
Cook Au Vin

VERRINES
Corsican Salpicons: Finely-diced roasted zucchini, 
mountain proscuitto, and fresh goat cheese.

Normandy-style Veal Bites: Pan-seared veal medal-
lions with Charlotte apple & vinegar reduction.

Andalusian Lamb: Mediterranean vegetables (eggplant, 
tomatoes, red peppers) stir-fried in honey and spices with 
slow-braised lamb. 

Vichyssoise Shots: The legendary Ritz Hotel recipe mod-
ernized with sprinklings of pancetta.

Champagne Shrimp Cocktail: Classic shrimp with 
modern & elegant Champagne cream cocktail sauce.   

Autumn Velouté: Honey truf�es in a velvety baby squash and chestnut soup

VEGETARIAN TREATS
Asparagus Espumas: Young green asparagus mousse served cold in a martini 
glass. 

Moroccan Tastes: Tomato con�t reduction with garlic, cinnamon, and orange.

Tangerine Cigars: Semolina cigars wrapped in honey sesame pastry shells and 
tangerine supreme.

Veggie Falafels: Falafel-style stu�ed Portobello with eggplant puré.

Roasted Asparagus Pouches: Asparagus heads wrapped in two thin slices of 
marinated carrots and zucchini, topped with a tapenade.

Vegetarian Napoleon: Vegetable Napoleon and polenta drizzled with a smoked 
tomato sauce.

( Start at $ 5.00 )

( Start at $ 3.80 )


