A Formal Corporate Event for Board Members

Canape
Goat’s cheese, pistachio butter, blueberries, honey

Soup
Really good mushroom soup, balsamic glazed

mushrooms

Appetizer
Cilantro pancake, mussels, green curry (vegetarian option
tofu)

Palate cleanser
Spicy gazpacho sorbet, aged balsamic drizzle

Vegetarian
Uppuma stuffed cabbage, tomato curry, cabbage cake,

spicy mango pickle

Bird
Chicken in black mole, cilantro-potato cup, avocado,
caramelized corn salad

Palate cleanser
Creme Fraiche ice cream, caviar

Main
Steak, hijiki carrots, burnt sugar snap peas with sesame

Dessert
Palet d’or




