('§amirand Catering

Company Dinner Party at the Boss’s House
28 guests Friday, December 14, 2007
Tribeca, NYC

COCKTAILS
Mulled Cran-Cidertinis w/Cranberries & Cinnamon Sticks

Pomegranate Kir Royales
PASSED HORS d’OEUVRES
Cajun Crabcakes w/Avocado Lime Aioli
Pizzetti w/Gorgonzola, Fresh Figs, Prosciutto, Rosemary

Salade Nicoise Bites: Seared Ahi Tuna-Wrapped Haricots Verts atop
Baby New Potatoes Stuffed w/Egg-Olive-Caper-Tomato-Parsley-Anchovy Salad

Tiny Buttery-Lemon Menemsha Lobster Eclairs w/Applewood-Smoked Bacon

Vegetarian Baby B’steeyas
w/Jasmine Rice, Peas, Saffron, Apricots, Pine Nuts, Chickpeas & Saffron Sunset Sauce

SUPPER
I
Thai Curry-Laced Butternut Squash Soup w/Fresh Crab

Il
Roasted Truffled Organic, Free-Range Chicken Breast w/Chardonnay-Chanterelle Sauce over
Buttermilk-Basil Mashed Potatoes,
Fresh Spinach w/Garlic & Olive Oil
Rosemary Buttered Roast Sweet Carrots, Violet Beets, Pearl Onions, Brussels Sprouts

1
Christmas Salad of Arugula, Watercress, Endive, Green Apples, Walnuts, Cranberries
in Lime-Walnut Dressing

v
Poached Seckel Pear Sundaes
w/Homemade Apple-Cran Cake, Homemade Mulled Apple Cider Buttermilk Ice Cream,
Vanilla Ice Cream, Dried Pear-Pine Nut Brittle, Bittersweet Chocolate Sauce

Assorted Christmas Cookies, Coffee & Tea
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