G§amirand Catering

“80 Years Around the World”
Saturday, January 22,2011 Seven o’Clock pm Bryn Mawr, PA

Dinner Party with Hors d’Oeuvres & Cocktails for 16

Pomegranate Kir Royale
Prosecco, Pomegranate Molasses, Pomegranate Seeds

Golden Years Cosmo
Fresh Squeezed Honeybell Juice, Saffron-Ginger Vodka, Campari, Cointreau, Lime

Indian-Spiced Samosas w/Chicken Tikka Masala, Cilantro Sauce

Kenyan Samaki wa Kukaanga (Fried Fish Fillets w/Lime & Cayenne)
Sukuma Wiki (Spiced Lemon Kale), Chapati Crisps

Sicilian Arancini w/Wild Mushrooms, Truffle Oil

Duck Tacos—Spiced Magret Duck Breast, Plum-Cabbage Slaw,
Concord Grape-Tomatillo Salsa, Crispy Wonton Taco Shells

Smoked Scottish Salmon, Thai Curry-Laced Butternut Squash Soup,
Pumpernickel Croute, Meyer Lemon-Wheat Grass Aioli

SUPPER
[
Warm Artichoke Heart Salad, White Beans,
Arugula, Salsa Verde, Creamy Garlic Dressing

II
Roast Wild Venison Back Loin, Sauce Bordelaise
(or Roast Chicken, Dijon-Orange-Wine Sauce)
Spinach Saag, Truffled Cauliflower Puree,
Spiced Apple-Carrot-Beet Bhaji
[11

Profiteroles with Warm Bittersweet Chocolate Sauce
Poire Sorbet, Ginger-Fig Ice Cream, Honey Pecan Ice Cream

Coffee, Apricot-Mint Tisane
Pistachio Truffles, Honeybell Madeleines, Carrot Cake Bites,
Cranberry-Pinon Chocolate Bark, Passionfruit Shortbread, Blackberries




