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Sarnp(@ Dinner Menw

Vegetable Crudite with Creamy Peppercorn Dip
Mini crab cakes with red pepper aioli

Beautiful Artisan Cheese and charcuterie tray with fresh breads, olives and house

jam

Homemade Flour Tortilla Chips with Spinach-tomato dip and Artichoke-Parmesan

dip
Dinner Tablescape

Chicken Piccata
Salmon Provencal with capers, olives, white wine and tomatoes
Roasted Sweet Potato Wedges
Roasted seasonal veggies
Signature Salad with field greens, pistachios, bleu cheese, craisins, green
apples with strawberry vinaigrette
Assorted dinner rolls with herbed butter

Dessert
Mini Lemon Berry Trifle and Mini Chocolate Caramel Crunch Fudge Trifle

Food Cost: $70 pp

Gratuity for onsite staff or delivery driver is not included but greatly appreciated

Thank you for the opportunity to create this menu for you!
Thank you, the ANEU Team



