
Autumn Buffet
 

Cocktail Hour
Rum-spiked Warm Apple Cider and Open Bar

Red Chili & Saffron Skewered Lamb
Lobster Cakes

Skewered Glazed Chicken
Filet of  Beef  and Gorgonzola on Sourdough Crisps

Hot Pan Crab & Crusty Bread
Duck Spring Rolls

Peppercorn-Fig Glazed Mini Cocktail Ribs
 

Buffet Stations
Five-spiced Roast Pork Loin with Fresh Caramelized Apples

Maple-roasted Yams
Platter of  Green Beans, Oven-roasted Tomatoes & Hazelnuts

Braised Fennel & Orange Salad

Spinach and Fontina-stuffed Chicken
Tri-colored Roasted Rosemary Potatoes

Roasted Vegetable and Leek Gratin
Balsamic Caesar

 
Salmon and Three Onion Marmalade

Fresh Scallop & Shrimp Pasta
Mussels & White Wine Sauce & Jasmine Rice

Honey Cranberry Glazed Baby Carrots
Basket of  Corn Bread, Rustic Dinner Rolls & Butter

Pumpkin Spice Wedding Cake
Columbian Arabica Coffee and

 Selection of  Fine Tea
Brandy White Hot Chocolate 

Chocolate-dipped Dried Fruit and 
After-dinner Mints
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