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CORPORATE PLATED LUNCHEON 

 

PRE-SET 

HAND MADE ROSEMARY SEA SALT GRISSINI| SESAME GRISSINI| PUMPKIN SAGE GRISSINI| 

BABA GHANOUSH| EDAMAME LIME DIP| ROASTED ROOT VEGETABLE DIP|                                        

LEMON HERB MARINATED OLIVES 

 

APPETIZER 

GRILLED AUTUMN VEGETABLE TERRINE                                                                                                                 

OLIVE OIL POACHED TRI-COLOUR TOMATOES| CRISP BASIL| BALSAMIC REDUCTION 

 

CHOICE OF ENTREE 

MISO ROASTED SEA BASS                                                                                                                                                             

SEARED SUSHI RICE CAKE| ASIAN SLAW| WOKKED BABY BOK CHOY| SCALLION| MISO SAUCE 

OR  

VEGETARIAN ENTRÉE                                                                                                                                           

SESAME FRIED KING OYSTER MUSHROOM| POACHED EDAMAME| SUNCHOKE + PRESERVED LEMON PUREE| 

ROASTED BABY BEETS| FRIED BRUSSEL SPROUT LEAVES| GRILLED SWEET POTATO| HERBED WHITE 

ASPARAGUS| SUNCHOKE CRISPS| RED CURRY “BEURRE” BLANC 

 

PETIT FOURS +  COOKIES TO THE TABLES 

DARK CHOCOLATE PRALINE| CARROT CAKE + RUM FROSTING| ORANGE POUND CAKE + PASTEL ICING 

VANILLA POUND CAKE + LEMON CURD 

MINI HAZELNUT LEMON SANDWICH COOKIES|MINI WHITE CHOCOLATE CRANBERRY DROP COOKIES| 

MINI ALMOND TUILLE 

 

COFFEE AND TEA SERVICE 

LEMON SLICES| HONEY| SUGAR CUBES| SOY MILK| SUGAR SUBSTITUTE 

 


