Entrée: 

Wild Mushroom Ravioli, Sweet Peas, Brown Butter Sauce 

 

Dessert 

Chocolate Tartlet, Raspberry Crème 

Mango Mousse, Vanilla Cream 

 

Beverages 

Blueberry Lemonade, Shiso Mint 

Ginger-Peach Punch 

	
  


