('§amirand Catering

Dinner Party for Sixteen
To Celebrate the Marriage of Two Music Lovers
Saturday, November 22, 2008 Seven o’Clock pm

PRELUDE

Pomegranate Kir Rittenhouse Royale
w/Prosecco, Pomegranate Molasses, Pomegranate Seeds

DIVERTIMENTO

Prosciutto-Fig Pizzetti w/Rosemary-Gorgonzola
(Caramelized Fig-Onion Compote, Prosciutto)

Stockton Springs Smoked Trout
w/Lemony-Dill-Caper Chevre on Honey Crisp Apples. Pumpernickel-Rye

Chestnut Hill “First Corse”

Corsican Chestnut Flour Crepe w/Wild Boar Saucisson, Ewe’s Cheese, Clementines, Chestnut Honey

SYMPHONY SERENADE

Cassoulet au Vallée
Classic Cassoulet from Carcassonne w/Hudson Valley Duck Magret, Duck Leg Confit,
Garlicky Pork Sausage, Homemade Duck Stock, Crackling-Bread Crumb Crunch,
Great Northern Beans, Carrots, Onions, Tomatoes, Fresh Herbs
ACCOMPANIMENT

Wilted Bitter Greens (Swiss Chard, Beet Tops, Kale),
Everybody Hates Brussels Sprouts, Sour Lemon

Crusty Bread
INTERLUDE

Salad of Butter Lettuce, Baby Arugula, Endive, Radicchio w/Lemon-Dijon Vinaigrette

FINALE

Poire Belle Helene
Poached Pear, Ginger-Cranberry Cake
w/Vanilla Ice Cream, Poire William Sorbet, Bittersweet Chocolate Sauce, Chantilly Cream




