
PA S T RY CHEF ’ S
Mini Dessert Duet 

 

40. Per Person

Select One from each Course

C E N T E R C I T YC E N T E R C I T Y
R E S TAU R A N T W E E KR E S TAU R A N T W E E K  

ENTREE Course

Dessert Course

First Course

 
B A BY K A L E C A E S A R 

Roasted Tomatoes, Garlic Crostini,  
Shaved Parmesan

SPIC Y T UN A CRISP Y RICE 
Masago Mayo, Chives, Soy Reduction

FRIED CHICK EN KOR E A N S T Y L E 
Vegetable Slaw, Chili Lime, Spiced Peanuts

V INE RIPENED T OM AT O S A L A D 
Mini Burrata, Spinach Pesto, Grilled Bread

FRIED N AT UR A L CHICK EN BR E A S T 
     Red Bliss Potato Salad, Pickled Okra, Rosemary Hot Honey

AT L A N TIC S A L MON 
Tri Color Quinoa, Spicy Pickled Cucumbers,  

Tzatziki Sauce, Lemon Oil

BL ACK ENED S WOR DFISH TAC O S 
Bell Pepper Citrus Slaw, Salsa Verde, 

Red Pepper Aioli, Queso Blanco

BR A ISED BEEF H A NGER S T E A K 
Butternut & Poblano Pepper Hash,  

Haricots Verts, Caramelized Onion Sauce
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