
 
 

The “MOD ‘09” Awards Reception 
Menu 

 
 

Small  Plate  Pres entat i on 
Thai Beef  in a Lettu ce Cup 

Eggplant and Tofu with  Coriander,  Honey and Hois in 
Purple Baby Potato w ith  Crème Fraiche and  

American Caviar 
Serrano Ham, Fig Chutney with  Manchego Chees e Roll s  
Ahi Tuna Nicoi se with  Haricot  Vert,  Tiny Tomatoes  and 

Nico ise Ol ives  
Baked Roll s  and Bread with  Sweet  Butt er 

 
* * * 

Carving Stat ion 
Roasted Aged Angus Beef  Strip Loin, 
Wil t ed Baby Spinach with  Sweet  Garl i c,  

Truf f l ed Red Wine Sauce 
Select i on of  Gourmet Mustards and Creamed Hors eradish  

 

* * * 
 

 
 
 

Gourmet  Risot t o Martini  Stat i on 
With Shaved Truf f l e,  Exot ic  Mushrooms, Roasted Roma 

Tomatoes,  Parmesan Chees e,  Mascarpone Cheese,  Shrimp, 
Smoked Chicken Breast  and Chopped Bas il ,  

Served in Mart ini Gla sses  
 

* * * 
Action Seafood Stat i on 

Pan-Seared Deep Sea Scal lops  on Creamy Yellow 
Corn Polenta with  Licori ce But ter Cream 

Seared Lemon Pepper Shrimp on Risot t o with  Saf f ron, 
Roasted Tomato and Asiago Cheese 

Chil l ed Kumomoto Oyst ers  w ith  Sturgeon Caviar,  
Fresh Lemon and Sel ect i on of  Sauces  

Chil l ed Seafood Cev ich e with  Spic ed Rum, Tomato,  
Peppers,  and Cilantro in a Shot Glass    

Lobst er and Potato Salad in a Martini Glass   
 

* * * 
Dessert  Stat i on 

Tiramisu Martin i ,  Apple and Almond Tart,  
Old Fash ioned Chocolate Cake, Vanil la Float ing 

Island with  Caramel,  Vanil la Chees ecake with  Whit e 
Chocolate Shaving, Lemon Poppys eed Bundt Cake, 

Fresh Raspberry Compot e 
 

 


