2 Buffet of starters

egauaury canapés and surprise Tunnbrid sandwiches

iR .@ssorfec[ ducle f(‘ne gras with f 18 chufney and g‘zng'erérea({
egeaﬁ)oc{ j)laﬂer (lang‘oushnes whel/c‘s wink les, jnnr and brown shmmj) oysfers efc. )

Rope-hung smoked salmon, salmon rillettes, etc.
Charcuterie platter, truffle ham, efc.
Stuffed mussels
Mixed tomatoes with truffle burrata and basil pesto
ame-grilled tails of Wild Shrimp, Cognac Creme

Hot dishes on the plate
c%eef tenderloin in crust, Fricasse of porcini and other mus/wooms, Candied gar/ic
; c%aéy potatos, %ouquef of waftercress, c%jeef 6alsamique reduction

or

Steak of Fohn Qjory fish, Truffled butter from Vantes, Basket of small vegetables
Vanilla g)a‘rsniﬁ mousseline, Roasted. ﬁg’ues =~
L

(Seasonal fresh and aged cheeses with soft fruit

Dessert au Buffet
_>< Qule /ogs

Dssorted mini desserts

Kids’ menu

HBuffet of Starters
J.-:'-",ffj_{/'. 1 (Unseasoned HBeef tenderloin, @auf)hine potatoes
o gu/e logs




