
            

Autumn Winter

Greeting Guests in the Foyer with a Cocktail or Wine

On The Dining Room Table

Fontina Fondue with Bread ,  Apples & Grapes
Reggiano Parmesan with Fresh Figs  & Honey

Mozzarella Pearls with Red Roasted Peppers & Capers

Prosciutto with a Cantaloupe Diced Salsa
Stuffed & Plain Peppers & Olives, Grilled Artichokes

All With Fresh Breads, Bread Sticks & Artisan Crackers

Made from the Kitchen Island
Our Award Winning Fish Taco

Lightly Fried White Fish with Fine Cut Red Cabbage & Savory Tartar
Sauce in a Soft Warm Corn Shell

Best of Bucks 2005

Additional Passed Items

Fried Oysters with Remoulade Sauce served on a Gold Leaf Shell
Smoked Swiss & Bacon Tart

Russian Potato Chips with Crème Fraiche & Caviar
Pumpkin Parmesan Soup Sips

Country Fried Steak Skewers with Sausage Béchamel

Sweets

Market Fresh Berries Skewered with a Whipped Mascarpone Crème for 
Dipping

& Mini Chocolate Mousse Cups
Full Coffee Service

3023 Rt 29
Frenchtown NJ 
08825 

908-996-0208 p
908-996-3259 f

www.gottahavedish.com

Michele Pulaski
Coordinator

3023 Daniel Bray Highway
Frenchtown, NJ 08825

908-996-0208 p
908-996-3259 f

www.gottahavedish.com

Michele Pulaski
Event Coordinator

http://www.gottahavedish.com/
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