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MEMORABLE WEDDING RECEPTION

PASSED APPETIZERS

Corn Fritters with Wasabi Aioli
Pecan-Jalapefio Pork Tenderloin and Olive Bites
Edamame and Ginger Pot Stickers with Spicy Soy-Ginger Dipping Sauce
Bakwan Fritters
Braised Beef Potstickers

STATIONARY APPETIZERS

Assorted Cheese Display
Grilled Herbed Vegetables with Roasted Tomato Aioli

DINNER
Family-Style Service

Hearts of Romaine Caesar Salad with Roasted Red Peppers and Rosemary Croutons

Lombo de Porco (Pork Tenderloin)
Lombo de Carne (Beef Tenderloin)
Picanha (Sea Salt Marinated Sirloin)
Linguica (Pork Sausages)
Frango (Chicken Breast Medallions wrapped in Bacon)
Served with Chimichurri and Savory Tomato Relish

Wasabi Mashed Potatoes
Baked Sweet Potatoes with Fried Bananas
Ginger Battered Asparagus with Cilantro Wasabi Dip
Spicy Honey-Marinated Grilled Pineapple
Japanese Sautéed Green Beans with Mirin

DESSERT BUFFET

Grand Marnier Dark Chocolate Terrine with Créme Anglaise
Ricotta Sweet Potato Beignets with Carmel Dipping Sauce
Chocolate Coconut Macaroon Tartlets

Chef Attended Crepe Station with Orange-Scented or Chocolate Crepes

PASSED DESSERTS

Warm Miniature Brownies and Chocolate Chip Cookies with Milk Shots
Green Tea Mousse
Roasted Rhubarb Panna Cotta



