
 

Item
Dinners portion 12
Cocktails person 12
Staffee; 2 waiters hours 11
Transportation drives 1

Quote on reguest

 
 
 
 

Organizer:  Tel: 
 
Fax: 
Email: 

Date: 
Day: 

April 16 
 

Address: 
 
Billing: 

Number of Guest: 16 Theme: 

Dinner – 4 Course 
 

Dep. for Catering: 
Arrival: 
Arrival of Guest: 
Cocktail: 
Lunch / Dinner: 

6:30 
7:00 
8:15 
 
 

Cost 
Please scroll down for the Calculation 
 
Terms and Conditions you will find at  
www.dine-athome.com 

 
 
 

 

 

Proposal 1     
 
Braised Salmon Pave on  
Cucumber Coulis 
 
US Beef Strip loin with  
Potato Gratin and  
French Beans  
 
Cheese from Maitre Anthony with Walnut 
Bread  
 
Green Tea Slice with 
Lemon Sherbet  

Proposal 2     
 
Pomelo and Orange Salad with 
Smoked Duck Breast 
 
Medallions of Chilean Sea bass and 
King Prawns on 
Fennel Risotto with Asparagus 
 
Cheese from Maitre Anthony with Walnut Bread  
 
Warm Cheese Cake  with 
Fresh Berriy Stew 
 

 Cocktails  
Black Olive and Tomato Quiche 
Crisp fried Beef Raviolis 
Scallop Tartar in Cones 

 

Staff attending 
1 Chef 
 

Other Requirements 
 
 

Beverages 
 

 


