('§amirand Catering

“A Christmas Carol” Menu
“God Bless Us Everyone!”

Pre-Theater Cocktails & Hors d’Oeuvres
New Freedom Theater, N. Broad Street, Philadelphia, PA
Saturday, December 12, 2009 5-9 pm (including performance)

COCKTAILS
Pomegranate & Cranberry Sparklers
Wassail: Warm Mulled Port & Cider Toddies
Red Wine
Imported English Ales

STATIONARY HORS HORS d’OEUVRES
Bowls of Roasted Chestnuts & Walnuts

English Cheeses
Stilton, Wensleydale, Huntsman’s Cheddars with
Cherry-Cheeked Apples, Luscious Pears, Juicy Oranges, Figs, Dates, Country Paté,
Toast, Crackers, Baguette

Crudite of Fresh-Picked Harvest Vegetables
(Asparagus, Broccoli, Cauliflower, Carrots, Celery, Cucumber, Endive, Tomatoes, Zucchini, Yellow
Squash, Sugar Snaps, Green Beans, Fennel, Bell Peppers & Radishes) with
Stilton-Apple Melt; Fezziwig’s Mushy Pea Dip and Smoked Trout with Dill & Watercress

PASSED HORS d’OEUVRES
English Tea Sandwiches with Smoked Salmon, Watercress, Radish & Cucumber

Spicy English Sausages (Bangers) with Remoulade
Scrooge’s Roast Goose Crostini with Creamed Onions and Mashed Potatoes
Yorkshire Pudding Popovers

The King’s Rib Roast Wellington Pastries
with Foie Gras and Wild Mushrooms

Tiny Tim’s Turbot Seviche
with Cranberries, Clementine, Cilantro, Sesame & Red Onion

POST THEATER DESSERT & CHAMPAGNE
Mrs. Cratchit’s Plum Pudding with Drambuie Hard Sauce
Lemon Curd Scone Tartlets
Sticky Toffee Pudding Bites
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