“Cool West Coast Week-end”

Friday dinner

Reception:
Seared Sushi Tuna,

 Teriyaki glazed and coated with black and white

 sesame seeds accompanied with Wasabi and Ponzu sauce

*

Golden Crisp Chanterelles 

aged monterey jack fondue
Dinner:

Foie Gras 

with golden raisin sauce and Apple Walnut crepe

Asparagus, white corn and bleu cheese salad
Grilled Shrimp on Lemon Grass Spears
served with Mango Rice Pilaf and Dark Rum Lime Sauce

California Kiwifruit Cheesecake  

with Kiwi and Raspberry sauce.
