Garden Party Baby Shower
September 10th 2016
40 pp
12:00 - 4:00pm

Appetizers

Rabbit’s Vegetable Garden Crudite w/ Hummus and Ranch Dip

Creamy French Brie w/ Warm Raspberry Marmalade & Fresh Goat
Cheese w/ Bee-hive Honeycomb

Pomegranate- Balsamic Glazed Meatballsraine w/ Crushed Pistachio

Buffet Menu

Carved Turkey,Avocado, and Fontina Melts w/ Sun-Dried Tomato
Aioli

Harvest Chicken Salad w/ Red Grapes & Cashews on Mini
Crossiants

Traditional Quiche w/ Ham and Gruyere Cheese

Sides

Warm Roasted Yukon Gold Potato Salad w/ Dijon Shallot
Vinaigrette topped w/ Bacon



Mixed Baby Greens w/ Roasted Bosc Pears, Imported Gorgonzola
Cheese and Georgia Candied Pecans-Mango Poppy seed Vinaigrette

Please Contact Darrin Beni
“the experience”
Catering & Party Planning
954-643-0705



