
 
 
Rehearsal Dinner 
August, 2007 
55 guests 

Passed Hors D’oeuvres 
 

Vegetable dumplings with mango drizzle 
 

Mushroom Satays with peanut dipping sauce 
 

Tuna Tartare, on wonton crisps with wasabi crème fraiche & sesame seeds 
 

Moong Dhal (spicy lentils) on pita crisps 
 

Soba Noodles in sesame ginger vinaigrette, served in wonton cups 
 

Gazpacho Sips 
 

Stationary Hors D’oeuvres 
 

Mezze Platter ~ Tabbouleh, hummus, baba ganoush, feta cheese and olives, 
served with Fruity olive oil and pita crisps 

 
Warm Artichoke, Parmesan & Basil Dip, served with crostini  

 
Buffet  

 
Grilled Sliced Flank Steak, caramelized onions and hoisin—honey glaze 

 
Herb Crusted Salmon Filet sauced with dijon mustard & fresh chives 

 
Seasonal Mixed Greens with melon, pine nuts, goat cheese &  

honey-lime vinaigrette  
 

Verdure Imbottito ~ peppers stuffed with tomatoes, basil & kalamata olives; 
summer squash stuffed with sweet corn & smoked gouda;  

eggplant stuffed with mushrooms, sun dried tomatoes & pine nuts 
 

Couscous Vegetable Salad ~ Mediterranean pasta grains & vegetables 
tossed with dried apricots & cranberries, cumin, olive oil & lemon juice 

 
Dessert 

 
Dessert Miniature Platters -  key  lime, lemon, pecan & chocolate tarts, 

caramel white chocolate bread puddings, triple chocolate brownies, vanilla 
cupcakes with butter cream, fresh fruit  & assorted petit fours 
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