Menu
TOP DOG INVITATIONAL 2009
Starters - Canapé selection 
· Crostini – with rocket, red onion, tomato and anchovy dressing.

· Phyllo crisp – with smoked mozzarella, prosciutto and crème fraiche with chives.

· Salmon boats – smoked salmon mousse with caviar served in a baby gem leaf.

· Aubergine and ricotta terrine – with tomato and basil dressing. 

International buffet

· Roast beef – pink-roasted sirloin served with rosemary infused red wine gravy.

· Seared market linefish with Asian dressing – a flavour of the east with hints of soy and ginger, set on a bed of Asian greens.

· Chicken Sautée Forestière – chicken pieces cooked in a delicate white wine and field mushroom sauce, scented with tarragon.

· Gratin of pasta roll Florentina – pasta filled with spinach and ricotta and served with a light, fresh tomato sauce.

· Roast seasonal vegetable salad – dressed in thyme-scented virgin olive oil.

· Summer salad – crisp lettuce leaves and white wine poached pear segments with a blue cheese dressing and crispy bacon lardons.

· Melanzane parmesan – layers of baked brinjal scented with fresh basil leaves and topped with a crust of grated parmesan

· Baby roast potatoes – flavoured with rosemary.

Dessert
· Individual lemon tart – with apple compote and vanilla ice cream 

· Pavlova – individual meringue cases filled with fresh seasonal fruit and Chantilly cream

R130.00 per person 
