Gourmet Villa & Yacht Catering in Mallorca

Menu Suggestions 2009/2010
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Sanish themed menu
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Suggestions dinner service

ColdStarters

Gazgpacho soup Andalusiastyle

Vichyssoise soup ( leek & potato)

Chilled cucumber and mint soup

Medaillon of foie gras with chutney and brioche toast
Spiced Shrimp and Crab Salad , fresh tarragon dressing
Shrimp cocktail with Marie Rose sauce

Chicken Salad with croutons and Caesar dressing

Curry Chicken Salad with fs& mango

Classic Greek Salad

Authentic «Salade Nigoise

Assortment of Greek mezedes with toasted Pitta bread
Green Salad with Goat Cheese toast in honey Vinaigrette
Tomato Salad with Mozzarella and fresh basil

Crispy Crudités Salad

Marinated Salmonwith lime and chive whipped cream

Duo of Smoked salmon and cod salad, salmon caviar
Salmon or Tuna Tartare with extra virgin oil *

Salmon and Tuna Sashimi with pickled ginger, wasabi and soy sauce *
Mixed Sushi plate with pickled ginger, wasabi and soy cau
Serrano ham, melon and Parmesan shavings

Oven roasted Mediterranean vegetable salad with balsamic dressing
Assorted grilled vegetables with balsamic dressing

Iberic cold cuts platter with pickled onions and gherkins
Beef filet Carpaccit

Hot Starters

French Onion Soup gratiné

Lobster bisque with croutong

Escargots in puff pastry with leek compote

Tomato & mozzarella tartlet, basil dressing
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Pan-fried duck foie gras, flambéed apples with Calvados

Seared scallops with ginger and lime butter

Grilled Shrimp Salad with passion fruit dressing

Chicken liver salad with raspberry dressing

Tagliatelle with Smoked salmon

Tagliatelle with crab bisquand sautéed gambas

Sautéed frog leglambé with Tio Pepe



