
 
 
 

 
 
 

Wedding Menu Sampler 
 
 

Cocktail Reception: Butler Passed 
 

Passion fruit mojito lobster “Shooters” 
Foie Gras Truffles 

Beef sugarcane skewers with sweet chili sauce 
Mojo pork and manchego cheese empanadas 

 
Amuse 

Porcini & Fennel Dusted Sea Scallops white truffle emulsion & polenta fries 
 

Salad Course 
 

Roasted Beet Salad Napoleon 
Garnished with boursu cheese & caramelized shallots drizzled with hazelnut champagne 

vinaigrette 
 

Main Course 
Citrus Marinated Grouper served with Pineapple Mint 

salsa & garnished with coconut wasabi reduction 
 

Mini-Trio Dessert  
Vanilla malt pudding with a banana garnish – presented in a small square bowl 

Chocolate caramel mousse garnished with a strawberry – presented on a teaspoon 
Hazelnut mousse garnished with olive oil – presented on a teaspoon 

Chocolate orange zest truffle 


