Anaheim White House Champagne Brunch

~ First Course ~

Daoma K aran Pacific Calanri Shrinp Ravidi
Sautéed calamari steak and a dash of Italian  Pasta sheets filled with a shrimp mousse served
grappa with capers over capellini pasta with a citrus beurre blanc
Walte Nudo Ravidi C K lan Gnocchi al Porrdoro
Ravioli stuffed with a Italian cheeses in a Our Family Recipe of delicious flour < potato
Porcini mushroom sauce dumplings served in a tomato beurre blanc
Pasta e F agdi Soup St. Jom Grans
Customary preparation with Italian sausage, Mesclun greens tossed with a passion fruit
pasta & cannellini beans vinaigrette
Caesar Salad Ariana Sarf od Ravidi Soup
Romaine hearts tossed with Caesar dressing Lobster ravioli immersed in a seafood broth
Fearagmo Ak Tuna Tartare E st Dior
Fresh Hawaiian Ahi tuna, finely chopped ~ Bourgogne snails baked with garlic ¢ herbs in
served with a mildly spiced dressing Pernod flambé
~E ntras ~
E gp Florentine Feudi Ondet al Formuggo
Poached eggs and spinach atop English omelet made with fresh seasonal vegetables and
muffin topped with Hollandaise Asiago cheese served with roasted potatoes
Zepa Rigiton T amaggo Cartier Tenderlanof Por K,
Large tube pasta tossed in with melted Grana Eastern porR tenderloin sliced, grilled and served’
Padana Parmesan, sautéed bacon with a green peppercorn sauce
Vesace Tilapia Ddce Gabbana Sand Dabs
Costa Rican Tilapia presented in a Cognac, Delicate whitefish fillets lightly breaded in a
saffron and seafood infusion light lemon beurre blanc
Vuitton Grillal Chicken Caesar Prada I nsalata Caprese
Romaine hearts with Parmesan, Caesar Sliced Buffalo mozzarella, red onions e
dressing &l grilled chicken tomatoes in a Modena balsamic vinaigrette
C K lan Canmdlon Con Pdloe Vutton Paminodi Pdlo alla
Riatta Parmgina
pasta sheets filled with chicken, ricotta cheese French Baguette with chicken parmesan,
L herbs with a tomato sauce romaine and fresh tomatoes
Vel Arnuni Fearé Baf Tri -Tip
Tender thin sliced veal rack sautéed in a sage Owven roasted Beef Tri-Tip presented with a
& Porcini mushroom sauce Fresh herb demi glace
Rom Gigi Salmn Chacdat Armu ManzoBrasato
Poached salmon served atop white chocolate  Braised Boneless Short Ribs in a Cabernet sauce
mashed potato puree touched with horseradish
~Dessat ~
(Guest sdats one)
Profitedes AppleTart

Puff pastry globes with Créme Anglaise, Baked puff pastry with a thin layer of almond
topped with chocolate ganache paste, topped with sliced green apples




