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AMPHORA CATERING

Yilortine s g[)wg Menus

Lo s inthe Ain
-  Apiliza
Calamari ceviche aphrodisiacally curried with mango and avocado

Salad

Warm spinach salad with yellow tear drop tomatoes,
garlic croutons,showered with a lovely feta cheese vinaigrette

Htaitor Counse
Quinoa risotto intertwined with lemon thyme and
shiitake mushrooms

Main Couwsse

Erofically braised short ribs served over creamy southern
style grits, cuddled with roasted okra and heirloom tomatoes

Desseils

Spicy and sexy Mexican chocolate pie

$34.95 per person

0‘(% Cywww 1) g@w
Seup

A tempting soup of wild mushroom petals and leeks

ASalad:

Lustful baby romaine spears married with grilled roma fomatoes,
radicchio, rustic croutons, fresh parmesan,
drizzled with a heavenly creamy balsamic dressing

Q&M&m @wfuw
Shrimp enrobed with crispy kataifi with a citrus glaze
bedded with salacious celery root and fava bean puree

CM(WU @Wu&@

Petit beef medallions with a voluptuous pinot noir reduction.
Infimately accompanied with chive risotto cake
and tender asparagus bundle

Dessest

White chocolate cheesecake flirting with fresh raspberries

$36.95 per person




