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CARTE DE JOUR SCHAAL

FLAVOR LAUNCHERS
Salmon Cakes with Creole Mayonnaise
Grilled Black Tiger Shrimp with Red Pepper Rouille
Cast Iron Sautéed Mussels with a Sauce Provencal
Yucca Chip topped with Rock Lobster Esceviche

Parmesan Ciabatta Bread with Toasted Garlic and Herbs topped with Sliced
Herb Encrusted Beef Tenderloin and a dollop of Gorgonzola Sauce

BON VIVANT HEART
Chicken and Stilton Wellington
Orrichette Carbonara with Sweet Peas and Fresh Herbs

Crispy Vegetarian Spring Rolls served with a Japanese BBQ Sauce
Roasted Vegetables and melted Jarlsburg layered in Grilled Panini
with a hint of Fresh Peppercorn

Vegetable Fritters with a Vidalia Onion Reduction
Baked Artichoke Spinach topped with Fresh Mozzarella and Basil served with
Fried Pita Chips

Baked Double Cream Brie en Crouté filled with
Sun-Dried Tomato and Spring Onion or Raspberry Coulis

English Darby and Cheddar Chive Cheese
Fresh Green Grapes
Assorted Crackers

CONNOISSEUR CLOSING
Fresh Strawberries and Pistachios
Lemon Charlotte and Chocolate Carmel Cakes
White Chocolate Mousse with Fresh Raspberry Coulis
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