BISTRO CANTER
DEJEUNER SEMI-BUFFET AU CHAMPAGNE
21 JULY 2024

HORS D’OEUVRES

Freshly Shucked Oysters
Caesar Salad
Freshly Cooked Shrimps
Watermelon & Seared Tuna Salad ¢ Hummus
Pickled White Anchovies © Egg Mimosa * Croutons
Wild Mushroom Quiche ¢ Bacon ¢ Chives
Marinated Coquilles St. Jacques © Avocado ¢ Pink Grapefruit
(V) Aubergine Confit ® Goats Cheese ¢ Pickled Raisins
(V) Grilled Red Pepper & Courgettes ® Rockets © Sweet Balsamic
(V) Buffalo Mozzarella & Tomato Salad * Rockets ¢ Basil

PLATS PRINCIPAUX

Please choose one of the followings

Seared Red Snapper

Grilled Mediterranean Vegetables ¢ Basil Butter Sauce

or

Chicken Leg Provencal
Black Olives ® Tomatoes ¢ Garlic Mashed Potatoes

or

Grilled Steak “Cote d’Azur”

Broccolini © Rosemary Roasted Potatoes

or

(V) Green Asparagus & Pea Risotto

Black Truffles ¢ Parmesan Foam

Orange & Honey Creme Brualée

Banana & Toffee Tart

White Chocolate & Raspberries Profiterole
Carrot & Walnut Cake

Creamed Rice Pudding * Mango ° Passion Fruit
Bitter Chocolate Mousse ® Morello Cherries
French Flan Tart ® Summer Berries

Seasonal Sliced Fruits

Freshly Brewed Colfee or Fine Tea

$858 PER PERSON WITH FREE POURING OF CHAMPAGNE AND SOMMELIER’S SELECTIONS
$738 PER PERSON WITH SELECTED NON-ALCOHOLIC DRINKS

(V) Vegetarian Dish If you have any food allergies, please inform our staff.




