THE CATERING GOMPANY

A J. B. DUKE SOCIETY GALA

Menu

RECEPTION

Beverages

Mixed Drinks

Saintsbury Chardonnay 1997
Catena Malbec

Imported Beer

Perrier

Passed Hors D’Oeuvres

Coconut Shrimp with Apricot Mustard Sauce

Artichoke Bottoms with Herb Cheese

Marinated Grilled Chicken with Lemon Grass Dipping Sauce

SERVED DINNER

Pan-seared Diver Scallops wrapped in Pancetta on Foie Gras Butter
Slow-roasted Tomatoes Provencal and Mixed Greens

Rosenblum Lone Oak Chardonnay 1966

Peppered Beef Tenderloin with Sun-dried Cherry and Pinot Noir Sauce
Butternut Squash Timbale

Asparagus

Bread and Butter Rosettes

Seghesio Keyhole Ranch Pinot Noir 1977

Orange Almond Torte

Sweet Cream Caramel Swirl Ice Cream

Coffee
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