epiclisa@yahoo.com
619.223.8200
www.epiccatering.com

Lisa Mandigo
Owner & Chef
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HORS D’OEUVRES

Seared Ahi Tuna on a Daikon Crisp with Wasabi Aioli
Spicy Lump Crab and Rock Shrimp Dynamite Soufflé Cups
Grilled Shrimp on Artichoke Leaf with Lemon Vinaigrette
Blinis topped with Créme Fraiche, Smoked Duck & Caviar

DINNER

Gourmet Mixed Greens
Arugula with Blueberries, Roasted Beets, and Red Onion.
Served with a Blackberry Mint vinaigrette and Goat Cheese.
Pepper-Roasted Tenderloin of Beef
Pan-seared Tenderloin of Beef flamed with Brandy, Mission
Fig Peppercorn and finished with a dash of Cream.

or

Chicken Francaises

Boneless Chicken Breast coated with Egg Romano Cheese

Batter, then Sautéed in Sherry Lemon Butter
Sautéed Broccolinis
Baby broccolinis with blistered grape tomatoes and
roasted garlic. Finished with an Extra Virgin Olive Oil drizzle
Cauliflower Mashed Potatoes
Cauliflower and Yukon Gold Potato purée

Total Costs Based on 100 Guests:

Please contact for current quote.
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