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SAPPHIRE MENU

Assor‘ted greslﬂlg baked rolls & flatbreads with rose butters
Ist Coursc:
Summer breeze salad with charred onions, tossed in
a grainy mustard balsamic dressfng toPPed with pears,
honeg{oatec‘ almonc{s, cambozola cheese & fresh berries
2nd Coursc:
Roasted mini potatoes crusted with rosemary garlic olive oil
Sesame crusted green &3enow beans
with carrots, tossed in maPIe glaze
Stuffed chicken 5upreme breast with rosemary
mushroom duxelles & ricotta cheesel toPPecl with
fresh basil white wine vanilla creme sauce
}rd Course:
Strawberrg cheesecake, drizzled with Hackberrg coulis

Cogee & Tea

$40 per person, includes Tablcwarc
(china, water goblct & cutlery) & Service Staff

ROSENTHAL MENU

Assortec] Fresl’xly baked rolls & flatbreads with rose butters
Ist Course:

Niche mixed green salad tossed in MaPIe balsamic vinaigrette,
grape tomatoes & cucumbers wedges, toppecl with
candied pecans, crumbled Blue cheese & fresh berries
2nd Course:

Penne A | a Chili, sauté of sweet peppers,
chipolini onions, forest mushrooms chives, simmered in
garlic chili fresh herbs olive oil & Asiago cheese
}rc/ Coursc:

Chive potato & Manclﬂago cheese

in Panko bread crumb crociucttc
Mec”eg of seasonal vegetables

[ emon E)asil Festo marinated Chicken Supreme breast,

drizzled with natural Au Jus & Parsleg olive oil
4'tf7Coursc:
Lig!‘)’c wild bcrrg cream set between lig}’ut
vanilla genoises, drizzled with Bailegs (Creme Anglais

& vanilla-scented fresh whiPPed cream
Cogee & Tea

$50 per person, includes Tablcwarc
(china, water gob!et & cutlerﬂ) & Service Staff
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SWAROVSKI MENU

Assorted Freshly baked rolls & flatbreads with rose butters
Ist Coursc:

Babg spinac}‘n salad with Purple onions, enoki mushrooms,
tossed in raspberrg vinaigrette, toppcd with crumbled
goat’s cheese, candied cranberries & fresh berries
2nd Course:

Wlld forest mushrooms stuffed agﬂolotti Pasta,
tossed in fresh basil cream sauce, gamished with
Asiago cheese, drizzled with Parsleg olive oil
5rc/ Coursc:

Roasted (Garlic mashed potatoes swirls
Sesame crusted green & 3e”ow beans
with string carrots glazccl with maple glazc
NiC]"IC crusted s|ow15 roasted Rlb E_ﬂc beef with horseradish
aside with (Chicken skewer kebob, crusted with fresh herbs &
spices, drizzled with rosemary natural Au Jus reduction sauce
+th Coursc:

White chocolate caPPuccfno cake drizzled with mocha sauce

fresh vanilla-scented whiPPcd cream & fresh berries

Comcucee & Tca

$60 per person, includes T ableware
(chiﬂa, water gob[et & cut]crg) & Service Staﬁc

RUBY MENU

Assor‘tec‘ {:resl’llg baked rolls & flatbreads with rose butters
Ist Course:

Niche mixed green salad tossed in Maplc balsamic vinaigrette,
grape tomatoes & cucumbers wcdges, toPPcc{ with
candied pecans, crumbled Plue cheese & fresh berries
2nd Course:

Fenne Pesto AI La creme, roasted red peppers,
}Dabg sPinach, tossed in cashew pesto vanilla creme sauce
}rc/ Coursc Duct Erytrcc:

Roasted mini potatoes crusted with rosemary garhc olive oil
FaPParclc”c vegetables of green & ge”ow zucchini & carrots
Stuffed chicken Supreme breast with rosemary
mushroom duxelles & ricotta cheese matched with [Five
peppercorn crusted gri”ecl Beef T enderloin medallion
naPPcc{ with Mcrlot wine reduction glazc
+th Course:

Cherrie Jubilee, dome of lig}‘nt chocolate cake
surrounds a cloud of vanilla mousse with a heart of
brandied cherries, drizzled with vanilla & raspberrg coulis
Cogee & Tea
$65 per person, includes Tablcwarc
(china, water gob[et & cut]erﬂ) & Ser\/icc Staﬁc
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EMERALD MENU

Assortecl ?resH\lj baked rolls & flatbreads with rose butters

Ist Coursc:
Stuffed gri”ecl Portobe”o mushroom with pancetta, roasted

garlic & onion herbed cream cheese drizzled with kiwi coulis

2nd Coursc:

Niche mixed greens salad tossed in Maplc balsamic vinaigrette,

grape tomatoes & cucumber wcc{gcs, toPPcd with

candied pecans, crumbled blue cheese & fresh berries

5rc/ Coursc:

Stuffed roasted butternut squash agnfolotti pasta, simmered in

Charred tomato rose sauce with crumbled goats cheese

4th Course T rio [ ntree:

Roasted garlic mashed potatoes swirls

Ba53 carrot tops wraPPed inleek strings
Girilled 40z AAA fillet tenderloin with herb crusted
Chicken SuPreme breast, naPPed with lobster tarragon

white truffle Pinot grigio wine sauce

5t/7 Coursc:
Black & white diamond mousse layereé between
Iight sponge cake, garnished with chocolate glaze coulis

Comcmccc & Tca

$75 per person, includes Tableware
(china, water gob[ct & cut]cry) & Service Staff

Pacon wrappcd sca”ops
Thai chilli shrimp skewers with coconut Peach sauce
(rab stuffed mushrooms with melted Asiago

Smoked salmon roulades stuffed with
dill infused goat’s cheese toPPed with caviar

Lemon grass SCSHO D 5[(6WCFS

g|azed with truffle Beurre blanc
Kaspbcrrg Fizz infused mini vodka martinis

Mini Baileg’s chocolate mousse in chocolate cup

Bailcys & vanilla mousse in chocolate cups
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