
 

 

 

 

Bu tterf ly  K isses  
Inclusive Of Four Butler Passed Hors D’oeuvres, Three Course Plated Dinner, Toast, Coffee & Tea Service  

 

Prelude 
(Select One) 

 

Field of Greens with Toasted Pecans and Red and Yellow 
Baby Tomatoes Topped with a Goat Cheese Crumble and a light Sherry Vinaigrette 

 

Caesar Salad with and Tuscan Croutons 
Topped with Parmesan Curls 

 

Warm Goat Cheese Salad 

topped with warm goat cheese and kiwi dressing 

 

Main Course 
(Select Two)  

 

Grilled Salmon  
With a Creamy Mustard and Lentil Sauce 

 
Coq Au Vin    

Slow cooked marinated chicken with pearl onions, 

Mushrooms served with mashed potatoes 

 
Beef Bourguignon 

With Mushrooms & Pearl Onions in a Cote du Rhone Sauce 

 

Champagne Toast 
French Sparking Wine will be served to all guests for the toast 

 

Dessert 
(Select One)  

 

Chocolate Mousse  
Chocolate mousse with toasted almonds and fresh berries 

 

Vanilla Bread Pudding 
Warm vanilla bread pudding 

 

 

 

Subject To 20% Service Charge And Applicable Sales Tax. 


