
 

 

 

 DINNER PARTY MENU 

 

 

Hor d’Ouevers:  

  

 Mini Potato Pancakes W/ Crème Fresh & Caviar 

 Lobster Salad Served on Endive Spears 

 Feta Cheese & Tomato Canapés 

Baked Brie W/ French Bread Slices 

 

 

Dinner Menu:  

Tuna Tartar in a Frosted Martini Glass 

Served with Sesame Crisps 

*** 

Mixed Baby Greens Salad 

Warm Goat Cheese 

Candied Walnuts 

*** 

Intermezzo 

*** 

Herbed Rack of Lamb  

With Tomato Bordelaise Sauce & Mint Jelly 

  

 Wild Mushroom Risotto 

 

Sautéed Green Peas & Baby Carrots 

 

***  

 

 Berry Cobbler  

Or 

Chocolate Soufflé 

Fresh Whipped Cream 

 
 

 
 

 


