Custom Gourmet,

Catering and Personal Chef Services

Ocean of Plenty Night
February 11, 2012

Appetizers Passed on Trays

Clam and Bacon Dip
with cream cheese and herbs

Sea Cucumber Ceviche
with orange, cilantro and a touch of hot chilis

Raw Geoduck
With a rice vinegar dressing with mint and basil

Raw Oyster Bar
Chili Garlic Puree Lime Cilantro Drizzle Green Onions Pesto

Plated Dinner

Bread and Butter

Oyster Cake and Salad
Seared and served on a green salad with an lemon pesto vinaigrette

Mussel and Clam Rice Dish
With butternut squash, arborio rice, cream and fine diced vegetables

Plated Dessert

Chocolate Coal Cake
Sprinkled with dirty cookies and topped with orange segments
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