@ THE RUINS

SUMMER COCKTAIL RECEPTION

A SELECTION OF PASSED HORS D’OEUVRES TO INCLUDE:
ROASTED PRAWNS WITH PESTO
TOASTED CROSTINI WITH ROASTED GRAPES AND MANCHEGO
ROASTED RED PEPPER TAPENADE ON A PITA CRISP
CRAB CAKES WITH MUSTARD CREAM

ON THE COCKTAIL BUFFET:
ANTIPASTI OF OLIVES, MARINATED VEGETABLES,
ARTISAN CHEESE SERVED WITH BREAD
PRAWNS IN A DECORATED ICE BOWL
BEEF TENDERLOIN ON BRIOCHE WITH HORSERADISH CREME FRAICHE
MUSHROOM PATE

CHOCOLATE-DIPPED BROWNIES




