A Wedding Reception
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The Passed Hors D’oeuvres

Delicate Phyllo Parcels
with Lightly Curried Apples, Apricots and Dates

Ahi Tuna on Crispy Won Ton with Wasabi

Jumbo Prawns served with Traditional Cocktail Sauce

The Salad

Mixed Spring Greens with Toy Box Tomatoes, Feta Cheese and
Marinated Sweet Onion served with Balsamic Vinaigrette

Assorted Artisan Breads and Sweet Butter
The Entrée
Choice of:
Oven Roasted Breast of Chicken Roulade
Stuffed with Asparagus, Prosciutto and Mozzarella
or

Macadamia Nut Crusted California Sea Bass
Served with Lemon Beurre Blanc

Fluffy Whipped Potatoes
Broccoli and Cauliflower Rosettes
Coffee and Tea Station

Corinthian Catering & Dining
43 Main Street, Tiburon, CA 94920 415-435-4812 phone



