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M I R A G L I A
C A T E R I N G

Winter Buffet

Passed Hors d’Oeuvres

Lamb Tenderloin with Pomegranate Glaze on Grilled Foccacia
Artichoke Tempura with Trio Mustard Dip

Crab and Avocado Sushi
Eggplant and Sun-Dried Tomato Frittata

Buffet

Field Greens with Ruby Red Grapefruit, Manchego Cheese,
and Rosemary Walnut Vinaigrette

Wild Rice Salad with Dried Cranberries and Blueberries
in a Honey Orange Vinaigrette

New Zealand Sea Bass Filet
with Roasted Tomato, Mushroom, and Basil Cream Sauce

and/or

Sage Braised Pork Loin with Morel Mushrooms, Herbs, Lemon and Cream

Broccoli and Cauliflower with Mustard Chive Butter

Pancetta Potato Pancakes with Cipollini Onions

Crusty Sourdough Baguette and Sweet Butter

Optional Dessert in Place of Wedding Cake
Persimmon Cake with Spiced Cider Poached Apples,
Cinnamon Meringue and Calvados Chantilly Cream


