
 
 

An Elegant Dinner Party 
Menu 

 
 

Butler Served Hors D’Oeuvres 
 

Jumbo Lump Crab Remoulade in Pate Au Choux 
 

American Molossal Caviar, Crème Fraiche and Warm Blinis 
 
 

Dinner Service 
 

Chilled Spring Pea Soup 
Crème Fraiche and Mint Oil 

Fresh Pea Tendrils 
 

Chilled Maine Lobster Cocktail 
Baby Arugula 

Cold Lemon Sabayon 
 

Roast Domestic Rack of Lamb with Garlic and Provencal Herbs 
Timbales of Wild Rice Pilaf 

Confit of Chestnuts, Walnuts, Fennel and Pearl Onions 
 

Thyme-Basil Sour Dough Bread 
Sweet Butter Rosettes  

 
 

French Cheese Presentation 
Camembert, Roquefort, Pont L’Eveque and Mimolette 

Figs, seedless grapes and Anjou pears 
Crusty French Baguette 

 
 

Dessert Service 
 

Almond Tuiles Torte 
Fresh Raspberries, Blackberries, Blueberries and  

Strawberries 
Coulis of Raspberry 
Grand Marnier Cream 

 
Dark Roasted “City Dock” Decaffeinated and Regular Coffee 

Imported Teas 
 
 
 


