MIRAGLIA

~Fisherman’s Wharf~

Iced Display of
Cocktail Prawns, Crab Claws, and Oysters on the Half Shell
with fresh lemons, lime aioli, and tangy cocktail sauce
Norwegian Smoked Salmon With Mini Bagels and Cream Cheese

~Chinatown~

Pork Potstickers and Chicken Dumplings with Ginger Soy Dip
served from bamboo steamer baskets
Spicy Asian Noodle Salad in "To-Go" Containers with Chopsticks
Orange Sesame Beef Skewers
beef marinated in an orange soy marinade sprinkled with toasted sesame seeds
Customized Fortune Cookies

~North Beach~

New Antipasti

imported "Parma” prosciutto, hot dry coppa, salami,

marinated artichoke hearts, sun-dried tomatoes
Tortellini in Porcini Mushroom Cream Sauce
Chicken Calabrese
bite-size pieces of boneless breast with olive oil, garlic, oregano, and red pepper flakes
Bruschetta Bar
Crunchy Crostini with Assorted Toppings
Diced Tomato with Fresh Basil Chiffonade and Torpedo Onion;
Kalamata and Green Olive Tapenade; and Caponata

~The Financial District~

Roast Prime Rib Au Jus, Carved Tableside
Horseradish Fleurent, Fresh Basil Mayo, Dijon Mustard, Silver Dollar Rolls
Garlic Mashed Potatoes with Cheddar and Chive
Grilled Vegetable Display with Sun-Dried Tomato Aioli
Zucchini, Eggplant, Baby Carrots, Yellow Squash, Sweet Onion, Red Bell Pepper

~Ghirardelli Square~
Ghirardelli Square Assorted Mini Ghirardelli Chocolates
Fresh Strawberry Basket with Chocolate Fondue
Mini Bite-size Desserts
Chocolate Pecan Tart
Apricot Cream Profiteroles
Mini Pastry Cup with Zabaglione and Fresh Berry
Chocolate Eclair
Lemon Squares
Assorted Biscotti

French Roast Coffee and Colombian Decaffe
with assorted Monin Syrups
Hazelnut, White Chocolate, Irish Cream
Assorted Tazo Teas
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