APPETIZERS
Mediterranean Antipasti
Caesar Salad with Chicken Breast
Baltic Sashimi with Herring Assortment
Potato Crusts with Smoked Salmon
Baltic Bruschetta with Sprat and Quail Egg
Salad with Calamari, Cherry Tomatoes, and Paprika Aioli

Nicoise Salad with Seared Salmon
and Mustard Dressing

Bruschetta with Tuna and Bell Pepper
Shrimp Cocktail in an Qyster
Vitello Tonnato
Mini Sliders with Braised Duck

Buffalo Mozzarella with Tomato Assortment
and Homemade Pesto

SOUPS
Porcini Mushroom Cream Soup
Tomato Soup with Basil Croutons

MAIN COURSES
Chef’s Station with Mussels in Various Sauces
Chef's Station with Pizza Assortment
Sea Bass with Shrimp and Lobster Bisque
Fish Cakes with Sea Bass and Caper Sauce
Rabbit in Cream Sauce
Bolognese Lasagna

SIDES

Crilled Vegetables

Risotto Primavera
Rigatoni with Forest Mushrooms and Rosemary
Roasted Baby Potatoes with Rosemary and Garlic

a
s DESSERTS
Sy Cannoli with Ricotta Cream and Marmalade
% - Lemon Cupcakes with white chocolate
\ Mango Panna Cotta

Pistachio Tiramisu
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