winter
$110 per person + tax and gratuity

hors d‘oeuvres

» cream of potato shooters

» smoked salmon roulade on pretzel crisps
» foie gras canapés

» oyster and light bacardi shooters

appetizer
» seared scallops with winter vegtables, chestnuts and
pancetta jus

salad
» endive and organic watercress salad with walnuts, fuiji
apples and point reyes blue cheese

sofitel LA

entrée
» beef tenderloin, brussel sprouts and fondant potatoes
with black truffle sauce

dessert
chestnut cream napoleon with candied chestnuts

2

lavazza regular and decaffeinated coffee
harney & sons teas
assorted sodas

2

2




