Elegant Plated Dinner

Selection of passed hors 4 oeuvres:
Mini Peeky Toe Crab Cakes
Wild Mushroom and Brie Beggars Purses
Coconut and Shrimp Lollipops, Spicy Thai dipping sauce

Duet’s House Salad of tender field greens, cucumbers, carrots, tomatoes and
balsamic dressing

Roulade of Chicken Stuffed with Spinach and ArtichoRes,
Served with sundried tomato risotto cake and French green beans
OR
Herb-Roasted Filet of Beef Tenderloin,

With creamy potato gratin, young asparagus and tarragon butter

Selection of Miniature Pastries
Coffee Presentation



