Summer Bw[[[et Menu

Hors D’Oecuvres
Ginger Chicken Brochettes served with a Ginger Dipping Sauce
Homemade Herb Pita Chip’s topped with an Israeli BEggplant Salad
Grapefruit Scallop Ceviche Skewers

Sweet Potato and Toasted Lentil Samosa’s with a Cﬂantro,
Mango and Coconut Chutney Dipping Sauce

lgufﬁd

Grilled Marinated New York Strip Steaks served with Grilled Red Onions

Grilled Parsley Crusted Prawns on a Bed of White Beans and Roasted Corn Salad

servecl with a Basil Cream Sauce

Grilled Vegetables and Orzo Salad with a Herb Vinaigrette
Spring Peas, Haricot Vert and Tomato Salad with a Tl’lyme Vinaigrette

Salad of Spring Greens with Red Pear and Candied Pecans Crumbled Goat Cheese
tossed in a Apple Balsamic Vinaigrette

Baslzet of Assortecl Breads

Dessert

Sour Cherry & Peach Tart
Brownies

Coffee and Assor’ced Teas



