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MOET SERIES

Assorted Freshly baked ro”s, loafs & flatbreads with butters

Niche mixed green salac{, tossed in MBPIC balsamic vinaigrette,
grape tomatoes & cucumbers wcc{ges} toPPcd with fresh berries

T raditional (Caesar salad with double

smoked bacon & garlic croutons
Roasted mini potatoes tossed in fresh dill butter
Cranberry wild rice pilaf
Medley of vegetables

Roasted chicken breasts, smothered with wild mushroom sauce

Ovembakcd Fork loin meda”ions, toPPcc{ with mustard sauce
Assorted decadent Pctit fours

Cogee & Tea

$35 per person, includes Tablcwarc
(china, water goblct & cut]ery) & Service Staff

HENKEL SERIES

Assorteé Freng baked ro”s, loafs & flatbreads with butters
Summer breeze salad with charred onions, tossed in
a grainy mustard balsamic clressing toPPecl with pears,
hon63~coatcc1 almonds, cambozola cheese & fresh berries
Colc{ pasta Fussily salad with sweet peppers,
sundried tomatoes, Kalamata olives & Fe’ca clﬁeesc,
tossed in gar|fc basil olive oil
Grilled asparagus with tomatoes & chives salad,
tossed in lemon dill garlic créme fraiche
Black eye bean saffron rice
Farslcg Farisian potato tossed in garlic butter
Mec”eg of roasted root vege’cablcs
tossed in herbed garlic butter
Penne Al a Chili, sauté of sweet peppers,
chipolini onions, forest mushrooms & chives, simmered in
garlic chili fresh herbs olive oil & Asiago cheese
| emon Basil Pesto marinated Chicken
Supreme breast, drizzled with natural Au Jus

Cogee & Tea

$45 per person, includes Tablcwarc
(china, water goblet & cutlerﬂ) & Service Staff
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CRISTAL SERIES

Assortccl Freng baked ro”s, loafs & flatbreads with butters
Niche mixed green salad tossed in Maple balsamic vinaigrette,
grape tomatoes & cucumbers wec{ges, toPPec{ with
candied pecans, crumbled Blue cheese & fresh berries
Nichc signature bean salad with luPini beans, cucumbcrs, cher-
ry tomato, onions & corn, marinated in a 'alapcﬁo dill drcssing
Mediterranean salad, crisP lettuce,%crmuc{a onion,
tomatoes, cucumbers, crushed feta cheese & olives
aside with lemon l’loneg oregano vinaigrette
Cranberr\lj wild rice Pilaxc
Roasted mini potatoes crusted with rosemary garhc olive oil
FPenne pesto Al aCreme, roasted red peppers,
babg sPinaclﬁ, tossed in cashew pesto vanilla créme sauce
Mec”ey of steamed vegetables
Grain fed chicken SUPFCI’HC breast with fresh
basil white wine cream sauce
Chcps carving station with Niche-crusted,
slow]g roasted Rib eye beef with Au _Jus

Coﬁcee & Tea

$55 per person, includes Tablcwar@
(china, water gob[et & cut]erg) & Service Stalclc

CHANDON SERIES

Assortecl freshly baked ro”s, loafs & flatbreads with butters
Y
roasted red pepper c]ip, sPinach Asiago cheese diP & hummus
Broccoli salad with grapes, fresh apples, smoked bacon,
grap PP
sunflower secc{s, tossed in a lcmony zest dressing
Niche signature bean salad with |uPini beans, cucumbers, cherrg
tomato, onions, corn, marinated in ajalapcﬁo dill clrcssing
Summer breeze salad with charred onions, tossed in
a grainy mustard balsamic dressing, toPPec] with pears,
honey«:oatec‘ almonds, cambozola cheese & fresh berries
Wild forest mushrooms stuffed agnolotti pasta,
g P
tossed in fresh basil cream sauce, garnished with
Asiago cheese & drizzled with olive oil
&
Saffron lemon grass infused rice pilaf
g p
Sole Faupfettes, stuffed with roasted garlic brie cheese &
black current preserve Poachec{ in white truffle tarragon sauce
| emon basil pesto marinated Chici«:n Supremc
breast, drizzled with natural Au Jus
Assorted mini [Trench & ]talian Pastrics, mini créme Brule,
Baileys chocolate mousse in martini glass with fruit toppin
Y g PpIng
Fruit P|atter, assorted fresh-cut, colourful fruit with garnishes
Sugar Kim Berrg Cl’]ampagne
$65 per person, includes Tablcwarc
(china, water goblet & cutler ) & Ser\/ice Staﬁc
g Y
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DOM PERIGNON SERIES

Assortecl Freshlg baked ro”s} loafs & flatbreads with butters

SEAFOOD ANTIPASTO PLATTER
HaIF oached in lemon grass bouillon lobstcrs, crab Iegs,

P
cocktail shrimp, hot mussels of A | a Diablo sauce & Roasted
tomato Marinara sauce, hot calamari in gar|fc chili lemon pepper

sauce, marinated & gri”ec{ sweet peppers, cg)gp|ant, duo of
zucchini & rosemary roasted mushrooms, assorted flat breac{s,

?rcshlg baked loafs & rolls with assorted c{ips of roasted red
pepper, Asiago & sPinach artichoke, hummus, assorted fine
deli meats of Prosciutto, (Genoa salami, caPico”a, assorted

olive bar & Che]c’s sclection of ]mPor‘ted cheese & crackers

Summer breeze salad with charred onions, tossed in
a grainy mustard balsamic clrcssiﬂg toPPcd with pears,
honeg-coatecl almonds, cambozola cheese & fresh berries

Grilled asparagus with tomatoes & chives salad,
tossed in lemon dill garlic créme fraiche

Lobster orzo pasta salad with charred onions,
sundried tomatoes and fresh basil in a vanilla creamy

roasted garlic clressfng, gamislﬁec{ with brie cheese

Cranberrg wild rice Pilalc
Roasted mini potatoes crusted with fresh herbs &garlic

Stuffed Jumbo Ravioli with Portobe”o, shitake,
Porcinc & white mushrooms cluxe“c, simmered in
Jce wine (Gewurztraminer bechamel sauce

Mcdleg of steamed vegetables
(rain fed chicken breast Supreme with fresh basil

white wine cream sauce drizzled with chive olive oil

Chefs carving station of Salmon Wc”ington, stuffed with

babg spinach, roasted mushroom duxelles and goat’s cheese

Chefs carving station with Niche crusted 5|ow13 roasted
whole tenderloin medallions with Au _Jus & horse radish onions

Cogee & Tea

$85 per person, includes | ableware
(china, water goblet & cut]cry) & Oervice Staff



