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Mothering Sunday 
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May 11, 2008 

 
First Course 

Involtini  
Pan seared Diver scallops wrapped with Dover Sole 

finished with a white verjus wine sauce. 
 

Second Course 
Choice of one: 

 
Zuppa 

Jerusalem artichoke soup with foie gras on a  
potato crouton 

 
Or 

Insalata  
Mixed greens tossed in a Dijon mustard balsamic 

Dressing topped with fresh apples, pears, red  
Grapes and celery finished with blue cheese crumbles 

 
Third Course 

Choice of one: 
 

 Pesce 
Seared Chilean Seabass topped with a celeriac 
puree placed over a bed of green apple ragout 

or 
Carne 

Slowly baked veal shank served over a bed of 
Saffron risotto finished with a tomato herb sauce 

or 
Pollo  

Walnut crusted chicken breast stuffed with a gruyere 
and leek compote served over creamed spinach 

 

Fourth Course 
Dolce E Prosecco 

A delectable buffet table presented with free flowing 
Champagne, fruits, pastries and cakes 

 
 


