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Winter White Buffet

PASSED HORS D’OEUVRES
Wild Mushroom Risotto Cakes with Caramelized Shallot

Peeky-Toe Crab on Corn Chive Brioche Pudding

RAW BAR
stainless steel table illuminated from underneath and wrapped in white spandex

Shucked Oysters with Horseradish and Chili Dipping Sauce
Cold Poached Jumbo Shrimp with Basil Aioli and Chipotle Cocktail Sauce
Beluga Caviar on Herb Brioche Points
Seared Ahi Tuna with Avocado-Wasabi Cream on an Asian Crisp

Marinated Picholine, Nicoise and Kalamata Olives

TRIO OF SOUPS
Warm Wild Mushroom Soup

Creamy Butternut Squash Soup
Rosemary Tomato Soup

each served with a cappuccino foam on top and savory biscotti

2NP COURSE
Salad of Arugula and Mizuna, Chanterelle Mushrooms, Oven Roasted Tomatoes,
Crispy Potato Galette with a drizzle of Aged Balsamic Vinegar

Petite Herb, Onion-Walnut and French Rolls and Lavosh

ENTREE BUFFET
3 Chefs at stations for make to order entree

Seared Mahi-Mahi Filet
with Sweet Red and Poblano Peppers
with Spicy Black Beans, Fresh Cilantro and a Roasted Tomato Relish
Flour and Corn Tortilla

Roasted Muscove Duck
Leek, Asparagus, Shiitake Mushrooms
Wrapped in a Chinese Pancake with Hoisin Sauce

Spicy Winter Vegetable Stew with Indian Spices
served with Banana Raita and Roasted Apple Chutney
served on Black Japonica Rice
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DESSERT
Baked Alaska
chocolate espresso cake with coconut ice cream topped with creamy white meringue
served in espresso anglaise and garnished with fresh coconut shavings

Sarah Bernhardt’s
a chocolate mousse on a pecan shortbread cookie with ganache with gold leaf

Chocolate Truffles

Intelligentsia coffee and decaf and herbal teas

BAR
Double Ice Luge for Grapefruit Martini and Grey Goose Martini
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ROOM DECOR PROPOSAL

COCKTAIL TABLES
each table will host an intimate silver candlestick, topped with a pure white faux fur lampshade

DINNER TABLES
Adorning each table will stand a gorgeous winter-scene of wonder. Placed on a frosted lucite
box will stand a tall spray of pure white birch branches with suspending glistening votive
candles. Frosted vases and votives will surround the base hosting glistening candles and
clusters of gorgeous white floral.

Silver dishes will host an assortment of white candies for your guests to enjoy.

LINENS
We will dress your cocktail and dinner tables with a sleek white satin Lamour, with a thick band
of white faux fur around the base of the table.

CHAIRS
We suggest silver Versailles chairs with pure white cushions.

BUFFET STATIONS
We will provide our impressive stainless steel tables wrapped in white spandex that will
illuminate from within.

Topping each buffet table will stand a gorgeous silver octagon vase hosting a large spray of
snowy white orchids accented with glowing frosted candles

We will provide each buffet with glowing lucite pedestals for a layered look for your platters.
A sleek white vinyl bar trimmed in faux fur will add a magical touch to your winter wonderland.

TENT DECOR
The interior of our tent structure will host large white domes creating a magical effect
suspending over the tables.

Placed around the perimeter of the room will stand magical white birch trees on pedestals with
suspended candles and long stemmed white orchids.

We suggest washing the ceiling with soft blue tones accented with snowflakes gobo designs.
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