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Suggested Dinner Menu for

100 guests
Passed Hors d’oeuvres:
Beef Wellingtons

Pastry filled with spiced beef, grain mustard and sweet onion.
Grilled Shrimp Canapes

Served with a papaya salsa on a toasted flour tortilla.
Mango Brie Tarts

Fluted tart shells filled with a creamy mixture of mango and brie.
Risotto and Fontina Cakes

Little Parmesan and Fontina risotto cakes rolled in panko and flash fried.  Served with marinara sauce.
On the Buffet:
Mesclun Salad

Baby field greens tossed with mandarin oranges and toasted walnuts served with a light citrus vinaigrette dressing.
Chicken a la Crema

Chicken breast with mushroom, sundried tomatoes, sherry cream sauce.
Glazed Pork Loin

Cranberry-orange glazed pork loin.
Herbed White and Wild Rice Mix
Steamed Green Beans
Bittersweet’s Bread Basket Display and Whipped Butter.
Price per person:   $28.95
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BITTERSWEET

CATERING ~ CAFE ~ BAKERY







