chef

Personal Chef
Service

BUFFET MENU

A selection of chilled Appetizers
& hot Hors d'Oeuvres

Roast Beef
presented on a cast iron grill
and

Whole Braided Salmon
with Swiss Chard and Spinach

with
Rainbow Dill Potato Salad

Grilled Vegetable Skewers

Sweets

Eton Mess
Crispy Meringue, Whipped Cream and Organic
Cherries with Pistachio Brittle




