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Marseille and the French Riviera Dinner Menu

Date: Friday, June 25, 2010

Time: 6:00 - 9:00 p.m.

Price: $60.00 per person

Caterer:  Paradise Landing
Wine pairings included with each course

First Course: Trio of tapenades:
· Nicoise olive with sun dried tomato salpicon

· Ratatouille topped with crisp shallots

· Fresh tuna and capers with lavender citrus

Second Course: Arugula and dandelion greens with haricot verts champagne blood orange vinaigrette
Third Course: Bouillabaisse with spicy rouille ( seafood stew made with with an assortment of fish and shellfish, onion, tomatoes, white wine, garlic, saffron and herbs. The stew is then ladled over thick sliced french bread) served with rouille( a fiery blend of crushed chilies, olive oil, bread crumbs and garlic.
Fourth Course: Almond and pear tartlets with maple sugar glacé
